
STATION MENUS

CARVING STATION

(Attended Station)

Marinated Beef Tenderloin or Garlic Studded Oven Roasted Top Round of Beef served with 

Assorted Cocktail Rolls

Sauces:

 Horseradish Crème

 Whole Grain Mustard

 Caramelized Red Onion Jam

Also Available for your event:

 Honey Maple Ham

 Herb Crusted Roast Turkey Breast

 BBQ Rubbed Grilled Pork Loin

 Fresh Herb Crusted Pork Tenderloin

MINI PLATE ENTRÉE STATION

(Server Attended)

Mini Entrees Served on Small Geometric Plates:

 Slice of Molasses Glazed Beef Tenderloin over Caramelized Onion Mashed Potatoes with 

Vegetable Garnish

 Lavender Crusted Pork Tenderloin over Creamy Blue Cheese Grits with a Port Wine Sauce 

with Micro Greens

 Porcini Dusted Seared Scallop served over Tri Color Asian Slaw with White Sesame 

Wonton Crisp

 Spring roll with Asian Slaw



SLIDER STATION

 Black Angus Burger on Slider Bun with Vermont Cheddar Cheese, Dijionaise & Grilled 

Red Onions with a Cornichon Garnish

 Shredded BBQ Pork Sliders on Kaiser Rolls with Sliced Pickle

 Crab cake or Grilled Atlantic Salmon with Southern Slaw & Remoulade on Brioche Bun

 Southern Style BBQ Chicken Slider on Yeast Roll with White BBQ Sauce, & Bread & Butter 

Pickles

Served with either Homemade Sweet Potato Chips and/or Homemade Parmesan Chips with 

French Onion Dip

MASHED POTATO BAR

Buttermilk Mashed Potatoes or Mashed Sweet Potatoes

Toppings:

 Shredded Cheese

 Crème Fraiche

 Herbed Butter

 Chives

 Apple-Smoked Bacon

 Sautéed Mushrooms

 Candied Pecan

SOUTHERN STYLE GRITS BAR
Creamy White Cheddar Cheese Grits

Toppings:

 Shredded Cheese

 Herbed Butter

 Chives

 Apple-Smoked Bacon Crumbles

 Diced Jalapeno

 Chopped Tomatoes



MAC N CHEESE BAR
Creamy Yellow Mac

Toppings:

 Shredded Cheddar

 Smoked Gouda

 Apple-Smoked Bacon Crumbles

 Chives

 Diced Jalapenos

 Chopped Tomatoes

Optional – Pulled Chicken with White BBQ Sauce 

CHICKEN N' WAFFLES
Belgian Waffles

Toppings:

 Fried Boneless Chicken

 Whipped Butter

 Maple Syrup

 Fresh Whipped Cream

 Warm Melted Nutella

 Grand Marnier Marinated Berries

 Warm Peaches

(Berries & peaches are seasonal)



PASTA BAR

(Server Attended)

Bowtie or Penne Pastas with both Spicy Tomato Marinara and Creamy Alfredo

Toppings:

 Shaved Parmesan Cheese

 Chives

 Black Olives

 Crushed Red Peppers

 Mushrooms

Also Available for your event:

 Grilled Chicken

 Sautéed Shrimp

 Sautéed Vegetables

 Ravioli

 Tortellini Pastas

TUSCAN TABLE

 Bowls of Marinated Kalamata Olives

 Marinated Artichoke & Feta ‘Salad’

 Grilled Vegetables with Balsamic Glaze

 A Display of Italian Cheeses with Cascading Grapes & Strawberries

 Selection of Crostini, Bruschetta, & Toasted Pita Chips served with a Variety of 

Mediterranean Toppings:

o Olive Tapenade

o Mission Fig Puree with Herbed Goat Cheese

o Roasted Red Peppers & Golden Raisins

o Hummus Dip

Also Available for your event:



 Assorted Pasta Salads, Platters of “Caprese” Salads with Vine Ripe Tomatoes, Fresh 

Mozzarella, and Basil, or Mini Canapé version of Caprese Salad with Marinated Tomatoes, 

Basil, Fresh Mozzarella on Crostini

 Sliced Italian Meats to include Genoa Salami, Soprasetta, and Cappacola

 Mini- Panini Sandwiches with Shaved Honey Ham, Salami, Provolone, & Zesty Olive Salad

SOUTHERN SIDEBOARD

 Sweet Potato Biscuits (or White Cheddar Biscuits) with Honey Ham & Peach Chutney

 BBQ Rubbed Grilled Pork Loin on Sage Corn Muffins with Green Onion Mayo

 Vidalia Onion & Gruyere Tartlets

 Mini BLT’s- Roma Tomatoes, Apple Smoked Bacon, and Arugula topped with Remoulade

Also Available for your event:

 Tomato, Cucumber & Brocconcini Skewers

 Fried Green Tomatoes with Creole Aioli

 Bowls of Fried Okra and Dipping Sauces

 Homemade Sweet Potato Chips with Blue Cheese Dip

BISCUIT BAR
Warm Buttermilk Biscuits, White Cheddar & Chives Biscuits, & Sweet Potato Biscuits

Toppings:

 Whipped Butter

 Chilton County Peaches (seasonal)

 Jalapeno-Orange Marmalade

 Honey

 Fig Preserves

 Grape Jelly

 Strawberry Jam

Add on's: Sausage patties, Honey Pit Ham, Boneless Fried Chicken 



PANINI STATION

 Attended

 Turkey & Brie

 Prosciutto, Provolone & Roasted Red Peppers

 Beef with Vermont Cheddar

ICE CREAM SUNDAE BAR

Attended

Vanilla Bean Ice Cream, Chocolate Ice Cream or Strawberry Ice Cream

Toppings:

 Sprinkles

 White & Dark Chocolate Chips

 Maraschino Cherries

 Chopped Pecans

 Hot Chocolate Sauce

 Whipped Cream

Also Available for your Station:

 Dark Chocolate Fudge Sauce

 Caramel Sauce

 Candy Pieces (M&M’s, Butterfingers, or Heath Bars)

 Cookies

 Fudge Brownies

NY STYLE CHEESECAKE STATION
Scoops of N.Y. Style Cheesecake served in Cosmo or Martini Glasses with Assorted Sauces & 

Toppings


