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Elegant Touch Catering & Special Events
wuww.theeleqanttouch.com 518.356.5008 or 518.356.5032
To Begin here are a few of the Stations we Offer

Sample Actlon Statlon that have been o hit

Dumpling Station e offer both pan and steam dumplings with assorteo sauces

Action carving Station this station (s create to fit Your tastes from Lamb, chicken, flank
steake, herb turkey, pork, filet, prime rib, ham, to steam ship rownds.

Actipn Martink Salad Station- we create salad marvtinl shaken L martinl shakers and serve

b martind glasses

Auntipasto Statipn - cure veats to olives, Bruschette,

Around the World Bistro Table- this station offers pates from France, to olives from (taly,
cheeses from avound the world, to marinated vegetables.

Aslan Statipn this station offers stiv fry (depending on your tastes) chicken with chinese

vegetables serveo Ln chinese to go containers with low Meln noodles, fortune cookies

Baked Potato Statipn baked potatoes with all the fillings make Yyour own

Cheese § Wine Tasting Statlon assovteo cheeses wedges with wines belng parvied with them

anol frudts to help bring out flavors

Fall Harvest Bistrp Table - {oll havvest brought to life, using apples, pumpking, ano harvest

vegetables to create a fall harvest for example assorted apples with cheeses, harvest crudités,

pumpkin seeds, warm butternut squash shooters

Flambé pessert Station bovana foster and crepes suzette brought to Life


http://www.theeleganttouch.com/

Fried Rice Statipn one of our newest statlon to it the economy, we take fried rice made to

order, with either chicken, vegetable , beef or seafood, we fry it with our Astan flavors, touch
of ego).

Floating Fondue Station an nssortwment of tomato fondue, cheese fondue with all the

accompa nlments.

Floating Chocolate River Station. chocolate fondue done elegant

For the Arts Station. This table s starvts with white tablecloths to the floor, then we builol on.
Tomato § Fresh Mozzarella Toplaries, our own Focacela Triangles, Baked Brie and

Raspbervy tn Puff Pastry, . we decornte this with limes under glass, green Lamps. we will
have a platter of crudités added on to this table

qrilled Pineapple Statipn fresh Plneapples grilled thew served with assorted topping
including, iee cream, chocolate sauce, strawberries, marshmallow, whip cream

crilled Statlon of Fresh Seasonal Vegetables

HAppY DAy Station  Owr salute to the fiftles, we decorate with vecords, old record player, and

our tables consists of miniature hamburgers, topped with pickles and a tomato horseradish
sauce. Miniature Old English Grilled Cheese Sandwich Triangles and season french fries
sevved in paper cones and mintature milkshakes

Kabob Statipn

Lobster Martinl Statlon
Malke your own Suwndae

Mardi gras Station A solute to New Orleans, Masks and Beads help decorate this veception.

Colors ave purple, gold and green a Lighted display filled with shrimp creole shooters, Chicken
and sausage Jambalaya, Miniature Crab Cakes with remoulade sauce

Mediterranean Station/Table decorated in a Mediterranean colors and to consist of Roasteol
leg of Lamb, served on flat breads, baba ghanoush, tabbouleh topped with chopped tomato and
cucumber and served with pita trinngles.

Mexican Ruesadillas Statipn soft tortillas with fillings cooked to order to consists of grilled
chicken with avocado, black beans, roasted peppers, and jack cheese.



i addition, chill with corn, onlons, and cheddar cheese quesadillas. we decorated bn a
Mexican theme

Mini Corn Dog Station

New Action Grilling Statipn Meat cholces consists of porke tenderloins medallions, flank

steak, chicken wmedallions, scallops, shrimp, sabmon  Please Choose Two from this Lists

we have a4 foot table top grilled that we prepare entree's on site for ultimate freshness (some
restrictlons to cevtain vemues may require back on the house preparation) customize to your
tastes. Then we supply assorted sauces and dips. Fresh, exciting and Yyour tasted buds will
exploded

New England Station Design in o Nautieal Theme with shells, buoys, and netting this

station will bring you back to the cape, while hosting both Manhattan and NE Chowder, and
served with oyster crackers. That's not all we also ave sautéing some fresh clams tn white
wine with erunchy french bread.

New York State of Mind A fuwn station to include mintature hot dogs with our owin meat

sauce, mustard, onions, pickles, saueriraut, and steamed buns decorated Like our popular Hot
dog stand tn NY C/Ltéj

German Begr Palring Statipn

this action station we will be pairing an assortment of German sausages with a few darke
robust beer selection. wWe will offer some bratwurst, knackwurst anod Bavarian bratwurst
with some mustards ano then we will offer some beer shooter to mateh the flavors.

qretk cod Station Decornted with the Athens tn mine we are serving roasted Leg of Lantb

carved, hummus with pita, shish kebabs' consisting on roasted vegetables, olives and onlon

this statlon is decorated with muslin fabric, columns anod Greek statue

Our Salute to the South Steamed mussels finlshed with garlic and wine, chicken gumbo,

creamy coleslaw, fried green tomato (in season) southern beans and our old fashion
cornlbrend

caesar Salad Statlon
Oyster Statlon

Rispttp Statipn Risotto wmade to order with a sectlons seafood, chicken and vegetables




Pasta Station A dramatic display of dried pasta tn cylinders, oversize woks, stone bases and
rustic candlesticks as a chef ereates culinary magic, Prepared to order by chef. A station of
pasta with your choice of two of our many sauces. The chef will be preparing and serving
while your guests watch and enjoy

Pasta wheel oversize wheel of cheese with our traditional alfredo sauce, cheese, touch of
aleonol then a Little bit more cheese anod wow Your guests will Love it.

Paclla Station Classic Paella prepared bn oversize pacella pan to tncluded chickeen, chorizo,

shrimep, clams, hint of saffron and finished with peas.

Ravipliette Statipn. Chef attend station of mint ravioll created in oversize woks

We will be happy to customize the ravioll and sauces to fit your tastes

rRaw Bar Statipn Uittle neck clams, SMVLV\/L‘P, oysters, mussels decorated with fresh seaweed, Lobster

trap and garnished with cocietail sauce and lemons

Perogies Station

Assorted Perogles Steavneo ano Fry, cm{prepmw{ served with assorted toppings to include,
beef tips, fried onlons, sour cream, Light cheese sauce.

Roasted Pineapple Station Actlon Station Featuring Fresh Plneapple Grilled and served with

assorted topplngs
Root Beer Float Station

Smashed Potato Martind Station Make Your own. \We provide smashed potatoes and you get

to fill in what you would Like from shredded cheese, bacon bits, chives, sour eream, and olives.
Your guests will Love this popular station. The smashed potatoes are served in Martind Glasses
for an extra flare

Soup Skpping Statipn this station offers three of our homemnde soups that are served in

mint shot glasses and our bar décor. You choose from tomato bisque, chowder, bisque to Your
favorite soup.

Sundae Bar

Sushi Bar



The Eiffel Tower Statlon Decorateol with fall colors, this station consists of assorted pates
and breads, cheeses, fole gras gouda cheese, and assorted grapes and of course french fries in

PD{‘PCY cones

Taco Station Mini taco that we prepare tn our own Ritchen. We serve them with ground beef,
lettuce, tomatoes, olives, cheeses, and ol’qu’mg sauce

we will be adding guacamole and salsa for taco

Tusecany Statton This table will have, Bruschette and assortiment of three, tomato and bread

salad, eggplant rolls filled with vicotta, and cannellini beans sauté with fresh vosemary and

garlic  wWe will decorate bn a Tuscan scene

Back to the Fifties Station Featuring TV Dinners Bring back a wew twist to TV dinners, we

serve sove favorite comdfort food tn traditional TV dinner to go containers. Dlnner to bncluoe
a Tuscany mentloaf, voasted garlic mashed, peas with onlons and baked apple or Macaront
and Cheese, french beans and homemade applesauce.

Ultimate Viennese Table \We light up this table with vatnbow flames thew some of our
most popular homemade desserts take center stage - An attractive laced Vienwnese Table

decorated with fancy cakes, mintature pastries, assorted tortes
Here is a Sample Menu

Elegant Touch Sample Station wedding:
We will customize your stations to fit your tastes but here is a sample of a Cocktail
Statlon Wedding
To begin when guests first enter we will have walt staff serving on garnish serving pleces
o pre-selected hors d’oeuvres

For Example:
*  ASpPAragus Phyllo Clgars- asparagus, mushrooms and shallots wrapped tn phyllo

rolls

* Chicken Satay with a tangering peanut savce:
+ Potato Cups- we create Little cups out of potato’s thew we fill them with cheese anol

bacown a new twist on old favorite.



% Coconut shrimp with Lime drizzle
£ Tomato Basil Cones - minl cones served with a tomato, fresh wmozzarella and basil
combination
+ Harvartl and Roasteo Pepper Tartlets
AS Your guests are betng served these exquisite mint morsels the stations will slowly be
opening, Decorated in a Wow Presentation Your guests will slowly be offer:

Elegant Touech Supreme Bistrp Table
To tncluded a beautiful multt tier display of fresh carved suceulent fruit, imported and
domestic cheese wedges, served with mustard honey dip. Fresh seasonal vegetnbles with our
owwn garlic dill dip. Homemade breads and Focacela, voasted pepper spread and our artichoke
spread. Flovets of salami and pepperont, an assortment of imported olives with fresh herbs and
to flnish owr own Tapenade The table is decorateo with draped fabric and finished with fresh
floval arrangement

Pasta Station

A drawmatic display of dried pasta in cylinders, oversize woks, stone bases and rustic
candlesticks as a chef creates culinary magic, Prepared to ovder by chef. A station of pasta
with your chotee of two of our many sauces. The chef will be preparing and serving while
Your guests wateh and enjoy

Action carving Station

Chef Attendeo Action Station (select two) Bt Own Award Winning Marinated Flank
Steak, Herbed Turkey Breast, Roulade of Turkey with Spinach and Shallots, Hoisin
Roasted Pork Loin, Honey Bourbon Pork Roast, Honey Baked Ham, Orange Glazed

Hawm, Roast Herlb Landb.

*Ronsteol Prime RLb of Beef or *Pepper Dljon Encrusted Filet of Beef *additional charge

Tuscany Statipn

This table will have, Bruschette and assortment of three, towato and bread salad, eggplant
volls filled with vicotta, and cannellini beans sauté with fresh rosemary and garlic  We will

decorate Ln o Tuscan scene



Salad Martini Statipn

This station has staff preparing tn marting shakers a cosmos salad, the dressing is addeol
and thew shaken n martint shakers and served Ln appropriate glasses The decor is a
sleeke feel with a bar, chocolate shelves and bartenders shaking up a tasteful salad martini

Bar Selection

Bar Service

AlL bevernges provided and served by Blegant Touch Catering Company. Open wine (red
merlot, white chardonnay or pinot grips, zinfandel, two bottle beers one Light one regular
from our house lists. Soda consists of diet and regular cola, seven up and seltzer.

We wouldl be happy to add an Lee tea or lemonade Uf you would Like.

Other Bars selections: open bar house brands, open bar top, open bar premivum, sangria bar,
these bavs ave available for 4.5 and 5 hours depending on your preferences)

Senviee Team

The estlmates for our professional and friendly staff are based on the given thme frame and
guest cownt. Labor estimate bnclude set up, breakoown and service of the event.

we provide professionnl staff attired in black tuxedo pants, black jackets, black shirts, anc
black ties a sleck elegant Look. Our team will be divected by owner Deborah DiBeLla or Kim
Lauria (owwners) captain to supervise the team and to be at Your disposal and our service team.

Special Services Provided by Elegant Touch

1. Assistance with any and all support services that you may need.

Pre-event visit with you to explain the flow of the event

2. unlimited phone assistance to conflrm, and veconflrm each and every detail. wWe are
always ready for last minute changes and will be veady to respond.

4. Personal time with Chef Kim to explain menu and to get any spectal requests You
may want and need.
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