


                      Star-Spangled Stations 
Stations have 75 Guest Minimum and 90 Minute Service Presentation 

Stations and Carvings are small-plate portions only and best suited for combining and creating unique strolling dinners. 
Strolling Dinners require a minimum of 4 stations/including carvings.  Stations must be ordered for full guest count. 

Stations are not available with seated dinner service. 
 

Above prices are subject to 6% sales tax and 24% service charge. 
Availability, prices, and policies are subject to change. 

Rev. 9/23/25 

  

 

American Smokehouse Station      $26.00 per person                                                                                                           Surf and Turf Station  $30.00 per person 
Smoked Beef Brisket Carving with Sweet Kansas City 
BBQ Sauce. Smoked Free Range Chicken Drumsticks 
with Sweet Pickles and Carolina Gold BBQ Sauce. 
Southern Baked Mac and Cheese with Jalapeno 
Cippolini Onion Jam.  Creamy Coleslaw; Fresh Baked 
Cornbread 

 Dijon-Peppercorn Crusted Beef Strip Loin Carving  
with Herb Jus Lie. Grilled Verlasso Salmon with  
Tomato Tarragon Butter Sauce. Roasted Garlic New 
Potatoes. Pearl Couscous and Quinoa Salad with 
Cucumbers, Sun-Dried Tomatoes, Red Onions,  
Bell Peppers, Grapefruit-Celery Seed Vinaigrette.   
Rustic Baguette with Bourbon Honey Butter 

Shellfish Station $40.00 per person   
Ice Display with Jumbo Shrimp, Crab and Lobster 
Cocktail Mini Martinis, Red Snapper Ceviche, Chilled 
Mussels. Horseradish Cocktail Sauce, Lemons, 
Mignonette, Tabasco Sauce.  
**Ask about a custom ice carving *** 

  

 

Classic Carvings 
 
Five Mushroom Strudel                    $175.00 
Caramelized Sweet Shallot Sauce 
(Serves up to 25)  

 
Ratatouille Strudel                             $175.00 
Roasted Eggplant, Yellow Squash, Zucchini,  
Red Onions, Bell Peppers, Tomato Coulis, 
Boursin Cheese 
(Serves up to 25) 

 
Chicken Ballotine        $280.00 
Stuffed with Spinach, Artichokes and Boursin 
Cheese, Sun-Dried Tomato Sauce 
(Serves up to 35) 

 
Roasted Turkey Breast         $280.00 
Cranberry Orange Relish, Turkey Gravy and Freshly 
Baked Rolls 
(Serves up to 35) 

 
Faygo® Root Beer-Glazed Ham         $250.00 
Coarse-Grain Mustard Sauce and Freshly Baked Rolls 
(Serves up to 50) 

 
Stuffed Pork Loin         $280.00 
Wrapped with Smoked Bacon and Stuffed with 
Tuscan Sausage, Provolone Cheese, Marsala Tomato 
Demi-Glace 

Salmon               $250.00 
Herb-Grilled with Cipollini Cream Sauce and Freshly 
Baked Rolls   
(Serves up to 25) 

 
Chili-Rubbed Flank Steak          $275.00 
Salsa Cru, Vera Cruz Sauce, Cilantro Lime Sour Cream 
and Fried Tortillas 
(Serves up to 25) 

 
House-Smoked Beef Brisket          $340.00 
Smoked Prime Brisket rubbed with our Signature 
Spice Blend, Served with Sweet Kansas City 
Barbecue Sauce, Carolina Gold Barbeque Sauce, 
Sweet Pickles and Fresh Baked Cornbread  
(Serves up to 25) 

 
Roasted Top Round of Beef          $475.00 
Creamy Horseradish, Au Jus and Freshly Baked Rolls 
(Serves up to 50) 

 
Herb Crusted Seared Tenderloin       $425.00 
Creamy Horseradish, Truffle Jus Lie and Freshly 
Baked Rolls 
(Serves up to 25) 

(Serves up to 35)  

 
 

$100 Chef Attendant Fee 
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