
5 
 

MENU ENHANCEMENTS AND LATE NIGHT SNACKS 

pre-ceremony beverage station 

yellow lemonade, fresh brewed iced tea, fruit punch 

apple cider and hot chocolate available during winter months 

$3pp gourmet popcorn station 

assorted freshly popped warm popcorn 

covered in butter, caramel, cheddar and white cheddar 

toppings 

$3pp 

    

oyster raw bar 

Selection of east or west coast oysters on the half shell 

served with classic cocktail sauce, old & new world mignonettes & 

lemon wedges 

market 
price 

slider station 
served with house made french fries 

barbeque pork with coleslaw 

braised short rib with caramelized onions 

grilled chicken with avocado & chipotle mayo 

$8pp 

    

grilled and marinated vegetable display 
served with bread sticks and sliced baguette bread 

assorted vegetables which could include: 

herbed artichoke hearts, sweet & sour mushrooms, 

mixed olives, cippolini onions, green onions, fire roasted chili 

peppers, eggplant, zucchini, and sweet peppers 

$6pp grilled cheese bar 
served with house made french fries 

green apple and brie 

sliced tomato and gruyere 

applewood smoked bacon and sharp cheddar 

 

$6pp 

 

    

baked brie en croute 

freshly baked and served warm in a puff pastry 

with freshly baked French baguettes and local jam 

$6pp quesadilla station 

assorted pork, grilled chicken and vegetable quesadillas, 

served with salsa, guacamole & sour cream 

$6pp 

    

bruschetta display 

grilled rustic country breads and loaves, assorted toppings to 

include: artichoke spread, tomato-basil salsa, tuscan white bean 

puree and chopped olive medley 

$6pp pizza bar 

assorted pepperoni, hamburger and vegetable mini pizzas 

served with grated parmesan cheese and cracked red 

pepper 

$5p 

    

charcuterie display 

assortment of marinated vegetables such as: peppers, artichokes, 

roasted mushrooms, chef’s choice of local & imported cheeses & 

meats such as: pecorino cheese, fresh mozzarella, prosciutto, 

mortadella, salami & speck, served with artisan breads, lavash & 

basil pesto spread 

Premium $5 pp upgrade 

$12pp  gourmet mac & cheese bar 

fusilli pasta with creamy cheddar cheese 

served with chopped bacon and roasted tomatoes 

add truffled mac & cheese for an additional $2pp 

add lobster for an additional $4pp 

$5pp 

 

    

smoked salmon 

served with capers, red onions, olives and citrus gremolata, 

and garnished with chopped eggs, tomatoes, scallions and toast 

points 

 

$10.50pp ballpark station 
choose three 

tortilla chips with nacho cheese 

mini hotdogs with relish, ketchup and mustard 

warm buttered popcorn 

cracker jacks with peanuts 

warm pretzels with spicy brown mustard 

peanut brittle 

chocolate dipped pretzels 

additional selections are $2pp 

$8pp 
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chip & dip display 
$3pp for each selection 

warm spinach and artichoke fondue with sliced baguette and 

rosemary focaccia; charred tomato salsa and guacamole with tri-

colored corn tortilla chips; baba ganoush & hummus with toasted 

pita chips; four onion sour cream dip served with homemade garlic 

potato chips; baked maryland crab and corn dip served with 

toasted pita points ($5pp) 

$3pp sweet & salty station 
choose three 

assorted mini chocolate candy bars 

cracker jacks with peanuts 

warm buttered popcorn 

kettle cooked potato chips 

chocolate dipped pretzels 

chocolate covered oreos 

chocolate chip cookies 

additional selections are $2pp 

 

$6pp 

 

cake accompaniments 

house made ice cream or sorbet, your choice of flavor $3pp 

assorted homemade cookies, brownies & petit fours $4pp 

seasonal fresh fruit & berry bowl with vanilla whipped cream $6pp 

two chocolate dipped strawberries $3pp 

vanilla panna cotta with fresh berries $3pp 

macarons $3pp 

 

 viennese table 

chocolate éclairs, chocolate dipped strawberries, petit 

fours, mini cannoli 

served with just-brewed coffee, decaffeinated coffee, and 

assorted hot teas 

 

$13pp 

 

ice cream sundae bar 

chocolate, vanilla and strawberry ice cream 

served with bowls and waffle cones toppings to include peanut 

butter, chocolate, strawberry and caramel sauces, 

shredded coconut, candied peanuts, crushed oreos, chopped 

heath bars, M&Ms, maraschino cherries, sprinkles, and whipped 

cream 

 

$10pp candy station 
M&M’s, skittles, gummy bears, and assorted chocolate 

bars 

 

$8pp 

 

wine service with dinner 

Trinity Oaks 2010 Chardonnay 

Trinity Oaks 2010 Cabernet Sauvignon 

Trinity Oaks 2010 Pinot Grigio 

Trinity Oaks 2010 Pinot Noir 

inquire   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


