
                                           2011 Elegant Station 

Wedding Package 
A  Mingling Reception in a Cabaret Style Setting 

Offered at $80.00 per person plus tax and gratuity 
 

 

 

Stationary Hors d’Oeuvres 
A Variety of International Cheeses and Crackers garnished with Fresh Fruit 

Crudité of Seasonal Raw Vegetables with Bleu Cheese and Cracked Pepper Dips 
 

Choice of Six Butlered Hors D’Oeuvres 

 

Beef Wellington 

Teriyaki Beef Satay 

 Chicken Cornucopia 

Sesame-Fried Chicken 

Sweet and Sour Chicken Fingers 

Chicken Satay with Thai Peanut Sauce 

Pork Satay with Spicy Curry Sauce  

Peking Duck Ravioli 

Garlic Crostini, Cambazola with Roasted Roma Tomatoes 

*Tomato-Garlic Bruschetta with Shaved Asiago Cheese 

*Prosciutto-Wrapped Cantaloupe Melon with Fresh Basil 

 

*cold hors d’oeuvres 

Spanakopita 

Artichoke Beignets 

Ladies Purse 

Stuffed Mushrooms 

*Tomato, Roasted Pepper and Goat Cheese Tarte 

*Portobello-Parmesan Tartlets 

*Asparagus Rollups 

Crab Rangoons 

Scallops Wrapped in Maple Bacon 

Fried Oysters, Roasted Tomato Cocktail Sauce 

Deep-Fried Coconut Shrimp with Cilantro Aioli 

Belgian Endive with Smoked Salmon and Chive Goat Cheese 

Herbed Mini Scones with Smoked Salmon, 

Cucumber and Dill Cream Fraiche 

 

Soup, Salad and Bread Station 

New England Clam Chowder 

Seasonal Mixed Greens, Sliced Cucumbers, Tomatoes, Shaved Carrots, Red Onions and our House Maple Dressing 

An assortment of our Homemade Sweet Rolls, Nut Bread, Cornbread and Dinner Rolls 
 

Pasta, Potato or Vegetable Station – Choice of Two 

Your Choice of Pasta and Sauce 

Pastas:  Penne, Bowtie, Fettuccini or Linguini   Sauces:  Tomato Basil, Bolognese, Alfredo, Pesto, or Garlic Oil 

Add:  Grilled Chicken or Grilled Shrimp (additional fee per person) 

Red Roasted Potatoes • Garlic Whipped Potatoes • Scalloped Potatoes • Fresh Vegetable Medley 

 

Carving Station with Chef Carver – Choice of Two 

Served with Condiments and Sauces 

• Roasted Native Turkey • Honey Baked Ham • Roasted Leg of Lamb • Roasted New York Sirloin • 

 

Dessert 
Your Cake is served with a Chocolate-Dipped Strawberry, and Drizzled with Raspberry, Strawberry, or Chocolate Sauce 

 

Freshly-Brewed Regular and Decaffeinated Coffee and Assorted Hot Teas 
 

A 7% Massachusetts Meal Tax, a 15% Service Charge and a 3% taxable administrative fee will be added to the above prices. Prices are subject to change. 5/10 
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