Tom’s Market Catering
Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Plated Menu 1

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses with Assorted Crackers

Fresh Vegetable Crudités with Dip

Salad Course

Fresh Mesclune greens are tossed with English cucumber, sweet grape tomatoes, ripe olives and a honey balsamic dressing

Served with a warm dinner roll and butter rosette

Dinner Selections

Served with an edible orchid garnish and a sprinkling of fresh herbs.

Boursin & Wild Rice Stuffed Chicken with Bordelaise Sauce

Death by Butter Smashed Potatoes

Julienne of Carrots

Coffee 

Tableside service
$65.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market Catering

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Plated Menu 2

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 8 pieces per person.

Mini Chicken Chimichungas with Salsa Sour Cream
Maryland Crab Cakes with Chesapeake Remoulade
Tenderloin Crostini with Horseradish Mayo

Shrimp and Lemongrass Potstickers with Sweet Chili Jus
Mini Turkey Taquitos with Jack Cheese & Pico D’Gallo

Tom’s Famous Stuffed Mushrooms

Jerk Pork Bouchees with Shredded Manchego
Sea Scallop Crostini with Spicy Cream Corn

Salad Course

Fresh Mesclune greens are tossed with English cucumber, sweet grape tomatoes, Ripe Olives, and a honey balsamic dressing.  

Served with a warm dinner roll and butter rosette

Dinner Selections

Served with an edible orchid garnish and a sprinkling of fresh herbs.

Wood Grilled Steak Tips with Roasted Onions & Mushrooms

Pan Seared Peppercorn Salmon with Roasted Pepper & Cilantro Cream

Wild Rice Pancakes

Julienne of Summer Vegetables
Coffee 

Served Tableside

$85.95 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market Catering

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Plated Menu 3

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses and Tapenades with Assorted Crackers

Fresh Vegetable and Fruit Crudités with Dip
Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  

We will be presenting a flight of 10 pieces per person.

Mini New England Style Lobster Rolls

Toms Famous Stuffed Mushrooms with Grilled Vegetables & Manchego Cheese

Vegetarian Spring Rolls with Pan Asian Jus
Mini Beef Wellingtons with Horseradish Sauce
Maryland Crab Cakes with Chesapeake Remoulade

American Lamb Crostini with Fig Compote and Crumbled Goat Cheese

Seared Ahi Tuna on a rice cracker with Asian Aioli & Wakami
Jumbo Shrimp Cocktail Shots

Day Boat Scallops wrapped in Applewood Smoked Bacon

Chowder and Clam Cake Demitasse

Salad Course

Fresh Mozzarella and Grape Tomato Martinis

Drizzled with Balsamic Glaze and Fresh Micro Basil Garnish

Dinner Selections

Served with an edible orchid garnish and a sprinkling of fresh herbs.

Herb Crusted Chilean Sea Bass with Fig Compote & Sweet Potato Fries, Fontina Infused Risotto Cake and Julienne Vegetables

Grilled Filet of Beef Tenderloin with Death By Butter  Smashed Potatoes, Wild Mushroom Jus and Julienne Vegetables

Risotto Cake Topped with Grilled Tofu, Sweet Chili Jus and Julienne Vegetables

Coffee 

Served Tableside

$129.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations
Tom’s Market Catering

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


Plated Menu 4

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  

We will be presenting a flight of 10 pieces per person.

Fried Calamari Verrines with Hot Pepper Relish

Mini Nim-Chow with Traditional Peanut Sauce

Seared Tuna Martinis with Ramen & Wakami

Mozzarella en Carozza with Fresh Basil Marinara

Mini New England Style Lobster Rolls

French Dip Demitasse

Potsticker Station


Dim-sum at its best!! Pork and cabbage and vegetarian Potstickers will be wok-fried in front of your guests and served with sweet chili glaze and pan-Asian jus. Oriental accents will make you think you’ve stepped into an Iron Chef kitchen!!

Risotto Station

You will be transported back to Northern Italy with this unique interactive station that will be the hit of the evening.  Creamy Risotto will be prepared by our chefs with your custom ingredients right before your eyes!!  Selections include roasted asparagus, sundried tomatoes, sautéed mushrooms, roasted onions, grilled sweet potatoes, julienne of summer vegetables, grilled chicken, and fresh shrimp. A trio of cheeses will round out the table that will be accented with an ancient wine press and Tuscan treasures.

Salad Trio
Fresh Mesclune greens, tossed with a honey balsamic dressing.

Sliced Local Tomato and Fresh Mozzarella with Honey Balsamic Dressing

Edamame Succotash with Cilantro and Lime
Served with grilled ciabatta
Or

Family Style Antipasto

A delicious array of Italian specialties selected from our Tavola alla Toscana menu. Selections will include Mesclune salad, provolone, cheddar, prosciutto, salami, stuffed cherry peppers, pepperoni, marinated artichokes, Fresh Artisan Rolls and Butter Rosettes 
Dinner selections

Served with an edible orchid garnish and a sprinkling of fresh herbs.

Roast Prime Rib with Au Jus, or Grilled Fillet of Beef Tenderloin 

Julienne Vegetables 
Death By Butter Smashed Potatoes

Seared New Bedford Sea Scallops with Portabella stuffed ravioli

 Roasted Garlic Cream, Julienne of summer vegetables
Dessert & Coffee

Tableside Coffee Service with Passed Warm Mini Chocolate Chip Cookies

$145.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations



