
 

 

Dinner Stations 
 

Salad Station 
Tangle of Mixed Greens “Martini” with Apple Chips, Gorgonzola, Candied Walnuts 

Caesar Salad “on the rocks” with Parmesan Biscotti and Roasted Tomatoes 

Chopped Mediterranean Salad “Cocktail” with Spanish Olives, Roasted Peppers,  

Cucumbers, and Feta 

Honey Cider Vinaigrette, Caesar Dressing, Balsamic Vinaigrette 

 
Main Course Station 

Herb Roasted Chicken Breast and Citrus Thyme Salmon Wrapped in Banana Leaves 

Fiery Tomato Vinaigrette, Traditional Pesto, Parmesan Herb Cream Sauce 

Potato Shallot Cakes 

Seasonal Vegetables with Fresh Herbs and Grilled Mushrooms 

 Roasted Tomato and Orzo Salad  

Artisanal Rolls, Grilled Chibatta Bread, Asiago Flatbread 

 
Dessert Station 

The Lazy Goat Banana Pudding 

Roasted Banana Rum Semi-freddo, Toasted Coconut Cream, Lady Finger “Vanilla Wafers” 

Mini German Chocolate Cakes with Caramel Walnut Filling 

Assorted Truffles and Strawberries 

Key Lime, White Chocolate Espresso, Dark Chocolate Pistachio 

 
**Stations to be set up around room** 

 


