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Food Station Menu Inr/cing is based on a guesf list of 15 or more and a five-hour recep*ion
Price Quo*es for smaller groups are available upon reqluesf The Food Station Eecelmtion Pac/eage

Isa Ipolpu/ar alpproach for brides who Prefer a more casual, fun, congenia/ m‘moslphere. With this s*y/e of c/ining
‘stations or mini buffets are scattered *hroughoml your recellmllon area. Food Stations are the PerfemL solution for

non-traditional recep*ion spaces.

BMH@I‘@O/ HOI"S dIOQMVFQS

Please Choose any Six from the accomloanying list of Hors doeuvres.
All Perfect SeHing Hors doeuvres are made fresh for each recelpfion.

_The Stations

Choose a minimum of 3 stations from our list Provia/ed, Each station is Pricea/ according/y and added to a base Frice.

Dessert & Coffee

Delicious, fresh/y filled cannoli's, [talian cookies

Fresh/_(j Breweo/ Co/ombi&m B/ena/ed Coffee, HO?L WOHLZF 1[0)” Premium E&H"/ &I"e_lj, Green Teor, Eng//sh Tea and /‘/er(oa/ Teas

Wedding Style Stations Base Price

California Bar $I55. per person
Wine and Beer $139 per person
Standard Olnen Bar $1L9 per person
Midway Open Bar $159. per person
Top Shelf Open Bar $189 per person

Add your station selections o these base prices

7[0I" 7[1'7)0’/ COS?L per person

Cityview Rooftop Private Venue Prices

(Inclusive, of Free Parking, and discounted with a Food and Beverage Package attached)

Monday) thru Thursday
Days Between 8 am - 3 pm $L00. per hour (L-hour minimum).

Eveninﬂs BZ*W&ZH 3 FVVI e /l PVH: $l500

Friday thru Sunday) Space Rental:
Frida‘oj thru Swnday, Dags Between 8am - Spmf $500. per hour
(L-hour minimum).
Friday Evenings Between Spm = [2am: $3900.
SmLMrday Evenings Between S/am = [2am: $L:500.
Srmdﬂy Evenings Between 3Pm = [2am: $3000.

(These prices are for the venue only; paired with an added food and beverage \
package. Indoor and outdoor space, for up to a 5-hour event.)




/P@WN?I&IHO Regg/ano / Paa/a&ram Cheese Pas%a Whee/ $25 Pel" PeI"SOH

;’?\ Choose Your Favorites

e 'fa/ee 'H)e bes'f PMF‘/’ O‘FH PaS?LG dlSh and ma/ee I7L H)e main mgreo/lemt CHEESE“ Plc?ture a WhO/ 80 /b whee/ 07[ cheese HO”OW 0M7L 7%6 ‘,
')LOID F/ame MID 7%8 cemter creaﬁng mo/fen cheese Ipamal/se Can ‘LjOM *as*e I7L? We aa/d fresh hO?L IDGS*M _qlve I7L a wh/r/ lVl?LO me/fed gooalness

Pas*as CMCIO de /Deleae Papf:arde//e or Homemade FMSSI/I a/ Vod/ea Spaghe#/ a/ Carbonara

E!IDHS Bﬂl’ i $/g Iper ID@I"SOV)

/nc/uding ltalian and S/gomish Cheeses, Cured Meats, Chic/e/oea & Olive Salad. Chorizo & Roasted Red Pe/o/oer Kabobs, Shrimp &
Artichoke Kabobs, and Artisinal Breads

Homemaa/e /:resh Mozzare//a BUH" = $/8 Per Person

/nc/uding Our Mozzarella Maker Kneaa/ing Fresh Cheese Curd into Soft Melt in Your Mouth Mozzarella Balls and Knots,
Tree Ripe Plum Tomatoes and Basil And an Assortment of An*ipasﬁ Specia/ ies.

Macaroni and Cheese Station — $I5 per person

Delectable _Lj@?t delicious cheesg macaroni with our Specia/ Creamy Sauces. But wait it doesnt end H]ere, we let you
customize it with your choice of 6 fapln/ngs Cheesy and Deliciousness!

TOIDPIHgS Fr/ea/ IDMHIGO Bread Crumbs = BFOCCO MMShFOOMS SCM//IOHS Ja/alpeno = Peppers = Sh"IWIID Cmb MZOHL
GI’I eo/ CLHC/QGH = Gr://ed S*ea/e Peplperon/ Ham Bacon = Parmesan Cheese = MOZZMI’G// Add Lobs*er $/2 per ID@I"SOV)

SOM'H)QFV) COVYH[OI"IL P $20 Per person

What could be better than True Americana. We have taken the best Barbeclue from all over the USA and /oml it *ogeﬂyer ina
menu that is Hmm Hmm S?Lic/ey Fingers Delicious.
Your choice of 2 Meats and 2 Sides from our menu below served with our Fresh Baked Cornbread and Rolls.

Meats: Baby Back Ribs - St Louis Ribs - BBQ Beef Brisket - BBQ Short Ribs - Pulled Pork - BBQ Chicken - Pulled Chicken -
Chicken Wings - Smoked Sausage - Chicken and Waffles - Shrimlp and Grits
Sides: Traditional Coleslaw - Potato Salad - Baked Beans - Corn Cob - Collards - Smoked Rice - Mash Potato - Green Beans

&I’OIHO/ Pae//a S'ILGITLI.OV) = $20 Pel" FeI"SOVI
We 7La/ee 7%6 Pae//a 7L0 a who/e new /eve/ r/g/nL be{ore HOMI’ eyes. /Vl a giﬂ}’l?t LHCIL EOMV"CI Pae//a PMV), /ore/aarea/ n 7%2 room, i?L'S an

ex,_aerience fo be remembered Can you faste it? With fresh ingredien+s, Bomba Rice, We create the Paella of your choice.
Paella Choices: Paella Valencia - Paella del Mare - Arroz Negm or Paella Truffle and Duck
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: é “ ian Flair — $15. per person

Choose Your Favorites

Bim Sum: To Include Chicken Dumlo/ings, Shrimlo Shumai, Pork Buns & Vege?‘ab/e Spring Rolls
General Chow Chic/een, Mongo/iam Beef and Vege*ab/e Fried Rice

NGW Eng/oma/ C/GVYIbOI/Q@ = $28 Fel" Iperson
OMF Ta/ee on a New Eng/amo/ C/OISS[C, THE CLAM BAKE We *a/ee 7%2 besf CI"MS?LOICCGVIS Hme ocean has 7L0 oﬁfer 0]”0/ PM?L
I7L fogev%er {OF a semfooa/ Iw/ma/ise_ Lobsfer, Shrlmlo, @uahogs, MUSSG/S, Sausage, Povlmtoes ama/ COFH on 'I%e COI) seasoned

fo Perfecfion, served fo your gues*s in New Eng/and S*y/e. Served with a seafood infused rice.

The Chesa/oea/ee Ba_lj__ $20 Per Person
Crab Cakes, Sca//op Cakes & Lobster Cakes
With Sauces of Lemon Calper, Traditional Cocktail Sauce and Remoulade

/cea/ EOIW Bar = $L¢-0 Fel" Fel"SOVI

Le?L's gO bac/e 7L0 Hwe beaches 07[ Wﬂy bOICIQ when, SMHH—Lj days on 7%8 boardwa//e, Ferris whee/s furning, EO//CF coas?ter

roaring and the smell of ocean in the air. The Market's Freshest Shellfish of Shrimp, Little Neck or Cherrysfone Clams
and O-t/ders. Beau*ifu//‘(j Dislp/a_tjeo/ on a Bed of Crushed Ice, Comp/imen*ea/ with Cocktail Sauce, Louisiana Hot Sauce,

/'/orserm/ish, Lemon Wedges ana/ OHSTLQI' CI’GC/QQFS.
Add SHOW Crab Legs $/0Per PeI"SOH, CO/d Lobs+er Ha/ves $/5 addiﬁona/ Iper IDQI"SOH

POIS')L(Z POIS?L(?I =3 $/5 /_'72" /:JQFSOV)

Cheese Tortellini and Homemade Fussili with your Choice of Vodka Sauce, Herb Pesto or Marinara
Accomlpanimenfs fo Include your Choice of Two of the /:o//owing-'
Seafood Mea//ey, Mediterranean Vege*ab/es or Crumbled IHalian Sausage

Served with Shaved Locatelli Cheese and Peasant Breads




Hot Smoked Salmon, Cold Smoked Salmon, Smoked Trout, & Whitefish Salad
Servea/ with Lemon Wedges, Ca/oer Mayonnaise, Whole Grain Mus*ara/, Diced Red Onion, Sliced Roma Toma*oes, Choploed

Choose Your Favorites

E_agin Ca_l/'un/ Creole - $20. per person

At LCl Caterers everya/ay is Fat Tuesday, Let's [)ring Carnival o your sloecia/ da_(j./ Wh_cj not? You bring the beads, well
bring deliciousness that will take You back 1o New Orleans! A little heat, a little sweet that's the Coy’un/ Creole way.
Choose Lt olmlions, 2 Protiens 2 Sides from the menu below and let us fing/e those taste buds.

Protien Opfionsf Czy‘un Blackened Chicken or Salmon - Cay'un Chicken S?Lrips - Chicken or Seafood Gumbo - Creole Shrimp,
Chicken, or Sausage

Sides: Jamba/aya - Garlic Noodles - White Rice - Sauteed Slpinach - Brussels Sluroufs

Claw Feast -- Additional $9 per person: Hot Pot of Crawfish, Clams, Snow Crab, Whole Shrimp, Sausage,

Corn Cob, and Potato Seasoned to Perfecﬁon.

Pot Pie Station — $I5. per person

(choose tuo),

Feafuring the Fo//owing Three Fi//ings Ladled into Puff Pas*ry Shells:

Classic Chicken and Potato with Peas and Carrots

Southwest Chicken with Roasted Corn, Yellow S@uash Lucchini and Red Pelpper na Chipo*/e Crema,
Curried Lamb with Currants, App/es and Almonds.

/‘/ear*_(j Beef with Po?tmto, Peas, Carrmts, Onions in a Tomato Wine Reduction

ﬁsp_yhnlpum = $I5. per person
Assorfed Vegmtab/es, Shrimlp & Chicken Fried in a L/gH Temlnura Batter,
Served with Plum Sauce, Black Bean Sauce & So_lj Scallion Dilnping Sauce

The Blini Bar = s per person
Fresh/y Prelmrea/ Blini Served with Assorted /mpor*ea/ Caviars, Creme Fraiche, Choppea/ Onion, Chopped Tomatoes, Cho/nped

Eggs

Ho/ey Smo/eey Fish — $20. per person

g9.% B‘age/ Chilns




&\s Choose Your Favorites

|

}f@u Station = $20. per person
‘: { {S/e:wered Medallions of Swordfish, Herbed Baked Salmon Filet & Sauteed Sca//olps Offered

\ /wn% Lime Chile Sauce and a Saffron Aioli

e —_

: Sushi Station = $20 per person !
Vege*ab/e and Seafood Sushi To Include California Rolls, Spicy Tuna Rolls, Ahi Tuna, Salmon, Kani, Shrim/o Sushi and Sashimi
Prelparea/—*o—Ora/er With Soy Sauce, Wasabi and Pickled Ginger

Slider Station = $12 per person

100% All Beef Burger, Grilled Chicken or BBA Pulled Pork on Petit Brioche or Potato Rolls. Accompanied by a Seasoned
Potato Wea’ge, Remoulade Sauce, Kevlchulp, Sauteed Mushrooms, Onions, and Cheddar.

Eaji*as = $15. per person
Grilled Marinated Chicken and Flank Steak, Warm Flour Tortillas, Grilled Onions and Pelplvers, Grated Momterey Jack
Cheese, Fresh Garden Salsa, and Sour Cream

Mixed Grill = $30 per person
Skewered Chicken Kebobs with a Chipm‘/e A/oricof Glaze, Marinated Skirt Steak Churrasco, Prepared in the Traditional
Brazilian Barbecue S@/e with Lemon, Garlic & Salt. Offered with Chimichurri Sauce and a Brazilian VinaigreHe Salsa.

Baby Lamb Cholvs, Drizzled with a Fresh Mint & Ja/a/aeno Oil or with a Seasonal Chu*ney

Phi//y Station — $I5. per person

Cheese Steaks: Grilled Water Steak, Cheddar and Provlone Cheese, Grilled Onions and Pe/o/aers
p Chicken Cheese Steak: Cheddar and Provelone Cheese, Grilled Onions and Peppers

r&' Vegefarian with Lettuce, Sliced Tomatoes, Onions, Olive Oil Hot & Sweet Peplpers

Q -.- Reuben Station — $15. per person
\ Made-to-Order Grilled Miniature Reuben Sandwiches
With Corned Beef and Tur/eey, Sauerkraut, Russian Dressing, Swiss Cheese, Rye Bread

1 S cet Taco Bar — $I5. per person

| /ed Marinated Chicken, Steak, and Chorizo: Warm Tortillas, and an array of *oppings and Salsas. Onions, Cilantro, efe..
ﬁ:; W,




Choose Your Favorites

KenneH S@uare MMSAI"OOW) Bar . $/5 Per ID@V'SOVI
Grilled Portabella Mushrooms Tolplped with your Choice of:

Chop/oea/ Scallions, Sauteed Spinach, Sundried Tomatoes, Shaved Locatelli, Goat Cheese, Caramelized Onions and Ground
Sweet Sausage...

Mashed PO?LG*O Bar e $/5 Iber Person
Roasted Garlic and Cream_tj Mashed Potatoes
TOFPi”ﬂs fo Include Bacon, Cheddar, Chives, Sour Cream, Bleu Cheese, & Herbed Butter

Risotto Station = $I5 per person
Creamy Risotto with Tolppings fo Include Wild Mushroom Me/omge, Walnut Pesto, Caramelized Onions, Baby Shrimlp,
Gorgonzo/a & /\sia_go Cheeses, Asparagus Ti/os and Shaved Prosciutto

Salad Station = $13. per person
Cascades of Caesar Salad with Homemade Croutons and Classic Caesar Dressing,
Mesclun Salad Mix with Pear Tomm‘oes, Goat Cheese Medallions & Balsamic VinaigreHe,

Aspamgus with Fresh Raslpberries & Sliced Tomato
Calpresi Salad Basil and Mozzarella

Mea/hterranean Garden S?LOI')LI.OVI o $I5 Per Person
Grilled Pesto Vegefab/es, Tuscan White Bean Salad, Hummus with Toasted Pita Triang/es, Assorted Slow Cured Olives,
Classic Greek Salad with Feta and Black Olives




Choose Your Favorites

S*eamshilp of Beef: $I5. per person = Served with Au Jus

( Flank Steak: $18. per person — Served Teriyo//ei, Churrasco, or Blackened S?Ly/e with Garlic Aioli, Mustard "\
Horseradish, and Chimichurri

Sirloin Roast: $18 per person — Montreal Seasoned Sirloin Carved—*o-Ora/er, with Choice of: Merlot Demi Glace,
ChilnoHe Magonnaise, Garlic Aioli

Prime Rib Of Beef: $25. per person = Accompanied /oy Creamy Horseradish Sauce

Tenderloin of Beef: $30. per person — Espresso Rubbed, Herb Crusfea/, Tri-Colored Peppercorn or Ancho Chile
Crusted

Loin of Pork: $I5. per person — Herb Roasted, Hand Carved with Choice of: Roasted Shallot Au Jus, Alpricof—
Pistachio Cream Sauce, Omnge Balsamic Glaze

Malz)/e Ulazed Spira/ Cut Ham: $8.00 per person =
Served with Cornichons and Assorted Mustards

Whole Tur/eeyi $I5. per person — B/ac/eenea/, Herb CrusTLec/, or Map/e Glazed
Served with Cranberry Ma_tjonmise, Pe/ppercorn Mayonmise, Sage Aioli, Sundried Cherry & Apple Relish

Tur/eeyi $I5. per person = Lemon Marinated Tur/eey London Broil Thin/y Sliced and Served with Cranberry
Chmtney




