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Food Station Menu Inricing is based on a gues* list of 100 or more and a five-hour recelpﬁon.

Price qumles for smaller groups are available upon reoluesf The Food Station Eecep*ion Pac/eage
s a Folpu/ar alplproach for brides who Prefer a more casual, fun, congenia/ mLmoslphere. With this s*y/e of o/ining
“stations or mini buffets are scattered H)roughowt your rece/mlion area.

Food Stations are the Perfecf solution for non-traditional recelpfion spaces.

Total your selections from below, then add them to the pac/eage base price of $90. per person which comlo/efes your
cost and includes the fo//owing
(Base Price $90) P/us (* Food Station Selection Total)
selection | + selection 2 + selection 3 (more selections olmliona/) = selection fotal

selection total + $90. mu/?ti’p//'ea/ by the number of Ineolp/e = fotal + tax
20% Administrative fee is added 1o the final Invoice. This is not a gm)‘ui*y.

ASK ABOUT OUR BAR PACKAGES

Bmt/erea/ HOI"S JOGMVV‘@S

Please Choose any Six from the a(-:comlpanying list of Hors doeuvres.
All Perfect Se?‘?‘ing Hors doeuvres are made fresh for each recelp*ion.

The Stations
Choose a minimum of 3 stations from our list Iprovio/ed Each station is Ipricea/ according/y and added to a base Inrice.

A Dessert & Coffee &
) P De/ec*a[o/ fresh f///@d CGVIVIOIIS /7L0I/I0IV) COO/QI@S ;’; [
/Fresh BF@W@O/ CO omblom Bena/ed 607(7[62 HO?L Wmler 7[0"‘ Prem:um Ear/ Grey Green Tea Eﬂg/ISh Tea omd /‘/erba/ TQEQ3

Food station olmlions listed
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Choose Your Favorites

Parmigiano Eeggiamo / Padalirana Cheese Pasta Wheel - $25. per person

We take the best Inan‘ of a Pas?‘a dish and make it the main ingredienf CHEESE!l Picture a whole 80 Ib wheel of cheese, Hollow out +he

folp‘ Flame up the centfer crea*ing molten cheese Ipamdise. Can You faste it? We add fresh hot Ipas*a, give it a whirl info melted goodness,
Pastas - Cacio de Pepf:e - Paloparde//e or Homemade Fussili ala Vodka - SpagheHi ala Carbonara

LGIDGS Bar T $/8 'Der 'Derson
/nc/uding [talian and S/oomish Cheeses, Cured Meats, Chic/epea & Olive Salad, Chorizo & Roasted Red Pep/oer Kabobs, Shrimlo &
Artichoke Kabobs, and Artisinal Breads

Homemao/e Fresh MOZZOII"@//OI BOIF = $/8 IDGF IDGFSOV)

/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 Am‘ipas*i Specia/?ties.

MOICOH’OV)/ oma/ Cheese S*mtion 55 $/5 Ioer /DCFSOV)

Delectable ye* delicious chees_tj macaroni with our Specia/ Creamy Sauces. But wait it doesnt end H)ere, we let you
customize it with your choice of 6 *oppings. Cheesy and Deliciousness!

Tolppings-' Fried Panko Bread Crumbs - Broccoli - Mushrooms - Scallions - Ja/alpeno - Pelplvers - Shrimlo - Crab Meat -
Grilled Chicken - Grilled Steak - Pepperoni - Ham - Bacon - Parmesan Cheese - Mozzarella - Add Lobster $12. per person

SOM'H)QI’V] COVYH[‘OF* = $20 /oer /DGFSOH

What could be better than True Americana. We have taken the best Barbe@ue from all over the USA and /amt it *o«qeﬂwer ina
menu that is Hmm Hmm S?Licky Fingers Delicious.
Your choice of 2 Meats and 7 Sides from our menu below served with our Fresh Baked Cornbread and Rolls.

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

Grand Paella Station - $20. per person
We 7LGI€2 7Lh€ Pae//a '/'0 a Whole new /eve/ rlghf be{ore your eyes. /Vl a gl.ﬂi’ﬂt LI"F'IL ROMVld Pﬂe//M PGV], prelnarec/ iﬂ Hwe room, i?L,S an

exper/ence fo be remembered Can you taste i+? With fresh ingredienfs, Bomba Rice, We create the Paella of your choice.
Paella Choices: Paella Valencia - Paella del Mare - Arroz Negm or Paella Truffle and Duck

‘.‘A\I"E!




‘ Asian Flair = $I5. per person

Choose Your Favorites

Dim Sum: To Include Chicken Dumln/ings, Shrimlp Shumai, Pork Buns & Vege*ab/e Sprinﬁ Rolls
General Chow Chicken, Mongo/ian Beef and Vegev‘ab/e Fried Rice

New Eng/ama/ C/amba/ee = $28 Iper Iberson
Our Take on a New Eng/and Classic. THE CLAM BAKE. We take the best crustaceans the ocean has to offer and ID(HL
it *ogef’her for a seafood Pama/ise. Lobster, Shrimlv, @uahags, Moussels, Sausage, Potatoes and Corn on the Cob seasoned

fo Iperfecfion, served to your guesfs in New Eng/and Sfy/e. Served with a seafood infused rice.

The Chesolpea/ee Bag_— $20 Per Person
Crab Cakes, Sca//op Cakes & Lobster Cakes
With Sauces of Lemon Ca/ger, Traditional Cocktail Sauce and Remoulade

/ced RMW Bar R $LfO Iber ID@I"SOH

Let's g0 back o the beaches of way back when, Swmy days on the boardwalk, Ferris wheels *urning, Roller coaster
roaring and the smell of ocean in the air. The Market's Freshest Shellfish of Shrim/n, Litle Neck or Cherrysfone Clams

and Oysfers‘ Beau*ifu//y Dislp/ayed on a Bed of Crushed [ce, Comln/imen*eo/ with Cocktail Sauce, Louisiana Hot Sauce,
Horseradish, Lemon Wea/ges and Oys*er Crackers.
Add Snow Crab Legs $/0,Iper person, Cold Lobster Halves $15. additional per person

POISTLOI IDGIS‘ILG o $/5 Iber ID@FSOH

Cheese Tortellini and Homemade Fussili with your Choice of Vodka Sauce, Herb Pesto or Marinara
Accomlnanimenfs fo Include your Choice of Two of the Fo//owing-’
Seafood Mea//ey, Mediterranean Vegefab/es or Crumbled ltalian Sausage

Served with Shaved Locatelli Cheese and Peasant Breads




\ Choose Your Favorites

& gf” 3 o_yu”/ Creole - $20. per person

At LCl Caterers everyday is Fat Tuesda_tj, Let's bring Carnival to your sluecia/ o/a_(j./ Why not? You bring the beads, we'll
bring deliciousness that will take You back to New Orleans! A little heat, a little sweet that's the Coyun/ Creole way.
Choose L op?tions, 2 Protiens 2 Sides from the menu below and let us *ing/e those taste buds.

Protien 0/o+ionsf Coy'un Blackened Chicken or Salmon - Czy'un Chicken S*rips - Chicken or Seafood Gumbo - Creole Shrimp,
Chicken, or Sausage

Sides: Jamba/oya - Garlic Noodles - White Rice - Sauteed Spinach - Brussels Slpromts

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

Corn Cob, and Potato Seasoned to Iperfecﬁon.

Pot Pie Station — $I5. per person

(choose two),

Femturing the Fo//ow/ng Three Fi//ings Ladled into Puff Pas*rg Shells:

Classic Chicken and Potato with Peas and Carrots

Southwest Chicken with Roasted Corn, Yellow Sziuash, Lucchini and Red Pelpper ina Chilpof/e Crema,
Curried Lamb with Currants, Alnp/es and Almonds.

Hear*y Beef with Potato, Peas, Carrots, Onions in a Tomato Wine Reduction

CLisP_y&n/oum = $I5. per person
Assorfed Vege*ab/es, Shrimlp & Chicken Fried in a L/gh?t Temlnum Batter,
Served with Plum Sauce, Black Bean Sauce & Soy Scallion Diplving Sauce

The Blini Bar = 8 per person
Fresh/y Preparea/ Blini Served with Assorted /mlpor*ec/ Caviars, Creme Fraiche, Choppea/ Onion, Choplpea/ Tomatoes, Choplpea/

Eqgs

; Ho/ey Smo/ee_tj Fish = $20. per person
\\ %%”; Hot Smoked Salmon, Cold Smoked Salmon, Smoked Trout & Whitefish Salad
:C Served with Lemon Wedges, Calner Mayonnaise, Whole Grain Musfara/, Diced Red Onion, Sliced Roma Toma+oes, Choplned

(Egg & Bage/ Chips

1
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Seafood Station — $20. per person ol \
S/eewered Meda//ions 07( SWOFd'HSh, Herbed Ba/eea/ SG/VYIOH FI/@'IL & Samleed SCG//OFS Of{ered 7\? \\

with Lime Chile Sauce and a Saffron Aioli

Sushi Station = $20. per person 3
Vege*ab/e and Seafood Sushi To Include California Rolls, Slnicy Tuna Rolls, Ahi Tuna, Salmon, Kani, Shrimlp Sushi and Sashimi
Prelpared—*o—Order With Soy Sauce, Wasabi and Pickled Ginger

Slider Station = 512 per person
100% All Beef Burger, Grilled Chicken or BBQA Pulled Pork on Petit Brioche or Potato Rolls. Accomluan/ed by a Seasoned
Potato Wea/ge, Remoulade Sauce, Kefchup, Sauteed Mushrooms, Onions, and Cheddar.

an'htas = $I5 per person
Grilled Marinated Chicken and Flank Steak, Warm Flour Tortillas, Grilled Onions and Pelnlpers, Grated Momlerey Jack
Cheese, Fresh Garden Salsa, and Sour Cream

Mixed Grill = $30. per person

Skewered Chicken Kebobs with a Chipml/e /\IpricmL Glaze, Marinated Skirt Steak Churrasco, Prelpareo/ in the Traditional
Brazilian Barbecue S*y/e with Lemon, Garlic & Salt. Offered with Chimichurri Sauce and a Brazilian VinaigreHe Salsa.
Baby Lamb C/')ops, Drizzled with a Fresh Mint & Ja/apeno Oil or with a Seasonal Chm‘ney

Phi//y Station — $I5. per person

Cheese Steaks: Grilled Wafer Steak, Cheddar and Provlone Cheese, Grilled Onions and Peppers
Chicken Cheese Steak: Cheddar and Provelone Cheese, Grilled Onions and Pelplpers

Vegefarian with Lettuce, Sliced Tomatoes, Onions, Olive Oil Hot & Sweet Peppers

.\ Reuben Station — $I5. per person A

% Made-to-Order Grilled Miniature Reuben Sandwiches A ,;" /

;/ With Corned Beef and Tur/ee_tj, Sauerkraut, Russian Dressing, Swiss Cheese, R ye Bread 3:“‘? /
W 4 '\
Street Taco Bar — $I5. per person \3!
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7 J *ri//ea/ Marinated Chic/een, S*ea/e, and Chorizo: Warm Torﬁ//as, and an array of *opluings and Salsas. Onions, Ci/anfro, efe



Choose Your Favorites

Kenne'H Soluare Mushroom Bar e $/5 IDeI" IDeI"SOH
Grilled Portabella Mushrooms Toplpea/ with your Choice of:

Choplnec/ Scallions, Sauteed S,pinach, Sundried Tomatoes, Shaved Locatell; Goat Cheese, Caramelized Onions and Ground
Sweet Sausage...

Masheo/ PO?LOI'ILO Bar S $/5 Iper Inerson
Roasted Garlic and Creamy Mashed Potatoes
Tolplpings to Include Bacon, Cheddar, Chives, Sour Cream, Bleu Cheese, & Herbed Butter

Risotto Station = $15 per person
Creamy Risotto with Tolulpings fo Include Wild Mushroom Me/omge, Walnut Pesto, Caramelized Onions, Baby Shrimlp,
Gorgonzo/a & Asiago Cheeses, Asparagus Tilps and Shaved Prosciutto

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

Aslnara_gus with Fresh Easpberries & Sliced Tomato
Ca/nresi Salad Basil and Mozzarella

Mediterranean Garden Station = $I5. per person
Grilled Pesto Vege?tab/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

Carved—%o-Order-‘

& S*eamshiln of Beef: $I5. per person — Served with Au Jus

Flank Steak: $18. per person — Served Teriya/ei, Churmsco, or Blackened S*y/e with Garlic Aioli, Mustard
Horseradish, and Chimichurri,

Sirloin Roast: $18. per person = Montreal Seasoned Sirloin Carved-to-Order, with Choice of: Merlot Demi Glace,
Chipmt/e Mayonmise, Garlic Aioli

Prime Rib Of Beef: $25. per person — Accompanied by Cream_(/ Horseradish Sauce

Tenderloin of Beef: $30. per person — Espresso Rubbed, Herb Crus*ed, Tri-Colored Peplnercorn or Ancho Chile
Crusted

Loin of Pork: $I5. per person — Herb Roas+ed, Hand Carved with Choice of: Roasted Shallot Au Jus, A/oricmt—

Pistachio Cream Sauce, Orange Balsamic Glaze

Mz/u/e Glazed Spira/ Cut Ham: $8.00 per person —
Served with Cornichons and Assorted Mustards

Whole Tur/eeyi $I5. per person = B/o/c/eeneo/, Herb Crus‘fea/, or Morlo/e Glazed
Served with Cmnberry Mayonnaise, Pep,nercorn Mayonmise, Sage Aol Sundried Cherry & A/a/o/e Relish

Tur/eeyi $I5. per person — Lemon Marinated Tur/eey L ondon Broil Thin/y Sliced and Served with Cromberry
Chmtney




