
Event Enhancements  

 

Mashed Potato Bar 
$4.50 p/p 

White & Sweet Mashed Potato displayed with a Selection of Toppings  

 
 

Mac & Cheese Bar 
$7.00 p/p 

Classic & Buffalo Chicken Mac & Cheese 

 Displayed with a Selection of Toppings  

 
 

Taco Bar 
$7.00 p/p 

Classic & Buffalo Chicken Mac & Cheese 

 Displayed with a Selection of Toppings  

 
Antipasti Display 

$6.00 p/p 
Beautiful Display of Traditional Favorites! 

Chef's choice of Pancetta, Fresh Mozzarella, Prosciutto, Salami, Marinated Olives & Mushrooms, 

Deviled Eggs, Stuffed Celery & Homemade Salami Pinwheel 
 

 

Chef Attended Carving Station 
$10.00 p/p 

Select Two 
Sirloin   ♦  Prime Rib  ♦   Prosciutto Wrapped Pork Tenderloin   

  Oven Roasted Turkey  ♦ Honey Baked Ham  

Accompanied by Chef's Complimentary Sides 
 

Upgrade to a Surf & Turf Carving Station with Stuffed Salmon or Stuffed Baked Shrimp! 

Available at Market Value Price 

 

 
 

 
 

Get Creative! 
 Some Enhancements may be served in place of standard menu items at a discounted rate. 

Ask our In-House Coordinators for Details! 

 
 



Customized Dessert Stations 
Provided by One of Our Preferred Vendors 

Options Include 
Sweet Shoppe Candy & Dessert Station 

S'more Station  

Donut Bar 

The Cookie Collection 

The Brunch Sweets Bar 

 

 

 
 

 

 

Cheers 
 Champagne Toast...$3.50 p/p    

 Mimosa Station...$4.50 p/p    

    Mimosas & Fresh Fruit Station...$7.00 p/p 

  Fruit Punch Station...$400 p/p    

 Champagne Punch Station...$5.00 p/p    

 Sangria Station...$10.00 p/p     

One Bottle of Red & White Wine...$52.00 p/table  
 

Bar 
Choice of  

Cash Bar   ♦   Customized Bar Tab    

All Prices Are Subject To 24% Service Charge and 7.35% Connecticut Sales Tax  

 

 
 

Premium Linens  

* Price will vary depending on selection  

Chair Covers   ♦   Chair Sashes   ♦   Overlays   ♦   Table Runners 

 

 

*A Finishing Touch, LLC 

 (p) 860.899.9303 

(e) afinishingtouchct@gmail.com 
 

*Ashley Elizabeth Events 

(p) 860.539.9262  

(e) info@ashleyelizabethevents.com 
 


