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Basic 

Parkway Place Station Package 
Minimum of Three (3) Stations  

 

Package Includes: 
 Facility  

 Soft Bar  

 Coffee and Tea Station  

 Linen Tablecloths and Napkins  

 Professionally attired buffet and floor Staff  

China and Stainless Flatware Service  

Audio/Visual Usage  

 

 

 

 

 

 

 
 

 

Our Station Menu is designed to provide our clients with an exciting and diversified 

array of choices to present to their guests. 

 

If we have not included items that you feel would better suit  

your event just let us know and we will do our best to accommodate you.  

--The “unusual” we take care of immediately. --The “impossible” takes a little longer. 

Station Menu 



P 
A” Stations 

 

Carving Station 

(select two) 

 

Roast Prime Rib of Beef 

($2.50 up charge per person) 

With creamy horseradish sauce & au Jus 

 

Roasted Turkey Breast 

With herbed mayonnaise and cranberry-orange relish 

 

Pork Loin 

With rosemary-orange sauce and roasted pears,  

Cinnamon-apple glaze, or cranberry glaze 

 

Cloved Sugared Ham 

Honey mustard sauce or Pineapple raisin sauce 

 

New York Striploin 

Slowly roasted to medium and served with 

sautéed mushrooms and au jus 

 

Steamship Round of Beef 

Slow roasted and served with Au Jus 

 

 

Lebanese and Greek Station 

(select three) 

 

Tabouli 

 

Hummus 

 

Grape Leaves 

A Middle Eastern delicacy prepared with meat or vegetarian 

 

Shish Kabob 

Chicken and beef skewered with fresh vegetables 

 

Greek Salad 

Tomatoes, cucumbers, olives, feta cheese, and red onion 

marinated in olive oil and dusted with oregano 

 

Moussaka 

(The Best known Greek Dish) 

Fried Egg Plant and Fresh Ground Beef Cooked 

in herbs and spices covered in béchamel and grated cheese 

 

Appetizer and Delightful Delicacies Station 

Select from our Appetizer Menu: 

TWO Appetizer Displays 

TWO Delightful Delicacies 

Two Seafood Hors‘d Oeuvres 
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Entrée Station 

(select two) 

 

Oven Roasted Top Round of beef 

Served with a flavorful mushroom 

burgundy, Peppercorn, Bourbon Sauce 

or savory Au Jus with sliced mushrooms 

 

Beef Tips with Rice or Pasta 

Choice Tips in a Savory Sauce of your choice, 

served over Long Grain Rice or Pasta 

 

Chicken Breast “Italiano” 

Lightly Breaded with Italian Seasoning, Braised, Baked 

and topped with a flavorful Lemon Mist 

 

Chicken Marsala 

Lightly breaded with Italian seasoning baked with 

mushrooms in Marsala Wine Sauce 

 

Chicken Parmesan 

Baked boneless breast served in a rich Marinara Sauce, 

topped with Parmesan Cheese 

 

Broasted Golden Fried Chicken (bone in) 

Pressure Fried in our own broasters to a beautiful golden brown 

 

Baked Kielbasa 

From Stanley’s Market 

“Toledo’s Best,” served with Sauerkraut or Sweet and Sour Cabbage 

 

 

 

 

Seafood Station 

(select two) 

 

Pecan Crusted Tilapia 

 

 

Salmon Fillets 

Grilled and baked – served with a creamy dill sauce 

 

 

Shrimp Etouffee 

A Cajun specialty – Plump shrimp served in a tangy etouffee over white rice 

 

 

Scallop Skewers 

Sautéed sea scallops skewered with grilled vegetables served with a lemon butter sauce 

 

 

Broiled or Deep Fried Lake Superior White Fish or Pickerel 

The best of the fresh water fish served with lemon and tarter sauce 
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“B” Stations 

 

Pasta Station 

(select two) 

 

Linguini 

 

Fettuccini 

 

Penne 

 

Tri-Color Tortellini 

 

Lobster Ravioli 

(additional .50/p.p.) 

 

Manicotti 

 

Baked Ziti  

 

Sauces 

(select two) 

 

Clam Sauce 

Alfredo Sauce with Garlic 

Aioli and herbed garlic Sauce 

Marinara Sauce (Meant or Meatless) 

Pesto Sauce 

Rose Sauce (Alfredo and Marinara) 

 

 

New York Style Deli Station 

Served as a wrap or stacked high sandwich 

on marble, pumpernickel, rye, white, whole wheat bread, or a bagel 

 

Your choice of THREE meats 

 

Roast Beef 

Pastrami 

Corned Beef 

Ham 

Turkey 

New York Style Hot Dog 

 

Served with your choice of TWO Sides 

Potato Salad 

Macaroni Salad 

Cole Slaw 

Hot German Potato Salad 

Pasta Salad 

Special House Recipe Baked Beans 

 

Station also comes with 

kosher dill pickles and half sour tomatoes 
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All American Station 

(select three) 

 

Philly Cheese Steak Sandwich 

Sliced beef with onions and American cheese on a hoagie bun 

 

All American Hot Dogs 

All beef franks served with ball park condiments 

 

Pizza by the Slice 

Pick your own two toppings 

 

Hamburgers and Cheeseburgers 

Thick juicy choice beef with all the trimmings 

 

Broasted Chicken 

Prepared in our own broasters – golden brown and juicy 

 

Sliders 

(select two) 

Hamburger, cheeseburger, chicken, roast beef, ham, pulled pork or kielbasa sliders 

 

 

 

Served with 

Midwest Potato Salad 

Creamy Cole Slaw 

 

 

 

 

 

Dessert Station 

(select two) 

 

Mousse –Tini’s 

An assortment of luscious mousse garnished with cookies or fresh fruit. 

Combination of: Chocolate, Lemon, Raspberry, 

Vanilla Bean, Orange Crème, 

 
 
 

Petit fours 

 

 

Cheesecakes 

An assortment of your choice of cheese cakes 

An assortment of 

New York Style cheesecake with assorted sauces 

 

 

Cookies & Brownies 

 

Cake 

Made in our own bakery to your specifications 

 

Pies 

Apple, cherry, pumpkin, or berry, served plain or a la mode 
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“C” Stations 
 

 

Soup & Salad Station 

(select TWO soups and TWO salads) 

 

Soups Include: 

 

Chicken and Dumpling 

 

Lobster Bisque 

 

Beef Barley 

 

Tomato Basil 

 

Creamy Potato 

 

Cream of Broccoli 

 

Vegetable Soup 

 

 

Salads Include: 

 

Taco Salad with beef or chicken 

 

Tomato Neapolitan 

 

Sunshine Salad 

 

Betty’s Salad 

 

All American Salad 

 

Chef Salad 

 

Cobb Salad 

 

Caesar Salad 

 

Greek Salad 

 

Mashed – Tini Bar 

 

Seasoned smashed potatoes whipped  

with butter & Cream 

 

Diced Redskin potatoes with 

garlic and parmesan cheese 

 

Sides include: 

Sour cream and chives 

Real crumbled bacon pieces 

Shredded cheddar and Monterrey jack cheese 

 

Presented in Martini Glasses 


