FINE CATERING

Dynamic Arrangement
Appetizer Station – (served during Cocktail Hour)
Choose One:
Crudités : Assortment of domestic and imported cheeses, seasonal hummus, assorted tepanades,
homemade breadsticks and crostini
Taste of Italy: Assorted bruschetta, grilled gourmet pizzas, stuffed breads and antipasto

Passed Hors D’ouevres
Elements Fine Catering recommends adding Passed Hors D’ouevres with your Appetizer Station
for your guests’ maximum event experience.

The Following Stations are served simultaneously
Salad Station
An arrangement of mixed greens, romaine hearts, baby spinach, cherry tomatoes,
cucumbers, chopped applewood smoked bacon, homemade croutons, dried seasonal
fruit, sliced apples, assortment of nuts, gorgonzola cheese crumbles, feta cheese
crumbles and brie wedges

Entrée Station
Choose Two:
Carving Station: Choice of two meats carved to order including Beef Tenderloin, Prime Rib, Pork Tenderloin,
Rosemary Roasted Turkey and Honey Baked Ham. Each meat is served with seasonal dressing.
Fresh from the Sea: Choice of two Fish or Seafood including Maple Glazed Salmon Filets, Seared Yellowfin Tuna,
Sauteed Sea Scallops and Broiled Chatham Cod. Each item is served with Chef’s choice of sauces.
Build Your Own Gyro: Station of homemade Gyro Meat, Red Onion, Sliced Tomato and Tzatziki Sauce
with Moussaka (a Greek style Lasagna)
Vegetarian Station: Includes Eggplant Rollatini, Vegetarian Lasagna, Vegetable Couscous,
Seasonal Pasta Salad and Three Bean Salad
Seasonal vegetables will accompany your Entree Stations

FINE CATERING

Dynamic Arrangement
Continued...

Side Dish Stations
Choose One:
Creamy Risotto Station: Two seasonal risotto creations such as white truffle oil risotto, parmesan risotto,
vegetable risotto and other chef selections
Mashed Potato Martini Bar: Roasted shallot mashed potatoes topped with guests’ choice of picked
lobster meat, mushrooms, roasted red pepper sour cream, chives, chopped applewood smoked bacon,
gorgonzola cheese crumbles, shredded cheddar cheese and drawn butter
Pasta Station: Guests’ choice of wheat pasta, cavatappi pasta, penne pasta, basil marinara,
alfredo florentine, pesto, grilled chicken, roasted vegetables and shrimp sautéed to order
accompanied by parmesan cheese and rustica bread

Dessert Station
Stationary display of a variety of petit fours and dessert shooters.

$60 per guest

Includes standard linen and china package

