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ji Food Station Menu loricing is based on a guesf list of 15 or more and a five-hour recep*ion. ? é

Price %umtes for smaller groups are available upon realuesf The Food Station Recelmlion Pac/eage
Is a Po/pu/ar a/pproach for brides who prefer a more casual, fun, congenia/ a*mosphere. With this s*y/e of a/ining "stations or
mini buffets are scattered Hyroughom‘ your recep*ion area. Food Stations are the Inerfec* solution for non-traditional

recelmtion spaces.

Bmt/erea/ HOFS al'oeuvres

Please Choose any Six from the a;companying list of Hors doeuvres.
All Perfect SeHing Hors doeuvres are made fresh for each recep?‘ion.

The Stations
Choose a minimum of 3 stations from our list /orovio/ea/. Each station is /oriced accora/ing/_(/ and added to a base /orice.

Dessert & Coffee

Delectable fresh filled cannoli's, falian cookies
Fresh/_(/ Brewed Colombian Blended Coffee, Hot Water for Premium Earl Grey, Green lea, Eng/ish lea and Herbal Teas

Food station oImLions listed

Wedding Style Stations Base Price

California Bar $155. per person

Wine and Beer $139 per person

Standard OIDen Bar $1L9 per person
Mia’woly Open Bar $159. per person
TOID She/f OIDen Bar $/gq Iuer Iuerson

_Add your station selections to these base prices

s .

for the final cost per person ~.
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Choose Your Favorites

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

1 We take the best Ipar?‘ of a Pas?‘a dish and make i+ 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 gooalness,

Pastas - Cacio de Pepfze - Paloparde//e or Homemade Fussili ala Vodka - SpagheHi ala Carbonara

LGIDOIS Bar - $/8 IDer 'Derson
/nc/uding [talian and S/oanish Cheeses, Cured Meats, Chic/e/oea & Olive Salad. Chorizo & Roasted Red Pep/oer Kabobs, Shrim,a &
Artichoke Kabobs, and Artisinal Breads

Homemade /:resh MOZZOH"@//OI Bar = $/8 Iper Iperson

/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.

Macaron/ oma/ Cheese S*mtion = $/5 /oer person

Delectable ye?t delicious chees_(j 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 - Shr/mlb - Crab Meat -
Grilled Chicken - Grilled Steak - Pepperoni - Ham - Bacon - Parmesan Cheese - Mozzarella - Add Lobster $12. per person

SOM'HVQI’H COVYH(OF* = $20 loer /DCI’SOV)

What could be better than True Americana. We have taken the best Barbe@ue from all over the USA and FWL it +oge+her ina
menu that is Hmm Hmm S?Lic/ey 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 -
I Chicken Wings - Smoked Sausage - Chicken and Watfles - Shrimlp and Grits
\(\ Sides: Traditional Coleslaw - Potato Salad - Baked Beans - Corn Cob - Collards - Smoked Rice - Mash Potato - Green Beans ,7

\\ | Grand Paella Station - $20. Al
We take the Paclla 1o a whole new level righf before youngeyes: b a 9iamt el cela o Frelmred e

1 exper/ence fo be remembered Can you faste it? With fresh ingredien*s, Bomba Rice, We create the Paella of your choice.
Paella Choicesf Paella Valencia - Paella del Mare - Arroz Negm or Paella Truffle and Duck




Choose Your Favorites

q Asian Flair = $I5. per person
Dim Sum: To Include Chicken Dumlp/ings, Shrimlp Shumai, Pork Buns & Vegefab/e Spring Rolls
General Chow Chicken, Mongo/ian Beef and Vegefab/e Fried Rice

New Eng/ana/ C/amba/ee = $28 Iper Iperson

Qur Take on a New Eng/and Classic. THE CLAM BAKE. We take the best crustaceans the ocean has to offer and Imﬁ
it *oge#»er for a seafood Paraa/ise. Lobsfer, Shrimp, @uahags, Mussels, 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/aer, Traditional Cocktail Sauce and Remoulade

/ced RMW Bar R $LI'0 Iber Iperson

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‘ Beauﬁfu//y Dislp/ayea/ on a Bed of Crushed Ice, Comln/imen*ec/ 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

POIS*OI IDOIS‘ILOI vl $/5 Iber IDZFSOV)

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 Med/ey, Mediterranean Vegefab/es or Crumbled ltalian Sausage

Served with Shaved Locatelli Cheese and Peasant Breads
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Choose Your Favorites

R_agin Co_:jun/ Creole - $20. per person
! At LCl Caterers everya/a_cj is Fat Tuesda_tj, Let's bring Carnival to your slpecia/ o/ay/ Wh_(j 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 Coy'un/ Creole way.
Choose op*ions, 2 Protiens 2 Sides from the menu below and let us *ing/e those taste buds.

Protien OIpﬁonsf C:y'un Blackened Chicken or Salmon - Czy'un Chicken S*rips - Chicken or Seafood Gumbo - Creole Shrimp,
Chicken, or Sausage

Sides: Jamba/a_(ja - 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*ry Shells:

Classic Chicken and Potato with Peas and Carrots

Southwest Chicken with Roasted Corn, Yellow Squash, Lucchini and Red Pelpper ina Chilpo*/e Crema,
Curried Lamb with Currants, App/es and Almonds.

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

CL/sﬂyﬁy’F“m = $I5. per person
Assorted Vege*ab/es, Shrimlp & Chicken Fried in a L/gh?t Tempum BaHer,
Served with Plum Sauce, Black Bean Sauce & Soy Scallion Diplving Sauce

The Blini Bar = 81 per person
Fresh/y Preparea/ Blini Served with Assorted /mlpor*ed Caviars, Creme Fraiche, Choplpea/ Onion, Choplpea/ Tomatoes, Choplpea/

Eqgs

Ho/ey SVVIO/ee_Lj FISh o $20 Per PeV'SOV)

) & Hot Smoked Salmon, Cold Smoked Salmon, Smoked Trout, & Whitefish Salad
fm Served with Lemon Wedges, Calner Mayonmise, Whole Grain Mustard, Diced Red Onion, Sliced Roma Tomatoes, Choplned

A Egg & Bage/ Chips




Choose Your Favorites

Seatood Station — $20. per person
S/eewered Mea/a//ions 07( Swora/fish, Herbeo/ Ba/eed SG/WPOV) FI/e'/' & Sam‘eed SCG//OFS Offered
with Lime Chile Sauce and a Saffron Aioli

Sushi Station = $20. per person &
Vege*ab/e and Seafood Sushi To Include California Rolls, Spicy Tuna Rolls, Ahi Tuna, Salmon, Kani, Shrimlp Sushi and Sashimi
Prepared—?to—Order With Soy Sauce, Wasabi and Pickled Ginger

Slider Station = 812 per person

100% All Beef Burger, Grilled Chicken or BBA Pulled Pork on Petit Brioche or Potato Rolls. Accom/uanied b_(j a Seasoned
Potato Wea/ge, Remoulade Sauce, Ke*chulp, Sauteed Mushrooms, Onions, and Cheddar.

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

Mixed Grill = $30. per person

Skewered Chicken Kebobs with a Chilpo*/e Aprico* Glaze, Marinated Skirt Steak Churrasco, Prelpared in the Traditional
Brazilian Barbecue Sfy/e with Lemon, Garlic & Salt. Offered with Chimichurri Sauce and a Brazilian VinaigreHe Salsa.
Baby Lamb Cholns, Drizzled with a Fresh Mint & Ja/alpeno 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 Pelplners

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

) Reuben Station — $I5. per person \
Made-to-Order Grilled Miniature Reuben Sandwiches
With Corned Beef and Tur/ee_tj, Sauerkraut, Russian Dressing, Swiss Cheese, R ye Bread

'M& 4 S*ree?t TGCO Bar > $/5 Per Iperson
ﬁri//ea/ Marinated Chic/een, S?Lea/e, and Chorizo: Warm Tor*i//as, and an array of *op/pings and Salsas. Onions, Ci/anfro, efe
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Choose Your Favorites

KenneH Square MMShI"OOVYl BOIF o $/5 IDeI" P@I"SOH

Grilled Portabella Mushrooms Tolp,aea/ with your Choice of:
Choplpec/ Scallions, Sauteed Spinach, Sundried Tomatoes, Shaved Locatell; Goat Cheese, Caramelized Onions and Ground

Swee* Sausage. .

Masheo/ PO?LOHLO BUH" e $/5 Iner PeI"SOH
Roasted Garlic and Creamy Mashed Potatoes
T"PPi”ﬂs fo Include Bacon, Cheddar, Chives, Sour Cream, Bleu Cheese, & Herbed Butter

Risotto Station = $15 per person
Creamy Risotto with To/upings fo Include Wild Mushroom Me/ange, Walnut Pesto, Caramelized Onions, Baby Shrimp,
Gorgonzo/a & Asiago Cheeses, Aspamgus Tips 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 Rasp/oerries & 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 Trian_q/es, Assorted Slow Cured Olives,
Classic Greek Salad with Feta and Black Olives
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Choose Your Favorites

Carvec/—%o-Order-‘

S*eamshiln of Beef: $/5. per person — Served with Au Jus

Flank Steak: $18. per person — Served Ter/ya/ei, Churmsco, or Blackened Sfy/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,
Chipovt/e Mayonmise, Garlic Aioli

Prime Rib Of Beef: $25. per person — Accompanied by Cream_cj 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, Apricmt—

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/o/o/e Relish

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




