i LIGHTS, CAMERA
ACTION STATIONSIII

Whether you are ha ving that dinner party for fifty or a cocktail party for five
hundred, dazzle your guests with the sights, sounds and smells of an action station.

If just for the simple pleasure of enticing your guests with the pungent smells of garlic
or whetting their appetites with the chef 5 magic touch, an action station will add to
any event. Yourguests will be talking about your party long after it is over!
Action station pricing is based on entire cocktail or dinner menu selections

Sautéed Delights

VODKA PRAWNS
Sauté large shrimp, add some freshly chopped garlic and a splash of vodka!

AAA CANADIAN PETIT MIGNONS
Bite size beef tenderloin sizzled to perfection.

PRAWNS PROVENCAL

Prawns sautéed to perfection with garlic, fresh herbs and tomatoes.
Hamed with a touch of brandy for a dramatic touch.

SCALLOPS STJIACQUES
This French delight sautéed in a white wine sauce

Make Your Own ..

PASTA BAR
A wonderful selection of pastas including penne, fusilli and gnocchi with bolognaise, Alfredo and marinara sauces

with various fresh iugredieu ts (c]nic]ceu, ham, bacon, green and red onions, mushrooms, tomatoes, peppers andm ore}
sautéed on site and topped with fresh parmesan

PARMESAN CHEESE BOWL SALAD BAR

Start with a fresh parmesan cheese bowl and create your own masterpiece with fresh market ingredients
Mixedgreeus, carrots, mushrooms, tomatoes, cucumbers, croutons, broccoll, 8reen onions, almonds, asparagus and
/
more!

MINIFAJITAS

Beel, chicken, and colorful peppers cooked on site and served in a warm flour tortilla.
Your guests can create their own with an assortment of condiments to choose from including sour cream, cheddar
cheese, guacamole, andsalsa.

CREAMY GARLIC MASHED POTATO MARTINIBAR
Start with creamy mashed potatoes then go to town.
Choose from sour cream, fresh bacon bits, chives, w./ﬂ'pped gar]ic butter, black olives, diced tomatoes, diced ham, diced

red onion, m us]ﬂ'ooms, chorizo and cheddar cheese
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Catviug Awa y

AAA CANADIAN HLET AU POIVRE
Owven roasted beef tenderloin served with assorted French breads, hollandaise sauce G fresh horseradish

APPLE GLAZED PORK
Tender pork loin rubbedwithana pple cinnamon g]aze

AAA CANADIAN ENIRECOTE
Owen roasted strip loin thinly carved and served with a demi-glace onto cocktail buns

RACK OFLAMB

Oven roasted, carved on site and served with a mint hollandaise sauce

BARON OFBISON
Slow roasted baron of bison rolled in peppercorns servedwithana pp] e horseradish sauce

Steamed Off

MUSSELS PROVENCAL
Moussels steamed with court boullion, gar]ic, tomatoes and fine herbs.
Served with fresh crusty bread

ATLANTIC PEPPERED SALMON
Skewered salmon steamed on site in oriental bamboo baskets
Served with lemon wedges

CARIBBEAN SALMON
Skewered Atlantic salmon marinatedin cane sugar andrum

Steamed on site in oriental bamboo baskets

Desserts

CREPES STATION
Two types to choose. The classic “Crepes Suzette "with Grand Marnier and our special “Black Russian Bl ueberry ”
Crepes with Kahlua and Vodka. Both are flambéed in front of your Suests for that dramatic touch.

CHERRIES JUBILEE
Bing cherries flavoured with orange zest and flamed with kirsch

Served with French vanilla ice cream

ICE CREAM SUNDAE BAR
Vanilla ice cream with all the sidles!
Fresh fruit, peanuts, chocolate c./ﬂ'ps, brownie bites, chocolate 5 caramel sauce and morell
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