
RECEPTION STATIONS 
MINIMUM OF 20PPL 

 
HAND-ROLLED SUSHI STATION 

 

YELLOWFIN TUNA, WILD SALMON, LUMP CRAB, SWEET SHRIMP 
 

SERVED WITH SOY SAUCE, WASABI, PICKLED GINGER, CHOP STICKS AND FORTUNE COOKIES 
29.00* 

 
SMOKED BUFFALO SLIDER STATION 

 

HOUSE-SMOKED CARVED BUFFALO TENDERLOIN, 
ARUGULA PESO, SHAVED ASIAGO, WARM PARKER HOUSE ROLL 

 25.00* 
 

FRESH TOSSED PASTA STATION  
 

RIGATONI AND ORECCHIETTE PASTAS 
 

ASIAGO CREAM, BASIL PESTO AND RED WINE MARINARA SAUCES 
 

SPINACH, TOMATO, GRILLED CHICKEN, ASPARAGUS, RED ONION, 
 OLIVE, ARTICHOKE, CAPERS AND MUSHROOMS 

 

SERVED WITH GARLIC TOASTED BAGUETTE   
20.00* 

 
HOUSE-MADE IDAHO POTATO GNOCCHI STATION 

 

ASIAGO CREAM, BASIL PESTO AND RED WINE MARINARA SAUCES 
 

GRILLED CHICKEN, BUFFALO SAUSAGE, CRISP PANCETTA 
 

SPINACH, ROASTED TOMATO, ASPARAGUS, ARTICHOKE, WILD MUSHROOM, 
CIPOLLINI ONION AND KALAMATA OLIVE TOPPINGS 

 

  SERVED WITH GARLIC TOASTED BAGUETTE   
21.00* 

 
SALT-BAKED IDAHO POTATO STATION 

 

CARVED COLOSSAL IDAHO POTATOES SERVED WITH 
CHEDDAR CHEESE, SOUR CREAM, TRUFFLE BUTTER, FINES HERBS,  

APPLEWOOD SMOKED BACON, GREEN ONION, BUTTER, SHEPARD’S CHÈVRE  
8.00* 

 



 FRESH SHUCKED OYSTER STATION 
 

FRESH SHUCKED PACIFIC OYSTERS SERVED WITH  
HOUSE-MADE TABASCO COCKTAIL SAUCE, FRESH HORSERADISH,  

FRESH LEMON, CUCUMBER MIGNONETTE,  
RED WINE-CRACKED PEPPER MIGNONETTE, SALTINES 

MARKET PRICE* 
 

COULOIR CAVIAR SERVICE STATION 
 

BELUGA, OSETRA AND AMERICAN STURGEON CAVIARS WITH 
MADE TO ORDER BLINI, TOAST POINTS, CRÈME FRAÎCHE, FRESH LIME, 

EUROPEAN BUTTER, MINCED RED ONION, HARD BOILED EGG 
MARKET PRICE* 

 
FRESH TOSSED SALAD STATION 

 

TOSSED TO ORDER CAESAR SALAD WITH 
CRISP ROMAINE, FOCACCIA CROUTONS, SHAVED ASIAGO, 

ROASTED TOMATO, CLASSIC CAESAR DRESSING 
 

TOSSED TO ORDER GREEK SALAD WITH 
BUTTER LETTUCE, RED ONION, BALLARD FAMILY FETA CHEESE, 

KALAMATA OLIVE, FOCACCIA CROUTONS, TUSCAN PEPPERS, 
RED WINE VINAIGRETTE  

10.00* 
 

TEX-MEX NACHO STATION 
 

FRESH FRIED TORTILLA CHIPS SERVED WITH 
FIRE-ROASTED SALSA, FRESH PICO DE GALLO, HOUSE-MADE GUACAMOLE, 

SOUR CREAM, ROASTED CORN, BLACK BEANS, QUESO FRESCO 
 9.00 

 
GRIDDLED BRUSCHETTA STATION 

 

GRILLED RUSTIC BAGUETTE WITH ROSEMARY SERVED WITH 
GRILLED MARINATED VEGETABLES, SHEPARD’S CHÈVRE,  

KALAMATA OLIVE TAPENADE,   E.V.O.O., BALSAMIC VINEGAR 
9.00 

 
 



CARVING STATIONS 
 
 
 
 

GRILLED DOUBLE R RANCH TENDERLOIN OF BEEF 
MUSHROOM BORDELAISE 

33.00* 
 

GARLIC AND ROSEMARY STUDDED LEG OF LAMB 
MARSALA-MINT JUS 

18.00* 
 

SLOW ROASTED PRIME RIB OF BUFFALO 
HORSERADISH CREAM, NATURAL JUS 

 40.00* 
 

SMOKED BREAST OF NATURAL TURKEY 
GIBLET GRAVY 

15.00* 
 

SMOKE-ROASTED WILD SALMON 
SMOKED CHIPOTLE HOLLANDAISE 

29.00* 
 

HOUSE-SMOKED BUFFALO TENDERLOIN 
MADEIRA GLACE 

50.00* 
 

ROASTED KUROBUTA PORK LOIN 
APRICOT CHUTNEY 

26.00* 
 

GRILLED DOUBLE R RANCH STRIPLOIN OF BEEF 
RED WINE-TRUFFLE JUS 

29.00* 
 
 

ALL SERVED WITH WARM PARKER HOUSE ROLLS 
 
 
 

*CHEF’S FEE APPLIES 
$100.00 PER 50PPL 

 
PRICES ARE PER PERSON UNLESS OTHERWISE NOTED.  APPROPRIATE TAX AND 20% SERVICE CHARGE ARE ADDITIONAL. 

 


