
Stations Menu Style

Stationary Hors d'Oeuvres
Cape Cod Raw Bar

Wellfleet Oysters, Jumbo Shrimp, & Little Necks

Homemade Traditional Cocktail Sauce, Fresh Horseradish, & Lemons

Served out a Little Red Dingy

Passed Hors d'Oeuvres
Lobster Fritters with Lemon Aioli

Beef Satay with Orange Peanut Sauce

Andouille in Puff Pastry

Prosciutto Wrapped Grilled Scallops with a Brown Sugar Soy Glaze

Vegetable Pakora with Spicy Apricot Sauce

Tuna Tartar served in Crispy Wonton Shells



Seated Salad
Cape Salad

Mixed Field Greens, Dried Cranberries, Goat Cheese Or Gorgonzola, Toasted Pecans or Walnuts

with Zinfandel Vinaigrette, Served with Grilled Olive Oil and Herb Crostini

Stations Menu
Station One: Cape Cod

Marinated & Pan Seared Halibut Steaks Or Local Stripe Bass

with Tomato Caper Chutney and a drizzle of Buerre Blanc

Roasted Haricot Verts with Garlic, Balsamic Vinegar & Olive Oil

Lobster & Saffron Scented Risotto Cakes with Lime Crème Fraîche

Station Two: Steak House Station

Lightly Peppered Encrusted New York Sirloins topped with Guests choice of;

Horseradish Cream Sauce, Wild Mushroom Ragout, or Cognac Cream Sauce

Creamed Spinach

Truffled Mashed Potatoes

Dessert
Wedding Cake Provided By Client

Bean Stock Coffee, Decaf, & Tea


