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Menu Options 
 
 
 
 
Group A 
 
Passed Appetizers: Served Hot 
 

o Braised Prunes Wrapped in Crisp Bacon 
o 647’s Tibetan Pork Momos With Soy Sake Dipping Sauce 
o Three Cheese Quesadilla With Latin Spices 
o Black Bean, Avocado & Cheddar Quesadillas With Chipotle Lime 

Sour Cream 
o Grilled Vegetable Pot Stickers 
o Scallion Pancakes With Spicy Mustard Dipping Sauce 
o Tempura Vegetables With Black Vinegar Dipping Sauce 
o Tsering’s Samosas With Curried Potatoes & Peas 
o Parsnip & Potato Cakes With Roasted Pumpkin Salsa 
o Wood Roasted Lamb Bruschetta With Roasted Red Pepper & 

Green Olive Tapenade 
o Potato Latkes With Chive Sour Cream 

 
Stationary Appetizers: Served Chilled 
 

o Chips & Salsa 
o Vegetable “Fresh” Spring Rolls 
o White Bean Dip With Herb Grilled Flat Bread 
o Parsnip & Potato Cakes With Roasted Pumpkin Salsa 
o Potato Latkes With Chive Sour Cream 
o Wood Roasted Lamb Bruschetta With Roasted Red Pepper & 

Green Olive Tapenade 
o Toasted Sesame Seed & Vegetable Maki Rolls With Soy, Pickled 

Ginger & Wasabi 
o middle Eastern Platter: Hummus, Pita, Grilled Vegetables, 

Tomato Salad & Assorted Olives 
o Cudités: Crisp Vegetables & House-Made Ranch For Dipping 
o Sesame Peanut Noodles With Cilantro & Cucumbers 
o Lo Mein Noodles (served hot or chilled) With Crunchy & Soft 

Noodles & Sweet & Sour Soy Dressing 
 
 
Group B 
 
Passed Appetizers: Served Hot 
 

o Potato Skins Stuffed With Smoked Trout & Remoulade 
o Merguez Sausage (French Lamb Sausage) With Moroccan Nut 

Relish 
o Buttermilk Fried Chicken With Scallion Gravy 
o Grilled Sliders on Snow Flake Rolls With Secret Sauce 
o Peeky Toe Crab Cakes With Saffron Aioli 
o Peanut Crusted Grilled Pork Skewers With Chile-Lime Dipping 

Sauce 
o Grilled Chicken Satay With Coconut-Lemongrass-Peanut Dipping 

Sauce 
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o Proscuitto Wrapped Figs Stuffed With Blue Cheese 
o Goat Cheese And Spinach Spanakopita 

 
Stationary Appetizers: Served Chilled 
 

o Tuna, Salmon & Vegetable Maki Rolls With Traditional 
Garnishes 

o Merguez Sausage (French Lamb Sausage) With Moroccan Nut 
Relish 

o Buttermilk Fried Chicken With Scallion Gravy 
o Peeky Toe Crab Cakes With Saffron Aioli 
o Grilled Chicken Satay With Coconut-Lemongrass-Peanut Dipping 

Sauce 
o Proscuitto Wrapped Figs Stuffed With Blue Cheese 
o Blue Cheese, Black Truffles & Honey on a Crostini 
o Antipasto: Stuffed Pickled Cherry Peppers With Fontina & 

Serrano Ham, House-Cured Meats, Seasonal Fruits, Crusty 
Bread 

o Sandwiches & Chips (choose 3) 
• Smoked Turkey With Rosemary-Honey Aioli 
• Rare Roast Beef With Dijon & Herb Mayo 
• House-Roasted Ham & Gruyere Cheese 
• Chicken Salad 
• Egg Salad 
• Hummus & Vegetable Wrap 

 
 
Group C 
 
Passed Appetizers: Served Hot 
 

o Sage Crusted Grilled Pork Tenderloin on a Crostini With 
Cranberry Chutney 

o Crispy Smoked Salmon & Cream Cheese Wontons 
o Duck Confit Spring Rolls With Star Anis Scented Sweet & Sour 

Dipping Sauce 
o Andy’s Spicy Grilled Shrimp With Sesame Aioli 
o Kobe Beef Meatballs With Fresh Tomato Basil Sauce 
o Pat Woodbury’s Wellfleet “Stuffies” With Chorizo & Cornbread 

Crumbs 
 
Stationary Appetizers: Served Chilled 
 

o Andy’s Spice Grilled Shrimp With Sesame Aioli 
o Stinky Cheese Platter: Cheeses From Vermont Butter & Cheese 

Company With Fresh Baked Breads & Seasonal Fruits 
 
 
Group D 
 
Passed Appetizers: Served Hot 
 

o Rare Seared Tuna “Nachos” With Queso Fresco & Hot Mango 
Salsa 

o Grilled Steak Crostini With Great Hill Blue Cheese Aioli 
o Miso Roasted Cod on a Jasmine Rice Cake 
o Black Truffle Pan Seared Giant Sea Scallops With a Lemon 

Chervil Glaze 
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o Pan Seared Foie Gras With Toast Points & Seasonal Fruit 
Chutney 

Stationary Appetizers: Served Chilled 
 

o Grilled Steak Crostini With Great Hill Blue Cheese Aioli 
o Alaskan Halibut Ceviche With Cucumbers, Thai Basil & Crispy 

Wonton 
 
 
Group E 
 
Salads 
 

o Iceberg Wedge With Bacon Bits & Buttermilk Ranch Dressing 
o Simple Green Salad With Romaine, EVOO & Aged Balsamic 
o Caesar Salad With Garlicky Croutons & Manchego Cheese 
o Latin-Style Cole Slaw With Cilantro, Cumin & Lime Juice 
o “Traditional” Potato Salad With Pickles, Caramelized Onions & 

Rosemary 
o Sweet Potato, Cabbage & Pecan Salad With Sweet & Spicy Soy 

Glaze 
 
Entrées 
 

o Baked Macaroni & Cheese With Ritz™ Cracker Crumbs 
o Roasted Wild Mushroom & Goat Cheese Lasagna With Red Wine 

Tomato Sauce 
o Vegetable Pad Thai With Toasted Peanuts & Tempura Scallions 
o Garlic Rubbed Grill Roasted “Free Range” ½ Chicken 
o Basil Grilled Chicken Breast With a Lemon Thyme Vinaigrette 

 
 
Sides 
 

o Breads 
• Rustic White Loaf 
• Herbed Sour Dough 
• Crispy Black Pepper “Cracker” Bread 
• Cornbread 

 
o Vegetables 

• Grilled Broccoli in Garlic Butter 
• Garlicky Spinach 
• Asian Vegetables in Oyster Sauce 

 
o Starches 

• Rosemary Roasted New Potatoes 
• Garlic Smashed Potatoes 
• Spicy Sesame Peanut Noodles 
• Rice & Beans 

 
Desserts 
 

o Andy’s Signature Banana Cream Pie With Chocolate & Caramel 
Sauces & Chocolate Almond Bacon Bark 

o Seasonal Fruit Cobbler With Vanilla Bean Whipped Cream 
o Classic Carrot Cake Cupcakes With Raisins, Walnuts, Spices & 

Cream Cheese Frosting 
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o Lemon Raspberry Cupcakes With Raspberry Jam, Lemon Curd 
Filling & Lemon Icing 

o 7-Layer Magic Bars 
o Ultimate Chocolate Chip Cookies 

 
 
Group F 
 
Salads 
 

o Baby Greens With Tomatoes, Goat Cheese Crostini & Balsamic 
Vinaigrette 

o Radicchio & Great Hill Blue Cheese Salad With Pickled Onions, 
Carrots & Onion Dressing 

o Greek Tomato Herb Salad With Romaine, Kalamata Olives, 
Oregano & Feta 

o Mango, Napa Cabbage & Toasted Peanut Salad With a Vietnamese 
Vinaigrette 

o White Bean & Tomato Salad With Chives & Red Onion Vinaigrette 
 
 
Entrées 
 

o Korean Style Short Ribs With Spicy Cilantro Dipping Sauce 
o Grilled Skirt Steak With Black Pepper Cream 
o IQUE’s World Champion Ribs With Andy’s Famous Rib Glaze 
o Everyone’s Favorite Pot Roast 
o Buttermilk Fried Chicken With Scallion Gravy 

 
 
Sides 
 

o Breads 
• Caramelized Onion Focaccia 
• House-Made Buttermilk Biscuits 
• Parmesan Basil Muffins 

 
o Vegetables 

• Cauliflower Fonduta 
• “Antipasto” Style Roasted Vegetables 
• Honey Roasted Baby Carrots 

 
o Starches 

• Sweet Potato Pub Fries 
• Lemon & Scallion Roasted Root Vegetables 
• Tostones With Banana-Guava Ketchup 
• Fried Sweet Plantains With Salsa Fresca 
• English Pea & Ham Risotto 

 
Desserts 
 

o Chocolate Peanut Butter Whoopie Pie With Fresh Whipped 
Cream & Candied Peanuts 

o Chocolate Bread Pudding With Caramel Sauce 
o Chocolate Pecan Pie With Brandy Sauce 
o White & Dark Chocolate Brownies 
o Assorted Cookie Platter 
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Group G 
 
Salads 
 

o Spinach, Capicola & Mozzarella Salad With Basil Leaves & Red 
Onion Vinaigrette 

o Fingerling Potato & Artichoke Salad With Dijon Vinaigrette 
 
 
Entrées 
 

o Miso Roasted Black Cod With Soy-Miso Glaze 
o Rare Seared Tuna With Traditional Japanese Accompaniments 
o Veal Schnitzel With Lemon-Parsley Butter 
o Maple Cured Grilled Pork Chop 
o Grilled Shrimp “Carbonara” With Roasted Peppers & Bacon 

 
 
Sides 
 

o Breads 
• Ricotta & Spinach Stuffed Brioche 
• Proscuitto Pizzetta 
• Louisiana Crawfish & Tasso Ham Toast 

 
o Vegetables 

• Asparagus in Champagne Vinaigrette 
• Grilled Peaches 
• Scalloped Cauliflower 
• Pancetta & Garlic Broccoli Raab 

 
o Starches 

• Rosemary Chipotle Scalloped Sweet Potatoes 
• Shrimp Fried Rice 
• Rock Shrimp & Basil Risotto 

 
 
Desserts 
 

o Bourbon Peach Tart With a Sweet Cornmeal Crust & Ginger-
Bourbon Whipped Cream 

o Mexican Flourless Chocolate Cake With Spiced Crème Anglaise 
o Raspberry Chocolate Éclairs  
o Vanilla Bean Crème Caramel 
o Guava Caramel Flan 
o Chocolate Covered Strawberries 
o Assorted Chocolate Truffles 

 


