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Celebrations With a View



appetizers

SEAFOOD

Jumbo Chilled Shrimp
cocktail sauce

9

Lobster and Crab Stuffed Mushrooms 7
Bacon Wrapped Scallops 9
Bacon Wrapped Horseradish Stuffed Shrimp 10
Mini Crab Cakes 8
Sweet n Spicy Shrimp
honey lime butter

8

Citrus Grilled Shrimp
cilantro lime aioli

8

Clams Casino 8
Oysters Rockefeller 10
Coconut Shrimp 8

POULTRY

Chicken Quesadilla Wedge
peppers, onions, chicken, cheddar

4

Chipotle Chicken Tacos
crispy chicken, bacon, lettuce, tomato, cheedar chipotle
ranch

5.5

Chicken Satay
peanut sauce

4

Chicken Wings
mild, med, hot, bbq, garlic parm

4

Mango Thai Chili Chicken Bites 3.5

Boneless Wings 4

VEGETARIAN

Quesadilla 3.5
Spanikopita 3
Asparagus in phyllo 4
Caprese Skewers 3

Passed Hors D'oeuvres

BEEF/LAMB/PORK

Lamb Lollipop
mint demi

10

Mini Beef Wellington 5
Sausage & Red Pepper Stuffed Mushrooms 4

Cocktail Meatballs
marinara, sesame ginger, sweet n sour

3.5

Black n Bleu Bruschetta
shavedprime rib, crumbled blue, cajun spices, crostini

5

Short Rib Crostini
goat cheese, caramelized onions

5

DIPS

Buffalo Chicken Dip 5.5
Artichoke Spinach Dip 5.5
Seafood Dip 10

Tomato Basil Bruschetta 5
Roasted Garlic Hummus 4
Roasted Red Pepper Hummus 4.5

Cold Displays

Priced per person

Priced per person

Vegetable Crudites 4.5
Fresh Fruit 4
Artisan Cheese Board 4
Assorted Charcuterie 4.5
Seafood Display / Raw Bar mkt

ELEGANT DISPLAY OF
$12/person

Domestic and Imported Cheeses
cheddar, pepperjack, Havarti, Swiss, provolone, smoked gouda,
gorgonzola, Danish bleu, Manchego, balsamic & cippolini onion, vino
rosso, brie, camembert, Aurabella, asiago, fresh mozzarela
Assorted Charcuterie
Genoa salami, Prosciutto, Capicola, Pepperoni, Soppressata, Chorizo,
Candied Bacon, and more
Vegetable Crudites
carrots, celery, broccoli, cauliflower, red bell peppers, green bell peppers,
cucumber, zucchini, asparagus, grape tomatoes, ranch dip, hummus
Fresh Fruit
watermelon, cantaloupe, honey dew, pineapple, strawberries,
blackberries, blueberries, red grapes, green grapes
Antipasto
stuffed olives, kalamata olives, Mediterranean olives, black olives,
roasted red peppers, marinated mushrooms, giardiniera, pepperoncini,
chickpea salad, italian pasta salad
Crostini
garlic crostini, rosemary focaccia, frech baguette, grilled pita, herbed
parmesan crostini, assorted crackers

~410 HOSPITALITY TABLE~



stations

SLIDER STATION
choose 3

House blend cheeseburger
Short rib and caramelized onions
Pulled Pork
Fried Chicken

House Veggie Burger
Lettuce, Tomato, Cole Slaw, Pickles
House Mayo, Chipotle Mayo, BBQ

PRETZEL BAR

Jumbo Bavarian Pretzels
Pretzel Twists
Pretzel Bites
Mustard
Cinnamon Sugar
Beer Cheese Dipping Sauce

TACO STATION

Mojo Pork
Chipotle Chicken
Tequila Lime Shrimp
Cheddar Cheese
Lettuce, Tomato, Cilantro
Chips, Salsa and Guacamole
Corn and Flour tortillas

PIZZA BAR
Choose 3 assorted wood fired flatbreads

Margherita
Peppers and Onions
Pepperoni and Sausage
White Broccoli and Ricotta

WING STREET
Served with carrots, celery, ranch and bleu cheese.
Assorted boneless and bone in wings with the following
sauces:

Hot, Medium and Mild
Asian Zing
Honey BBQ
Hot BBQ
Tequila Lime
Lemon Pepper

Garlic Parm

SOUTHERN HOSPITALITY

Smoked Gouda and Cheddar Mac and Cheese
Fried Chicken and Waffle Sliders
maple syrup
Shrimp and Grits
Fried Green Tomatoes
jalapeno ranch
Fresh Melon Salad



dinner buffet

SALAD COURSE
choose one

410 House Salad
mixed greens, garden vegetables, house balsamic
Caesar Salad
chopped romaine, garlic crouton, parmesan, house dressing

PASTA
choose one

Penne a la Vodka
Penne Marinara
Pasta Primavera

ENTREE

Chicken Parmesan
Chicken Marsala
Caprese Chicken
Haddock Francaise

Shrimp or Chicken Kebabs
Shrimp Stir Fry
Steak and Peppers Skewers
Pan Seared Salmon
BBQ Chicken Breast

2 Entrees - $37/person
3 Entrees - $41/person
includes soft drinks, coffee, tea and dinner rolls

STARCH
choose one

Garlic Herb Roasted Red Potatoes

Whipped Potatoes
Roasted Garlic Mashed
Mac and Cheese

VEGETABLE
choose one

House Green Beans
Garlic Parm Broccoli
Seasonal Medley
Grilled Zucchini and Squash
Corn on the Cob

DESSERT
choose one

Cheesecake, Carrot Cake, Chocolate Mousse

Slow Roasted Prime Rib
horseradish cream, au jus

16

Chateaubriande
bordelaise, herbed garlic butter

18

Slow Roasted Strip Loin
roasted garlic demi, goronzola cream

14

Sirloin Steak
mushroom marsala. chimichurri

12

Roasted Breast of Turkey
turkey gravy

8

Maple Glazed Pork Loin
pan jus, crumbled bacon pork demi

8

Chef Attended 
Carving Station

Sauces (choose two)
Marinara

Alfredo

Vodka Sauce

Pomodoro

Roasted Garlic Cream

Sun Dried Tomato Cream

PASTAS (choose two)
Cavatappi

Penne Rigate

Farfalle

Orechiette

Rigatoni

Chef Attended 
Pasta Station 

$9 per person


