chef-active stations menu for 50 guests

cocktails & hors d’oeuvres...

imported & domestic cheese bar...all cheeses will be hand selected by chef john
clusters of plump grapes & fresh berries

house-made bruschetta | fresh basil & tomatoes,

crostini, specialty crackers

the beverage...

strawberry lemonade & lemon water
from spigoted glass dispensers

the dinner stations...

station no. 1
mac n' cheese bar

elbow macaroni, three cheesy
goodness, mix-ins to include: grilled
chicken breast, smoky bacon, caramelized
shallots, toasted panko

station no.2

tri-citrus marinated salmon
honey-ginger glazed, black & white sesame seed garnish
fire-roasted asparagus & couscous

station no. 3

griddled flatbread
one...medjool date, blue cheese, bacon, arugula, grained mustard vinaigrette
two...mozzarella, pepperoni & fresh basil
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