


 
excellence, experience, confidence 

 
 
 
 
 
 
 
 
For the milestones in our lives that give us a reason to celebrate with 
family and friends, Vinwood can make your next occasion truly 
special. Whether you are hosting an event for the first time or you 
plan many events throughout the year, the main goals are always the 
same. You must make sure every detail is attended to and of course 
you want everything to turn out better than you had expected. You 
also want the guests to be so happy and delighted that they will 
always have a fond memory to carry away with them. 
 
Vinwood Caterers focuses on this philosophy whenever given the 
opportunity to host a special occasion. We can assure you that your 
event will be handled with the kind of care and expertise that can 
only be learned from years of dedication and experience. 
 
 
 
 
 
 
 



Wedding References 
 

Heather Evoniuk  8/19/10      Brooksby Farm  heather.evoniuk@gmail.com  (617)-970-8254 

Nicole Cook  9/3/10        Brooksby Farm  cookgalantwedding@gmail.com (978)-886-9391 

Shannan Barry  9/10/10     Brooksby Farm  shannanbarry@yahoo.com  (781)-718-9890 

Kathleen Cote  10/29/10    Brooksby Farm  kathleen.d.cote@gmail.com  (207)-332-9446 

Jennifer Tucceri  10/30/10    Brooksby Farm  jenn9927@gmail.com  (978)-987-7520 

Stacia Cummins  6/25/10      Castle Hill  staciacummins@hotmail.com  (617)-794-4758 

Sarah Gagon  7/16/10      Castle Hill  sarahgagon@hotmail.com  (978)-807-2887 

Anna Salt   7/24/10     Castle Hill  salt.anna@gmail.com  (978)-808-5122 

Caitlin Toomey  9/24/10     Castle Hill  cbtoomey@hotmail.com  (617)-803-5424 

Katie Heller  10/2/10      Castle Hill  batmaneq@gmail.com   (413)-221-8721 

Heather Adams  11/21/10    Castle Hill  mching2@gmail.com   

Rebecca Larrabee  4/17/11     Castle Hill  buckieskates@hotmail.com  (781)-866-1243 

Brittany Varga  5/13/11     Castle Hill  varga.brittany@yahoo.com  (203)-913-4993 

Jennifer Mullins  6/11/11      Castle Hill  jlm614@msn.com   (781)-727-0104 

Amanda Power  7/3/10     Cruiseport  alee13@verizon.net   (781)-956-3327 

Meghan Sullivan  7/4/10     Cruiseport  megs0818@yahoo.com  (617)-650-9732 

Colleen Corning  7/24/10     Cruiseport  corning.colleen@gmail.com  (719)-235-7183 

Rachel Staub  7/31/10      Cruiseport  staub83@aol.com   (781)-279-2534 

Christine Allosso  8/27/10      Cruiseport  jcavanaugh1982@gmail.com  (978)-808-1487 

Jessica Ludwig  9/4/10     Cruiseport  Juddy007@hotmail.com  (617)-519-1890 

Mary Ellen Mattheos 9/11/10      Cruiseport  me_mattheos@hotmail.com  (978)-761-8949 

Eileen Burke  10/1/10     Cruiseport  eburke@erland.com   (781)-526-7480 

Laura Epstein  10/30/10    Cruiseport  zanella.cl@pg.com   (978)-335-1917 

Kristin Gecoy  7/10/10      Glen Magna Farms kristin.gecoy@hotmail.com  (978)-210-9944 

Pam Carlquist  8/14/10      Glen Magna Farms pam.carlquist@nemoves.com   
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Jennifer Hackbush  8/28/10      Glen Magna Farms jhackbush@gmail.com  (574)-514-7433 

Rosemary O’Farrell  9/19/10      Glen Magna Farms rdofarrell@yahoo.com  (781)-632-6221 

Kathleen Legere  12/11/10    Glen Magna Farms legerek@hotmail.com  (978)-397-8631 

Lynn Panzarino  5/22/11      Glen Magna Farms lynn_panzarino@hotmail.com  (508)-829-9823 

Allison Cormier  8/7/10        Gloucester Elks  allic80@yahoo.com   (978)-771-4464 

Gina Solviletti  8/28/10      Gloucester Elks  romsolv@yahoo.com  (978)-804-7424 

Maggie Meffen  10/30/10    Gloucester Elks   maggiemeffen@yahoo.com  (617)-459-1720 

Jillian Sokol  5/7/11     Gloucester Elks  jilliansokol@hotmail.com  (978)-239-7394 

Christine Perino  5/14/11      Gloucester Elks  cperino@partners.org  (781)-254-4911 

Elizabeth Dowse  10/23/10    Hamilton Hall  lobstersforsale@juno.com  (978)-578-7967 

Shannon Helms  10/16/10    Hammond Castle  shlems@stribling.com  (212)-627-1858 

Elizabeth Otten  9/18/10     Hammond Castle ottenem@yahoo.com  (513)-310-0544 

Renee Chevalier  7/31/10      Hellenic Center  rcheva05@yahoo.com  (978)-304-1841 

Nancy Kirwan  8/7/10        Hellenic Center  nkirwan@hotmail.com  (781)-245-0728 

Christina Autiello  8/14/10      Hellenic Center  kevinandchristina14@gmail.com     (978)-372-7844 

Samantha Sherburne 8/27/10      Hellenic Center  samantha.sherburne@gmail.com (508)-843-0456 

Lindsey Boyle  8/28/10      Hellenic Center  linsey.t.boyle@gmail.com  (978)-618-5984 

Cynthia Santosuosso 10/10/10    Hellenic Center  cynthias225@verizon.net  (978)-317-1683 

Laura Roberto  5/21/11     Hellenic Center  lour03@yahoo.com   (781)-983-6788 

Howard Singer  10/3/10     Milton Hoosic Club singer@bc.edu   (508)-543-6061 

Amy Keel   11/20/10    Milton Hoosic Club elise_anne@comcast.net  (617)-696-1191 

Marie Masse  8/21/10      Peabody Essex Museum     (781)-646-1921 

Lillian Kamalay  9/11/10     Private Home  mikep@tlumber.com  (978)-281-6120  

Laura Martin  10/16/10    Rockport Art Association laura.a.martin@irs.gov  (617)-775-5547 
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Florists 
Pepperberry’s Flowers 
www.pepperberrys.com 
(978)499-8202 

Dana Markos & Company 
www.danamarkosevents.com  
(978)356-5790 

Flowers by Darlene 
www.fruitnflowers.com 
(978)745-6967 

Gordon Florist & Greenhouse 
www.gordonflorist.biz 
(978)356-2955 

Hamilton Gardens 
www.hamiltongardensonline.com 
(978) 468-0148 

J.Wrobel Floral Design 
www.jwrobel.com 
(978)412-7710 

Les Fleurs 
www.lesfleurs.com 
978-475-9669 

Sage Floral Studios 
www.sagefloralstudio.com 
(978)282-9582 

Liquor 
Marcorelle’s 
(978)356-5400 

Kappy’s on Call 
www.kappys.com 
(800)533-9463 x 236 

Harrigan’s Liquors 
(978)468-1066 (S. Hamilton) 
(978)526-8440 (Manchester) 

Seabreeze Liquors 
(978)768-0077 

Instrumental Music 
Margery Hansen (Harpist) 
(978)282-7425 

Bob Allison (Pianist) 
(978)270-9242 

Washington Calvo Duo & Night Rhythm 
www.nightrhythm.com 
(978)256-1400 

Copley Chamber Players Trio 
www.copleyplayers.com 
(617)868-2692 

White Heat Swing Orchestra 
www.havetodance.com/whiteheat 
(617)354-7213 

Bands 
Brandy 
www.brandyband.com 
(978)453-3337 

Colours 
www.coloursband.com 
(603)926-6857 

Bands (cont.) 
Moonglow 
www.moonglowmusic.com 
(978)455-1588 

Night Shift 
www.nightshiftent.com 
(800)465-1917 

Boston Players 
www.bostonplayers.com 
(888)670-7034 

Kahootz 
www.bostonsbestband.com 
(877)777-6586 

Roundabout 
www.roundaboutband.com 
(978)777-9437 

Beantown 
www.wilsonstevens.com 
(978)256-0360 

White Lightnin 
www.white-lightnin.com 
(781)599-2307 

C-Zone Music 
www.czonemusic.com 
(617)320-0723 

Calypso Hurricane 
www.calypsohurricane.com 
(617)227-0127 

DJ Services 
Chris Culkeen 
(978)590-0291 

Greg Plowman 
www.djgreggates.com 
(978)352-4448 

C-Zone Music 
www.czonemusic.com 
(617)320-0723 

DJ Raffi Professional Music Productions 
(617)9239116 
www.djraffi.com 

Nu Image Entertainment 
www.nuimagedj.com 
(877)683-9991 

Photographers 
Benoit & McCarthy Photography 
www.benoit-photography.com 
(978)774-4133 

Bharat Parmar Photography 
www.parmarphoto.com 
(781)435-1261 

Derby Studios Photography 
www.derbystudios.com 
(978)548-6277 

Julia Bishop Photography 
www.juliabishopphotos.com 
(978)768-6369 

Photographers (cont.) 
Wynne & Mintz Wedding Photography 
www.wynnemintzphoto.com 
(978)996-3403 (Diane Wynne) 
(978) 257-7334 (Brad Mintz) 

William Tangorra Photography 
www.williamtangorra.com 
(617)251-9507 

Daniel Doke Photography 
www.dandoke.com 
(978)745-8573 

Metzger Studios 
www.metzgerstudios.com 
(781)6520342 

Glenn Livermore Photography 
www.glennlivermore.com 
(978)468-1686 

Amore Photography 
www.amorephotography.com 
(978)745-8573 

Sarah Bastille Photography 
www.sarahbastille.com 
(617)233.1751 

Person & Killian Photography 
www.personkillian.com 
(617)236-1662 

Rentals 
Apex Tent Rentals 
www.apextent.com 
(603)425-2900 

Festive Occasions 
www.festiveoccasions.com 
(781)933-8777 

Peterson’s Party Center 
www.ppcinc.com 
(781)729-4000 

Sperry Tents 
www.sperrytentsseacoast.com 
(877)773-7798 

Seacoast Tent Rentals 
www.seacoasttents.com 
(603) 382-3600 

The Event Company 
www.rentent.com 
(978)283-4884 

Chair Covers & Linens, Inc. 
www.linenhero.com 
(800)260-1030 

Cakes 
Cakes for Occasions 
www.cakes4occasions.com 
(978)774-4545 

Jenny’s Cakes 
www.jenscakes.com 
(978)388-7579 

Cakes (cont.) 
The Icing on the Cake 
www.tiotc.com 
(617) 969-1830 

Montilios 
www.montilios.com 
(508)894-8855 

Eat Cake 
www.eatcakeonline.com 
(978)465-6057 

Konditor Meister 
www.konditormeister.com 
(781)849-1970 

Wedding Planner 
Tangorra Wedding Planning 
www.linneatangorra.com 
(978)809-0275 

Invitations &Calligraphy 
Over the Rainbow 
www.overtherainbows.com 
(978)468-7060 

Videographers 
Black Tie Video 
www.blacktievideo.com 
(781)229-0920 

Video Pro 
www.videoproinc.com 
(781)631-1577 

Lighting & Design 
Boston Uplights 
www.bostonuplights.com 
(877)566-2711 

Transportation 
Black Tie Limo 
www.blacktielimo.com 
(800)624-9990 

Colby Horse Carriages 
www.foxmerefarm.com 
(978)265-1043 

Ludwig’s Limousine Service 
www.ludwigslimousine.com 
(978)531-1277 

North Shore Shuttle 
www.northshoreshuttle.com 
(800)233-7483 

Salem Trolley 
www.salemtrolley.com 
(978)744-5469 

Officiants 
Justice of the Peace Barbara Kahn 
(781)322-1177 
 
Rick Perry 
(978)283-8084 
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Stationary Hors d'oeuvres Display Tables 
The hors d‘oeuvres, which are presented during the cocktail segment of 

the event, are displayed with elegant serving pieces and fresh flowers. 
 

International Cheese Display Station 
A collection of fine cheese to include New England cheddar, Manchego, Stilton with cranberries, Gouda Gold, 
French brie and Amish bleu cheese, artfully displayed in it’s natural form on marble platters and accompanied 

by gourmet crackers, fresh strawberries and bunches of green & red grapes. 
 

 7.95 Per person 
 

Garden Crudités 
A colorful arrangement of crisp broccoli, cauliflower, baby carrots, celery, zucchini, summer squash, peppers, 

cucumbers and cherry tomatoes displayed with an array of flavorful dips.  
 

6.95 Per person 
 

International Breads 
A sumptuous presentation of breads from regions around the world to include French baguette, Focaccia, 

Naan, Irish soda bread and Lahvosh accompanied by scented oils and flavorful spreads.  
 

6.95 Per person 
 

*Raw Bar 
Gulf shrimp, Wellfleet oysters and cherrystones attractively displayed on crushed ice in a replica antique dory 

boat with traditional accompaniments of lemon wedges, horseradish,  
cocktail sauce and Tabasco. 

 
 

 15.00 Per person 
 

*Sushi Station 
Asian themed display to compliment five choices of freshly prepared sushi. All selections are accompanied by 

wasabi, pickled gingerroot, soy sauce and chopsticks. A full listing of sushi is offered. 
 

 15.00 Per person 
 

Antipasto Misto 
A colorful offering of grilled asparagus tips, imported olives, marinated cremini mushrooms, roasted sweet red 

and yellow peppers, artichoke hearts, smoked meats, seasoned boconccini, Gorgonzola, and provolone 
accompanied by bread sticks and focaccia bread.  

 

8.95 Per person 
 

Middle Eastern Table 
An old world presentation of Armenian String cheese, tabbouleh, baba gannoujh, hummus tahini, 

Calamata olives, pita,naan and lahvosh bread. 
 

   7.95 Per person 
 

*Smoked Seafood 
A beautiful display of smoked seafood including salmon, trout, bluefish and oysters along with 

traditional accompaniments. 
 

15.00 Per person 
 

Mashed Potato Bar 
Homemade traditional, baby red and Yukon gold mashed potatoes accompanied by a variety of toppings to 

include crisp pancetta, roasted garlic, caramelized onion, cheddar, Gorgonzola  
and julienne grilled vegetables. 

 

9.95 Per person 
 
 

*These menu items may be served raw or undercooked. 
 Consuming raw or undercooked meat, fish, seafood, poultry and eggs may result in food borne illness. 
 



  Traditional Plated Dinner Menu 
 

Arranged exclusively for 
 

The Hellenic Center 
Ipswich, MA 

 

Vinwood Caterers together with the Hellenic Center offers an all inclusive plated 
dinner menu for the discerning taste of our clientele. This unique menu package 
presents a range of delectable culinary options along with enhanced services to help 
make the overall event planning experience enjoyable and uncomplicated. 
 

The following menu options are available with our plated dinner 
package: 

 Hors d’ oeuvres selections (priced  separately) 
 Starter course (priced separately) 
 A presentation of freshly baked breads and rolls   
 First course  
 Main course  
 Silver service coffee station 
 Dessert station 

 

The per person prices quoted include the following:  
 Complete china setting 
 Silver flatware 
 Stemware for the guest tables  
 Floor length linen with Damask overlays 
 Complete wait staff 
 Cake cutting and presentation 
 On-site catering coordinator 

 

The following menu is an example of our most popular food selections and services. 
However our staff of professionals can help you to create a personalized bill of fare 
reflecting your very own style and desires. You can rest assured knowing we will 
assist you throughout the entire planning process of your special occasion. From 
custom menus to themed events, Vinwood Caterers will be helping you to create 
that special day you and your guests will remember for years to come.    

                                                        

                                                                
 
   

          Before placing your order, please inform your server if a person in your party has a food allergy 
  



 
First Course: (Included with entree) 

 
 

Spring Green Salad  
Young greens tossed with traditional vegetables and aromatic herb dressing 
 

*Classic Caesar Salad  
With Vinwood’s signature Caesar dressing, fresh parmesan and savory croutons 
 

Spinach Salad 
Red onion, pignoli nuts, mushrooms, mandarin oranges and citrus vinaigrette 

 

Haricots Verts, Belgian Endive and Mushroom Salad 
With a white wine Dijon vinaigrette 
 

Insalata Caprese 
Vine-ripened tomatoes, fresh basil, boconccini (marinated mozzarella) drizzled with a  
basil infused olive oil 
 

Boston Bibb Salad 
Fresh bibb lettuce with sliced apples, bleu cheese, pistachio nuts and Dijon vinaigrette 
 

Salade a la Fleur  
Young greens with edible flower petals, fresh herbs and Champagne vinaigrette  
 

Mesclun Greens with Red Grapes and Wasabi peas   
Served with a creamy sweet guava dressing 
 

Baby Arugula Salad 
Fresh arugula with fire roasted peppers, honey glazed pecans and chèvre with a balsamic dressing 
 

Summer Salad 
Peppery arugula, sweet ripe strawberries, and buttery hazelnut dressing create layers of contrasting 
flavor in this simple salad 
 

Harvest Salad 
Mixed greens with dried cranberries, spiced walnuts, goat cheese, sliced pears and a cranberry 
vinaigrette 





 
Main Course 

      
        

Native Crab Stuffed Roulade of Sole        
  Rolled Atlantic sole filled with a crab stuffing and highlighted with a  

Champagne béchamel sauce 
 

*Grilled North Atlantic Salmon         
Fresh cut salmon filet brushed and grilled with 
a sweet red pepper butter and served with dill hollandaise  

 
*Seared Ahi Tuna with Kiwi Mango Chutney      

  Center cut yellowfin tuna steak served with a tempting kiwi mango chutney 
 

Grilled Swordfish with Cucumber Lime Salsa        
Center cut swordfish charbroiled and accompanied by a cucumber lime salsa  

 
Chilean Sea Bass with Miso Mustard Sauce        
Asian inspired fresh Chilean sea bass accented with traditional 
Japanese ingredients 

 
*Filet Mignon and Maine Lobster Tail       
A pairing of charbroiled filet mignon and fresh lobster tail featuring  
béarnaise sauce and shallot butter  

 
*Roasted Tenderloin of Beef and Baked Stuffed Shrimp    
Slow roasted tenderloin of beef with a wild mushroom sauce and jumbo shrimp 
baked with a lemon and garlic laced stuffing   

 
Grilled Vegetable Lasagna         
Grilled fresh vegetables featuring asparagus, eggplant, zucchini and  
other seasonal vegetables layered with plum tomato marinara, pesto ricotta  
and fresh mozzarella  

 
 
 

 
 

 

 

 

 

  
  



 

Accompaniments: (Included with entree) 
 

Potato/Rice/Grains/Risotto 
 Baby red potatoes sautéed with shallots, fresh garlic and cracked black pepper  
 Lemon wild rice 

Wild and brown rice with dried cranberries  
 Rosemary scented roasted new potatoes   
 Herb roasted fingerling potatoes 

Twice baked potato with cured bacon, chives and aged cheddar cheese 
Sweet pea risotto with green onion and imported Parmesan 
Seasoned basmati rice 
Macadamia nut couscous 
Smashed new potato laced with roasted garlic and caramelized onion 
Jasmine Rice 
Lemon and scallion potato puree 
Wild mushroom risotto 
 

Vegetables 
Medley of fresh sautéed vegetables  
Grilled asparagus with gorgonzola 
Oven roasted vegetables with garlic and thyme 
Sugar snap peas with sweet red peppers 
Zucchini, Summer squash and Bermuda onion 
Steamed asparagus with lemon butter  
Baby carrots with fresh dill 
Broccoli with hollandaise sauce 
Portobello mushrooms sautéed in garlic butter 
Fresh green beans with roasted cashews 
Grilled vegetables 

 
 Sweet Accolades 

Fresh Berries and Cream 
A selection of fresh strawberries, blueberries, blackberries and raspberries with freshly  
whipped cream 
 

Chocolate Dipped Fruits 
Strawberries, apricots and pineapple dipped in chocolate glacé 
 

Coffee & Tea Service 
Silver Service Coffee Station 
Premium coffees and assorted herbal teas served from elegant silver urns  

 
 *These menu items may be served raw or undercooked. 

Consuming raw or undercooked meat, fish, seafood, poultry and eggs may result in food borne illness. 

  



 

Buffet Menu 
 

Arranged exclusively for 
 

The Hellenic Center 
Ipswich, MA 

 

Vinwood Caterers together with the Hellenic Center offers a customized buffet menu exclusively for 
the discerning taste of our clientele. Our buffet menu is designed to offer many options to choose from 
when creating a bill of fare for your special occasion. The quality of food, presentation and service is 
of the same high standard as our plated dinner menu except, of course, it is buffet style. Our buffets, 
which are served by professionally attired staff, are presented with premium linen, silver serving pieces, 
high quality chaffing dishes and a fresh floral centerpiece of coordinating colors. The guest tables are 
fully serviced and formally set with attractive linen, china, flatware and stemware. 

 

The following menu options are available with our buffet menu package: 
 Hors d’ oeuvres selections (priced separately) 
 A complete buffet menu  
 Silver service coffee station 
 Dessert station 

 

The per person prices quoted include the following:  
 Coordinating floral arrangements for the buffet 
 Fully attired carving chefs  
 Complete wait staff 
 Complete china setting 
 Silver flatware 
 Stemware for the guest tables  
 Floor length linen with Damask overlays 
 Cake cutting and presentation 
 On-site catering  coordinator 

 

The following menus are examples of our most popular food selections and services.  However 
our staff of professionals can help you create a personalized bill of fare reflecting your very own 
style and desires. You can rest assured knowing we will assist you throughout the entire 
planning process of your special occasion.  From custom menus to themed events, Vinwood 
Caterers will be helping you to create that special day you and your guests will remember for 
years to come.   

                                                              
                                        
 

 

     Before placing your order, please inform your server if a person in your party has a food allergy 
 



 
 

Buffet 1 
 

A Presentation of Homemade Breads and Rolls 
 

Spring Green Salad 
Young greens tossed with traditional vegetables and aromatic herb dressing  

 

Chicken Piccata 
Sautéed with Mediterranean capers, lemon, mushrooms and 

white wine 
 

Native Crab Stuffed Roulade of Sole 
Rolled Atlantic sole filled with a crab stuffing and highlighted with a 

Champagne Béchamel sauce 
 

Medley of Fresh Sautéed Vegetables 
 Wild Rice  

 

Coffee and Dessert  
Special Fruits and Berries 

A selection of fresh strawberries, blueberries, blackberries and raspberries  
with fresh cream  

 

Silver Service Coffee Presentation 
Premium coffees and assorted herbal teas 

 served from elegant silver urns 
 
 

 
 

Buffet 2 
 

A Presentation of Homemade Breads and Rolls  

 

Spinach Salad 
Red onion, pignoli nuts, mushrooms, mandarin oranges and citrus vinaigrette  

 

Lemon Pepper Linguine Rustica 
 

Chicken Marsala 
Sautéed chicken breast finished with imported Marsala wine, 

fresh mushrooms and sweet red peppers 
 

*Herb Roasted Tenderloin of Beef 
Succulent herb crusted tenderloin of beef carved by the chef with  

mushroom peppercorn mélange 
 

Steamed Asparagus 
Red Bliss Potatoes 

Sautéed with garlic, parsley, shallots and cracked black pepper 
 

Coffee and Dessert  
Chocolate Dipped Fruits 

Strawberries, apricots and pineapple dipped  
in chocolate glacé 

 

Silver Service Coffee Presentation 
Premium coffees and assorted herbal teas 

 served from elegant silver urns 
 
 

 
Buffet  3  

 

A Presentation of Homemade Breads and Rolls 
 

*Caesar Salad 
With Vinwood’s signature Caesar dressing, fresh Parmesan and savory croutons 

 

Roasted Garlic and Cheese Ravioli 
With a tomato-basil cream sauce  

 

*Grilled Atlantic Tuna 
Thick tuna grilled over charcoal and accompanied by mango papaya chutney 

 

*Herb Roasted Tenderloin of Beef 
Succulent herb crusted tenderloin of beef carved by the chef with  

mushroom peppercorn mélange  
 

Medley of Fresh Sautéed Vegetables 
Wild Mushroom Risotto 

 

Coffee and Dessert  
Special Fruits and Berries 

A selection of fresh strawberries, blueberries, blackberries and raspberries 
 with fresh cream  

 

Chocolate Dipped Fruits 
Strawberries, apricots and pineapple dipped  

in chocolate glacé 
 

Silver Service Coffee Presentation 
Premium coffees and assorted herbal teas 

 served from elegant silver urns 
 
 

 
Buffet 4 

 

A Presentation of Homemade Breads and Rolls 
 

Spring Green Salad 
Young greens tossed with traditional vegetables and aromatic herb dressing  

 

*Caesar Salad 
With Vinwood’s signature Caesar dressing, fresh Parmesan and savory croutons 

 

Tri Colored Tortellini 
Tossed with homemade Marinara sauce 

 

Red Currant-Glazed Stuffed Turkey  
Carved by the chef with a sage and red currant gravy  

 

Grilled Chilean Sea Bass  
Asian inspired fresh Chilean sea bass accented with traditional 

Japanese ingredients 
 

*Roasted Leg of Lamb 
Leg of lamb roasted with savory thyme, garlic and shallots,  

accompanied by a mint aioli 
 

Grilled Vegetables 
Herb Roasted Fingerling Potatoes 

 

Coffee and Dessert  
Bananas Foster or Cherries Jubilee  

 

Silver Service Coffee Station 
Premium coffees and assorted herbal teas 

 served from elegant silver urns 
 
 



 
Additional Buffet Selections 

   

Entrees 
*Seared Ahi Tuna with Kiwi Mango Chutney 
*Filet Mignon and Maine Lobster Tail 
  Chilean Sea Bass with Miso Mustard Sauce 
  Grilled Vegetable Lasagna 
  Spring Chicken Breast Stuffed with Spinach and Chèvre 
  Chicken Breast with Raspberry Red Wine Sauce 
  Herb Crusted Chicken 
*Roast Prime Rib of Beef with Au Jus 
*Pan Seared Filet Mignon with Merlot Sauce 
*New Zealand Baby Lamb Chops 
  Duck Breast with Cumberland Sauce 
  Hand Rolled Seafood, Chicken or Vegetable Crepes 
  Grilled Swordfish with Cucumber Lime Salsa 
*Roasted Boneless Leg of Lamb with Minted Aioli  
  Grilled Chicken, Beef, Seafood or Vegetable Brochettes 

 
Salad 
  Spring Green Salad  
*Classic Caesar Salad  
  Spinach Salad 
  Mesclun Green Salad 
  Haricots Verts Belgian Endive and Mushroom Salad 
  Insalata Caprese 
  Boston Bibb Salad 
  Salade a la Fleur  
  Mesclun Greens with Red Grapes and Wasabi peas   
  Baby Arugula Salad 
  Summer Salad 
  Harvest Salad 
 
Soups and Bisques 
  Seasonal Soup (Strawberry, Pumpkin, Roasted Root, etc…) 
  Lobster Bisque                      
  Onion Soup Gratinee                     
  New England Clam Chowder                    
  Creamy Asparagus Soup          
  Roasted Vegetable Soup          
  Gingered Carrot Soup          
  Gazpacho   
 

 
 
 
 

 



 
Additional Buffet Selections 

 

Potato/Rice/Grains/Risotto  
Baby red potatoes sautéed with shallots, garlic and cracked black pepper  
Lemon wild rice 
Wild and brown rice with dried cranberries  
Rosemary scented roasted new potatoes   
Herb roasted fingerling potatoes 
Twice baked potato with cured bacon, chives and aged cheddar  
Sweet pea risotto with green onion and imported Parmesan 
Seasoned basmati rice 
Macadamia nut couscous 
Smashed new potato with roasted garlic and caramelized onion 
Jasmine rice 
Lemon and scallion potato puree 
Wild mushroom risotto 
 

Vegetables 
Medley of fresh sautéed vegetables  
Grilled asparagus with gorgonzola 
Oven roasted vegetables with garlic and thyme 
Sugar snap peas with sweet red peppers 
Zucchini, Summer squash and Bermuda onion 
Steamed asparagus with lemon butter  
Baby carrots with fresh dill 
Broccoli with hollandaise sauce 
Portobello mushrooms sautéed in garlic butter 
Fresh green beans with roasted cashews 
Grilled vegetables 

 

From the Atlantic 
Maine lobster cakes with red pepper cream         
Fresh cracked lobster cocktail           
Maryland crab martini with colorful vegetables in vodka vinaigrette    
Jumbo shrimp cocktail with lemon wedges and cocktail sauce     
Shrimp and scallop ceviche 
 

Pasta 
Pumpkin ravioli with a mascarpone sage cream sauce             
Roasted garlic and cheese ravioli with sweet tomato basil cream sauce     
Roasted wild mushroom ravioli in a port wine Demi-glace      
Angel hair pasta tossed with pesto                  
Cavatappi sautéed with plum tomatoes, fresh basil and portabella mushrooms    
Lemon pepper linguine rustica          
Lobster ravioli with shitake mushrooms and roasted corn in shallot cream sauce   
Roasted red pepper and goat cheese agnolotti in a Parmesan parsley cream sauce  
Fettuccini tossed with a traditional Alfredo sauce       
Tri colored tortellini with homemade Marinara 
 

*These menu items may be served raw or undercooked. 
Consuming raw or undercooked meat, fish, seafood, poultry and eggs may result in food borne illness. 
 



 

Food Stations Menu 
 

Arranged exclusively for 
 

The Hellenic Center 
Ipswich, MA 

 

Vinwood Caterers together with the Hellenic Center offers a customized food station menu 
exclusively for the discerning taste of their clientele. Our food station package is designed to 
offer many options to choose from when creating a menu for your special occasion. The 
quality of food, presentation and service is of the same high standard as our plated dinner 
and buffet menu however the menu is presented on various food stations. Our food stations, 
which are attended by professionally attired staff, are presented with premium linen, silver 
serving pieces, high quality chaffing dishes and a fresh floral centerpiece of coordinating 
colors. The guest tables are fully serviced and formally set with attractive linen, china, silver 
flatware and stemware. 

 

The following menu options are available with our station package: 
 Hors d’ oeuvres selections (priced separately) 
 A complete food stations menu   
 Silver service coffee station 
 Dessert station 

 

The per person prices quoted include the following:  
 Coordinating floral arrangements for the food stations 
 Fully attired station chefs  
 Complete wait staff 
 Choice of china pattern 
 Silver flatware 
 Stemware for the guest tables   
 Floor length linen with Damask overlays 
 Cake cutting and presentation 
 On-site catering coordinator 

 

The following menus are examples of our most popular food selections and services. 
However our staff of professionals can help you create a personalized bill of fare 
reflecting your very own style and desires. You can rest assured knowing we will 
assist you throughout the entire planning process of your special occasion.  From 
custom menus to themed events, Vinwood Caterers will be helping you to create 
that special day you and your guests will remember for years to come.  
 

 

                                         
                    

 Before placing your order, please inform your server if a person in your party has a food allergy 



 
Food Station Menu 1 

Salad Station 
Spring Green Salad 

Young greens tossed with traditional vegetables and aromatic herb dressing 
Insalata Caprese 

Vine-ripened tomatoes, fresh basil, boconccini drizzled with basil infused olive oil 
 

Pasta Station 
Roasted Garlic and Cheese Ravioli with Sweet Roma Tomato Basil  

Angel Hair Pasta Tossed with Pesto 
Cavatappi Sautéed with Plum Tomatoes, Fresh Basil and Portabella Mushrooms 

 

Entrée Station 
Chicken Piccata 

Sautéed with Mediterranean capers, lemon, mushrooms 
and white wine 

Native Crab Stuffed Roulade of Sole 
Rolled Atlantic sole filled with a crab stuffing and highlighted with a 

Champagne Béchamel sauce 
Wild Rice  

Vegetable Medley 
 

All food stations are accompanied by a presentation of warm breads and rolls 
 

Coffee and Dessert Station 
Special Fruits and Berries 

A selection of fresh strawberries, blueberries, blackberries and raspberries with fresh cream  
Silver Service Coffee Presentation 

Premium coffees and assorted herbal teas served from elegant silver urns  
  

  

  
Food Station Menu 2 

Salad Station 
Spinach Salad 

Red onion, pignoli nuts, mushrooms, mandarin oranges and citrus vinaigrette  
*Classic Caesar Salad 

With Vinwood’s signature Caesar dressing, fresh Parmesan and savory croutons  
 

Pasta Station 
          Tri Colored Tortellini with Homemade Marinara 

Lemon Pepper Linguine Rustica 
Cavatappi Sautéed with Plum Tomatoes, Fresh Basil and Portabella Mushrooms 

 

Carving Station 
*Herb Crusted Tenderloin of Beef 

Succulent herb crusted tenderloin of beef carved by the chef 
 with mushroom peppercorn mélange 

*Poached Salmon with Cucumber-Dill Sauce 
Poached North Atlantic Salmon served with a chilled sauce of cucumber and fresh dill 

Baby Red Potatoes Sautéed with Shallots, Fresh Garlic and Cracked Pepper  
Steamed Asparagus with Lemon Butter  

 

All food stations are accompanied by a presentation of warm breads and rolls 
 

Coffee and Dessert Station 
Chocolate Dipped Strawberries 

Fresh strawberries dipped in chocolate glacé 
Silver Service Coffee Presentation 

Premium coffees and assorted herbal teas served from elegant silver urns 
  

  
  

 
Food Station Menu 3 
Soup and Salad Station 

Seasonal Soup 
Choice of featured seasonal soup strawberry, pumpkin, roasted root etc…   

Spinach Salad 
Red onion, pignoli nuts, mushrooms, mandarin oranges and citrus vinaigrette  

 

Grilling Station 
*Grilled Tuna Steak 

Center Cut Yellowfin tuna grilled over open flame and served with a lemon and herb aioli 
Macadamia Nut Couscous 

Grilled Marinated Vegetables 
 

Carving Station 
*Herb Crusted Tenderloin of Beef 

Succulent herb crusted tenderloin of beef carved by the chef  
with mushroom peppercorn mélange 

Red Currant-Glazed Stuffed Turkey  
Carved by the chef with a sage and red currant gravy  
Rosemary Scented Roasted New Potatoes 

Oven Roasted Vegetables with Garlic and Thyme  
 

All food stations are accompanied by a presentation of warm breads and rolls 
 

Coffee and Dessert Station 
Chocolate Dipped Fruits 

Strawberries, apricots and pineapple dipped in chocolate glacé 
Silver Service Coffee Presentation 

Premium coffees and assorted herbal teas served from elegant silver urns 
  

  

  

  

 
Food Station Menu 4 
Soup and Salad Station 

Seasonal Soup 
Choice of featured seasonal soup strawberry, pumpkin, roasted root etc… 
Haricots Verts, Belgian Endive and Mushroom Salad 

With a white wine Dijon vinaigrette 
 

Pasta Station 
Roasted Wild Mushroom Ravioli in a Port Wine Demi-glace  

Lobster Ravioli with Shitake Mushrooms and Roasted Corn in Shallot Cream Sauce 
Roasted Red Pepper and Goat Cheese Ravioli in a Parmesan Cream Sauce 

 

Carving Station 
*Roasted Boneless Leg of Lamb with Minted Aioli  

 Leg of lamb roasted with savory thyme, garlic and shallots, accompanied by a mint aioli 
Tiny Yukon Gold Potatoes 

Fresh Green Beans and Roasted Cashews 
 

Grilling Station 
Grilled Atlantic Swordfish 

Thick swordfish grilled over charcoal and accompanied by mango papaya chutney 
Lemon Scented Wild Rice     
Grilled Garden Vegetables 

 

All food stations are accompanied by a presentation of warm breads and rolls 
 

Coffee and Dessert Station 
Bananas Foster  

Sliced bananas flambéed in brandy with caramelized sugars and served over vanilla ice cream 
Silver Service Coffee Presentation 

Premium coffees and assorted herbal teas served from elegant silver urns 
  

  



 

 
Additional Food Stations Selections 

   

Entrées 
*Seared Ahi Tuna with Kiwi Mango Chutney 
*Filet Mignon and Maine Lobster Tail 
  Chilean Sea Bass with Miso Mustard Sauce 
  Grilled Vegetable Lasagna 
  Spring Chicken Breast Stuffed with Spinach and Chèvre 
  Chicken Breast with Raspberry Red Wine Sauce 
  Herb Crusted Chicken 
*Roast Prime Rib of Beef with Au Jus 
*Pan Seared Filet Mignon with Merlot Sauce 
*New Zealand Baby Lamb Chops 
  Duck Breast with Cumberland Sauce 
  Hand Rolled Seafood, Chicken or Vegetable Crepes 
  Grilled Swordfish with Cucumber Lime Salsa 
*Roasted Boneless Leg of Lamb with Minted Aioli  
  Grilled Chicken, Beef, Seafood or Vegetable Brochettes 

 

Salads 
  Spring Green Salad  
*Classic Caesar Salad  
  Spinach Salad 
  Mesclun Green Salad 
  Haricots Verts Belgian Endive and Mushroom Salad 
  Insalata Caprese 
  Boston Bibb Salad 
  Salade a la Fleur  
  Mesclun Greens with Red Grapes and Wasabi peas   
  Baby Arugula Salad 
  Summer Salad 
  Harvest Salad 
 

Soups and Bisques 
  Seasonal Soup (Strawberry, Pumpkin, Roasted Root, etc…) 
  Lobster Bisque                      
  Onion Soup Gratinee                     
  New England Clam Chowder                    
  Creamy Asparagus Soup          
  Roasted Vegetable Soup          
  Gingered Carrot Soup          
  Gazpacho   
 

 
 
 
 
 



 
Additional Food Stations Selections 

 

Potato/Rice/Grains/Risotto  
Baby red potatoes sautéed with shallots, garlic and cracked black pepper  
Lemon wild rice 
Wild and brown rice with dried cranberries  
Rosemary scented roasted new potatoes   
Herb roasted fingerling potatoes 
Twice baked potato with cured bacon, chives and aged cheddar  
Sweet pea risotto with green onion and imported Parmesan 
Seasoned basmati rice 
Macadamia nut couscous 
Smashed new potato with roasted garlic and caramelized onion 
Jasmine rice 
Lemon and scallion potato puree 
Wild mushroom risotto 
 

Vegetables 
Medley of fresh sautéed vegetables  
Grilled asparagus with gorgonzola 
Oven roasted vegetables with garlic and thyme 
Sugar snap peas with sweet red peppers 
Zucchini, Summer squash and Bermuda onion 
Steamed asparagus with lemon butter  
Baby carrots with fresh dill 
Broccoli with hollandaise sauce 
Portobello mushrooms sautéed in garlic butter 
Fresh green beans with roasted cashews 
Grilled vegetables 

 

From the Atlantic 
Maine lobster cakes with red pepper cream         
Fresh cracked lobster cocktail           
Maryland crab martini with colorful vegetables in vodka vinaigrette    
Jumbo shrimp cocktail with lemon wedges and cocktail sauce     
Shrimp and scallop ceviche 
 

Pasta 
Pumpkin ravioli with a mascarpone sage cream sauce             
Roasted garlic and cheese ravioli with sweet tomato basil cream sauce     
Roasted wild mushroom ravioli in a port wine Demi-glace      
Angel hair pasta tossed with pesto                  
Cavatappi sautéed with plum tomatoes, fresh basil and portabella mushrooms    
Lemon pepper linguine rustica          
Lobster ravioli with shitake mushrooms and roasted corn in shallot cream sauce   
Roasted red pepper and goat cheese agnolotti in a Parmesan parsley cream sauce  
Fettuccini tossed with a traditional Alfredo sauce       
Tri colored tortellini with homemade Marinara 
 
 

*These menu items may be served raw or undercooked. 
Consuming raw or undercooked meat, fish, seafood, poultry and eggs may result in food borne illness. 
 



 
 Enhanced Dessert  

 

Dessert Stations          
Let your guests leisurely indulge in one of the following sumptuous offerings  
 

Ice Cream Sundae Station      4.95 Per person  
Chocolate, vanilla and strawberry ice cream, jimmies, M&M’s, walnuts, peanuts, crushed  
Oreo cookies, strawberries, hot fudge, butterscotch and freshly whipped cream 
 

Miniature Pastries       4.95 Per Person  
Fruit tartlets, lemon meringue, key lime tartlets, chocolate éclairs, cannolis  
and chocolate mousse petit fours 
  

Cake and Tortes        4.95 Per person 
Triple chocolate truffle cake, black bottom chocolate chip cheesecake, carrot layer cake,  
chaos pie with snickers bar, chocolate raspberry Chambord torte, pecan pie 
 

Fresh Sliced Fruits       3.95 Per person 
Honeydew, cantaloupe, strawberries, pineapple, grapes and kiwi served  
with orange yogurt sauce 
 
Flambé Stations  
Entertaining to both the eye and the palate, the following delights are prepared by  
our flambé chef in the presence of your guests. 
 

Bananas Foster        5.95 Per person 
Fresh bananas flambéed with brandy and banana liqueur, sautéed with  
brown and white sugars, served over vanilla ice cream with fresh whipped cream 
 
Bourbon Pineapple Flambé      5.95 Per person 
Chunks of fresh pineapple flambéed with bourbon in caramelized dark brown sugar  
and served over vanilla ice cream with  fresh whipped cream 
  

Chocolate Cherries Jubilee      5.95 Per person 
Hot cherry preserves flambéed with imported Cognac and a hint of cinnamon.  
Served over chocolate chunk ice cream with fresh whipped cream 
 

International Coffee Station      4.95 Per person  
Freshly brewed Starbucks coffee served with a choice of the following liqueurs  
that are supplied by the venue or client 
Brandy     Kahlua    Bailey’s Irish Cream    Sambuca     Frangelico     Amaretto     
Irish Whiskey    Chambord     

 

 




