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W

THE WATERERONT

RESTAURANT AND TAVERN

STATIONS MENU

The following stations are applicable for a variety of events and can be mixed to create a unique event —
breakfast, lunch, dinner and receptions. Please see our Appetizer Menu for additional appetizer stations.

CARVING STATION
High quality meats hand-carved by our chef

SLOW ROASTED PRIME RIB — Certified Angus Beef served with au jus and creamy horseradish
10 ounce entrée $14
Thinly sliced for silver dollar sandwiches $6

BAKED HAM — Served with honey mustard sauce §7

TURKEY BREAST — Served with cranberry sauce or turkey gravy §8

SEAFOOD AND RAW BAR

Contact your catering manager for details and quotes on custom designed ice sculptures

Classic Shrimp Cocktail with Cocktail Sauce $3
Raw Oysters on the Half Shell with Mignonette MP
Crab Claw Cocktail with Cocktail Sauce $5
Assorted Sushi Rolls — made fresh and hand-rolled by our chef, each roll yields 8 pieces:
Vegetarian Roll  $8 per roll
Spicy Tuna Roll  $9 per roll
Hawaiian Luau Roll $10 per roll
Rock N Roll  $13 per roll

MASHED POTATO BAR

Served in martini glasses and created to each guest’s order — includes the following items:

$10 per person

House Whipped Yukon Potato Chopped Scallions
Whipped Sweet Potato Miniature Marshmallows
Applewood Smoked Bacon Pieces Shredded Cheddar Cheese
Chopped Fresh Herbs Sour Cream

Crispy Shallots Beef Demi Glace

Cracked Pepper Sea Salt

All menu pricing is non-inclusive of a 5.5% state sales tax and 20% service charge. 1
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PASTA ACTION STATION

This station allows guests to create their own pasta entrée while watching the chefs cook in front of them.

Includes the following items:
$24 per person (limited to groups of 200 or less)

Penne Pasta Mushrooms

Classic or Creamy Marinara Sauce Sliced Red Onion
Classic Pesto Sauce Spinach

Grilled Chicken Sun-dried Tomato
Baby Shrimp Diced Fresh Tomato
Italian Sausage Broccoli Florets
Pancetta Zucchini and Squash
Fresh Parmesan Cheese Asparagus

Includes fresh baked rolls and butter

MARTINI SALAD STATION

Give guests the opportunity to create their own martini salad — starting from a martini glass of shredded

romaine lettuce and the following items:

$6 per person

Cherry Tomato Candied Walnuts

Cucumber Pistachios

Sliced Red Onion Gorgonzola Cheese

Asparagus Feta Cheese

Sliced Roasted Beets Parmesan Cheese

English Peas Applewood Smoked Bacon Pieces
Daikon Radish

Selection of dressings: Ranch, Blue Cheese, French, Raspberry Vinaigrette, Balsamic Vinaigrette, Caesar
Includes fresh baked rolls and butter

AFTERNOON & [ATE-NIGHT SNACK STATION

A LA CARTE ITEMS $1.50 each, unless otherwise listed

Mixed Nuts Kettle Chips

Snack Mix Mini Candy Bars

Mini Pretzels Chips & Salsa $2

Popcorn Vegetables & Dip  $3

Salted Peanuts Cheese, Grapes & Crackers $3

SILVER DOLLAR SANDWICHES — a variety of sliced roast beef, turkey breast and ham with sides of whole-
grain mustard aioli and served with kettle chips $5

OUTDOORS GRILL STATION — offering grilled beef sliders and a variety of skewers, please see appetizer

menu for pricing and details

HOMEMADE PIZZAS — each pizza is served in 8 slices $13 per pizza
Chicken & Artichoke — with sun-dried tomato, asiago and mozzarella cheeses and white sauce
Caprese — fresh basil, sliced tomato and mozzarella cheese
Canadian Bacon & Pineapple — with mozzarella and cheddar cheeses and classic red sauce
BBQ Chicken — with cheese blend, onion, potato and BBQ sauce

All menu pricing is non-inclusive of a 5.5% state sales tax and 20% service charge. 2
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LUNCHEON DELI STATION

Build your own sandwich and a choice of two sides — includes a beverage of coffee or tea $14

OR have our chefs prepare a variety of two pre-assembled half sandwiches

Sandwich set-up includes:

Sliced Croissants Sliced White Cheddar Cheese
Hearty Wheat Bread Sliced Swiss Cheese

Sliced Roast Beef Dill Pickle Spears

Sliced Turkey Breast Dijon Mustard

Sliced Ham Mayonnaise

Leaf Lettuce Horseradish-Mustard Aioli
Fresh Sliced Tomato

Red Onion

Choice of two sides:

The Waterfront House Salad
Homemade Seasonal Soup

Classic Potato Salad

Chef’s Choice Pasta Salad

Fresh Fruit Platter (seasonal availability)

CONTINENTAL BREAKFAST & MORNING SNACK STATION

Our in-house pastry chef bakes the following items fresh each morning:

BREAKFAST BREADS — choice of flavors: banana-nut, cranberry and pumpkin
SCONIES ~ choice of flavors: raspberry, blueberry, bacon and cheddar, cranberry
MUFFINS — choice of flavors: blueberry, raisin bran, chocolate

Choice of one of the above (breads, scones or muffins) to be served with either:
*  Yogurt and fresh granola, OR
®  Assorted whole and fresh fruit
$6 per person
Each additional pastry item, add $1

Choice of one of the above (breads, scones or mulffins) to be served with both:
* Yogurt and fresh granola, AND
® Assorted whole and fresh fruit
$8 per person
Each additional pastry item, add $1

A LA CARTE ITEMS
Yogurt and fresh granola $3
Assorted whole fruit $1 per piece
Bagels with cream cheese $2

CONTINUOUS BEVERAGE SERVICE — fresh brewed coffee (regular and decaf), orange juice, can soda and

water service $3.00 per person

All menu pricing is non-inclusive of a 5.5% state sales tax and 20% service charge. 3



