
 

David ’s Sample Stations Wedding Menu  
 

Bounty Table 
Fresh Vegetable Crudité with Honey Curry Dipping Sauce 

Italian Antipasto:  Olives, Marinated Vegetables, Parmesan and Provolone Cheeses, Marinated Mozzarella 

and Cherry Tomatoes, Sopresata, Pepperoni, Capicola 

Sliced baguette bread, Crackers, Bread Sticks and Flat Breads 

The Soundview Layered Cheese Torte:  Goat cheese, Cream cheese & Provolone cheese, Sundried 

Tomatoes, Pesto, Pine Nuts 
 

Butlered Hors Dʼoeuvres: Cocktail Hour 
Mexican Cilantro Grilled Shrimp with Salsa * 

Fennel/Black Pepper Seared Tuna with Crunchy Asian Slaw on a Rice Crisp / Chili Ginger Drizzle 

Argentinean Beef Skewer with Chimmi Churry 

Sausage & Gorgonzola Stuffed Roasted Potato cups 

Lime Marinated Chicken Sate with Avocado Cream Dip 

Asian Chicken Spring rolls with Sweet Chili Sauce 

Pear, Fig & Gorgonzola In Phyllo 

Mini Risotto Balls Stuffed with Bocconcini 
 

Buffet Dinner Stations: 
Mashed Potato Martini Bar 

Classic Mashed and Purple Mashed Potatoes 
Toppings: Sour Cream, Chives, Bacon Bits, Chili, Cheddar Cheese, Caviar, Crispy Onions 

 

Grilled Skewer Station 

Scallop and Shrimp, Smoked Filet Mignon 
Array Of Sauces: Béarnaise; Cherry Tomato, Scallion Bacon BBQ Sauce; Lemon Citrus Sauce 

 

Pasta Station 

Lobster Ravioli in Saffron Cream Sauce, Penne a La Vodka, Penne Pomidoro 
 

Wok Station 

Chicken Stir Fry, Vegetable Fried Rice, 
Steamed Ginger Pork Dumplings with Rice Wine Scallion Soy Sauce 


