
The Stockade Inn 
 The Royal Package 

This Five-Hour Reception Will Include…. 
 

Five-Hours Premium Open Bar with Call Brand Liquors, House Wines, & Imported 
Beers 

 
One Hour Cold Hors d'oeuvres 

 
A Bountiful Display With Asiago Cheese, Herb Rolled Brie, May Tag Bleu, Aged Provolone, Boursin 

Garlic Cheese, Garnished with Strawberries.  Overflowing Basket Of Garden Vegetables, Carrots, 
Celery, Cucumbers, Peppers, Broccoli, Cauliflower, Scallions with A Roasted Garlic Dip, Fresh 

Seasonal Fruit, Marinated Roasted Peppers with Basil & Garlic, Imported Olives, Eggplant & Tomato 
Salad, Bruschetta with a Tomato Pommodore Topping, Grilled Vegetables, Baked Brie with Roasted 

Almonds & Apples Wrapped In A Buttery Puff Pastry. Assorted Party Breads & Crackers 
 

Your Choice of Two Hot Chaffing Dish Items 
  

Clams Bianco with basil, leeks, white wine and lemon, Swedish Meatballs, Tempura Chicken, 
Boneless Country Ribs with Housemade BBQ Sauce, Cheese Fondue with Assorted Cubed Bread, 
Curry Rice Noodle Salad, Poached Shrimp w/ lime cilantro sauce, Bean Sprouts, peanuts & garlic 

 
Butler Passed Hors d’oeuvres 

Hors d’oeuvres To Be Butlered On Silver Trays 
Beautifully Garnished with Fresh Flowers 

 
Assorted Dim Sum, Chicken Sate, Scallops Wrapped in Bacon, Fried Ravioli, Sausage Stuffed 

Mushrooms, Fresh Mozzarella & Basil, Skewers, Chicken Nigimaki, Mini Meatloaf Sandwiches, 
Grilled Wild Salmon Skewers, Prosciutto Wrapped Asparagus, Assorted Crustini Topped with an 

Array of Tapenades and Bruschetta, Clams Casino 
 

Champagne Toast 
 

Your Choice Of Three Stations 
 

Carving Station 
 

Your Choice of Two Items 
Peppercorn & Herb Encrusted Pork Loin, With Rosemary Demi Sauce 

Roasted Turkey Breast, Cranberry Compote 
Honey & Brown Sugar Glazed Ham, Currant & Raisin Sauce 

Roasted Garlic Rubbed Roasted Beef, With Burgundy Demi, Fresh Horseradish Sauce 
Rosemary Roasted Leg of Lamb, Mint Demi Reduction 

 
Accompanied with Assorted Rolls & Condiments 

 
 
 
 
 
 



 
 
 

Pasta Station 
 

Your Choice of Two Items 
Rustic Baked Rigatoni with Bolognese, Penne Vodka with Chicken, Cavatappi Primavera with 

Roasted Garlic Olive Oil, Orecchiette with Sausage and Broccoli Rabe, Tri-Color Tortellini with Sun 
Dried Tomatoes and Gorgonzola Cream, Fusilli with Prosciutto and Sweet Peas Romano Cream 
Reduction, Ziti with Clams Fra Diavlo, Cavatelli with Shrimp and Broccoli, Roasted Tomatoes in 

Olive Oil 
 

Accompanied with Garlic Bread & Condiments 
 
 

Asian Station 
 

Your Choice of Three Items 
Chicken & Broccoli, Beef & Orange Stir Fry, Vegetable Lo Mein, 
Shrimp Fried Rice, Sweet & Sour Chicken, Beef with Scallions,  

Pork with Black Bean Sauce Spring Rolls, Fried Wontons 
 

Accompanied with Condiments 
 

Salad Station 
 

Your Choice of 4 Items 
Classic Caesar Salad, Fresh Basil & Mozzarella Salad, Spinach Salad, Roasted Vegetable Salad, 
Pasta Salad, Panzanella, Italian Potato Salad, Tomato Salad, Seafood Salad, Cucumber Salad 

Mixed Greens Salad, Oriental Salad, Primavera Salad 
 

Italian Station 
 

Your Choice of Three Items 
Eggplant Parm, Meatballs & Sausage, Pork or Chicken Cutlets with Fresh Tomato & Smoked 

Mozzarella, Stuffed Peppers, Steak Pizziola, Chicken Francese, Veal & Peppers, Lasagna, Chicken 
Cacciatore 

 
Accompanied with Rolls & Condiments 

Wedding Cake Provided From Villa Italia Bakery 
Brewed Regular & Decaf Coffee & Tea Service 

All Prices Subject To NYS Sales Tax & Service Charge 
Includes Ivory Chair Covers & Floor Length Ivory Linens 

 


