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Dinner Stations 

 
 

 
 
 
 

Slider Station  
Drop off/full service 

$15 pp/$23 pp 
 
choice of two sliders w/ accompaniments on the 
side & freshly baked artisan rolls 
 
 
 
Chicken Avocado 
ON SIDE: pico de gallo, 
cotija cheese, avocado & bacon 
finished w/ chipotle aioli 

 
 
Chef’s hand pressed Burgers 
ON SIDE: american cheese, pickle & meat hot sauce 

 
 
Pulled Pork 
ON SIDE: apple & cabbage slaw, barbeque sauc 

 
Black Bean & Corn Fritter 
ON SIDE: pico de gallo, 
cotija cheese & avocado, 
finished w/ chipotle aioli 

 
 
 
 
 
 
 
 

Potato Station 
Drop off/full service  

$15 pp/$23 pp 
 

choice of two potato types w/ toppings on 
the side 

 
 

Potato Types 
 

➢ baked potato 
➢ french fries 

➢ mashed potatoes 
➢ tater tots 

 
 
 

Toppings 
*choice of 5 

➢ cheddar cheese 

➢ applewood smoked bacon 
➢ fresh sour cream 

➢ scallions 
➢ broccoli cheddar cheese Sauce 

➢ house made beef chili + 
➢ BBQ pulled pork + 
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Mac & Cheese Station  
Drop off/full service 

$15 pp/$23 pp 
 
 
top your Mac & Cheese 
two different ways 
 
Scallion 
Applewood Smoked Bacon 
Carbonara 
Pork Belly + 
Buffalo Chicken 
Maine Lobster + 
Pulled Pork 
Braised Beef Short Rib + 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pizza Station 
Drop off/full service  

$15 pp/$23 pp 
 
 

choice of three 
 

Margarita  
fresh marinara 

topped w/ oil cured 
tomatoes, fresh mozzarella & basil 

 
Bianca 

roasted garlic puree 
topped w/ ricotta, mozzarella & asiago cheeses 

 
Chicken Pesto 

basil pesto 
topped w/ artichokes, roasted red 

peppers, grilled chicken & feta cheese 

 
Chevre et Epinard 

arugula, mushroom, 
topped w/ goat cheese 
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Pasta Station  
Drop off/full service 

$15 pp/$23 pp 
 
choice of two pastas 
& two sauces 

 
 
Pastas 
 
 
Cavatelli 
hollow-shaped gnocchi 

 

Cavatappi 
long spiral noodles 

 
Farfalle 
bowtie pasta 

 
Orecchiette 
“little ears” 

 
Ravioli 
 
Radiatore 
small, squat pasta, resembles 
radiators 

 
Tagliatelli 
long, flat ribbons 

 

Penne 
short, wide tubes 

 

Spaghetti 
long, thin, cylindrical solid pasta 

 

Linguini 
pasta in the form of narrow ribbons 

Sauces 
 
 
 

Bruschetta 
tomato blush sauce 

finished w/ asiago cheese & balsamic reduction 

 
 

Roasted Garlic Cream 
garlic confit 

finished w/ asiago cheese 

 
Vodka Cream 

 
Pesto Cream 

 
Creamy Alfredo 
*add sundried tomato 

 
Marinara 

fresh tomatoes, basil, parsley & garlic 

 
 

Aglio-Style 
olive oil, red pepper flakes  

& shaved garlic 
topped w/ toasted breadcrumbs 

 
 

 
protein add-ons 

shrimp + 
sausage + 

meatballs+ 
 
 

add a chef for an action station! $250 
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