KATE ¢ ALTS

Statooned for Dvewvres ¢ Handpassed Hor D oeuvres

INTERNATIONAL CHEESE DISPLAY &
GRILLED SEASONAL VEGETABLES

Artisan Breads, Dipping Oils, Honey, Raspberry

THE JERSEY SHORE

Cheesesteaks, Sausage & Peppers,

Cheese Whizz, French Fries, Onion
Rings, Ketchup, Mustard, Ranch
Dipping Sauce

SLIDER STATION- CHOICE OF 2

Cheeseburgers, Turkey Burgers,
Mini Hot Honey Fried Chicken,
Crab Cakes Or Pulled Pork
Served With All Necessary
Accompaniments

SOUTH OF THE BORDER
Chipotle Chicken Quesadillas &

Monterey Jack Quesadillas

Served With Salsa Verde,
Guacamole, Pico De Gallo.
Chipotle Sour Cream, Sour Cream

TATER BAR
Choice Of Yukon Gold Mashed

Potatoes & Sweet Potato Mashed
Sour Cream, Whipped Butter,
Applewood Smoked Bacon, Diced
Scallions, Wisconsin Sharp
Cheddar, Sweet Corn & Country
Gravy Mashed Cinnamon Butter &
Mini Marshmallows As well When
Choosing Sweet Potato Mashed

TACO BAR- CHOICE OF 2
Pulled Pork, Grilled Or Jamaican

Jerk Chicken, Skirt Steak, Mahi Mabhi

Pineapple Coleslaw, Sour Cream,

Pico De Galo, Chipotle Sour Cream

Compote, Various Cheeses & Seasonal
Vegetables * ADD Cured Meats *

PASTA STATION
Imported Pasta & A Choice Of 3 Sauces

Vodka sauce, Marinara Sauce, Bolognese
Sauce, Alfredo sauce. Garlic & Oil

NACHO BAR
Cheese Whiz, Chipotle Cheese Whiz,

Sour Cream, Lettuce, Pico De Galo,
Jalapenos, Salsa Verde

*ADD Chipotle Chicken, Pulled Pork
and/or Braised Beef Short Ribs

MACARONI BAR- CHOICE OF 2

Grilled Shrimp, Diced Ham, Grilled Chicken,
Ground Beef, Sliced Hot Dogs, Pulled Pork,
Served With Bacon, Jalapenos, Scallions
*Upgrade To Lobster, Crab And/Or
Braised Beef Short Ribs

WING BAR - BONE IN OR BONELESS
CHOICE OF 2 SAUCES

Buffalo, Sweet Thai Chili, Old Bay, Teriyaki
Celery & Carrots

With Blue Cheese & Ranch dressing

** RAW BAR**

Gulf Shrimp, Oyster, Clams

Chipotle Cilantro Cocktail Sauce,
Traditional Cocktail Sauce, Lemon Wedges,
Sherry Mignonette, Horseradish

ADD On A Selection Of Lobster

And/Or Tuna Preparations™ *




Hand Passed Hor Dveuvres

Mini Crabcakes
With Remoulade

Homemade Gnocchi
Tomato Basil Cream Sauce

Black Pepper Truffle Parmesan Fries
Buttermilk Ranch Dipping Sauce

Short Rib Wellingtons
Shiitake Mushroom, Gorgonzola Creme

Fresh Day Boat Scallops
Wrapped With Applewood Smoked Bacon

Truffle Grissini
Prosciutto Wrapped Breadsticks with White
Truffle Butter

Shrimp Cocktail Shooters
U-15 Shrimp & Traditional Cocktail Sauce

Caprese Skewers
Cherry Tomatoes, Fresh Mozzarella, Extra Virgin
Olive Qil, Fresh Basil & Balsamic Drizzle

Pups
Creole Mustard

Mediterranean Cups
Tomato Concasse, Baby Bells, Feta Cheese
Fried Brie
Balsamic Apple Wedges & Caramelized Onions
With A Port Wine Syrup

Soup Shooters- Choice Of 1
Heirloom Tomato Bisque with Mini Havarti
Grilled Cheese, Shrimp Bisque, New
England Clam Chowder, Potato Leek,
Butternut Squash (In Season)

** Upgrade To Lobster Bisque **

Turkey Sliders
Cranberry Chutney, Slider Rolls

Lamb Meatballs
Rosemary Olive Toastpoints

Grilled Vegetable Skewers
Balsamic Drizzle

Ahi Tuna
Plum Sesame Crust, Wasabi Aioli,
Sweet Thai Chili, Crispy Wonton Shell

Stuffed Angus Sliders
Fontina Cheese & Arugula

Ahi Tuna Taco
Pineapple Habanero Salsa, Honey
Chipotle Sauce On a Bed Of Arugula,
Wonton Shell

Hand Battered Coconut Chicken Bites
With Pineapple Habanero Sauce
Hand Battered Coconut Shrimp
Rum Raspberry Sauce
** Lobster OR Shrimp Macaroni &
Cheese Cups **




Hand, Passed Hor Dvewvres

Contonuyed,

Filet Bites
Wrapped In Bacon W/ Gorgonzola Cheese
Taco Cups

Pyhllo Cups With Taco Meat, Sour Cream &
Cheddar Cheese

Crostini
Fig & Prosciutto
Crostini
Brie & Carmelized Onions
Mini Cuban Sandwiches
Ham, Pork, Pickles, Swiss Cheese, Mustard
Bite Size Dumpling
Oriental Sauce
Cajun Shrimp Skewers
Cajun Shrimp Atop Andouille Round Sausage
Antipasto Skewers
Assorted Cheeses, Cured Meats, Tortellini,
Fresh Herbs

Smoked Salmon
Atop Crisp Cucumber With Dill Creme Fraiche

** Mini Lobster Rolls **
** Blue Crab Corn Fritters **

Flat Bread Available Depending On venue|

Margarita Style

Whipped Honey Ricotta, Fresh Basil
& Pine Nuts

Caramelized Onions, Mushrooms With Dollop
Of Goat Cheese
Smoked Salmon With Dill Cream Cheese,
Heirloom Tomatoes & Capers

Caprese Crostini
Fresh Mozzarella Cheese, tomatoes & Basil
With A Balsamic Drizzle

Goat Cheese & Grilled Peaches Crostini
Topped With Hot Honey

Brie & Prosciutto Crostini With Candied
Walnuts & Melda spread

Havarti Cheese, Poached Pears, Speak

Crostini Topped With A Pesto Sauce

Fresh Mixed Berries & Goat Cheese
Crostini

Grilled Shrimp Atop Crisp Cucumber
With Avocado

Charcuterie Cups
Wasabi Deviled Eggs
Shrimp Salad Atop Deviled Egg

Carpaccio With Creamy Horseradish
Atop Deviled Egg

Pan Seared Scallop With Applewood
Smoked Bacon Deviled Egg

Bloody Mary Deviled Egg
Cucumber With Whipped Borsini Cheese
& Cherry Tomato

Mini Lomain Boxes
Choice Of (1)
Vegetable, Chicken Or Beef
Chops Sticks, Chinese Boxes




Hand, Passed Hor D oeavres
Lontinued,

Mini Fried Rice Boxes
Choice Of (1)
Vegetable, Chicken Or Beef
Chops Sticks, Chinese Boxes

Sausage Stuffed Mushrooms

Breaded Stuffed Mushrooms
Spinach Stuffed Mushrooms
Crab Stuffed Mushrooms

Filed On Toast Points
Creamy Horseradish &
Shaved Parmesan Cheese

Tomato Bruschetta
Toast Points, Balsamic Drizzle

Swedish Meatballs

Clams Casino

Salad Shooters
Choice Of (1)
Ceaser Salad Shooters

Crisp Romaine, Parmesan Cheese
Croutons & Ceaser Dressing Doppler

Watermelon Shooters
Green Apples, Cilantro & Feta With
Seasonal Dressing

Berry Salad Shooters

Arugula, Blueberries, Feta, Blackberries &
Candied Pecans
With Strawberry Vinaigrette Doppler




