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STATIONS 

Example I.                      HORS D’OEUVRES  STATION: 

Tiered Mirror display with   Fresh Vegetables/Dip 

Assorted Cheeses /Crackers   Sliced Fruit 

PASSED  HORS D’OEUVRES 

Mushrooms Stuffed with Crab      Gouda Spirals      Bruschetta with Chevre 

** 

SALAD STATION:       Garden Salad with choice of Dressings 

Marinated Vegetable Salad 

Pasta Salad with Italian Meats and Cheeses 

* 

CARVING  STATION:     ROAST BEEF-served with Petite Rolls 

Mustard & Horseradish 

MASHED POTATO BAR with Toppings 

* 

MAIN STATION:              SKEWERED GRILLED SHRIMP 

SAVORY RICE PILAF 

STIR FIRED VEGETABLES 

* 

PASTA  STATION:       PENNE & FETTUCINI served with 2 SAUCES 

        Add ins:   Chicken, parmesan cheese, capers,     

          Olive tapenade w/ sundried tomato   Mushrooms 

 GRILLED GARLIC BREAD 

DESSERT  STATION: 

Wedding Cake    Cookies 

Coffee   Tea 
 



  Example II.                           MEXICAN STATION: 

FAJITA BAR 
w/ 5 TOPPINGS 

 
MEXICAN RICE PILAF 

 
CORN & BLACK BEAN SALAD 

 
PITTSBURGH STATION: 

 
KOLBASSI W/ KRAUT 

 
PIEROGIES 

 
GARDEN SALAD 

 
FRESH FRUIT 

 
PASTA STATION: 

 
W/ PENNE & TRI-COLOR SPIRALS 

 
3 SAUCES: MARINARA- A OLIO- ALFREDO 

 
4 TOPPINGS: MUSHROOMS-PARMESEAN CHEESE-CAPERS-OLIVES 

 
GRILLED GARLIC BREAD 

 
ASIAN STATION: 

 
CHICKEN STIR-FRY 

 
DUMPLINGS W/ SWEET DIPPING SAUCE 

 
MAKI SUSHI: 3 TYPES 

 
EDAMAME 

 
DESSERT STATION: 

 
ASSORTED PASTRIES 

 
COFFEE   TEA 

 


