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The perfect complement to our other service styles, staffed by a friendly, uniformed chef, these 
stations create a fun, social atmosphere that gives your guests an exciting eating experience with 
many choices.  All chef bars have vegetarian options 
 

Tuscan Flatbread 
Our flatbreads are hand seared in front of your guests for a fresh, crispy taste and interactive 
experience 
Quattro Stagioni - Fior di Latte mozzarella, San Marzano Pomodoro, prosciutto crudo and 
Calabrese salami, fresh basil, herbed Portobello mushrooms, fresh parmesan 
Tomato Margherita- Fior di Latte mozzarella, San Marzano Pomodoro, fresh basil, Roma 
tomato                                                                    
 
Himalayan Salt Block #GF                                                                                                                                 
Cooked on a 500-degree Salt Block Seared Scallop on Corn Relish - fresh corn, diced 
jalapeno, tomato, avocado, lime, radish, jalapeno chip, cilantro oil 
 
Noodle Bar 
Ginger Garlic Chicken - julienne carrots, bell peppers, bean sprouts, snow peas, broccoli, 
mushrooms and sesame seeds presented on a bed of noodles in Chinese take-out boxes 
with chopsticks or a fork 
 
Pasta Bar 
penne pasta, garlic basil marinara, creamy alfredo, house-made meatballs, grilled chicken, 
assortment of cheeses, variety of vegetables, breadsticks 
 
Lobster Mac N’ Cheese  
a twist on classic comfort food. our chef’s blend American, cheddar, feta, parmesan and 
Havarti with lobster 
 
Caprese Carving Salt Bar #V #GF                                                                                                                             
Served with assorted salts from around the world 
hand carved heirloom tomatoes, premium bocconcini mozzarella, fresh basil, infused 
vinegar, black pepper, olive oil 
 
Donut Flambé #V 
Glazed donut holes flamed with rum and brandy, then topped with coffee ice cream and 
pink Hawaiian sea salt 
 
Torched #V 
Creamy marshmallow blended with dark chocolate atop graham cracker. 
You will be treated to chefs wielding precision Brule’ tools to “torch” your Smore’s. 
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Beef Tenderloin                                                             
peppercorn sauce, horseradish cream and artisan rolls 
 
Bourbon Churrasco Steak Skewers #GF #DF 
angus skirt steak marinated for 48 hours, then char-grilled on skewers and served with a 
bourbon scented chimichurri sauce 
 
Roasted Turkey Breast                                                         
cranberry apricot chutney, herb aioli, artisan rolls 
 
Blackened Prime Rib                                                       
mushroom red wine demi-glace, creamy horseradish sauce, potato rolls 
 
Honey Glaze Ham                                                    
drunken cherry relish, artisan rolls 
 
Bourbon Glazed Pork Tenderloin 
apricot mustard sauce, artisan rolls 
 
 

 
 
 
 
 
 
 


