
 

Richmond County Country Club 

135 Flagg Place / Staten Island, New York 10304 / 718.351.0600 
 

 

E N H A N C E M E N T S  
 

 Ice Sculptures  
Pricing Based on Size and Design  

 

 

 Pasta Station  

With Uniformed Attendant 

(Pre-Selected Choice of Two Pastas and Three Sauces) 
 

Penne 

Farfalle 

Rigatoni 

Orecchiette 
 

Pasta Selection to be Accompanied by Three of the Following Sauces: 

Alfredo, Bolognese, Carbonara, Marinara, Puttanesca, Vodka 
 

 

 Carving Board  
With Uniformed Attendant 

Served with Cocktail Breads or Petite Rolls 
 

Glazed Corned Beef with a Variety of Mustards  

Glazed Pastrami with a Variety of Mustards  

Honey Baked Virginia Ham with a Citrus Demi Glace  

London Broil in Lemon and Garlic Sauce  

Roasted Roulade of Turkey Breast, Giblet Gravy & Homemade Cranberry Sauce  

Roast Loin of Pork with a Golden Raisin and Walnut Demi Glace  

Salmon en Croute with Hollandaise Sauce  

Leg of Lamb with Rosemary Au Jus  

Roast Sirloin with Bordelaise Sauce  

Chateaubriand with Horseradish Cream Sauce  

Pepper Encrusted Prime Rib Roast Beef Au Poivre  

Rack of Lamb with Rosemary Au Jus  

New Zealand Baby Lamb Chops with Au Jus and Mint Jelly  

 

 

 Pan Asian Station  
Prepared to Order in Authentic Woks by a Uniformed Attendant 

 

California Rolls 
 

Chicken, Shrimp and Vegetable Stir Fry 
 

Fried Rice 
 

Pan Fried Dumplings - Flavored with Garlic Chives and Tossed with Ginger Oyster Sauce 
 

 



 Peking Duck Station  
With Uniformed Attendant 

 

Shredded Crispy Peking Duck  

Served with a Chiffonade of Crunchy Cucumbers and Scallions and 

Hand Rolled in a Steamed Moo Shu Pancake with Hoisin Sauce 

 

 Clam & Oyster Bar  
Littleneck Clams and Oysters on the Half Shell 

Accompanied by Tangy Cocktail Sauce, Horseradish and Lemon Wedges 

 

 Shrimp Cocktail Display  
Chilled Shrimp Presented on Ice Glow 

Accompanied by Tangy Cocktail Sauce, Horseradish and Lemon Wedges 

 

 Seafood Table  
Frutta di Mare 

Mussels Marinara 

Crispy Fried Calamari Served with a Spicy Marinara Sauce 
 

 

 Seafood Bar  
Littleneck Clams, Littleneck Oysters & New Zealand Green Mussels on the Half Shell and Shrimp 

Cocktail 

Accompanied by Cocktail, Mignonette & Tabasco Sauces, Mustard, Horseradish and Lemon Wedges 
 

 

 Lobster Bar  
 

Chilled Half Lobsters Presented on Ice Glow 

Served with a Tangy Cocktail Sauce 
 
 

 Sushi Sampler  
Elaborate Display of the Finest and Freshest Seafood & Vegetable Sushi Rolls 

Garnished with Pickled Ginger, Wasabi and Sweet Soy Sauce 

 

 Smoked Salmon Display  
 

Lemon Pepper Salmon, Nova Scotia Smoked Salmon, Pastrami Cured Salmon and Poached Fresh Salmon 

Served with Capers, Chopped Egg, Diced Bermuda Onions, Lemon Dill Aioli and Toast Points  

 
 

 All American BBQ Station  
Marinated Beef Brisket, Old World Pulled Pork and Slow Roasted Chicken  

Accompanied by Baked Beans, Cole Slaw, Dill Pickle Chips, Grain Mustard and  

Oven Fresh Cheddar Rolls 

 

 

 Build a Better Burger Bar  
 

Petite Burgers Served with Crisp Bacon & Fried Onion Strings; Dill Pickle Chips; 



Ketchup, Mayonnaise, Mustard & Ranch Dressing; Sliced American, Cheddar & Swiss Cheeses; 

 Sliced Lettuce, Onion & Tomato…And What’s a Burger without the Fries?!  
 

 

 French Fry & Mashed Potato Bar  
 

Idaho, Peruvian Purple, Red Bliss, Sweet and Yukon Gold Potatoes 

Served with Bacon Bits, Fried Onions, Steamed Broccoli, Bleu Cheese Dressing, 

Cheddar Cheese Sauce, Ketchup, Malt Vinegar and Sour Cream with Chives 

 

 Carnegie Deli Station  
With Uniformed Attendant 

 

Corned Beef and Pastrami Sliced to Order 

Accompanied by Assorted Cocktail Breads, Cherry Peppers, Deli Mustard, Pickles, 

Hot Dogs, Miniature Potato Knishes and Sausage & Peppers 
 

 

 Fajita Bar  
With Uniformed Attendant 

 

Sizzling Seasoned Beef and Sliced Chicken 

Served with Black Beans, Guacamole, Jalapeños, Sautéed Onions & Peppers, 

Shredded Cheese, Sour Cream, Tomato Salsa and Warm Flour Tortillas 
 

 

 Tex-Mex Station  
Nachos and Tacos 

Served with Seasoned Beef, Cheddar Cheese, Chopped Tomato, 

Guacamole, Jalapeños, Salsa, Shredded Lettuce, Sliced Olives and Sour Cream 

 

 Sweet Endings Table Platters  
Assorted Homemade Cookies  

Seasonal Sliced Fresh Fruit  

Miniature French or Italian Pastries  

Chocolate Dipped Strawberries  
 
 

 Ice Cream Sundae Bar  
With Uniformed Attendant 

 

Create your own ice cream masterpiece from a delicious assortment of 

sauces, sweet & crunchy toppings, whipped cream and, of course, cherries! 
 
 

 Cappuccino and Espresso  
 

  

 Bananas Foster Flambé  
With Uniformed Attendant 

 

Flambé of Bananas Glazed in Brown Sugar and Banana Liqueur 

Spooned over Vanilla Ice Cream 
 



 

 Cherries Jubilee Flambé  
With Uniformed Attendant 

 

Flambé of Cherries Tossed with Brown Sugar and Cherry Brandy 

Spooned over Vanilla Ice Cream 
 

 

 Crêpes Suzette  
With Uniformed Attendant 

 

Delicate, Thin French Pancakes Sautéed with Butter, Sugar, Lemon Zest, 

Freshly Squeezed Orange Juice, Cognac and Grand Marnier Liqueur 
 

 

 Cheesecake Station  
Assorted Petite Individual Cheesecakes 

 

 

 
 

 


