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ACTION STATION PACKAGES 

 

 
Pending specific menu selections 

Pricing for your event pending menu choice, 
number of guests and length of event 

All food and beverage are to be 
consumed on premises where applicable 

ALL ACTION STATION PACKAGES INCLUDE 
Harvest Market Display 
Choice of three stations 

Salad Cascade 
Coffee, Tea and Decaf, Rolls and Butter 

Standard Linen Rental 

3770 Brewerton Road 
North Syracuse, New York 13212 

Phone (315) 451-1803 
info@CarnegieCatering.com 

www.carnegiecatering.com 
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Chef Attended Carving Station 
Includes an Assortment of Artisan Rolls and Applicable Embellishments 

 
Choice of Two Carved Meats: 

Top Sirloin of Beef with Cracked Pepper Demi-Glace 
Louisiana Roast Pork with Mango Pine Nut Sauce 

Vermont Maple Glazed Ham with Country Dijon Mustard and Apple Relish 
Oven Roast Turkey Breast with Cranberry-Orange Chutney 

 
Choice of Two Carved Meats: 

Roasted Leg of Lamb with Mint Aioli (add $3 per guest) 
Prime Rib of Beef with Rosemary Au Jus (add $2 per guest) 

Flat Iron Steak with Cracked Pepper Demi-Glace (add $4 per guest) 
Herb Encrusted Tenderloin of Beef with a Shallot Merlot Reduction (add $8 per guest) 

Specialty Pasta Bar 
Includes an Assortment of Specialty Breads, Butter Rosettes 

and Herb Infused Olive Oil 
 

Features Two of Our Chef's Gourmet Pasta Entrees and Sauces 
Inquire for a Complete List of Current Features 

 

Mashed Potato Martini Bar 
Our World-Famous Carnegie Potatoes and Sweet Mashed Potatoes 

Served with Shredded Cheddar Cheese, Pancetta Pieces, Sour Cream, 
Green Onion, Brown Sugar, Whipped Butter and Horseradish 

Presented in Martini Glasses 
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Imperial Wok 
Add $6 per guest 

Featuring Seafood, Beef, Pork, Chicken, or Vegetarian Dishes 
Accompanied by Six-Treasures Fried Rice, 

Asian Noodle Salad 
Fortune Cookies and Chop Sticks 

 
Salad Cascade 

Italian Blend or Hand-Picked Field Greens 
Embellished with an Array of Fresh Garden Vegetables, 

Assorted Toppings, Honey Balsamic Vinaigrette, 
Crumbly Bleu Cheese and Creamy Ranch Dressing, Garnished with Herbs 

Accompanied by Crostini and Fresh Baguettes 
 

Antipasto Salad Cascade 
Add $6 per Guest 

Our Salad Cascade Embellished with an Antipasto Extravaganza of Italian Meats, 
Imported Olives, Fire-Roasted Peppers, Sautéed Portobello, 

Artichoke Hearts, Albacore Tuna, 
Grated Asiago Cheese, Homemade Croutons, Extra Virgin Olive Oil, and Balsamic Vinegar 
 

South of the Border Fiesta 
Add $6 per guest 

Grilled Tequila Marinated Chicken and Skirt Steak 
Guacamole, Fire Roasted Tomato Salsa, Sautéed Peppers & Onions 

Shredded Cheese, Diced Jalapeno, Shredded Lettuce, 
Soft Flour Tortillas and Tri-Color Tortilla Chips 

Chili-Lime Black Bean, Tomato and Roasted Corn Salad 
Classic Mexican Rice 

Homemade Mini Cornbread Muffins with Honey Butter 
 


