
 

 

A Celebration of Stations 

 

BUTLER-PASSED HORS d’OEUVRE 
 

Whitefish Ceviche Shooter 
avocado, cucumber, mango, plantain chip garnish 

 

Masa con Papas 
mole aïoli, micro cilantro 

 

Coconut Shrimp Roll 
 

Beef Gyro Cone 
hummus, black olive, onion, tomato, feta, savory mini cone 

 

 

PRE-DINNER BLESSING 

 

Challah Bread 

presented on wood board with serrated knife 

 

 

PRE-SET DINNER COURSE 

 

Sonoran Gazpacho 

diced grilled zucchini, cucumber, golden tomato, red tomato, red onion, 

micro arugula, lime-chive oil, tomato-cucumber water 

  



 

 

A Celebration of Stations 

 

CHEF-ACTION DINNER STATIONS 
 

"Salad-Tenders" Bar 

lettuces: chopped romaine, mixed greens 

toppings: cucumber, tomatoes, croutons. bleu cheese, bacon, chopped egg, 

roasted beets, black olives 

“shaken” dressings: green goddess, roquefort, basil-caesar vinaigrette 

 

 

MARKET-STYLE DISPLAY STATION 
 

Barcelona Bazaar 

manchego, miti cana de cabra, mahon reserve 

prosciutto, chorizo 

olives, seasonal tapenade, pan con tomate 

bread bullets, heirloom breadsticks 
 

slow-cooked octopus with sun-dried tomato & white bean salad, 

cilantro vinaigrette 
 

grilled spicy Catalan sausage, onions and bell peppers 

 

 

BUILD-YOUR-OWN STATION 
 

Cuban-Style Slow-Roasted Pulled Pork Bowl 

pork butt marinated in orange juice, garlic, mojo spices 
 

white rice with stewed black beans 
 

finely diced onion, chopped cilantro 

  



 

 

A Celebration of Stations 

 

CHEF-ASSEMBLED SMALL PLATE 
 

Poke 

petite scoop sticky sushi rice, petite scoop spam & mac salad 

with guest’s choice of: 
 

tuna with ponzu sauce, toasted sesame seeds 
 

salmon with Sriracha sauce 
 

hamachi with miso-ginger sauce. scallions 

 

 

CHEF CARVING STATION 
 

Herb-Roasted Carved New York Steaks 

béarnaise sauce 
 

Herb & Citrus-Roasted Chicken 

natural jus gravy 
 

Steakhouse Brussels Sprouts 

chopped bacon, dried currants 

 

 

BUILD-YOUR-OWN-POTATO BAR 
 

Red B Baked Potato 

whipped butter, sour cream, cheddar cheese, scallions, chopped bacon, 

roasted garlic cloves, horseradish cream, basil pesto 

  



 

 

A Celebration of Stations 

 

WEDDING CAKE 

 

 

BUTLER-PASSED DESSERTS 
 

Roasted Banana Marmalade Chocolate Tartlet 

malted chantilly cream 
 

Peanut Butter Chocolate Crunch Bar 
 

Lemon-Blueberry Financier Cakelet 
 

Apple Streusel Tartlet 

cinnamon spice streusel 
 

"24 Karat" Petite Cupcake  

carrot cake, cream cheese frosting, marzipan carrot 


