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    Passed Canapes 
 

    Chorizo Stuffed Calamari  

    piquillo pepper aioli  
 

 

Truffle Mac & Cheese Croquette  

braised short rib, oven roasted tomato,  

micro basil 
 

Cocktail Stations 

 

Local Artisan Cheese Board  

selection of local cheese from New England,  

house made preserves, honey comb, figs,  

fresh berries, crackers, mixed nuts 

 

 

New England Raw Bar  

Narragansett Bay clams, local oysters, gulf shrimp,  

tequila sunrise cocktail sauce, traditional cocktail sauce,  

lemon wedges, horseradish, champagne mignonette  

 

Family Style Salads 
 

Arugula Salad  
shaved vegetables, fennel, tomatoes,  

blood orange vinaigrette  
 

Caesar Salad 

chopped romaine, parmesan cheese,  

croutons, creamy Caesar dressing 

 



 
Pasta Station 

*chef attendant to make individual pastas 

Pastas 

penne, parpadelle 
 

Sauces  

alfredo, roasted tomato sauce,  

pesto, bolognese 
 

Proteins  

braised pork, roasted chicken 
 

Vegetables  

roasted local mushrooms, spinach, 

roasted tomatoes, peas, basil, 

sundried tomatoes, seasonal vegetables 

 
Carving Station 

 

Herb Roasted Potatoes  

seasoned with sea salt 
 

Vegetable Ratatouille  

sautéed seasonal vegetables 
 

Smoked Porchetta  

pork belly loin, chimichurri sauce,  

roasted garlic wrapped in Porchetta and 

smoked 
 

Flank Steak 

marinated in soy ginger 
 

Paella Station  
 

Traditional Paella  

chorizo sausage, mussels, shrimp, sofrito,  

peas, saffron, chicken 
 

Vegetable Paella  

peas, sofrito, mushrooms, asparagus 
 

Coffee & Dessert 

Coffee Service  

regular, decaf, assorted tea, creamer, sugar, sweeteners 
 

Cutting of the Cake  

 


