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New England Raw Bar: 

Cape Cod Clams, Oysters, Jumbo Shrimp, 

Lobster Tails, Three Dipping Sauce displayed 

on an Ice Bar. 

Chowder House: 

Selection of New England Clam Chowder, 

Shrimp and Corn Chowder Baked Potato 

Chowder served with Oyster Crackers. 

Mashed Potato Station: 

Fresh Mashed Potatoes topped with your 

choice of: Broccoli, Hickory Smoked Bacon, 

Broccoli, Vermont Shredded Cheddar 

Cheese, Chives, Sour Cream, Butter or Chili 

Taco Bar: 

Soft Tortillas topped with your choice of: 

Seasoned Ground Beef, Guacamole,       

Shredded Lettuce, Chopped Tomatoes,       

Onions, and Peppers, Black Beans, Sour 

Cream and Salsa.  

Sushi Station: 

Sampling of Sushi with Wasabi, Pickled Gin-

ger and Soy Sauce 

Mini Burger: 

Who Doesn’t love Burgers! Bite size Ham-

burgers, Cheeseburgers & Turkey Burgers on 

Warm Brioche Buns, Served with a Variety 

of Fixings. 

 

 

Comfort Food: 

Variety of Home-style Foods and Family 

favorites. Your guest choose from the   

following: Meatloaf, Chicken Pot Pie, 

Macaroni and Cheese, Mashed Potatoes 

and Gravy, Chunky Applesauce, Cole 

Slaw, Green Beans. For Dessert, there are 

Chocolate Chip Cookies, and Jello    

Shooters.  

Mexican Fajita: 

An interactive station with traditional      

fillings of chicken and beef made to order 

by our chef(s). You get to top it off with 

your choice of the following toppings: 

Grilled Vegetables, Tomatoes, Cheese, 

Onions, Chipotle Peppers, Black Beans, 

Spanish Rice, Guacamole, Sour Cream 

and Salsa. Served with a Basket of Tortilla 

Chips. Compliment this Bar with Made to 

Order Margarita Bar and a variety of 

Mexican Beers 

Federal Hill Pasta Station: 

Egg penne, Bowtie pasta, chopped plum 

tomatoes, grilled chicken, Italian sausage, 

Roasted red peppers, artichoke hearts,    

sautéed mushrooms, blanched                   

vegetables, cracked black pepper, chopped 

garlic and parmesan cheese. top with     

Pesto, Olive oil, Heavy cream, Marinara 

sauce and pick vodka sauce  

Baskets of herbed focaccia.  

. 

 



 

 

Hamburger and Hotdog Station: 

Hand Made Black Angus Burgers and      

Nathan’s Hotdogs with all the fixings. 

Sausage and Pepper Station: 

Italian Style Sausages with sautéed            

colorful peppers with all the fixings 

Milk Shake Shooter: 

A Delicious Wey to Get Your Calcium! 

Made-to Order Milk Shakes Poured into 

Shot Glasses, with a Variety of Toppings to 

Finish it off and Cookies on The Side. 

The Street Corner Diner: 

Diner food at its best! Classic Sliders, mini 

Reubens and Grilled Cheese Sandwiches, 

Mini Hot Dogs, French Fires, Mozzarella 

Cheese with a Variety of Fixings 

Asian Wok Station: 

(Cooked to order by one of our uniformed 

Chefs.) 

Lomein Noodles, Sticky Rice and Soba Noo-

dles 

FRESH INGREDIENTS INCLUDE: 

Chicken, Shrimp, Marinated Steak, Pressed 

Tofu, Napa Cabbage, Scallions, Peppers, Shi-

take Mushrooms, Baby Corn, Bean Sprouts, 

Bamboo Shoots, Crushed Peanuts 

SAUCE SELECTIONS INCLUDE: 

Teriaki, Sesame Soy, Thai Peanut and Coconut

- Red Curry 

 

 

 

Dessert Stations: 

Smores Station: 

Toast your own Marshmellows skewer on a 

Mini Camp Fires, Served with Cookies and 

Graham Crackers, Dark Chocolate Fountain 

with Fruit Skewers, Berries and Pretzel Rods 

*Root Beer Float Station: 

Barq’s Root Beer and French Vanilla Ice 

Cream Served in Beer Mugs  

Carving Station:  

Please choose one of the following: 

Served with Dinner Rolls and Butter 

 Tenderloin of Beef served with Ruby Port 

Demi Sauce and Peasant Rolls  

Grilled Tenderloin with a Wild Mushroom 

Herb Garlic Roasted Prime Rib  

Beef Wellington– Tenderloin topped with a 

Wild Mushroom Duxelle and baked in a 

Puff Pastry 

Steamship Round of Beef Ruby Port Jus 

Statler Turkey Breast with Pan Drippings 

and Grand Mariner Cranberry Sauce 

Honey Cured Ham for Sandwiches      

Gourmet Mustards 

Roasted Pork Loin stuffed with Spinach, 

Feta Cheese and Roasted Red Pepper 

Pecan Crusted Pork Loin with Braised 

Peaches and Vidalia Onion Relish 

Thai Lettuce Station: 

Grilled Marinated Chicken Breast, Boston 

Bib Lettuce, Shredded Carrots, Bean 

Sprouts, Cucumber, Asian Noodles and 

Thai Sauces 

. 

 



 

 

Ice Cream Station: 

An assortment of New England Ice 

Cream Flavors Made from "Warwick  

Ice Cream in Warwick RI" accompanied 

by an assortment of candied and nut top-

pings with Fresh Whipped Cream. Can’t 

forget the Hot Fudge, Caramel and 

Strawberry Toppings 

Cookies and Milk:  

Freshly Baked Chocolate Chip, Peanut 

Butter M&M, Black Gold, Sugar, Oat-

meal Raisin Cookies and Seasonal 

Fruits. Served with a Kraf of Milk 

Feature Presentation: 

Old Fashion Popcorn machine with a 

variety popcorn seasonings, Nachos and 

Cheese and Assorted Pizza. 

Let Them Eat Cake: 

Cupcakes in a variety of Flavors with a 

wide array of Frostings and Toppings to 

decorate as you wish– enough to satisfy 

anyone’s sweet tooth. 

Root Beer Float: 

Barq’s Root Beer and French Vanilla Ice 

Cream served in Beer Mugs 

Smores: 

Toast your own Marshmellows on a 

Mini Camp Fires, Served with Cookies 

and Graham Crackers, Hershey’s 

Chocolate. 

Choose 5-6 Desserts: Price may Vary 

Granny Smith Apple Wellington stuffed with 

Candied Walnuts and Golden Raisins Served 

with a Bailey’s Ice Cream Sauce 

Old Fashioned Carrot Cake with a Maple 

Cream Cheese Frosting  

Apple-Blueberry Crisp 

Triple Chocolate Cake 

Chef’s Famous Apple Crisp 

Expresso Crème Brulee 

New York Style Cheesecake 

Flourless Chocolate Cake with                

Crème Anglaise 

Boston Cream Pie 

Red Velvet Cake 

Lemon Tart with Fresh Strawberries 

Assort Fresh Baked Pies: All American Ap-

ple, Blueberry, Cherry, Pumpkin,  

Assorted Fresh Baked Cookies 

Assorted Fresh Baked Brownies 

Chocolate Covered Strawberries 

Chocolate Dipped Phyllo Cup with Pastry 

Cream and Fresh Berries 

Almond Pound Cake with Cherry and Peaches 

Strawberry Short Cake 


