
~ HOT HORS D’OEUVRES ~ 
                                                                Includes Choice of Six (6)                                                           

                                                                  Suggested Menu Only                                
Beef Hibachi Skewers • Egg Rolls 

Chicken Marsala • Vegetable Quesadillas 

 Shrimp Provencale • Franks in a Blanket 
(See pages 36 & 37 for additional items) 

 

Upgraded Hors D’Oeuvres 

Miniature Crab Cakes   $2.25 pp       Tenderloin Tips   $1.50 pp 

 

                                                                 ~ CHEF CARVINGS ~                                                   Included                                                                                                                                               

Choice of Two (2) 

Pork Loin – Baked Ham – Turkey Breast – Top Sirloin of Beef  

 Peppered Turkey Breast – London Broil – Corned Beef 

 

Upgraded Chef Carvings 

Prime Rib  $1.25 pp  -   Beef Tenderloin $1.25 pp  -   Smoked Salmon  $1.00 

Lamb Chops  $4.00   -   Lobster  $7.00 

(Add a 3
rd

 Carving for an additional $1.00pp) 

                                                                          

                                                                         ~ DESSERT ~                                                          Included                                            

A chef’s choice selection served on a station 

 

~ ADDITIONAL OPTIONS ~ 

Pasta Station 
(choice of two) 

Linguini with Clam Sauce 

Penne with Marinara Sauce 

Fettuccini with Alfredo Sauce 

Tortellini with Pesto Sauce $1.50 pp 

Potato Station 
Mashed Potatoes served with Peas, 

Pearl Onions, Shredded Cheeses, 

Shredded Brisket, Bacon, Chives,  

Sour Cream,  Butter, Chili,  

Gravy & Mushrooms  $1.50 pp 

Stir Fry Station 
A combination of fresh 

vegetables, shrimp and  

chicken blended with  

Asian sauces  

and seasonings  $1.50 pp 

                                      

             Martin’s Famous Dessert 

Table 
A stunning array of mouthwatering 

seductive cakes and tortes with an 

assortment of freshly baked  

cookies, mini French pastries and  

other delectable sweets. $2.00 pp 

Ice Cream Sundae Bar 
You make your own! Any 

combination you like from an 

exciting assortment of ice 

creams, fruits and toppings. 

$1.75 pp 

Fresh Fruit Trays 
Fresh pineapple, cantaloupe, 

watermelon, honeydew, 

grapes, apples, oranges & 

strawberries. $2.00 pp 

FRESH FRUIT DISPLAY 

Additional $1.00 pp 
 

For Additional Stations see Pages 33 & 35 
  

Baby Lamb Chop Station 

New Zealand Lamb Racks 

marinated, roasted to  

perfection and  

chef carved to your plate 

$4.00 pp 

Philly Cheesesteak Station 

Pan grilled steak and cheese 

accompanied with all  

the fixings served on  

a fresh hoagie roll 

$2.00 pp 

 Chocolate Fountain 

Flowing waterfall of chocolate 

accompanied with fruit,  

pretzels and other novelties.  

A chocolate delight. 

$2.00pp 

Seafood Sautee Stations 

            Jumbo Lobster       $7.00 

       Jumbo Crab Lumps    $7.00 

          Soft Shell Crabs      $3.00 

 

Lobster & Crab Lumps  $13.00 

All Three Items  $15.00 

Shrimp Display 

Jumbo Seasoned Shrimp presented 

on a beautiful carved ice display 

         10 shrimp to lb.           $8.00 

         12 shrimp to lb.           $7.25 

         15 shrimp to lb.           $6.50 

         16-20 shrimp to lb.      $4.50 

Raw Bar 

Oysters and  

clams shucked  

to order 

(In Season) 

$3.25 pp 
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 2 Hour Event 
3

rd
 Hour Labor $_______pp 

3
rd

 Hour Food  $_______pp 


