Performance Stations

Choose one or more of the following Action Stations to add flare and variety to your event!
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pasta station
Double tabletop burners are set to prepare your choice of pasta with your choice of
mix-and-match ingredients for a completely unique presentation: Sautéed together and
served from polished chafing dishes with Fresh Parmesan and Assorted Breads.

pasta choices:
Orchiette, Penne and Bowtie
sauce choices:
White Wine Vin-Blanc, Tuscan Style White Wine,
Pesto Broth Fresh Marinara, Roasted Red Pepper Cream
mix-and-match ingredients:

Fresh Vegetables, Grilled Chicken, Shrimp or Scallops

carving stations

A Chef will carve your choice of the following on Hardwood cutting boards
each accompanied by Delightful Garnishes:

whole tenderloin of beef
top sirloin
new york strip loin
whole smoked breast of turkey
whole tenderloins of pork

leg of lamb

smashed potato bar
Choice of Yukon Gold or Sweet Potato Smashers topped with Two of the Following:

grilled vegetables
chicken curry
wild mushroom supreme
snakebite western chili
beef bourguignon

shrimp and andouille sausange w/pepper and onions in a creole sauce

southern grits station
Stone Ground Grits, Plain or Cheese with TwoToppings:

shrimp in a creole sauce
andouille sausage and peppers
marinated grilled vegetables

~ continued next page ~




Performance Stations Continued

paella
% W rP;e e Events” Paella is a typical Spanish dish Sautéed by our Chef in an Oversized Iron Skillet.
Guest Choices areShrimp, Chicken, Sausage, Rice, Peas, and/or Vegetables in a
Wonderful Saffron Broth.

asian wok station
Fresh Asian Style Vegetables Cooked in a wok by our Chef with Chicken, Beef or
Seafood in a Ginger, Garlic or Lemongrass Broth - Accompanied by Steamed Rice

fajita station
Grilled Chicken or Beef served with Guest Choice of
Peppers, Onions, Tomatoes and/or Black Beans in a Piping Hot Tortilla with the

Freshest Condiments — Salsa, Sour Cream and Guacamole

low country boil
A Carolina Favorite Comprised of Seafood, Sausage, Vegetables, and

Chef Curt's Special Seasoning's

oyster roast
Fresh Oysters Steamed under Burlap Bags over an Open Pit Fire, Shucked and

Served with Drawn Butter, Lemons and a Variety of Hot Sauces

To place an order call
(404) 681-2568

www.MasterpieceEvent.com




