
chef’s
stations
offered for one hour, $10 per additional half hour

meatball  ricotta, parmesan, 

cheeseburger  secret sauce, pickles, grafton cheddar

veggie burger  burrata, spicy jam

bbq heritage pork vinegar, sopresatta, slaw 

spinach “burger” miso ranch, vinegar chips

xo pork belly pickled cucumbers, hoisin sauce 

S L I D E R  S TAT I O N   please select two

butcher’s-lamb, beef, veal  ricotta, parmesan

pork with sunday sauce  burrata, cherry peppers

spinach  miso, ranch, vinegar chips

quinoa veggie burrata, spicy jam

beef  fresh mozzarella, torn herbs

M E AT B A L L  S TAT I O N   please select two

apple rosemary pork loin
gala apple, mustard,natural jus

smoked rotisserie chicken
salsa verde

C A R V I N G  S TAT I O N S  please select two

classic mashed potatoes

creamed spinach

potato lasagna

sautéed mushrooms

slow roasted prime rib

natural jus, horseradish cream

cider-brined turkey breast

sage butter, apple cider reduction

herb-crusted beef tenderloin

bordelaise sauce

C A R V E R Y  S I D E S  

roasted seasonal vegetables

crispy yukon gold potatoes

broccoli rabe

toasted garlic and chili flake

rosemary-roasted fingerling potatoes 

mac and cheese  grafton cheddar cheese sauce

wild and cultivated mushroom fregola

seasonal farro risotto

short rib bolognese rigatoni

lamb strozzapreti 

lamb & black truffle ragu over penne

PA STA STAT I O N  please select 2



chef’s
stations
offered for one hour

C H E F- AT  T E N D E D  F I S H  C R U D O  S TAT I O N                         
seasonal selection of two raw fish served individually with accompaniments
please inquire about our offerings

C H E F- AT  T E N D E D  S U S H I  S TAT I O N                                                                  
served for two hours  seasonal selection of classic sushi rolls with accompaniments                         
(chopsticks, wasabi, soy & ginger)
please inquire about our specialty rolls

M I N I  L O B S T E R  R O L L  S TAT I O N  

warm maine lobster, cultured butter, lemon, old bay & chives on a miniature roll

R A W  B A R

cocktail sauce  •  mignonette sauce  •  fresh lemon  •  tabasco  •  tartar sauce  •  saltine crackers

s ta n d a r d  

east & west coast oysters 

gulf shrimp cocktail 

cape cod little necks 

jumbo lump crab meat

jonah crab claws 
october through may

lobster tail

scallop ceviche

p r e m i u m  

east & west coast oysters 

gulf shrimp cocktail 

cape cod little necks 

jumbo lump crab meat 

king crab legs

chicken tinga

steak achiote

chipotle fish

pork carnitas

TA C O STAT I O N  select 2




