Tom’s Market CATERING 

Fresh. Local. Exceptional.

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


Buffet 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

Buffet Dinner
Presented on a linen draped table at varying heights with seasonal accents and votive candles.  If space permits, this bountiful buffet will be accessible from both sides to facilitate service to your guests.  
Fresh Mesclune Green Salad with a Honey Balsamic Dressing
Sausage and Apple Stuffed Breast of Chicken with Lemon Butter & White Wine
Parmesan Crusted Tilapia with Fresh Tomato Salsa & Basil
Traditional Rice Pilaf
Julienne of Seasonal Vegetables
Coffee 
Stationary or 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


BUFFET Menu 2

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 6 pieces per person

CHOOSE 4 OPTIONS FROM LIST BEL0W


Salad Course

Fresh Mesclune greens are tossed with cucumber, sweet grape tomatoes and a honey balsamic dressing.  Served with a warm dinner roll and butter rosette
Dinner Buffet

Presented on a linen draped table at varying heights with seasonal accents and votive candles.  If space permits, this bountiful buffet will be accessible from both sides to facilitate service to your guests.  
Penne with Imported Vodka, Tomato Cream & Fresh Herbs

Wood Grilled Steak Tips with Roasted Mushrooms and Onions

Classic Chicken Francaise with Lemon, Butter, and White Wine

Roasted Fingerling Potatoes

Native Cauliflower & Broccoli Baked with Imported Parmesan

Coffee 

Stationary or Tableside Service
$72.50 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.   Please see our event contract for additional information. 
Beverage service not included.  Please refer to our bar packages in our wedding resource guide

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


BUFFET 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 with Assorted Crackers

Fresh Vegetable Crudités with Dip

Assorted Market Made Tapenades with Grilled Ciabatta

Fresh Fruit Platter

Passed Hors d’ Oeuvres

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

CHOOSE 6 OPTIONS FROM LIST BEL0W


Salad Course

Fresh Mesclune greens with fresh mozzarella, 

sweet grape tomatoes and a honey balsamic dressing

Served with grilled ciabatta
Dinner Buffet

Presented on a linen draped table at varying heights with seasonal accents and votive candles.  If space permits, this bountiful buffet will be accessible from both sides to facilitate service to your guests.  
Three Cheese Stuffed Shells with Tomato Cream & Fresh Herbs

Roasted Pork Loin with Cider Gravy, Granny Smith Apples, Crumbled Gorgonzola

Lobster and Scallop Stuffed Sole with Newburg Sauce

Chicken Picatta with Sundried Tomatoes, Lemon & Capers

Roasted Sweet Potatoes

Sautéed Green Beans w/ Roasted Garlic

Coffee 

Stationary or Tableside Service

$89.95 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 

Fresh. Local. Exceptional.

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


BUFFET Menu 4

Passed Hors d’ Oeuvres

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

Chowder and Clam Cake Demitasse

Jumbo Shrimp Cocktail Shots with Lemon Scented Cocktail Sauce

Open Faced Lamb Crostini with Fig Compote and Crumbled Goat Cheese

Fried Oyster Tasting Spoons with Romesco Sauce

Petite Beef Wellington with Horseradish Sauce

Wild Mushroom Tarts with Roasted Garlic Cream

Phili Cheese Steak Eggrolls

Seared Duck Breast Canapes with Brie and Red Onion Jam

Tuscan Table
A delicious array of Italian specialties selected from our Tavola alla Toscana menu artfully arranged in varying heights with a dramatic fern/face plant centerpiece.  Accented with votive candles, fresh flowers, and seasonal greens. 

Imported and domestic antipasto, Artisan Bread Basket, Mediterranean “Meze” Platter, Grilled Vegetable with Balsamic Drizzle, Assorted Tapenades with Grilled Ciabatta, Cece with Roasted Pork and Radicchio, Seared Chicken with Sweet Gherkins, and Fresh Mozzarella and Grape Tomato Salad.

Salad Course

Watermelon Salad “Martinis”

Sweet Local Watermelon is Artfully Combined with Local Feta Cheese, Red Onion, Sherry Wine Vinegar, Fresh Mint & Extra Virgin Olive Oil

Dinner Buffet

Presented on a linen draped table at varying heights with seasonal accents and votive candles.  If space permits, this bountiful buffet will be accessible from both sides to facilitate service to your guests.  
Penne with Sundried Tomatoes, Artichokes, Roasted Peppers, & Extra Virgin Oil

Baked Native Stuffed Sole with Chardonnay Butter & Fresh Dill

Chicken San Marzano 
Prosciutto, Plum Tomatoes, Provolone, and Lemon Butter Jus

Chef Carved Tenderloin of Beef and Roasted Buffet Ham or pork loin
Artisan Bread Basket with a Quartet of Sauces

Death By Butter Garlic Smashed Potatoes

Herb-Oil Roasted Asparagus
Coffee 

stationary or Tableside Service

$110.00 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.

Crab Rangoons


Tom’s Famous Stuffed Mushrooms


Indian Pakora with Lemon Scented Yogurt


Mini Clam Cakes


Warm Plum Tomato Crostini


Assorted Market Made Grilled Pizzas


Fontina Infused Risotto Cake


Assorted Market Made Quesadillas





Coconut Shrimp with Horseradish Marmalade


Assorted Potstickers with Sweet Chili Jus and Pan Asian Glaze


Grilled Polenta with Eggplant and Tomato Pesto


All Beef Franks in a Blanket with a Trio of Mustards


Assorted California Rolls with Soy & Wasabi


Fresh Mozzarella and Grape Tomato Skewers with Balsamic Drizzle


Chicken Sate with Spicy Bangkok Peanut Dipping Sauce


Mini Vegetable Eggrolls with Sweet Chili Jus





Crab Ragoons


Tom’s Famous Stuffed Mushrooms


Indian Pakora with Lemon Scented Yogurt


Mini Clam Cakes


Warm Plum Tomato Crostini


Assorted Market Made Grilled Pizzas


Fontina Infused Risotto Cake


Assorted Market Made Quesadillas


Mini Chicken Chimichangas


Vegetable Curry Samoas


Spinach and Filo Spanikopita


Mini Ruebens with 1,000 Island Dressing


Pulled Pork  Bouchees with Shredded Manchego


French Meat Pie Tartlets


Grilled Venison Canapes w/ Cranberry Chutney


Scallops wrapped w/ Applewood Smoked Bacon


Rubbed Salmon Sate w/ Takziki





Coconut Shrimp with Horseradish Marmalade


Assorted Potstickers with Sweet Chili Jus and Pan Asian Glaze


Grilled Polenta with Eggplant and Tomato Pesto


All Beef Franks in a Blanket with a Trio of Mustards


Assorted California Rolls with Soy & Wasabi


Fresh Mozzarella and Grape Tomato Skewers with Balsamic Drizzle


Chicken Sate with Spicy Bangkok Peanut Dipping Sauce


Mini Vegetable Eggrolls with Sweet Chili Jus


Seared Ahi Tuna on a Wonton Crisp with Asian Aioli & Micro Sprouts


Andy-Boy Rabe Eggrolls with Fresh Basil Marinara


Ginger & Scallon Cakes with Cucumber Relish


Bacon Wrapped Chopped Sirloin with Gorgonzola


Mini Kobe Beef Sliders with Bourbon Ketchup


Jerk Salmon on Wild Rice Pancake with Mayo Salsa


Peking Duck Quesadilla with Pan-Asian Glaze


Smoked Salmon Bouchees with Boursin, Red Onion and Capers


Scallop & Bacon Fitters with Citurs Aioli










