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COCKTAIL STATIONS

Additional cocktail station or specialty station

Asian Wok Station
White rice, fried rice, sesame chicken, beef and broccoli, fortune cookies, fried wonton noodles, crab rangoon

Assorted Grilled Cheeses with Tomato Soup Shot
American on white, cheddar on wheat, muenster on egg bread and mascarpone and cherry on Italian with shots
of fomato soup

Bacon Bar

Chicken-fried, chocolate-dipped, maple-glazed candied, Applewood smoked bacon, BLT sliders, cheddar &
bacon biscuits, pretzel rolls with bacon jam, bacon popcorn, home made bacon brownies and bacon and cheese
tater kegs

Mashed Potato Martini Bar
Mashed gorgonzola, red, sweet and Idsho potatoes, along with bacon, cheddar cheese, peas, corn, roasted
garlic, mini marshmallows, green onions, gravy, bourbon maple glaze, chives and sour cream

Chicken & Waffle Station

Popcorn chicken with mashed potatoes, waffle cones, BBQ sauce, spicy BBQ sauce, honey mustard, maple syrup
and gravy

Savory Crepe Station

Scallops, shrimp and mushrooms, sautéed in butter with seasonings, topped with gruyére cheese, ham and Swiss
with arugula topped with a Dijon sauce and eggplant, zucchini, bell peppers, tomatoes, garlic and herbs

Slider Station
Miniature hamburgers and pulled pork served with French fries, assorted cheeses, pickle chips, lettuce, tomatoes
and onions with ketchup.

Taco Station
Marinated beef, seasoned chicken, soft or crisp taco shells with fresh tomatoes, shredded lettuce, guacamole,
tomato salsa, cheddar cheese, sour cream, black beans and corn

Flat Bread Pizza Station
Cheese, pepperoni and mushroom & fontina flat bread pizzas with garlic dipping sauce, garlic knots and marinara

German Station
Bratwurst, knockwurst and soft pretzels served with sauerkraut, warm beer cheese, Dijon and Dusseldorf mustards

Mac and Cheese Station
Cavatappi pasta in cheese sauce served with mix-ins and toppings; bacon, tomato, blue cheese, cheddar cheese
sauce, toasted panko bread crumbs, shredded parmesan cheese and diced ham

Seafood Boil Station
Clams, mussels, shrimp, corn, potatoes, sausage, bone-in roast chicken pieces served with Manhattan clam
chowder and melted garlic butter

Carnival Station
Zeppole, churros, corn dogs, popcorn, cotton candy and freshly made lemonade

Sushi Station
Authentic sushi bar complete with personal sushi chef and butler style passed sushi

Before placing your order, please inform your server if a person in your party has a food allergy.
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PASTA BAR

Made to order pasta bar featuring:

Pasta
Penne, tortellini & zucchini “spaghetti”

Sauces
Alfredo, pesto, & alla vodka

Mix-ins & Add-ons
Broccoli rabe, crushed red pepper, fennel sausage, mushrooms, pancetta, parmesan, peas, ricotta cheese & shrimp

RAW BAR SEAFOOD BOAT

Iced seafood display with clams, oysters and shrimp, along with horseradish sauce, mignonette sauce,
lemon wedges and mini Tabasco bottles. [Available with or without lobster.)

CHEF'S CARVING TABLE

Angus Sirloin
Roasted and served with a choice of two sauces: au jus and horseradish

Country Ham
Maple-glazed and presented with spicy honey mustard

Pork Loin

Brown sugar and bourbon-roasted with applesauce
Turkey Breast

Slow-roasted and served with cranberry relish

London Broil
Grilled and served with onion jam and demi-glace

30Ib. Suckling Pig
Slow roasted and served whole with apple sauce

Rack of Lamb Provencale
Dijon and herb crusted with mint jelly and lamb jus

BAR & COCKTAIL ENHANCEMENTS

Champagne Toast

Champagne Punch

Prosecco

Premium or Signature Bar Upgrade

Local Craft beverage & local food pairing station
Choose either our local wine station or local craft beer station featuring selections from locally produced craft
beverages served with locally sourced and seasonal food pairings

Martini Madness
Mixologist will create classic martinis and serve in an “ice luge.” includes premium vodkas, gins and flavored vodkas
and rums

Bourbon & Whiskey Bar
Variety of bourbons, whiskey and scotches served in traditional cocktails or on the rocks

Island Oasis / Frozen Drink Machine
Non-alcoholic and alcoholic, frozen strawberry, mango, pifia colada, margaritas blended drink station
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DESSERT ENHANCEMENTS

Belgian Chocolate Fountain - fountain includes choice of white, milk or dark chocolates

Candy Bar
Candy buffet in decorative display

Cordial / Espresso / Cappuccino Bar
Delicious cordials served in dark chocolate cordial cups, accompanied by espresso and cappuccino

Ice Cream Sundae Bar
Chocolate and vanilla ice cream along with whipped cream, chocolate sauce, hot fudge, sprinkles
and a cherry on top

Pie Bar

Assortment of cream, fruit and berry pies

S’mores Station
Classic graham cracker, melted chocolate and toasted marshmallow sandwiches made to order
and served with vanilla ice cream

Viennese & Sweets Display
Buffet assortment of cakes, pastries and cookies. Full Viennese hour includes Belgian chocolate fountain
and ice cream sundae bar

Tiered Trays & Berries
Trays of ltalian and French pastries and cookies, along with chocolate covered strawberries

Sweet Crépe Station
Nutella, strawberries, bananas, blueberries, raspberries, apples and whipped cream

Dessert Shooters
Assorted hand passed dessert shooters

Caramel Apple Dipping Station
Locally grown apples hand dipped in caramel with assorted toppings, sprinkles, shredded coconut, chopped
peanuts, mini M&M'’s, mini Reese’s Pieces, mini-marshmallows & crushed Oreos

Hot Chocolate Station

Dark hot chocolate, milk hot chocolate and spicy Mexican hot chocolate served with assorted toppings,
whipped cream, sprinkles, chocolate and caramel sauces. Add on peppermint Schnapps, Baileys Irish Cream,
Godiva chocolate liqueur and Kahlda (must have bar package included with your event)
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TO-GO STATIONS

Fast Food Station
Sliders, fries and bottled sodas

Zeppoles, Fried Oreos and Churros

Ice Cream Cart
Assorted varieties of ice cream and ices

Bottled Water, Soda & Ice Tea

Donut Wall
Assorted locally made donuts displayed on a decorative board

Hot Pretzel Wall
Salted and unsalted freshly baked warm jumbo pretzels

Fresh Baked Cookies & Brownies with Coffee
Freshly baked chocolate chip, white chocolate macadamia nut, double chocolate, sugar cookies and brownies
served with coffee

Coffee / Cappuccino / Espresso

Hot Chocolate Station
Hot chocolate with whipped cream, sprinkles, cherries, chocolate syrup, caramel & mini marshmallows

Hot Dog Cart
Hot dogs served in a NYC style push cart with sauerkraut, onions, ketchup, mustard & relish

LINENS & DECOR

Champagne Wall
Decorative wall greeting your guests with champagne upon arrival

Specialty Linens & Napkins
Enhance your dining tables with specialty decorative linens and satin napkins

Ballroom Drapery
Hanging sheer curtains create an elegant look in the Sea Star Ballroom

Custom Sign Packages
Enhance your décor with custom wood or acrylic signage

Customized Ice Sculpture
Customized GOBO
Hollywood Spotlight

Make an entrance with our 4,000-watt rotating search spotlight
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UNIQUE EXPERIENCES

Animal Encounter & Photos
Photo opportunities with our animal ambassadors including our Penguins, Butterflies, Porcupine,
Owl, or even a kiss from one of our California Sea Lions

Shark Dive Ceremony
30-minute ceremony inside our Shark Habitat

Feed the Rays
Guests can feed our southern string rays in Ray Bay

Aquarium Admission
General Admission to the Long Island Aquarium

Atlantis Explorer Tour Boat Packages

OTHER ENHANCEMENTS

Ceremony
30-minute ceremony at choice of one of our indoor or outdoor ceremony locations

Family Fun Center Arcade
Themed game room

Valet Parking
Mini “SeaGrape” Wine or Champagne Bottle Favors

Donation Cards
In lieu of favors make a tax deductible donation to the New York Marine Rescue Center

EARLY ARRIVAL & GET READY MENU

Food and beverages delivered to your on-site hotel room while you and your bridal party prepare
for the day

Continental Breakfast
Assorted bagels, donuts, & fresh fruit (serves 8-10 people)

Assorted Wraps
Chicken Caesar, turkey and roast beef wraps with garden salad (serves 8-10)

Mimosas
Chilled champagne and orange juice

Charcuterie Board & Antipasto
Assorted cheeses, cured meats, vegetables and fruit (serves 8-10)

Mini-bar Packages
Wine, beer and beverages delivered to your room with ice and bar mixers



