Sample Stations Menu done by Monet’s Table
We can design a menu for your special occasion!
Priced $90 per person
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Table 1
Summer Salad Table
Fresh Mixed Greens with Balsamic Vinaigrette and Garlic Bleu Cheese
Fresh Tomatoes, Cucumbers, Peppers, Zucchini, Sprouts, Asparagus etc...
Assorted Crumbled Cheeses, Assorted Nuts, Sunflower Seeds, Dried Fruits

Table 2
Assorted Hot & Cold Soups
Snow Crab & Leek Bisque
Chilled Peaches & Creme
Garden Basil Tomato

Table 3
European Cheese, Fruit & Assorted Breads

Chunks of Brie, Cheddar, Local Artisans Cheese etc..
Fresh Baked Assorted Sour Dough Breads
French Bread in Baskets
Blueberry Muffins and Tea Breads

Table 4
Seafood Table

Grilled Tuna, Swordfish or Salmon with a Watermelon &Cucumber Salsa
Orzo, Sweet Corn & Red Pepper Salad

Table 5
Beef Table

Grilled Filet Mignon * with Raspberry Port Sauce or
Carved Roasted Beef with Horseradish Sour Cream
Sweet & White Dijon Potato Salad

*additional $5/person for Filet Mignon

Table 6
Poultry Table
Carved Roasted Breast of Turkey or Smoked Ham or Grilled Chicken
Ginger Cranberry Chutney or Grilled Pineapple Salsa
Summer Vegetable and Cabbage Slaw

Table 7
Desserts
Wedding Cake Provided by You
Assorted Fresh Fruit
Candies/Chocolates
Assorted Cookie Bars
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*Hor d’oeuvres priced separately




