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Food stations create a unique flow to your event.  They can be utilized thoughout from the appetizers to the main course to the desserts.  Following are just a few examples of the food stations we can provide.


Imported Cheese Board - Includes Four Different Cheeses from Around the World, Fresh and Dried Fruits with Nuts, Crackers and Baguette

Fresh Tracks Crudite - A Beautiful Display of Seasonal Raw Vegetables served with Spinach Dip, Sweet Basil Pesto and Parmesan Pita Chips

Sushi Display - A Grand Sushi and Nigiri Display with an Assortment of Tuna, Shrimp, BBQ Eel and Vegetarian Rolls 

Street-Style Taco Station - A Flavorful Array of Steak, Pork and Chicken Tacos on White Corn Tortillas; served with Spicy Ancho Sauce, Fresh Salsa, Sweet and Spicy Tomatillo Sauce, Sharp Cheddar and Pickled Jalapenos

Chips and Dip - An Assortment of Fresh Guacamole, Cilantro Lime Salsa and Roasted Green Chili/Fire Roasted Tomato Salsa; served with Tortilla Chips

Mac-N-Cheese Station - Rich and Creamy Mac-N-Cheese served with Side Dishes of Crispy Smoked Bacon, Pico de Gallo, Blue Cheese, Sharp Cheddar, 
Caramelized Onions and Scallions

Potato Station - Buttermilk Whipped Golden Potatoes served with Side Dishes of Italian Sausage, Crispy Smoked Bacon, Caramelized Onions, Pico de Gallo, 
Sharp Cheddar, Blue Cheese and Scallions

Mini Slider Station - Beef, Turkey and Crab Cake Sliders served with Appropriate Garnishes on Soft Slider Buns

Mixed Salad Station – Chef-Attended Salad Bar with English Cucumber, Dried Fruits, Berries, Tomato, Avocado, Assorted Cheeses, Pickled Potato, Roasted Vegetables, Arugula, Spinach, Spring Mix and Your Choice of Dressings

Cold Salad Station - An Assortment of Israeli Couscous with Roasted Tomatoes and Lemon, Chilled Quinoa Salad with Apples and Olives, and 
Mediterranean Farfalle Salad with Pepperoncini and Feta

Snow Cocktail Crab Claw Station - Served with Mustard Sauce, Fresh Lemon, Cocktail Sauce and an Assortment of Crackers
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