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IIDDEEAASS  FFOORR......

GGRRAAZZIINNGG  SSTTAATTIIOONNSS......

TTaappaass
a tasting of Spanish-style appetizers:

• tuna and artichoke
• sliced flank steak chimol

• spicy grilled shrimp
• marinated grilled cherry tomatoes

• cubed feta in herbed olive oil
• diced chorizo and potato

• mixed mushrooms in vinaigrette
• marinated mixed olives

WWhhiippppeedd  PPoottaattoo  BBaarr
mashed potatoes offered with the following toppings:

• gorgonzola & rosemary butter
• bacon

• sour cream and fresh chives
• mushroom ragout

• caramelized onion & roasted garlic

AAssiiaann  RRiimm  SSttaattiioonn
• pan-seared pot stickers with ginger sauce,

• sheumi with sweet pea dipping sauce
•  marinated chicken skewers with peanut sauce

• soba noodle salad

FFuussiioonn  RRhhyytthhmm  SSttaattiioonn
grilled ahi tuna in an asian marinade

skewered with shiitake mushrooms and
offered with fresh lime wedges

moroccan beef skewers with orange zest

rosemary scented chicken skewered with
artichoke hearts and presented with

a red pepper aioli

served with snap peas and carrots
with satay dippping sauce

AAnnttiippaassttoo  MMiillaannoo
Rosette de Lyon salami, fresh mozzarella, asiago,

marinated artichoke hearts, caponata, roasted red peppers,
kalamata olives and herbed crostini

(each served with complementary breads and rolls)

IIDDEEAASS  FFOORR......

PPAASSTTAA
(also see plated vegetarian dishes)

PPaaeellllaa
the rich flavors of little neck clams,

mussels, shrimp, chicken and chorizo sausage
blended 'en casserole' with rice, tomato,

pepper, onion, and saffron

FFrreesshh  RRaavviioollii
Choose from:

• pumpkin ravioli with a sage cream sauce;
• wild mushroom ravioli with herb vin blanc;
• four cheese ravioli with bolognese sauce;

• smoked gouda ravioli with tomato cream sauce

FFaarrffaallllee  wwiitthh  BBaabbyy  SSppiinnaacchh
bow-tie pasta tossed in a walnut, sun-dried tomato
and garlic infused olive oil with fresh baby spinach,

ricotta and parmesan cheese

FFoouurr  CChheeeessee  TToorrtteelllliinnii
tortellini stuffed with asiago, ricotta, parmesan

and romano cheeses in a basil pesto broth
with tender poached chicken

RRiiggaattoonnii  wwiitthh  SSwweeeett  SSaauussaaggee
rigatoni tossed in a light creamy sauce of

sweet sausage and sun-dried tomato;
garlic and parmesan

CCaannnneelllloonnii
two homemade spinach crepes rolled with

a mixture of chicken, veal, pork and cheese;
baked and served with a red wine demi glace

PPaassttaa  SSaauuttee
chef prepared for your guests;

penne pasta with a choice of fresh tomato cream
or housemade pesto sauce

(each served with complementary breads and rolls)
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IIDDEEAASS  FFOORR......

DDIINNNNEERR  SSTTAATTIIOONNSS......

NNeeww  YYoorrkk  SStteeaakk  HHoouussee
prime sirloin carved on site

with grilled red onions,
herb roasted new potatoes, steak sauce

and grilled cherry tomatoes;
Caesar salad

CCoouunnttrryy  GGllaazzeedd  PPoorrkk  LLooiinn
marinated and roasted pork loin

served with warm apple compote, haricots vert,
and sweet potato puree

WWhhoollee  RRooaasstteedd  SSaallmmoonn
(served room temperature)

stuffed with vegetables provencal
accompanied with a basil aioli;

wild rice salad

TTeennddeerrllooiinn  ooff  BBeeeeff
seasoned with cracked peppercorns;

two sauces:
horseradish creme fraiche and mushroom saute;

zucchini mousse and grilled cherry tomatoes

RRaacckk  ooff  LLaammbb
dijon herb crusted and

served with a warm port wine sauce;
mashed potatoes and skillet carrots with sage

RRooaasstt  TTuurrkkeeyy  BBrreeaasstt
served with cranberry-orange relish,

caramelized mashed potatoes, brown gravy
and roasted asparagus with tarragon

(each served with complementary breads and rolls)

IIDDEEAASS  FFOORR......

DDEESSSSEERRTT  SSTTAATTIIOONNSS......

TTrriioo  ooff  MMoouusssseess
(presented in individual glasses)

Belgian chocolate mousse with
florentine peanut cookie

white chocolate with
homemade maraschino cherry & white cigarette

spiced mango mousse with sauteed pumpkin compote

DDeesssseerrtt ‘‘CCoonn  QQuueessoo''
layers of lime custard, mango mousse,

seasonal salsa and shaved white chocolate;
served with crisp dessert tortillas

FFoonndduuee
dark chocolate and caramel sauces

heated in fondue pots;

strawberries, bananas, apples,
pineapple and dried apricots;

cubed pound cake, mini macaroons
and cinnamon sugar biscotti

for dipping

CCrreeppeess
warm vanilla crepes

served with Normandy apples, orange suzette,
mixed berry & chocolate sauces;

topped with whipped cream

CCaakkeess  aanndd  TTaarrttss
choose from year-round favorites:

Mississippi mud cake, carrot cake, plain cheesecake,
chocolate tart, key lime pie, opera torte,

plus seasonal additions 

FFiinnggeerr  PPaassttrriieess
choose from: opera squares, linzer triangles,

carrot cake petit fours, cheesecake bars, petit fruit financiers,
French apple tartelettes, mud bites, mini-eclairs

chocolate cream puffs, chocolate raspberry mousse cups,
key lime tartelettes plus seasonal additions

CCrriissppss,,  CCoobbbblleerrss  aanndd  PPuuddddiinnggss
seasonal specialties plus traditional apple crisp,

chocolate mousse and rice pudding
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DDIINNNNEERR  CCOOMMBBIINNAATTIIOONNSS

18 person minimum

AAllmmoonndd  DDuusstteedd  SSeeaa  BBaassss
&&  CChhiicckkeenn  PPiiccccaattaa
• ppaann  sseeaarreedd  sseeaa  bbaassss

finished in the oven and served over winter greens
• ccoonnffeettttii  rriiccee
• ssaauutteeeedd  mmeeddaalllliioonnss  ooff  cchhiicckkeenn

served with a light lemon caper sauce
• ttoosssseedd  ggrreeeenn  ssaallaadd

CChhiicckkeenn  PPoossiittaannoo &&  SSppiinnaacchh  CCrreeppeess
• cchhiicckkeenn  bbrreeaasstt

pounded and dusted with parmesan; sauteed
and served in an artichoke white wine lemon sauce

• ccoonnffeettttii  rriiccee
• ccaannnneelllloonnii

rolled with a filling of spinach,
mushroom and ricotta, baked and served with
a creamy pink tomato rosemary sauce

•• mmeesscclluunn  ssaallaadd  vviinnaaiiggrreettttee

GGrriilllleedd  SSaallmmoonn &&  TTeennddeerrllooiinn  TTiippss
• ffrreesshh  ffiilleett  ooff  ssaallmmoonn

grilled and finished with lemon herb sauce
• tteennddeerrllooiinn  ooff  bbeeeeff

in a brown mushroom sauce over egg noodles
• hhaarriiccoottss  vveerrttss
• sseeaassoonnaall  bbaabbyy  ggrreeeenn  ssaallaadd

DDIINNNNEERR  CCOOMMBBIINNAATTIIOONNSS
18 person minimum

FFiilleett  ooff  BBeeeeff &&  MMaarryyllaanndd  CCrraabb  CCaakkee
•• tteennddeerrllooiinn  ooff  bbeeeeff

seasoned with fresh cracked peppercorns,
sliced and served room temperature

•• ccrraabb  ccaakkee
classic Maryland-style preparation; finest quality lump
crabmeat, delicately seasoned and sauteed

•• ggrreeeenn  ppeeppppeerrccoorrnn  &&  bbaassiill  aaiioollii  ssaauucceess
•• bbrraaiisseedd  ffeennnneell  ssllaaww
•• ggrriilllleedd  cchheerrrryy  ttoommaattooeess

SSlliicceedd  TTeennddeerrllooiinn
&&  CChhiicckkeenn  GGooaatt  CChheeeessee  CCrreeppeess
•• tteennddeerrllooiinn  ooff  bbeeeeff

seasoned with fresh cracked peppercorns,
sliced and served room temperature

•• tteennddeerr  hhoommeemmaaddee  ccrreeppeess
rolled with diced roast chicken, goat cheese
and caramelized onion; finished with
a wild mushroom Madeira sauce

•• rrooaasstteedd  aassppaarraagguuss  wwiitthh  ttaarrrraaggoonn
•• ccaaeessaarr  ssaallaadd

TTiillaappiiaa  PPrroovveennccaall
&&  SSppiinnaacchh  LLaassaaggnnee
•• rrooaasstteedd  MMeeddiitteerrrraanneeaann--ssttyyllee  mmiilldd  wwhhiittee  ffiisshh  ffiilleett

with savory tomato, olive and
preserved lemon and caper compote topping

•• aallmmoonndd  ppiillaaff
•• ssppiinnaacchh  llaassaaggnnee

spinach lasagne noodles layered with
ricotta, mozzarella and feta cheeses, watercress,
basil, roasted garlic and tomato sauce

•• mmeesscclluunn  ssaallaadd  vviinnaaiiggrreettttee

MMaarriinnaatteedd  FFllaannkk  SStteeaakk
&&  PPeeccaann  CChhiicckkeenn
•• sslliicceedd  ffllaannkk  sstteeaakk,

served room temperature with horseradish sauce
•• bboonneelleessss  bbrreeaasstt  ooff  cchhiicckkeenn

baked with pecan panko crumbs
served over sweet potato puree with praline

•• ccrreeoollee  mmuussttaarrdd  ssaauuccee
•• hhaarriiccoottss  vveerrttss  aanndd  ppeettiitt  ppooiiss
• ssppiinnaacchh  ssaallaadd

(each served with complementary breads and rolls)

Let Main Street's six

PPRROOFFEESSSSIIOONNAALL

EEVVEENNTT  CCOOOORRDDIINNAATTOORRSS
provide you with

the resources and knowledge
to plan and carry out

every detail of
your most important event.



TTHHEEMMEE  TTAABBLLEESS
18 person minimum

AAmmeerriiccaann
• Hunter Horn Plantation ham

with champagne mustard sauce

• roasted turkey breast
• wild mushroom lasagne
• haricots verts & petit pois
• cranberry walnut spinach salad
• assorted country breads

CCoonnttiinneennttaall
• filet of beef

with horseradish cream sauce

• civet de poulet
prepared with dried plums, olives and capers

• cabernet rice
• haricots verts almondine
• mixed greens vinaigrette
• sliced French bread

MMeeddiitteerrrraanneeaann
• chicken positano
• whole roasted salmon
• pumpkin ravioli with sage cream
• grilled vegetables provencal
• baby greens balsamico
• focaccia, garlic bread

(each served with complementary breads and rolls)

Fall-Winter 2003
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TTHHEEMMEE  TTAABBLLEESS
18 person minimum

NNeeww  EEnnggllaanndd
• country glazed pork loin

with apple compote

• pecan crusted breast of chicken
• sweet potato puree with praline
• spinach souffle
• caesar salad
• seven grain country bread

GGrraazziinngg  TTaabbllee
• sliced filet platter

with green peppercorn sauce

• smoked turkey and black forest ham
with plum catsup

• Norwegian smoked salmon
with caper cream cheese and black bread

• stilton blue cheesecake
apple slices, celery sticks and crostini

• fruits and berries,
• crudite

assorted bite-size vegetables
with dipping sauce

• assorted breads

(each served with complementary breads and rolls)

PPAARRTTYY  CCHHEECCKKLLIISSTT

CCaatteerreerr
❑ Main Street Catering

RReennttaallss
❑ Main Street will coordinate:

❑ Silverware ❑ own ❑ rent

❑ china ❑ own ❑ rent

❑ glassware ❑ own ❑ rent

❑ table & chairs ❑ own ❑ rent

❑ table linens ❑ own ❑ rent

❑ serving pieces ❑ own ❑ rent

RReeccoommmmeennddaattiioonnss
Main Street is pleased to recommend

❑ florist

❑ wines and spirits

❑ musicians/entertainment

❑ specialty tents

WWaaiittssttaaffff
❑ Main Street Catering

BBaarrtteennddeerr
❑ Main Street Catering


