MARCHE STATIONS

Carving Station
to be carved on-site by a Chef

Oven Roasted Beef Tenderloin: Rare
Encrusted with a Dijon Peppercorn Herb Rub

Offered with Assorted Breads:
Sourdough
Rye
Garlic Toasted Baguette

Various toppings to include:
Horseradish Creme
Hot & Spicy Mustard
Sweet Onion Mustard
Chipotle Aioli
Garlic Mayonnaise
Fried Onions
Julienne of Peppers
Sautéed Mushrooms

Fajita Fiesta

Warm Soft Tortillas
with Sautéed Traditional Vegetables, Seasoned Chicken & Beef

Served with...
Mexican Salsa
Shredded Lettuce
Cheddar Cheese
Sour Cream



East Meets West Station
Assorted Sushi including California Rolls and Vegetable Rolls
with Pickled Ginger, Wasabi and Soy Dipping Sauce

Thai Coconut Chicken with Lemon Grass
Sweet Basil, Red Curry and Coconut Cream
Presented in a Bronze Chafing Stand

Ginger Sesame Salmon
Poached with Fresh Lemon Juice and glazed with fusion of Soy Sauce and Fresh Ginger,
Garnished Salmon with Lots of Lemon Swirls

Sautéed Vegetables
Thinly Sliced Carrots & Onions Sautéed with mixed with Asian Spices

Accompanied with...
Scented Basmati Rice

Singapore Noodles and Grilled Vegetables,
Cold and presented well.

Indian Station
Basket of Naan & Garlic Toasted Pitas

Aloo Gobi Subzi Salad
Chick Peas and Potatoes flavored with Onion, Cilantro and Tomatoes
Finished with Tangy Dressing

Butter Chicken
served over a bed of Saffron Scented Basmati Rice

Mash N' Dash Bar

Creamy Yukon Gold Mashed Potatoes or Fresh Avocado or Sweet Potatoes
Presented in a Martini Glass

Self Service toppings presented in tall vases...
Sour Cream
Chives
Crispy Bacon
Chunky Tomato Salsa
Guacamole
Refried Beans
Jack Pepper & Marble Cheese
Roasted Garlic
Duxelle of Mushrooms
Caramelized Onions



Little Italy Pasta Station
Small Italian Dinner Rolls with herb butter

Penne Rigate or Bow Tie Pasta
Tossed to order for your guests by Chefs on-site

Sauces
Pesto: Fresh Basil, Virgin Olive Oil & Herbs
Creamy Alfredo
Robust Red Pommodore

Choice of toppings

Meat Balls
Italian Sausage
Tender Strips of Chicken
Mini Shrimps
Tomato Chop
Sautéed Spinach
Broccoli Florets
Medley of Peppers
Red Onions
Julienne Carrots
Button Mushrooms
Cauliflower
Zucchini

Offered with Fresh Grated Asiago Cheese
Salads

Classic Caesar Salad
Romaine Lettuce lightly tossed with Creamy Garlic Dressing,
Herbed Croutons, Smoked Bacon & Parmesan Cheese

Sauté Station
Chef to sauté on site a selection of the following;

Mussels Provincial
Sea Scallops
Jumbo Shrimp in Garlic Butter
Oriental Thai Chicken

Served on a bed of Saffron Scented Rice
Offered with a variety of dipping sauces:

Hot Chipotle Cocktail Sauce
Wasabi Spinach Mayonnaise



Mexican Food Station

Reynosa Mexican Salad
A layered salad with Fresh Greens, Ground Beef, Diced Tomatoes, Onions, Jack & Cheddar Cheese and Frijoles
Charros

Mixed Baby Green Salad
with Tomatoes, English Cucumbers, Herbed Croutons, Red Onions
offered with Sundried Tomato and a Creamy Ranch Dressing

Chicken Quesadillas
Grilled Chicken with Peppers, Onion and Monterey Jack Cheese, served with Spicy Salsa & Sour Cream

Mexican Rice Pilaf
Fresh Pulled Pork with Mexican Spices

Taco Bar
Hard and Soft Taco Shells

Offered with...
Ground Beef
Chef's Own Guacamole with Fresh Avocado
Diced Onions
Fresh Lime
Lettuce
Tomatoes
Cheese
Sour Cream
Salsa

Nachos and Salsa
Crispy Corn Chips offered with Salsa and Chile con Quesco - a traditional Mexican Appetizer made with a blend of
Melted Cheeses, Cream and Chili Peppers

Mash N' Dash Bar

Creamy Yukon Gold Mashed Potatoes or Fresh Avocado or Sweet Potatoes
Presented in a Martini Glass

Self Service toppings presented in tall vases...
Sour Cream
Chives
Crispy Bacon
Chunky Tomato Salsa
Guacamole
Refried Beans
Jack Pepper & Marble Cheese
Roasted Garlic
Duxelle of Mushrooms
Caramelized Onions



Seafood Station
Can be displayed on Ice Blocks

Jumbo Poached Shrimp, Crab Clusters, Mussels, Smoked Salmon, Oysters, Sushi.

Dipping Sauces:
Hot Chipotle Aioli, Traditional Cocktail Sauce, Wasabi, Pickled Ginger,
Soya Sauce, Lemon Slices and Wedges

Mexican & Asian Persuasion Station
An On-Site Chef to cook Marche Style

Egg Noodles are to be combined with delicious ingredients tossed to create whatever has caught their eye!

Ingredients to include...
Stir-fried Chicken
Stir-fried Beef
Broccoli Flowerettes
Julienne Carrots
Onion
Green Pepper
Spinach
Scallions
Bean Sprouts
Button Mushrooms

Sauces at the Guest/Chef's discretion
Sweet n' Sour, Sesame Ginger Sauce, Teryaki Sauce, Black Bean Sauce

Fortune Cookies & Chopsticks to be offered

Sweet Crepes
Prepared on-site by our Chef

Freshly made Crepes filled with...
Strawberries topped with Fresh Whipped Cream,

or
Apples and Cinnamon topped with a Granola Crumble



