Double  Eagle Catering

Traditional Buffet

Cocktail Hour

Crudite Vegetable Platter

International Cheese Platter

Selection of 6 Passed HDs

Dinner

4 Cold Dish

5 Hot Entrees

Dessert

Family Style 

Pastries Petit Fours

Fruit

*Viennese Table
Additional Option For Cocktail Hour (each Station 7 Dollars per)

Pasta Station – 3 Pasta (Rigatoni, Tri Color Tortellini, Penne)

3 Sauce (Alfredo, Marinara, A la Vodka, Clam, Oil & Garlic)

Carving Station w/2 Meats

*Represents Additional Cost

Linens Wedding Cake (3 tiered) or Occasion Cake

Maitre D

Coat Check

Captain

Open Bar For Duration of Event (4 Hours)

*Vegetarian and Kosher Dinner Available Upon Request

Double Eagle Catering

Passed Hors D’Oeuvres

Pigs in a Blanket, Quiche, *Coconut Shrimp, Spring Rolls, Mozzarella Sticks, Bruschetta Spoons, Beef Crostini, *Shrimp Cocktail, Spicy Chicken Satay, Beef Kabobs, *Seafood Kabobs, Ham and Cream Cheese Roll, Chicken Spanikopita, Buffalo Chicken bits, Pizza Bagel, Salmon Conoli, Melon Proscuito,*Drunken Shrimp, Teriyaki Wings, Freid Brie, Cucumber Dill Sandwich, Spinach Filo

Appetizers

Swedish Meatballs, Italian Meatballs, Stuff Artichokes, Stuff Mushrooms, Sesame Chicken, Pot Stickers, Eggplant Rollatini, Asparagus wrap in Beef, Fried Calamari, Chicken Fingers, Bake Clams, *Baby Lamb Chops, Fried Ravioli, Chicken Kabobs, Beef Kabobs, Vegetable Tempura, Steamed Mussels and Clams, Potato Pancake
Cold Seafood Bar

For Cocktail Hour
                                         *  Ice Sculpture

*  Fresh Clams & Oysters
* Lobster & Shrimps

*Fresh Sushi Bar 

*Represent additional Cost

Double Eagle Catering

Buffet

                                                     Cold

Tomato and Mozzarella w/pesto



Bowtie Pasta Salad

Antipasto 3 Tiered Rack




Tuna Salad

Organic Mixed Green Salad




*Seafood Salad

Ceasar Salad






Red Bliss Potato Salad

Cobb Salad






Cole Slaw

Chef Salad






Health Salad

Tomato and Mozzarella on Foccaccia

                                                         Hot

Chicken Francese




Chicken Piccatta

Chicken Cordon Bleu




Honey Balsamic Chicken

Chicken Marsala




Veal Cordon Bleu

Chicken Florentine




Beef Rollatini

Chicken Parmesan




*Lamb Chops

Chicken Dijon





*Suuff Lobster Tail

Beef Bourguignon



 
Pan Seared Atlantic Salmon

Veal Proscuitto





*Stuffed Sole w/ Seafood

Italian Meatballs




*Shrimp Scampi

Swedish Meatballs




*Seafood Combo w/Saffron Sauce

 Sun Dried Tomato Mahi Mahi


Seared  Red  Snapper


*Penne ala Vodka w/Shrimp  and Scallops

Seared Sesame Seed Tuna

Rigatoni w/Red or White Clam Sauce

Sword Fish Grilled or Broiled

Roasted Rosemary Potato



Sweet Mash Potato

Rice Pilaf





Garlic Mash Potato

Bowtie Pasta Primavera w/ Chicken

Saute Mixed Vegetables

Double Eagle Catering

Culinary Stations

Cocktail Hour

Crudite – Vegetable Platter

International Cheese Platter

Selection of 6 Passed HDs

Dinners

Tuscany Station - 3 Pastas Rigatoni, Tri Color Tortellini, Penne

3 Sauces – Alfredo, Marinara, A la Vodka, Clam, Oil & Garlic

1 Cold Dish

1 Hot Entrée

American Station – 2 Meats

1 Cold Dish

1 Hot Entrée

Pan Asian Station – Wok with Chicken, Beef, Vegetables for Stir Fry

1 Cold Dish

1 Hot Entrée

Dessert – Family Style Pastries, Petit Fours, Fruit

**Vienese Table

*Represents Additional Charge

Linen

Valet

Wedding Cake or Occasion Cake

Maitre D

Coat Check

Open Bar For the Duration Of Event (4 Hours)

Culinary Stations

Tuscany Station

3 Pastas of your Choice:  Rigatoni, Penne, Bow Ties, Tortellini

3 Sauces of your Choice:  Alfredo Marinara Ala Vodka Clam Meat Sauce

Garlic & Oil

Choice of 1 Hot

Chicken Francese , Chicken Marsala, chicken Parmesan, Chicken Picatta

Choice of 1 Cold

Tomato & Mozzarella Antipasto 3 Tiered Display Ceasar Salad

Tomato & Mozzarella on Focaccia Bread

American Station

Choice of 2 Meats w/ Sauce

Roast Turkey, Pastrami, Honey Glazed Ham, Corned Beef, Flank Steak,

*Beef Tender Loin, *Seared Tuna Loin

Choice of 2 Hot

Rice Pilaf Garlic Mashed, Sauteed Vegetables, Baked Potato, Corn on the Cob,

Rosemary Roasted Potatoes

Choice of 1 Cold

Chef Salad, Cole Slaw, Potato Salad, Organic Mix Greens, Pasta Salad

Pan Asian Station
Wok w/ Beef, Chicken, Vegetables For Stir Fry w/Lo Mien or Rice

Choice of 2 Hot

Fried Rice, Pot Sticker, Shao Mai, Shrimp Toast, Sesame Chicken,

General Tao”s Chicken, Spring Roll, Steam Fried Dim Sum

With House Asian Dressing

Greek Menu
Salads

Choice of 2 Cold
Greek Salad

Greek Goddess Shrimp Salad

Pasta Salad w/ Feta and Chicken

Village Salad

Chic Greek Salad

Greek Potato Salad

Entrees

Choice of 4 Hot

Grilled Chicken w/Tomato and Feta Cheese Sauce

Moussaka/ Eggplant Casserole

Kota Kokinisti/ Stewed Chicken

Pasta / Puttanesca

Rosemary Snails with Red Wine Vinegar

Roasted Leg of Lamb

Grilled Lamb Chops with Garlic, Oil and Fresh Thyme

Meatballs in Wine Sauce

Ziti Baked with Shrimp and Feta Cheese

Kofta Kebobs / Beef or Lamb

Poached Salmon with Fresh Lemon and Mint

Grilled Swordfish with Yogurt and Pesto

Culinary Stations

South Western Station

Fajitas, Burritos, Tacos, Taco Salad, Pico De Gallo,

Salmon with Honey Glaze, Chicken Quesadilla, Western Salad

Atlantic Station

Choice of 2 Fish

Mahi Mahu, Swordfish, *Red Snapper, *Yellow Fin Tuna, Salmon,

*Wahoo, Rice Pilaf, Sauteed Vegetables, Baked Potato, Corn on the Cob

Choice of 1 Cold

Salad of Choice

German Station

Choice of 4 Hot

Knockwurst, Bratwurst, Potato au Gratin, Pork Chop w/Bacon, Apple,

Onion and Sauerkraut, Braised Red Cabbage, Mustard Pork with Spaetzle

Grilled Kielbasa, Roast Pork Loin with Beer Sauce

Choice of 1 Cold

German Potato Salad, German Cole Slaw, Chef Salad

*Represents Additional Cost

Culinary Stations

Caribbean Station

Choice of 4 Hot

Souse, *Jerk Seafood, Jerk Pork, Jerk Chicken, Stew Chicken, 

Baked Chicken, *Conch, Spicy Calamari, Stew Pork, *Grilled Spicy Lobster Tail,

Season Rice, Rice and Beans, Stew Beef, Curry Lamb, Curry Chicken,

Curry Beef, Baked Macaroni, Fried Hake, Conch Fritters, Oxtail Stew,

Curried Goat, Banana Fritters, Pumpkin Fritters

Choice of 1 Cold

Salad of your Choice

Spanish Station

Choice of 4 Hot

Spanish Rice, Arroz con Pollo, Arroz con Habichuelas, Bacalao Guisedo,

(Rice with Chicken) (Rice with Beans) (Cod Fish Stew)

Ropa Vieja, Pollo Asada al Ajillo

(Braised Beef)  (Garlic Chicken)

Choice of 1 Cold

Conch Salad, Pulpo, Calamari Salad, Black Bean Salad, Cherry Tomato

Grilled Corn Salad

*Represents Additional Cost

Culinary Stations

Indian Station
Choice of 4 Hot

Spicy Chicken Satay with Herbs, Grilled Tandoori Chicken,

Stuffed Cilantro Chicken, Aloo Gobi (Cauliflower and Potato)

Curry Vegetables, Spicy Dal with Onions, Spicy Green Beans with Garlic,

Curried Rice Pilaf, Spicy Chicken with Coconut Curry,

*Red Snapper in a Coconut Curry Broth

Irish Station

Choice of 2

Seared Salmon with Fresh Butter Sauce, Poached Salmon with Irish Butter Sauce

Beef and Guiness Stew, *Caraway and Fennel Crusted Loin of Lamb,

Corned Beef and Cabbage, Cabbage and Lamb Stew
Choice of 2

Braised White Cabbage, Pea Champ (Potato and Peas)

Potato with Bacon and Brussel Sprouts,

Braised Red Cabbage

Choice of 1 Cold

Tuna Macaroni Salad, Macaroni Salad, Cole Slaw 

*Represents Additional Cost

Double Eagle Catering

Cocktail Hour 

Stations

*Cold Seafood Bar

Ice Sculpture

Fresh Clams and Oysters

Lobster Tails

Chilled Shrimp

*Fresh Sushi Bar

California Roll (Crab and Avocado)

Maguro (Tuna)

Amaebi (Shrimp)

Kani  (Crab)

Sake (Salmon)

Veggie Roll

*Caviar and Vodka Bar

*Beluga

American Caviar

Black Caviar

Salmon Caviar

Golden Caviar

*Represents Additional Cost

Double Eagle

Dessert

Menu

Cakes

Wedding Cake (3 Tiered) or Occasion Cakes

* Viennese Table

Pastries

Petit Fours

Cookies

Fruit Display

Parfaits and Sherbet

Assorted Cheese Cakes

Variety of Cakes and Tortes

Espresso Bar with

Top Shelf Cordials

*Represents Additional Charge

Double Eagle Catering

Sit Down Menu

Cocktail Hour

Crudite – Vegetable Platter

International Cheese Platter

Pasta Station – 3 Pastas (Rigatoni, Tri Color  Tortellini, Penne, Bow Ties)

3 Sauces (Alfredo, Marinara, Ala Vodka, Clam, Garlic & Oil)

Carving Station – With 2 Meats (*Beef Tenderloin, Roast Turkey, Honey Glazed Ham, Corned Beef, Pastrami, *filet Mignon, Loin of Pork,

Leg of Lamb, Flank Steak, *Prime Rib of Beef)

Selection of 6 Passed HDs

Sit Down Dinner

1st Course – Mesculin Mix, Tri Color Salad, 

Summer Greens with Raspberry Vinaigrette

2nd Course – Usually Hot (seafood, Pasta, Soup)

3rd Course – Choice of (3) Entrees TBD

4Th Course – Family Style Dessert with Petit Fours, Pastries, Fruit

Linens

Valet Parking

Wedding Cake (3 Tiered) or Occasion Cake

Maitre D

Coat Check

Captain

Open Bar for Duration of Event (4 Hours)

Double Eagle Catering

Sit Down

Menu
Beef

Grilled Marinated Skirt Steak with Fried Onions 

Grilled Rib Eye with Caramelized Onion 

Grilled Flank Steak with Lido BBQ Sauce 

Hanger Steak with Caramelized Onions and Zucchini Chips

Point Reyes Crusted Beef Tenderloin with Fried Onions 

Filet Mignon with Sauteed Mushrooms and Onions

Roast Prime Rib of Beef Au Jus

Marinated Ambassador Shell of Beef with Crispy Onions

Seafood

Herb Crusted Atlantic Salmon with Sauce Buerre Blanc

Sun Dried Crusted Filet of Mahi Mahi  with a Lemon Butter Sauce

Poached North Atlantic Salmon with a Zesty Lemon Buerre Blanc

Broiled Bacon Wrapped Sea Scallops with Lido BBQ Sauce

Grilled Filet of Salmon Teriyaki topped with Fried Won Ton Skins

Sauteed Filet of Red Snapper Vera Cruz

*Broiled Filet of Sole with a Shrimp, Scallop, Crabmeat Stuffing and

Creamy Lobster Sauce

Salmon en Papilotte with Fresh Julienne Vegetables

Poultry

Sauteed Breast of Chicken with a Citrus Burre Blanc

Grilled Chicken Breast with Asparagus and Gruyere Cheese

Stuffed Breast of Chicken with a Wild Mushroom Raquot

Chicken Cordon Bleu with a Creamy Champagne Sauce

Honey Balsamic Marinated Breast of Chicken with 

Wild Rice Stuffing

Sauteed French Cut Breast of Chicken with Pan Gravy

Pan Seared Boneless Breast of Chicken with a 

Creamy Tarragon Sauce

Roasted Rock Cornish Game Hen with Wild Rice Stuffing

Lamb & Pork

Stuffed Maple Glazed Pork Chop with Dried Fruit

Roasted Loin of Pork with a Crimini Mushroom Stuffing

*Garlic and Herb Crusted Rack of Lamb Chops

Roast Tenderloin of Pork with Mozzarella and Herb Stuffing

Grilled Center Cut Pork Chop with an Apple Cinnamon Stuffing

Grilled Neiman Ranch Style Lamb T-Bone

Additional Items Available

*Surf and Turf
*Lobster Tail and Filet Mignon

*Chateau Briand

with a Sherried Mushroom Sauce

Grilled Sea Bass with Lemon Garlic Sauce

* Broiled Lobster Tail with a Lemon Butter Sauce

* Stuffed Lobster Tail with Lemon Buere Blanc

*Represents Additional Cost

Double Eagle Catering

Suggested Accompaniments

Garlic Mashed Potatoes

Roasted Rosemary Potato

Caramelized Onion Mashed Potato

Twice Baked Potato

Duchess Potato

Baked Potato

Red Pepper Rice Pilaf

Lemon Scented Rice Pilaf

Rice Pilaf with Carrots and Celery

Saffron Rice

Wild Rice

Julienne Carrots & Green Beans

Pea Carrots and Pearled Onions

Sauteed Vegetables

Grilled Asparagus

Choice of (2)

Double Eagle Catering

Pasta Station




Penne


with

Marinara




Bowties

      Choice

Alfredo




Rigatoni


  of

Ala Vodka




Tortellini

       Sauce

Clam Sauce




Ravioli




Garlic and Oil
Carving Station




Roasted Turkey

with

Mustard Sauce




*Beef Tenderloin
with

Red Wine Sauce






Corned Beef

with 

Mustard




Prime Rib

with

Au Jus




*Filet Mignon

with 

Red Wine Sauce




Flank Steak

with

Mushroom Gravy




Loin of Pork

with

Pan Gravy




Roast Pork

with 

Gravy




Baked Ham 

with 

Honey Glaze




Leg of Lamb

with

Mint Jelly

Asian Station




Beef Stir Fry


Sauteed Vegetables




Chicken Stir Fry

White Rice




Vegetable Stir Fry

Snow Pea Salad

Lo Mien

