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MENU ENHANCEMENTS AND LATE NIGHT SNACKS 

pre-ceremony beverage station 

lemonade, fresh brewed iced tea, cucumber mint flavored water 

apple cider and hot chocolate available during winter months 

$4pp sundae bar  

vanilla and chocolate ice cream  

accompanied by: hot fudge, caramel, whipped cream, 

berry coulis, heath crunch, sprinkles, chocolate pearls 

$9pp 

    

oyster raw bar 

Selection of east or west coast oysters on the half shell 

served with classic cocktail sauce, old & new world mignonettes 

& lemon wedges 

market 

price 
slider station 

served with french fries or sweet potato fries 

“small mac”, pickles, onions, lettuce, cheese 

crispy chicken, arugula and bbq ranch 

mom’s meatballs, pomodoro, ricotta salata 

$11pp 

    

grilled and marinated vegetable display 
served with bread sticks and sliced baguette bread 

herbed artichoke hearts, sweet & sour mushrooms, 

mixed olives, cippolini onions, green onions, fire roasted chili 

peppers, eggplant, zucchini, and sweet peppers 

$9pp grilled cheese bar 
served with house made chips 

arugula, fig and brie 

sliced tomato and gruyere 

applewood smoked bacon and sharp cheddar 

 

$9pp 

 

    

Chicken wing station 

Choose three flavors 

dry rubs: garlic parmesan, lemon pepper, salt & vinegar, adobo 

buffalo sauce: mild, medium, hot, last rights 

extra sauces: teriyaki, honey bbq, traditional bbq 

$9pp quesadilla station 

assorted pork, grilled chicken and vegetable quesadillas, 

served with salsa, guacamole, & sour cream 

$8pp 

    

bruschetta display 

artichoke spread, tomato-basil salad, tuscan white bean puree 

and chopped olive medley, grilled rustic country breads 

$8pp pizza bar 

pepperoni, meat lovers and vegetable mini pizzas  

served with parmesan cheese & cracked red pepper 

$7pp 

    

charcuterie display 

assortment of cured meats 

seasonally inspired pickled, marinated, & roasted vegetables 

served with artisan breads and gourmet crackers 

$5 pp upgrade to add to artisanal cheese display 

 

chip & dip displays 

warm spinach and artichoke dip, focaccia bread $5pp 

roasted red pepper hummus with toasted pita $5pp 

grilled scallion dip with potato chips $5pp 

pico de gallo & guacamole, with corn tortilla chips $5pp  

 

$16pp  gourmet mac & cheese bar 

cavatappi pasta with creamy cheddar cheese 

served with chopped bacon and roasted tomatoes 

add truffled mac & cheese for an additional $3pp 

add lobster for an additional $5pp  

 

cake accompaniments 

house made ice cream or sorbet $4pp 

assorted homemade cookies & brownies $5pp 

two chocolate dipped strawberries $4pp 

assorted macarons $4pp 

 

$7pp 

 

 

  

A LA CARTE BAR PACKAGES 

Final counts to be provided five days in advance of scheduled event 

All prices, fees, and room rentals, unless otherwise noted, are subject to a 17% percent service charge and a 5% administrative fee.   
The 5% administrative fee does not represent a tip or service charge for wait staff employees, service employees, or service bartenders.   

All prices, fees, service charges and room rentals are subject to 7% sales tax.  Prices are subject to change without notice.  Menus are fully customizable. 
Menu items are subject to seasonality & market availability 

 




