
G O U R M E T  V E G E T A B L E  P R E S E N T A T I O N
Harvest of Grilled Vegetables Marinated in Balsamic 

Vinaigrette
Garden Fresh Vegetables Crudités 

with Dipping Sauces
 

F R E S H  F R U I T  C O R N U C O P I A
 

B E A U T I F U L L Y  C A R V E D  M E L O N S  
O V E R F L O W I N G  W I T H  F R E S H  F R U I T S

 
I N T E R N A T I O N A L  W I N E  A N D  

C H E E S E  S T A T I O N
Fine Imported and Domestic Cheeses such as 
Parmigiana, Bel Paese Cheddar, Fontina, Swiss 

Lorraine and Brie
Garnished and Served with Breads
Along with a Red and White Wine

Displayed in a Dramatic Ice Sculpture
 

B R U S C H E T T A  S T A T I O N
Freshly Baked Italian Bread, Sliced, Toasted and 

Topped with
Chopped Tomato, Garlic, Spices and 

Virgin Olive Oil
 F R E S H  M O Z Z A R E L L A

Fresh Mozzarella Cheese with Sliced Beefsteak 
Tomatoes,

Prosciutto and Roasted Peppers with Basil and 
Virgin Olive Oil

 

C A P T A I N ’ S  S T A T I O N S

F R O Z E N  V O D K A  A N D  C A V I A R  S T A T I O N
Elegant Black and Red Caviars Accompanied 

by Finely Chopped Onions,
Egg Whites and Egg Yolks Served 

with Toast Points
Presented with Chilled Assorted Vodkas from 

Around the World in a
Dramatic Hand Carved Ice Sculpture

 
S A L U M E R I A

Imported Prosciutto, Soppressata, Capacolla, 
Mortadella and Genoa Salami

 
S E A F O O D  R A W  B A R

Display of Little Neck Clams and 
Blue Point Oysters

(Shucked To Order)
Served on a Bed of Crushed Ice with

 Lemon and Cocktail Sauce

S M O K E D  A N D  F R E S H  F I S H  S T A T I O N
A Beautiful Assortment of Smoked and Fresh Fish

Including

Yellow Fin Tuna
Seafood Salad

Scottish Smoked Salmon
 

S U S H I  A N D  S A S H I M I  B A R
Beautifully Displayed Sushi and Sashimi

Accompanied by Chopsticks, Ginger, Soy Sauce, 
Wasabi and Assorted Hand Rolls

 

F R I E D  R I C E  S T A T I O N
(Select one)

Served with Your Choice of Chicken or Pork
Delicately Accented with Soy Sauce

 
P A S T A  S T A T I O N

(Select two)

Penne a la Pink Vodka Sauce 
with Peas and Prosciutto

Lobster Ravioli in a Brandy Cream Sauce
Bowtie Carbonara

Wild Mushroom Ravioli in 
a White Truffle Cream Sauce

Orecchiette with Broccoli Rabe 
and Cheddar Cheese

C A R V I N G  S T A T I O N
(Please Select Two)

Rack of Lamb - Roast Leg of Lamb - Roasted 
Boneless Turkey Breast

Baked Virginia Ham - New York Shell Steak - Roast 
Loin of Pork

Suckling Pig - Corned Beef - Pastrami
 

L U G A N I C A  S A U S A G E  S T A T I O N
Italian Sausage Stuffed with Cheese & Basil

 
B R O C C O L I  R A B E

Sautéed in Garlic and Olive Oil
 

R I S O T T O  S T A T I O N
Wild Mushroom Risotto

 

V A R I E T Y  O F  H O M E M A D E
T H I N  C R U S T  P I Z Z A S

 
S L I D E R  S T A T I O N

Mini Angus Beef Sliders topped 
with Cheddar Cheese

P E K I N G  D U C K  S T A T I O N
Moo Shu Style Pancakes with Pecking Duck 

and Julienned Chinese Vegetables 
with Teriyaki Hoisen Sauce

 
D U M P L I N G  S T A T I O N

Steamed Beef, Vegetable and 
Chicken Lemongrass Dumplings

Served with Teriyaki and Soy Sauce
 

S I L V E R  C H A F I N G  D I S H E S
Fried Calamari with Spicy Marinara Sauce

Clams Oreganata
Stuffed Mushrooms With Crabmeat

Eggplant Rollatini
Sesame Chicken

TH E

T H E

P R O P O S E D  W E D D I N G  P A C K A G E
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