
All food and beverage is subject to 18% gratuity, 5% administrative fee and 7% state and local tax.

GRANITE LINKS

Evening Social Events

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

YELLOWFIN TUNA  |  4 
torti l la  crisp,  pickled ginger, 
wasabi  cream

FRIED OYSTER ON 
THE HALF SHELL  |  5 
old bay aiol i

pair  with bloody mary sip +  4

PA NKO - C R USTE D 
LO BSTE R  TA IL  |  5 
honey ponzu

 

COCONUT SHRIMP  |  4
orange-ginger marmalade

SMOKED CHICKEN + CORN 
QUESADILLA  |  3.5
fontina,  jalapeño,  salsa verde

SHORT RIB TACO  |  4 
ci lantro-l ime slaw, 
mango salsa

 
pair  with mini  patron margarita +  4

FISH TACO  |  4 
mango salsa,  f lour torti l la

pair  with mini  patron margarita +  4

MINI LOADED POTATO BITE  |  4
sour cream, jalapeño,  scall ion, 
cheddar,  bacon

SESAME 
CAULIFLOWER BITE | 4
sweet chil i  sauce

 

RISOTTO FRITTER  |  3.5
san marzano tomato sauce

MINIATURE 
MARGHERITA PIZZA  |  3
extra virgin ol ive oi l , 
fresh herbs

MINIATURE MUSHROOM 
+ BRIE PIZZA  |  3
grated romano, truff le  oi l

BRUSCHETTA  |  4
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l , 
balsamic 

SHORT RIB WELLINGTON | 4
horseradish crema

APPLEWOOD BACON
WRAPPED SCALLOP  |  5
maple drizzle

 

JONAH CRAB CAKE  |  4 
citrus remoulade

 

SWEET POTATO GNOCCHI  |  4
 

NEW ENGLAND 
CLAM CHOWDER SIP |  4

SHRIMP COCKTAIL  |  4
grapefruit  cocktail  sauce

 

BUFFALO CHICKEN 
MAC + CHEESE  |  4.5

BEEF TENDERLOIN 
CROSTINI  |  4
horseradish crema, 
lemon-dressed arugula, 
extra virgin olive oil

TRUFFLED 
POMMES FRITES | 3.5
garl ic  aiol i

served in paper cones 

KOBE BEEF SLIDERS  |  5
applewood-smoked bacon, 
cheddar,  onion jam, 
ketchup
pair  with french fry  cone +1

CUBANO  |  3.5
kurobuta ham, roasted pulled 
pork ,  di l l  pickle,  imported swiss, 
di jon mustard

CAROLINA PULLED PORK  |  3.5 
cornbread crostini ,  apple slaw

COCONUT CHICKEN  |  3.5 
sweet chil i  sauce

CHICKEN + WAFFLE BITE  |  3.5
maple-bacon glaze

LAMB CHOP LOLLIPOP  |  5 
pomegranate glaze, 
mint pesto

 

BEEF TERIYAKI  |  4 
ci lantro-l ime glaze

 

WATERMELON, MINT 
+ FETA SKEWER |  3.5
balsamic glaze

BUFFALO CHICKEN 
SPRING ROLL  |  3.5
gorgonzola buffalo sauce

VEGETABLE 
SPRING ROLL  |  3
sweet chil i  sauce

 

PRIME RIB + MANCHEGO 
SPRING ROLL |  4
rosemar y-garl ic  aiol i

CHICKEN + LEMONGRASS 
POT STICKER  |  3.5
ponzu

LOBSTER ROLL |  6
fresh chive

FIG + PROSCIUTTO 
CROSTINI |  4
whipped herb r icotta,  basi l , 
prosciutto,  f ig  jam, f icel le

BUTLER-PASSED HORS D’OEUVRES
p r i c e d  p e r  p i e c e  |  m i n i m u m  4 0  p i e c e s  p e r  s e l e c t i o n

F e a t u r i n g  a  c u r a t e d  s e l e c t i o n  o f  u n i q u e  o f f e r i n g s  p e r f e c t  f o r  e v e n i n g  e v e n t s



All food and beverage is subject to 18% gratuity, 5% administrative fee and 7% state and local tax.

GLUTEN-FRIENDLYVEGAN DAIRY-FREE

Signa t u r e  G R A Z I N G  TA B L E  |  26    m i n i m u m  o r d e r  5 0  g u e s t s
cu rate d  blend of  featured i tems from our  cheese,  butcher  b lock , 
fa rmho use  and mediterranean displays 

SOUTHWESTERN |  14
mojo  c hicken,  salsa  verde,  roasted corn salsa,  black  beans,
ch ip ot le  so ur  cream,  miniature  quesadi l la ,  queso,  guacamole , 
p ico d e  gal lo,  ja lapeños,  f resh l ime wedges,  tort i l la  chips, 
ch i l i  +  co r iander  f latbread

MEDITERRANEAN |  14
hummus,  tabbouleh,  baba ganoush,  fa lafel ,  stuf fed grape l eave s ,
la mb meatbal ls ,  tzatz ik i ,  kalamata ol ives,  feta  cubes,  cucu m be r 
s a lad ,  p ita  chips,  lavash,  za’atar-dusted crost ini

FARMHOUSE   |  10
strawbe rr ies ,  b lueberr ies ,  grapes,  p ineapple,  broccol i ,  celer y, 
wate rme lo n radish,  baby bel ls ,  caul i f lower,  asparagus,  carrot,
honey yogurt ,  roasted beet hummus,  ranch

D U O OF HOT DIPS |  10
select  up to two (2) :
Buffalo Chicken  tort i l la  chips,  celer y,  carrot  st icks
Spinach + Artichoke  p i ta  chips
Crab Rangoon  wonton cr isps
Caramelized Onion  house potato chips 

GRANITE LINKS RAW B AR   |  19
Oyster  Shucker Required +250
we ll f le et  oy ste rs  on th e  h al f  s h e l l ,  s h r im p cocktai l , 
h ou s e  cocktai l  s au ce ,  h ors e radis h ,  m ignonette 

BUTCHER BLOCK  |  16
pros ciu tto  de  par m a,  s alam i,  s opre s s ata,  capicola,  f resh mozzarel l a , 
m anch ego ch e e s e ,  m ar inate d grape  tom atoe s ,  roasted coun t r y  ol ives, 
stu f fe d pe ppade w  pe ppe rs ,  cu cu m be r  s alad,  m ar in ated art ichoke 
h ear ts ,  cor nich on,  focaccia,  s oft  bagu ette ,  as s or ted mustards, 
bals am ic  glaze ,  extra  v irg in  ol ive  oi l ,  f re s h  black  p epper

CHEESE  |  11
cheddar, camembert, swiss, havarti-dill,  manchego, garlic + herb spread, 
dried figs, dried apricots, grapes, country olives, fig jam, hot pepper jelly, 
local  honey,  rosemar y sprigs,  crackers,  sesame f latbread,  sl iced f icel le

FORM AGGIO |  20    m i n i m u m  o r d e r  5 0  g u e s t s
as s or te d gou r m et  ch e e s e s ,  h one y,  grain  m u stard,  l ocal l y  made jams, 
ar t is an bagu ette

Enhan c e  w i t h :

Charcuterie Board +200  s e r v e s  5 0  g u e s t s
pros ciu tto,  s opre s s ata,  s m al l  s alam i,  s oft  bagu ette

STATIONARY DISPLAYS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  7 0 %  o f  g u e s t  c o u n t

 gluten-free crackers $25 (serves 25 guests)

SWEET CHILI CAULIFLOWER   |  10
a s i an s law

TR UFFLE PARMESAN SACC H E TTI  |  13
fon t ina c ream,  bart lett  pear,  cr ispy  prosciutto,  t ruf f le  o i l

CHARRED PORK BELLY    |  12 
s la w,  hot  hone y

BRAISED SHORT RIB  |  14
cider  g laze ,  root  vegetable  puree,  p ickled cabbage,  cr ispy  onion

CHICKEN SALTIMBOCCA   |  13
prosc iutto -wrapped chicken,  sage,  provolone,  wi ld  mushroom s , 
ma d e ira  sauce,  r isotto

MINIATURE COMPOSED PLATES
p r i c e d  p e r  p l a t e  |  m i n i m u m  4 0  g u e s t s

J UM B O SEA SCALLOP   |  16 
ce le r y  root  pu re e ,  bacon jam ,  m icro  gre e ns

SUSHI  DUO   |  11 
choice  of  two:  scallion maki,  avocado maki,  salmon maki,  tuna nigiri
ser ved with seaweed salad

POACHED LOBSTER   |  20
cream e d cor n,  cr is py  pros ciu tto,  p im e nto pu re e

SHRIM P +  GRITS   |  12
bl iste re d tom ato,  w i l te d gre e ns ,  cre ole  s au ce
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GLUTEN-FRIENDLYVEGAN DAIRY-FREE

ROAST BEEF TENDERLOIN |  38
ca rame l ize d balsamic  onion, 
ta rrago n-horseradish crème

 

HERB-CRUSTED SIRLOIN |  22
ca rame l ize d onion,  st i l ton bleu 
cheese  crè me

 

Acc om p an i e d  b y : 
rol l s ,  b utte r,  seasonal  salad

Enhan c e  w i t h :
Shrimp Scampi  +11  |  Seared Scallops  +13  |  Buttered Lobster Tail  +24

CARVING STATION
one (1)  chef  attendant required per protein |  150 per attendant

FOOD STATIONS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  7 0 %  o f  g u e s t  c o u n t

Select Two (2):

Mezza Rigatoni  
broccol i  rabe ,  b ianco s au s age , 
gar l ic  w ine  s au ce

Farfalle 
s h or t  r ib  ragu ,  gre m olata

Cheese Tortell ini
f r ie d i ta l ian pars le y

Acc om p an i e d  b y : 
h e r b bu tte r,  grate d ch e e s e s ,  extra  v irg in  ol ive  oi l ,  red pepper  f l akes, 
age d bals am ic,  s l ice d bagu ette ,  gar l ic  bread,  s eason al  sal ad 
Enhan c e  w i t h :
Herb Roasted Chicken  +8  |  Italian Sausage  +7  |  Sautéed Shrimp  +11

PASTA STATION |  19
Conchiglie
vodka s au ce ,  basi l

Roasted Vegetable Risotto   
Orecchiette 
baby  s pinach ,  bl istered 
tom atoe s ,  toasted pin e n uts, 
bals am ic  glaze

PRIME RIB  |  28
rosemar y  au jus

 
DIJON-ROSEMARY TURKEY  |  18
cranberr y-orange compote ,  pan 
gravy

 

SCOTTISH  SA L MO N |  23
heir loom tomato rel ish ,  nu t- fre e 
pesto,  lemon wedges 

 

Select Three (3):

Spicy Tuna Maki   
Salmon Nigiri   
Salmon Maki   
Yellow Tail  & Avocado Maki   
Tuna Nigiri   

Acc om p an i e d  b y : 
s oy sauce ,  wasabi ,  p ickled ginger,  seaweed salad

SUSHI STATION |  24 

   

California Maki   
Cucumber Maki   
Scall ion Maki   
Eel  & Cucumber Maki   
Shrimp Nigiri   

Gril led Sirloin Burgers  
Chipotle Turkey Burgers 

Acc om p an i e d  b y : 
lettu ce ,  tom ato,  onion,  bacon,  as s or te d ch e e s e s ,  gar l ic  a iol i , 
caju n ranch ,  avocado,  s l ice d pick le s ,  ketch u p,  m ustard

Upg r a d e  f r i e s  t o :
Spud Station +7
french fr ies  ,  waff le  f r ies ,  tater  tots  ,  housemade chips, 
sweet  potato f r ies ,  assorted condiments

Seasonal  Salad  +7

SLIDER STATION |  16
gluten-free option +3 per person (minimum 25 rolls)

Margherita
v in e -r ip e ned tomato,  basi l , 
f resh mozzarel la

Roasted Vegetable
goat  che e se,  balsamic  dr izz le 

Pepperoni
r i cotta,  hot  hone y

Acc om p an i e d  b y : 
s ea so nal  salad,  crushed red pepper,  grated parmesan

PIZZA STATION |  16
gluten-free option +5 per pizza (minimum 5 pizzas)

Select Three (3):

Sirloin + Gorgonzola
caramel ized onion,  hors e radis h 
crème

Chicken + Broccoli  Alfredo

Mushroom + Brie

Sausage
onion,  roasted red pep pe rs

Seasoned French Fries 

Carne A sada Beef	  	  	  Shredded Chicken  
Roasted Vegetables  		   Pork Carnitas  
f i re  roaste d pe ppe rs ,  onion, 
zu cch ini ,  s we et  potato,  black  beans

Acc om p an i e d  b y : 
war m  f lou r  tor t i l las ,  baby  ice be rg  lettu ce  w raps ,  corn  tort i l l a  st r ips, 
c i lantro - l im e  r ice ,  stre et  cor n s alad,  pico de  gal lo,  g uacamol e, 
ta j in,  s ou r  cream ,  s h re dde d ch e e s e ,  d ice d onion,  ja l apeñ o,  c i l an t ro, 
as s or te d h ot  s au ce s

TACO STATION |  18
Select Two (2):
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Ahi Tuna   
Salmon  

Acc om p an i e d  b y : 
w h ite  r ice ,  mixed greens,  soba noodles,  onions,  cucumber,  s cal l ions , 
g i n ge r,  seaweed,  wasabi ,  bean sprouts,  avocado,  hot  sauce ,  s pic y 
ma yo,  g inger  sesame sauce,  toasted sesame seeds,  cr ispy  onions , 
ch i l i  f lake s

POKE STATION |  22

Gulf  Shrimp  Select Three (3):

Vegetable Dumplings

Vegetable Fresh Roll    
Chicken Teriyaki  Skewer  
Beef Teriyaki  Skewer  

Acc om p an i e d  b y : 
s cal l ion f r ie d r ice  and lo  m e in noodle s ,  s we et  ch i l i  sauce,  hot 
m u stard,  s r i rach a,  plu m  s au ce ,  s e s am e  s oy  s au ce ,  fort un e cookies, 
f re s h  orange  s l ice s

ASIAN STATION |  21

   

Crab Rangoon

Shrimp Satay  
Korean Barbeque Ribs  
Peking Ravioli

Buttermilk Fried Chicken Bites
red e ye  gravy

Fried Pickles
s r i racha re moulade

Pimento Cheese Hush Puppies
s cal l io n-p imento cheese aiol i

SOUTHERN BELLE |  20

Macaroni  + Cheese

Mini  Corn Muffins
hone y butter

Carolina Slaw 

Lobster Sliders

Lobster Bisque or  Clam Chowder 

Acc om p an i e d  b y : 
tort i l la  st r ips,  fennel  salad,  housemade old  bay potato chips

SEAFOOD STATION |  48

Classic Paella  
ch icke n,  s h r im p,  m u s s e ls ,  c lam s , 
v ine -r ipe ne d tom ato,  f i re -roaste d 
pe ppe rs ,  peas ,  s h or t  grain  r ice

Acc om p an i e d  b y : 
ar u gu la  s alad,  s h ave d m anch ego,  s panis h  cr u sty  b read

PAELLA STATION |  18

Crab Cakes 

Ceviche  

Vegetable Paella   
roaste d zu cchin i ,  summer squash, 
baby  car rot ,  red bel l  pepper, 
pear l  onions ,  cremin i  mushroom
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GLUTEN-FRIENDLYVEGAN DAIRY-FREE

PLATED DINNER
p r i c e d  p e r  p e r s o n  |  i n c l u d e s  p l a t e d  f i r s t  c o u r s e ,  p l a t e d  e n t r é e ,  d e s s e r t  a n d  t a b l e s i d e  c o f f e e  +  t e a

FIRST COURSE
S e l e c t  O n e  ( 1 ) :
Garden Greens Salad    
cherr y  tomatoes,  cucumber,  shaved carrot ,  dr ied cranberr ies , 
balsamic-rosemar y  v inaigrette

Caesar Salad 
romaine lettuce,  gar l ic-parmesan crost ini ,  shaved parmesan, 
caesar  dressing

Greek Salad 
romaine,  d iced cucumber,  tomato,  crumbled feta,  kalamata ol ives, 
banana peppers,  p ickled red onion,  pita  cr isps,  greek v inaigrette

Baby Spinach Salad   
apple,  celer y,  sharp cheddar,  toasted walnuts,  golden rais ins, 
champagne -mustard seed v inaigrette

Butternut-Apple Bisque   
roasted butternut  squash,  fu j i  apple,  savor y  herbs,  crème fraîche, 
crunchy chickpeas

Lobster Bisque
f resh lobster,  sherr y  crème fraîche,  tarragon croutons  +4

ENTRÉE COURSE
CHICKEN

Roasted Chicken   |  51
prosciutto,  f resh mozzarel la ,  bechamel,  smashed f ingerl ing,  roasted baby 
carrots

Panko Chicken   |  53
le m on-prosecco sauce,  capers,  charred tomato,  cr ispy  f ingerl ing 
potatoes,  har icots  verts 

Lemon-Oregano Statler Chicken   |  56
feta  cream sauce,  smashed f ingerl ing  potatoes,  bel l  pepper,  asparagus

BEEF

Braised Short Rib  |  59
port  wine demi-glace,  mashed root vegetable,  haricots verts, 
vidalia onion crisps

Seared Sirloin   |  63
au poivre,  cognac demi-glace,  caramel ized onion,  r is otto,  asparagus

Seared Filet  Mignon  |  67
bordelaise,  mashed potato,  asparagus,  v idal ia  onion cr isps

SEAFOOD

New England Baked Haddock |  57 
r i tz ®  crumb,  lobster-sherr y  cream,  yukon mashed potato,  asparagus

Se same -Crusted Salmon    |  58
asian vegetables,  miso -orange glaze,  green onion,  jasmin r ice  cake 

Scal lop -Stuffed Shrimp  |  61
brioche stuff ing,  garl ic- lemon butter,  tomato-basil  r ice pi laf, 
haricots verts

Panko -Crusted Sea Bass    |  65
hone y -p onzu dr izz le ,  jasmine r ice,  baby bok choy,  baby carrot

VEGETARIAN

Crispy Eggplant  Napoleon  |  47
fresh mozzarel la ,  eggplant  cut let ,  roasted v ine -r ipened tomato, 
pomodoro sauce,  f resh basi l ,  creamy parmesan polenta

Butternut  Raviol i  |  47
sage brown butter,  sherr y,  baby spinach,  manchego cheese

Stuffed Portobel lo  Mushroom   |  47
herb quinoa stuf f ing,  crumbled goat  cheese,  arugula,  green goddess 
dressing 

Seared Caul i f lower  Steak    |  47
chimichurr i ,  roasted beet  purée,  cr isp  chickpeas  |  47

SIGNATURE ENTRÉES 

Surf  + Turf    |  86 
pet i te  f i let  mignon,  béarnaise,  poached lobster  ta i l ,  whipped yukon 
potato,  g r i l led asparagus

Lazy Man Lobster   |  market  pr ice
draw n butter,  steamed marbl e  potato,  asparagus

DESSERT COURSE
S e l e c t  O n e  ( 1 ) :
Ricotta Cheesecake 
whip ped cream,  strawberr y  topping

Boston Cream Pie 
whip ped cream,  crème anglaise

Carrot Cake  
caramel  sauce

Chocolate  Mousse Tri log y  
layered white,  mi lk  +  dark  chocolate  mousse,  f lour less  chocolate  cake, 
strawberr y  sauce

Raspberr y  Sorbet     
seasonal  f ruit ,  coconut  cream

choice  of  two entrées  plus  one vegetar ian opt ion |  entrée  breakdown to  be  submitted two weeks  pr ior  to  event
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BUFFETS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

i n c l u d e s  c o f f e e  +  t e a  s t a t i o n ,  r o l l s  +  b u t t e r  |  g l u t e n - f r e e  r o l l s  + 3  p e r  p e r s o n  ( m i n i m u m  2 5 )

HARBOR ISLAND CLAMBAKE  |   72
Garden Salad   
roma tomato,  cucumber,  carrot, 
red onion,  black ol ive,  chianti 
vinagrette
Sliced Watermelon   
1.5 lb Lobster  
drawn butter,  fresh lemon
Steamed Shellf ish  
l i tt le  necks,  P.E.I .  mussels, 
shallot ,  cherr y tomatoes

QUARRY HILLS  |   46
Mixed Greens Salad    
english cucumber,  strawberr y, 
red onion,  shaved carrots,
poppy seed vinaigrette
Panko-Crusted Cod   
lemon-prosecco butter,  extra 
virgin ol ive oi l

Roast Chicken   
di jon-pomegranate glaze 
Mezza Rigatoni 
smoked tomatoes,  baby spinach, 
garl ic  herb sauce
Haricots Verts    
garl ic  butter

QUINCY SHORES  |   62
Chopped Salad 
romaine,  cherr y tomatoes, 
vidalia onion,  applewood bacon, 
buttermilk ranch
O ve n-Roa ste d  C h icke n 
roasted mushrooms,  madeira 
velouté,  baby spinach
Gril led Skirt  Steak 
cognac peppercorn sauce,  roasted 
pearl  onions
Stuffed Shrimp
citrus butter

Au Gratin Potato  
romano crust
A sparagus  
smoked tomato butter,  garl ic  oi l

CASTLE ISLAND  |   48
Mango + Avocado Salad   
c i lantro-l ime vinaigrette
Gril led Pineapple    
spiced rum crème
Jerk Chicken   
gr i l led scall ion

Charred Salmon    
is land slaw
Curried Rice  
Gril led Seasonal  Vegetables   
mango butter

HANOVER STREET  |   56
Tomato Mozzarella Salad   
v ine -ripened tomato,  buffalo 
mozzarella,  basi l ,  balsamic 
reduction,  extra virgin ol ive oi l
Baby Arugula Salad 
s h ave d  parmesan,  lemon 
v i n aigrette
Chicken Milanese 
l emo n-cap er  sauce,  shaved 
pa rme san,  baby arugula
Tuscan Haddock 
roasted artichoke, charred tomato, 
basi l  pesto

Housemade Meatballs 
san marzano tomato sauce, 
extra virgin ol ive oi l
Cavatappi
garl ic,  oi l ,  fresh herbs,  lemon zest , 
romano
Roasted Tuscan Vegetables    
f resh herbs,  stewed tomato, 
extra virgin ol ive oi l

SOUTH END  |   64
Greek Salad 
cucumber,  kalamata ol ives, 
banana pepper sl ices,  tomato, 
pickled onion,  feta,  pita crisps
Pros ciu tto -W ra p p e d 
Stat l e r  Ch icke n  
honey-truff le  glaze
Pan-Seared Salmon    
lemon-prosecco butter,  capers,  di l l

Gril led New York Sirloin    
port  reduction,  caramelized 
shallot ,  cremini  mushroom,
baby spinach
Lobster Mac + Cheese 
garl ic-herb panko
Sour Cream + Chive Mashed   
Oven-Roasted Broccolini    
toasted almonds,  lemon dressing

Stuffed Quahogs
fresh herbs,  applewood bacon, 
lemon aiol i 
BBQ Chicken Drumsticks  
chipotle-l ime bbq sauce
Corn on the Cob 
l ime butter
Steamed Baby Red Bliss 
Potatoes 
fresh herbs,  garl ic  butter

ASSORTED MINI DESSERTS i n c l u d e d  w i t h  a l l  b u f f e t s

M ini  Cheesecakes
Strawberr y  Shortcake Mousse Cup
Chocolate  Mousse Cup 
Cookies
Brownies
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After Dinner
PASSED DESSERTS

p r i c e d  p e r  p i e c e  |  m i n i m u m  4 0  p i e c e s  p e r  s e l e c t i o n

FRIED OREO® SKEWER  |  4

CLASSIC SKILLET COOKIE  |  4
warm chocolate chip cookie, 
vanilla ice cream

FUNFETTI SKILLET COOKIE  |  4
warm funfetti  sugar cookie, vanilla 
ice cream, rainbow sprinkles

SORBET PUSH POP  |  4
mango, raspberr y, lemon

   

MINI WHOOPIE PIE  |  4

CRÈME BRÛLÉE SPOON  |  4
caramelized sugar crust

FROZEN BLACK + WHITE 
MILKSHAKE  |  4

STRAWBERRY SHORTCAKE 
TRIFLE  |  4

MINI CHURRO  |  4
dark chocolate dip

MINI ICE CREAM COOKIE 
SANDWICH  |  4
rainbow sprinkles

PEPPERMINT 
HOT CHOCOLATE  |  4
tiny marshmallows

STATIONS
p r i c e d  p e r  p e r s o n  |  m i n i m u m  4 0  g u e s t s

SHORT CAKE STATION |  10
cl a ssic  g lazed biscuits ,  short  cake,  macerated strawberr ies , 
b l u ebe rr y  compote,  lemon curd,  whipped cream

CA NNOLI  STATION  |  9    mad e  t o  o r d e r
ca nno l i  shel ls  +  chips,  choice  of  t radit ional  r icotta  or  chocolate 
f i l l ing

Accompanied by:
mini  chocolate chips,  peanut butter  chips,  crushed oreos®,  pistachios,
toffee crumbles,  rainbow sprinkles

SWEET TOOTH TABLE |  16
gla ze d  d o nut  holes,  mini  churros  with  dark  chocolate,
mi ni  canno l i ,  s ’mores  marshmallows,  mini  whoopie  pies,
pet i te  cho colate  chip  cookies,  mini  strawberr y  shortcake tr i f le ,
mi ni  c ho co late  mousse tr i f le

ASSORTED MINIATURE EUR O P E A N PA STR IE S |  10
mi ni  f ruit  tarts ,  peanut  butter  mousse cups,  coconut  ke y  l im e ,  cream 
pu ffs ,  mini  cheesecake,  chocolate  mousse cups,  mini  cannol i ,  m ini 
eclairs

ICE CREAM BAR  |  12
ch oco late  +  vani l la  ice  cream

Accompanied by:
hot fudge,  caramel,  whipped cream, strawberries,  blueberries,  marshmallow, 
sprinkles,  M&M’s®,  crushed oreos®,  gummy bears,  toffee crumbles

GOURMET MINIATURE CUPCAKES  |  10
select  up to four (4) :

Vani l la 		  Ore o®  C ook ie
C h ocolate 	 Le m on
Re d Ve lvet 	 Peanu t  Bu tte r  Cu p
Salte d C aram e l 	 Straw be r r y  Sh or tcake
C ar rot  C ake

ESPRESSO M ARTINI  ICE LUGE  |  1500
attendant  required +  150  |  avai lable  with  f lat  rate  bar  package only
ice  lu ge  w ith  cu stom  e ngrav ing,  e s pre s s o m ar t inis  +  garn ishes

HOT CHOCOLATE STATION |  7
accom panie d by  m ini  m ars h m allow s ,  w h ippe d cream,  c in n amon , 
cocoa powde r,  cr u s h e d pe ppe r m int  candie s ,  caramel  sauce, 
ch ocolate  s h av ings ,  Ore o®  cook ie  cr u m ble s

Enhan c e *  wi t h :

Bai le y ’s  I r is h  C ream ,  K ah lu a,  Frange l ico,  Sam bu ca
*Boozy  enhancements  charged on consumption 

APPLE CIDER STATION  |  7
h ot  +  cold  c ide r,  c innam on st ick s ,  orange  w h e e ls ,  brown  sugar,  appl e 
s l ice s ,  caram e l ,  nu tm eg,  w h ippe d cream

Enhan c e *  wi t h :

J am e s on I r is h  W h is ke y,  C aptain  Morgan Spice d Rum,  Stol i  Van i l a
*Boozy  enhancements  charged on consumption

o u t s i d e  d e s s e r t  f e e  + 2  p e r  p e r s o n


