
Arugula and wild mushroom stuffed roasted pork loin served 
With a confit- shallot aioli and assorted silver dollar rolls

Peppercorn crusted beef tenderloin with roasted garlic aioli and 
creamy Horseradish sauce with assorted silver dollar rolls

Garlic and rosemary stuffed leg of lamb with fresh pita pockets 
and tzatziki sauce

Salt crusted and slow roasted beef prime rib served with creamy 
horseradish and au jus

Cajun seasoned, oven-roasted turkey breast served with cranberry-
thyme aioli, silver dollar rolls and crispy fried onions

Chipotle marinated flank steak roulade with black bean and roasted corn stuffing served with warm 
corn tortillas, trio of salsa's, guacamole, sour cream and a cilantro salad

Carving Station

Clients choice of penne, farfalle, ziti or conchiglie pasta

Pasta Primavera 
Pasta with marinated and char-grilled vegetables in a fire roasted 

tomato-basil broth

Seafood Pasta
Pasta with sautéed shrimp and scallops, garlic, white wine and finished 

with a touch of cream

Chicken Alfredo
Tender char-grilled chicken breast with sautéed mushrooms and spinach and 

finished with a roasted garlic alfredo sauce

Pasta Station

Wild mushroom Risotto
Assortment of wild mushrooms and shallots sautéed and folded into creamy 

Italian risotto

Three Cheese-Black Pepper Risotto
Parmesan, Romano, and aged bleu cheese are melted together with creamy risotto 

Garlic and Herb Risotto
Fresh garlic and herbs blended together creating a delicious flavor combination 

Sun Dried Tomato Pesto Risotto
Olive oil marinated sun dried tomatoes are chopped with fresh basil and pine nuts 

and folded together with Italian risotto

Lemon-Saffron Risotto
Chicken stock infused with lemon zest and saffron is used to cook this delicious 

risotto which is finished with a touch of cream

Risotto Station

ACTION STATIONS
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