
social. it's 
S O C I A L  M E N U

$84 inclusive, per guest. Displayed stations throughout the property. Passed appetizers are 
offered for 45 minutes. Add additional appetizers for +$5 per guest.

 
in your nature.

M I N I  B E E F  W E L L I N G T O N S
wrapped in puff pastry 

S P A N I K O P I T A  S P A N I K O P I T A
savory spinach & feta cheese filled phyllo pockets 

B A C O N  W R A P P E D  D A T E S
gorgonzola stuffed & baked 

B E E F  &  O N I O N  K E B A B S
tenderloin w/ pearl onion picked & grilled 

B A C O N  &  S H R I M P
wrapped & grilled w/ sweet & 

spicy asian sauce 

S W E D I S H  M E A T B A L L S *
beef meatball w/ cream sauce

C R A B  R A N G O O N
crab & cream cheese stuffed wontons

S A U S A G E  M U S H R O O M S *
sausage & cheese stuffed

C H I C K E N  &  M U S H R O O M  K E B A B S
ginger molasses glazed, picked & grilled

B R I E  &  C H U T N E Y *
brie wheel w/ apple chutney wrapped & baked
in puff pastry

the beginning
F R E S H  F R U I T  &  C H E E S E  D I S P L A Y

artisanal cheese, mustard, chutney & cracker
w/ assorted fresh cut fruit & berries

*displayed as guests arrive | paired with one displayed appetizer

x2

hot appetizers x2

EVERYTHING BAGEL DIP*
w/ bagel chips 

S H R I M P  C O C K T A I L *
chilled shrimp & cocktail sauce 

P R O S C I U T T O  C A P R E S E  B I T E S
cherry tomatoes, baby mozzarella,  

prosciutto & basil w/balsamic drizzle 

A P P L E  B A C O N  J A M  C R O S T I N I S
caramelized apples, bacon jam & brie cheese

G A R L I C ,  G O A T  &  A P P L E  C A N A P E
roasted garlic, goat cheese & apple 

chutney on crostini 

W H I T E  B E A N  D I P *
w/ pita chips

W A T E R M E L O N  &  S E R R A N O *
wrapped w/ basil, sherry & cumin

F L A N K  W R A P P E D  A S P A R A G U S
chilled asparagus wrapped in flank steak
w/ horseradish cream

B R U S C H E T T A
roasted roma w/ ricotta goat cheese

S A L M O N  B R U S C H E T T A
smoked salmon, creamy lemon goat cheese 
& dill on crostini

cool appetizers x2



L O C A L  M A S H E D  S P U D  B A R
garlic roasted & wasabi mashed potatoes

w/ crispy pork belly + variety of cheeses
and other unique accompaniments

H A S H T A G  N A C H O  B A R
choice of two: beef, chicken, shrimp or pork w/

variety of salsa, guacs & dips and 
other unique accompaniments

P E N N S Y L V A N I A  P I E R O G I  B A R
pierogies prepared two ways w/ sour cream,

caramelized onion, crispy pork belly & a variety
of cheese and other unique accompaniments

C O A S T A L  B A R
snow crab claws & shrimp over crushed ice + mussels &

mini crab cakes w/ french bread, asparagus and 
other unique accompaniments **market price 

G R A S S  F E D  M E A T B A L L  B A R
choice of two: meatloaf, chicken, veal or vegetarian

w/ crispy garlic bread & a variety of sauces
and other unique accompaniments

T H E  T A C O  B A R
choice of two: beef, chicken, shrimp, pork or potato 
w/ hard & soft shells + variety of salsas & guac and 
other unique accompaniments

G E M E L L I  S O F T  P R E T Z E L  B A R
fresh soft pretzel rolls from Gemelli Bakery w/ sausage
skewers, a variety of mustards & cheese sauces and
other unique accompaniments

L O W  &  S L O W  S L I D E R  B A R
choice of two: pork, chicken, brisket, burger or 
portabella w/ potato wedges, slaw & a variety of
sauces and other unique accompaniments

A M E R I C A N  B A N G E R  B A R
local Hogs Galore hotdogs w/ pretzel & potato rolls +
seasoned potato chips, spicy chili kraut and a display of
toppings & condiments

S O  V E G A N  V E G G I E  B A R
this bar is completely customizable with choices
from raw vegetables, dressing & hummus +
vegetarian and vegan inspired hot dishes

S O C I A L  M E N U

green bar

crafted fresh

x2

trending

C o n s u m i n g  r a w  o r  u n c o o k e d  m e a t s ,  s e a f o o d  o r  e g g  p r o d u c t s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

P E A R  &  P I G
spring greens, grilled pear, bacon & roquefort  

cheese w/ port vinaigrette 

C L A S S I C  C A E S A R
romaine, house made croutons, shaved  

parmesan & caesar dressing 

C O U S C O U S
couscous, golden beets, candied pecans 

& citrus vinaigrette 

P I S T A C H I O
arugula, roasted beet, red onion, goat cheese, 
roasted pistachios & citrus vinaigrette

B L U E B E R R Y  G R E E K
spring greens, blueberries, feta cheese, kalamata
olives, red onion, shaved almond & greek dressing

K A L E  S L A W
baby kale, granny smith apples, red onion
& poppy seeds

F A S T A  P A S T A
local fresh pasta: fusilli & choice of ravioli 

w/ red & white sauce, meats & vegetables 
and other unique accompaniments 

C A R V I N G  S T A T I O N
choice of one: filet mignon +$6, roast beef, pork  

loin, glazed ham or roast turkey 
*add additional protein +$6 

P H I L L Y  S T E A K
shaved steak & shredded chicken w/ hoagie rolls  

+ cheese sauce, marinara, roasted peppers &  
onions and other unique accompaniments 

M A C  &  C H E E S E
Fasta Pasta fusilli w/ four cheese & rosemary blue
cheese sauce + choice of two: crispy pork belly, chorizo,
chicken or mushroom and other unique accompaniments

T O A S T E D  C H E E S E
grilled gruyere & chef choice panini w/ meats, grilled
vegetables, andalusian gazpacho and other unique
accompaniments

Q U E S A D I L L A
choice of two: beef, chicken, shrimp, pork or potato w/
mexican cheese, a variety of salsas & guacs and other
unique accompaniments


