
choice of 3 (add additional for $3/per person)

Mini Meatballs, bourbon BBQ glaze

Creamy Crab Dip, assorted crackers

Vegetarian Egg Rolls, Asian mustard Sauce

Domestic Cubed Cheese Display, mustard dipping sauce

Sausage and Peppers, bite-sized, marinara sauce

Assorted Fresh Vegetable Display, ranch dipping sauce

Red Pepper Hummus, pita triangles

Mac n Cheese Bites, deep-fried, served with balsamic ketchup

Caprese Skewers, tomato, fresh mozzarella, basil, balsamic drizzle

Spinach and Artichoke Dip, assorted crackers

Sausage and Peppers, bite-sized, marinara sauce

Chicken Salad, mini phyllo cups filled with fresh chicken salad

Rachel Cups, phyllo cups with turkey, Swiss, sauerkraut, 1000 Island 

(To be presented on buffet with rolls and butter)

Caesar Salad, chopped romaine, parmesan cheese, 

croutons, Caesar dressing

Or

Mixed Greens Salad, tomatoes, onions, cucumbers, 

Italian vinaigrette 

salad
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choice of two entrees (add additional for $5/per person):

Pork Loin, rubbed with rosemary, finished with a Dijon demi glace

Slow-roasted sliced Beef Brisket, BBQ sauce (+$4/pp)

Pulled Chicken, tossed with a zesty honey garlic chili sauce

Chicken Cordon Bleu, chicken breast, Swiss, ham, Dijon cream sauce

Boneless Braised Beef Short Rib, finished with rich demi glace (+$4/pp)

Turkey Breast, sliced and topped with a dijon cream sauce

Pulled BBQ Pork, roasted pork butt, hand-pulled, mixed with BBQ

Traditional Meatballs, tossed with a homemade marinara sauce

Stuffed Chicken, chicken breast, cheddar, broccoli, alfredo sauce

Pasta primavera, penne tossed with roasted vegetables and marinara

Sides: (choose two)

Honey-glazed carrots

Roasted zucchini, squash, red onions, olive oil, sea salt

Brussels Sprouts, dried cranberries, balsamic glaze 

Marinated Vegetables, broccoli, carrots, cauliflower, roasted and

served room temperature

Creamy Mashed Potatoes

Baked Mac N Cheese

Chilled Italian Pasta Salad

Roasted Redskin Potatoes with rosemary

Buffet: $38 per person, Plated and Served: $46 per person

 (+22% service charge and 6% sales tax)
Minimum of 30 guests required.  Additional costs will include plates, flatware, linens, beverages, bar service
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Beverages:

Cold Beverages-$5 per person (required)

We supply full bar glassware, beverage tubs, scoops, ice, sodas, mixers

and garnishes that are needed at the bar.

Hot Beverages-$3 per person (optional)

Colombian regular and decaf coffees, herbal teas, creamers, 

and sweeteners, set behind the bar, bartenders will serve.

Service ware: 

(1 of these options is required)

Upscale Disposables-$3 per person

We supply upscale plastic plates (dinner plates, appetizer plates),

silver-look disposable forks, knives, clear plastic water cups

or

Fine China, Glassware, Flatware-$6 per person

We supply ivory china with gold rim (dinner plates, appetizer plates),

forks, knives, stemmed water goblets

(wine glass and champagne glass can be added for $1/each/pp)
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Linens:

$5 per person (required)

Ivory striped 120-inch round linens, ivory striped napkins, as well as

8 accessory table tablecloths (DJ, Place-card, Gift, Cake Tables,

cocktail tables, etc.).  Additional linens can be added for $15/each. 

 Upgraded designer linens are available, as well, please inquire.

Additional Labor:

Maitre d - $32/hour  (required for events with more than 50 guests)

Bartender - $24/hour (one per 60 guests is required)

(Please factor in two hours prior and one hour after)

Optional:  We can add additional staff members to assist (ex. have

salad course served, set place cards, pass wine, help with placing

centerpieces, etc) for $24/hour (4 hour minimum)

Cake Cutting:

(optional)

- $1.00 per person for disposable plates/utensils

- $1.75 per person for china plates and forks

Miscellaneous Items:

Trash Removal (if venue does not provide) - $30 per 50 guests

Kitchen Equipment (if venue does not provide)-Oven ($200), 

generator ($350), hot box ($100), tables ($12)

additional items (continued)
 717.233.6699 info@stocksonsecond.com


