
 
 GOURMET COCKTAIL HOUR AND DINNER 

Five Hours 

Premium Open Bar Throughout The Event 
 

COCKTAIL HOUR 
 

BUTLER SERVICE 

Coconut Chicken with Ginger & Lime Mousseline 
Smoked Salmon Sushi Roll with Cream Cheese & Asparagus 

Potato Pancake with Horseradish Chive Crème Fraiche 
Homemade Crab Cakes 

Roasted Golden & Red Beets with Candied Walnuts & Goat Cheese 
Thai Vegetable Spring Roll 

Brie in Phyllo with Balsamic Reduction 
Spanokopita 

Spicy Yellow Fin Tuna Roll 

 
COLD BUFFET 

Highlawn Olives and Herbs 
Cobb Salad 

Fruit de Mer (Shrimp, Calamari & Crabmeat tossed with Ginger Dressing) 
Tortellini Salad 

Seasonal Fresh Cut Fruit and Berries 
Pavilion Smoked Salmon 

Domestic & Artisanal Imported Cheeses served with Gourmet Crackers 
Highlawn Antipasti: Grilled Marinated Harvest Vegetables, Bocchini Style Mozzarella, 

Italian Style Pickled Vegetables & Artichokes, Fire Roasted Peppers 

 
CHILLED SEAFOOD STATION 

A Bountiful Presentation of Shrimp and Oysters on the Half Shell 
with Cocktail Sauce, Mignonette Sauce and Lemon Wedges 

 
  
 
 

 
 

 



CAPTAIN’S STATIONS 
Choice of One Station for every 60 Guests 

Additional Stations available at $350 per Station 
 

Peking Duck Station 
Crispy Duck, Spring Onions, Julienne of Cucumbers and Hoisin, wrapped in a thin Pancake  

Garnished with Salad of Duck Confit, Curry and Pistachio 
 

Pasta Station 
Penne Fileto di Pomodoro, with Julienne of Prosciutto  

And 
Farfalle with a Pink Vodka Sauce, Sweet Peas and Crispy Pancetta 

 
Shrimp Scampi Station 

Fresh Shrimp sautéed in White Wine, Butter, Lemon Juice and Parsley 
 

Spanish Station 
Andalucía Style Seafood Paella and Flambéed Chorizo   

 
Southwestern Fajita Station 

Seasoned Chicken or Beef Sautéed with Pepper and Onions served with Guacamole,  
Sour Cream and Cheddar Cheese in a warm Tortilla 

 
Calamari Fra Diablo Station 

Fried Calamari served with a Spicy Marinara Sauce with Red Pepper Flakes 
 

Crepe Station 
Sautéed Crepes filled with Seafood Newburg, Chicken Florentine or Creamed Spinach prepared to order 

 
CARVING STATION 

(Choice of Two) 
Pork Loin 

New York Style Pastrami 
Vermont Turkey 

 Roast Leg of Lamb 
Marinated Flank Steak 

Roast Suckling Pig (Market Price) 
 

Customized menu substitutions are available 

 
 


