Corporate Station Party

Hors Doeuvres

Fruits, Vegetables, and Cheese Display
Fresh Berries, Melon, Pineapple and Seasonal Fruits served in a Melon Half

-

Garnished with Whole Fruits and Greens, Carrots, Celery, Red Peppers, Yellow Peppers,
Green Peppers, Broccoli, Cauliflower and Cherry Tomatoes, International Cheeses
Served with Dill Dip

Butler Style Hors Doeuvres
Spanikopita
Chicken Satay
Salmon Roulade

CHESAPEAKE SEAFOQOD STATIONS
Choose one

|CE SCULPTURE OF A GIANT CLAM SHELL FILLED WITH MARYLAND' SFINEST CHERRYSTONE
CLAMSAND CHINCOTEAGUE OYSTERS SERVED WITH COCKTAIL SAUCE, HOT SAUCE,
SHUCKED TO ORDER BY PROFESSONALS
SLVER BOWLSFILLED WITH CRACKED CRAB CLAWSACCOMPANIED BY
CHESAPEAKE SAUCE

MARTINI GLASSES
FILLED WITH GULF SHRIMP AND COUSCOUS

MINI MARYLAND CRAB CAKES

DECORATED POACHED SALMON
FULLY DECORATED WITH CUCUMBER “ SCALES' ORHAND SCULPTED VEGETABLE FLOWERSAND
COMPLIMENTED WITH CAPERS

STEAMING BOWLS OF CRAB AND LOBSTER SOUP



Carving Station
Marinated Hand Carved Srloin of Beef, Herb Encrusted Breast of Turkey
Served with Freshly Baked Rolls, Leaf Lettuce, Tomato Sices, Red Onion Sices,

Horseradish Sauce, Mayonnaise and Dijon Mustard

An Extraordinary Caesar Salad
Served with Garlic Croutons and Freshly Grated Parmesan Cheese

Pasta Primavera
Sautéed Broccoli, Carrots, Red and Yellow Peppers, Fresh
Mushrooms, and Baby Green Beansin a Creamy
Parmesan Sauce with a Hint of Garlic
Served with Linguine
OR
Tortellini Rose
Italian Sausage, Sun Dried Tomatoes, Pine Nutsin a Rose Sauce

Dessertsand Coffee Bar
Assorted Miniature French Pastries
Kona Coffee with Sugar

Beer & WineBar with Oxford Microbrew
Premium Open Bar Above Menu

Priceincludes: Guests greeted with a specialty Sea Breeze drink as they come to the mansion
Full service Coordination for staffing
Transportation, Trolley, Tables, Chairs, Linen, Lighting, Flowers, Props and Entertainment will
be provided as needed at cost

Invitation Design Optional



	Fruits, Vegetables, and Cheese Display
	
	
	Butler Style Hors Doeuvres

	Spanikopita


	CHESAPEAKE SEAFOOD STATIONS
	MARTINI GLASSES
	
	FILLED WITH GULF SHRIMP AND COUSCOUS


	MINI MARYLAND CRAB CAKES
	DECORATED POACHED SALMON
	
	
	
	
	
	
	STEAMING BOWLS OF CRAB AND LOBSTER SOUP






	Carving Station
	Horseradish Sauce, Mayonnaise and Dijon Mustard
	An Extraordinary Caesar Salad

	Served with Garlic Croutons and Freshly Grated Parmesan Cheese

	Tortellini Rose
	
	Desserts and Coffee Bar
	Beer & Wine Bar with Oxford Microbrew
	Premium Open Bar Above Menu





