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Wedding at the Steraton
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Traditional Nova Display
(Minimum 15 people)
Thinly Sliced Norwegian Salmon
Served With Bermuda Onions, Cream Cheese, Caper I Chopped Egg
With Seasoned Toast Points OR New York Bagels (Bagels for Break fast and Brunch ONLY)

Traditional Shrimp CocRtail
Presented On Ice
Served With Cocktail Sauce and Lemons
(We Suggest Three Shrimps Per Person)

Antipasto Display
(Serves 35- 50 people)
Roasted Red Peppers and Mozzarella, Genoa Salami and Provolone
Roasted Mushrooms and Sundried Roasted Tomatoes, Melon and Prosciutto

International Cheese Board
With an assortment of Crackers
25 people / 50 people / 100 people

Fresh Fruit Display
25 people / 50 people / 100 people

Fresh Fruit ¢ Cheese Combination
25 people / 50 people / 100 people

Crisp Garden Crudités with Dip
An Assortment of Seasonal Vegetable with dip

This is a sample menu. We will gladly customize any item to suit your needs.
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Individual Selections

(Prices are per 50 pieces)

We strongly recommend a minimum calculation of 6 pieces per person

Individual Selections are only available in conjunction with a Meal or Full Open Bar

Miniature Beef Wellington Chicken Tempura
Assorted Miniature Quiche Chicken Wellington
Scallops Wrapped in Bacon Raspberry e Brie Fillo Star
Buffalo Chicken Wings Cheeseburger Sliders
Spinach T Goat Cheese Chipolte Steak Skewers Lobster < Mango
Vegetable Dumplings Crisp
Peking Duck Spring Rolls Chicken Cordon Blue
Chicken Satay Jumbo Shrimp Tempura
Fried Shrimp Miniature Cuban Sandwich
Sesame Chicken Italian Cheese Twists
TVegetable Samosa Portabello Mushroom Stack,
Stuffed Mushroom Caps Assorted Sushi and Sashimi
Malaysian Beef Satay
Bacon Wrapped Shrimp DESSERT:
Chili Lime Salmon Satay Chocolate-Hazelnut I Banana

All Hors d oeuvres are Served
Butler Style for One Hour
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Cocktail Hour Additions
Specialty Stations

(50 Person Minimum)

Oriental Display
Assorted Sushi Display
Marinated Chicken Tenders and Beef Strips

Accompanied By
Stir Fried Garden Vegetables, Sheraton Fried Rice and Lo Mein Noodles

Seafood Display
Raw Clams, Oysters, Steamed Crab Claws, Shrimp I Mussels
Creatively Displayed By Classical Garnitures

Pasta Station

~ Select Two Pastas~
Penne ~ Tortellini ~ Farfalle ~ Tri-Colored Rotelle

~Select Three Sauces~

Al Olio with Pignoli Nuts, Sun dried Tomatoes and Mushrooms
Tomato Basil Sauce ~ Vodka Sauce
Eggplant, Basil Tomato Sauce~ Three Cheese Alfredo

Carving Station
Roast Tenderloin of Beef
Prime Rib of Beef
Roast Breast of Turkey
Leg of Lamb
Honey Glazed Spiral Sliced Ham
Roasted Beef Strip Loin

This is a sample menu. We will gladly customize any item to suit your needs.
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