
Buffet-Style Entertaining
Ideas For...

— Pasta Stations —
Chef Prepared Risotto

creamy parmesan-laced risotto
prepared three ways:

• pan seared truffled wild mushrooms and spring peas

• Prince Edward Island mussels in saffron broth

• oven roasted tomato with basil and shaved Asiago cheese

Pasta Salad Bar
fusilli in a creamy fresh basil vinaigrette, offered with side condiments;

broccoli florets, cherry tomatoes, sweet peppers, red onion, julienned salami,
diced asiago cheese and kalamata olives

Chilled Cioppino
shrimp, scallops, mussels, calamari with fettuccini in a roast tomato vinaigrette;

grilled bruschetta

Paella
the rich flavors of little neck clams, mussels, shrimp, chicken and chorizo sausage

blended 'en casserole' with rice, tomato, pepper, onion, and saffron

Fresh Ravioli
• artichoke, with roasted tomato sauce;
• pesto, with herbed vin blanc sauce;

• cheese, with fresh diced tomato sauce;
• asparagus, with asparagus tip vin blanc sauce

Spinach Cannelloni
housemade crepes rolled with a filling of spinach, mushroom and ricotta;

baked and served with a creamy pink tomato rosemary sauce

Ideas For...— Grazing Stations —
Country Artisan Table
a hand-picked selection of

• three small-batch, artisan cheese from the finest creameries
• organic meats

• seasonal accompaniments

Latin Salsa
• ancho pork tenderloin with mango salsa

• mojo chicken skewers with avocado lime dip
• beef empanadas with sour cream

• yucca chips
• black bean and corn salad
• grilled pineapple sticks
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Urban Grill
herbed lamb chops • grilled king prawns • marinated beef • chicken skewers

offered with a trio of sauces:
Moroccan harissa • Middle Eastern tzatziki • Chimichurri from Argentina

Taste of the Shore
• shots of avocado gazpacho with chilled crab claws

• tomato gazpacho topped with shrimp
• New England lobster roll

Bruschetta
Italian breads and crostini drizzled with extra virgin olive oil

and offered with four toppings:
• chopped tomato and basil

• asparagus, grape tomato and feta
• roasted sweet peppers

• artichoke salad

Ideas For...— Dinner Stations —
Northwest Cedar Planked Salmon

lemon and herb marinated salmon filets roasted on red wine soaked cedar planks
and drizzled with aged balsamic reduction; offered with orzo and artichoke salad

Fish and Chips
beer battered Pacific cod and crispy chips;

with red and white cabbage slaw, malt vinegar and tartar sauce

New York Steak House
prime sirloin carved on site with grilled red onions,

Mediterranean potato salad, steak sauce and grilled cherry tomatoes; Caesar salad

Tenderloin of Beef
seasoned with cracked peppercorns

served au jus or with horseradish creme fraiche;
offered with wild rice, corn and mushroom salad, tomato mozzarella caprese

Country Glazed Pork Loin
with mango fruit chutney;

curried orange couscous and carrot currant salad

Rack of Baby Lamb
with lemon aioli, grilled vegetable couscous, and fresh asparagus

Fajitas
marinated grilled chicken and sliced flank steak

with sauteed peppers and onions, guacamole, spicy salsa,
sour cream and grated sharp cheddar cheese

served on warm flour tortilla

Grilled Paninis
(small sandwiches prepared to order)

• prosciutto, fresh mozzarella, tomato & fresh basil
• fontina, arugula, tomato and fresh basil
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Ideas For...— Desserts Stations —
Dessert Paninis

chef prepared to order:
• mango-coconut

• banana-chocolate
• peach-blueberry

Finger Pastries
choose from:

choose from: fruit tartlettes, petite strawberry shortcakes,
mini peach pies with lavender whipped cream, chocolate cappuccino mousse cups,

mini s’mores, crème brulee bites, peach strawberry tarts, chocolate dipped mango with mint,
chocolate dipped strawberries, mini chocolate cream pies, mini eclairs,

mud bites, petite key lime tarts, cherry mascarpone cups

Fresh Fruit Shortcakes
tender homemade mini-shortcakes,

selection of fresh fruits and berries,
sweetened whipped cream and strawberry sauce

Waffle and Ice Cream Station
chocolate and plain waffles,

homemade vanilla and chocolate ice creams;
Belgian chocolate, caramel and fresh fruit sauces;

chopped walnuts and whipped cream

Gourmet Cupcakes
• lemon poppy with cream cheese icing,

• German chocolate with caramel pecan coconut,
• banana with maple buttercream,

• key lime with raspberry butter cream,
• devil’s food with peanut butter cream

Cakes, Tarts and Pies
strawberry shortcake, blueberry crumb pie, mixed berries and cream tart,

chocolate tart, Mississippi mud cake, lemon tart, carrot cake,
key lime pie, apple pie and cheesecake

Crisps, Cobblers and Puddings
choose from:

apple crisp, seasonal fruit cobbler, Belgian chocolate mousse,
chocolate bread pudding, Italian tiramisu, rice pudding
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Spring & Summer Entertaining

Hot Off The Grill...
Tennessee Fire Fried Chicken

spicy buttermilk battered and cornmeal crusted

Kentucky Bourbon Barbecue Chicken

Steak:
NY strip ~ Tournedo ~ Flank ~ London Broil

select your favorite grilling steak... we will ready it for the grill,
pairing it with boldly sliced marinated sweet red, yellow and green peppers

Barbecue Short Ribs
with blue cheese slaw

Lemon Herb-Marinated Chicken
choice of boneless breasts or mixed whole pieces...

served with skewers of marinated cherry tomatoes, green pepper and sweet onion wedges

Maple Barbecue Sauced Ribs
Main Street's special barbecue sauce laced with maple syrup,

great for grilling with garden fresh corn on the cob (seasonal)

Country Glazed Pork Tenderloin
deliciously sauced with summer fruit chutney

Salmon Filets
prepared for the grill with a fresh herb basting sauce and served with a refreshing cucumber dill sauce

Honey Lacquered Mahi Mahi
with toasted coconut rice and tropical fruit salsa

Summer Kabobs
choose from: beef tenderloin ~ tuna ~ chicken ~ shrimp;

threaded with peppers, mushrooms and onions; great to serve with two or three warm-weather salads

Burgers & Hot Dogs... an American BBQ Tradition!
we can offer the traditional garnishes... or let us suggest some gourmet accompaniments

Marinated Vegetables
mix or match... assorted sweet peppers,

portobello mushrooms, zucchini and summer squash, sweet corn

Al Fresco...
served at room temperature

Chicken Milanese Salad
breast of chicken, pounded, parmesan crumbed and sautéed;

served over baby arugula with shaved fennel, yellow peppers, cherry tomatoes

Lemon Chicken Vinaigrette
lightly battered, sauteed, dressed in a tangy lemon caper vinaigrette

Poached Filet of Salmon with cucumber dill sauce

Sliced Tenderloin of Beef green peppercorn and horseradish sauces

Marinated, Grilled Chicken Breast with roasted red pepper sauce



Shrimp and Mushroom Louis Salad

Whole Roasted Salmon stuffed with vegetables provencal

Mojo Chicken with Sauteed Plantain
over a baby green, mango and avocado salad; garnished with cashews

Chicken Emelia
boneless breast of chicken, sauteed with panko crumbs, and garnished with balsamic glazed onion

Grilled Tuna Nicoise
with green beans, new potatoes, tomato, hard-cooked egg and olives

Maple and Soy Glazed Salmon with soba noodle salad

Chicken Tonnato
pounded and sauteed breast of chicken served with a smooth lemon tuna caper sauce

Side Salads...
Summer Squash Cassoulet

Green Papaya Salad

No Wheat Cauliflower Tabbouleh

Wild Rice & Sweet Corn with sliced mushrooms

Indonesian Rice Salad
basmati rice, scallions, mixed peppers, raisins, chopped toasted peanuts, toasted sesame seeds

in a sweet sesame soy dressing

Curried Orange Couscous
with sweet red peppers, currants, and orange zest

Sliced Cucumbers with herbed dill dressing

Southwest Black Bean & Corn Salad

Caprese
vine ripened sliced Jersey tomatoes, housemade fresh mozzarella and basil

Greek Salad with Orzo
orzo pasta, cherry tomatoes, cucumber, olives, feta cheese, green peppers, and red onion

Pasta Roma
sun-dried tomatoes, hearts of palm, rotini pasta, fresh basil and olive oil

Orzo Artichoke Salad
orzo pasta with artichoke hearts and a creamy lemon parmesan dressing

Pasta Panzanella rotini pasta, arugula, basil, and radicchio with
cherry tomatoes, red onion and a light garlic dressing

Orzo Primavera
tri color orzo with steamed brunoise vegetables and dijon vinaigrette

Penne Pasta with balsamic glazed grilled vegetables

Potato Cucumber Salad with vinaigrette

Sweet Potato Salad

Potato, Sweet Corn & Green Bean Salad
halved new potatoes with corn and green beans in a light buttermilk dressing

Mediterranean Potato Salad with green beans and cracked black pepper in vinaigrette

Fresh Fruit Salad in a carved watermelon basket

Vegetable Slaw • Apple Slaw • Blue Cheese Slaw • Cole Slaw
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