Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


STATION style reception 1

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses with Assorted Crackers

Fresh Vegetable Crudités with Dip

Salad Course

Fresh Mesclune greens are tossed with English cucumber, sweet grape tomatoes, ripe olives,  and a honey balsamic dressing

Served with a warm dinner roll and butter rosette

PASTA STATION

Perhaps the most interactive and “fun” station of the evening, your guests will have an opportunity to create their own “signature” pasta and have it expertly prepared by our encouraging and entertaining pasta chefs.  This well-appointed table will be draped in white linen and accented with a fresh floral and plant landscape.  Selections include Your choice of 2 pastas, sundried tomatoes, capers, artichoke hearts, sliced olives, garlic, diced red onion, red and yellow roasted peppers, straw mushrooms, grated Romano cheese, fresh herbs, anchovies, “secret spice”, white wine, pesto, cream, and fresh basil Marinara.  Gulf shrimp, diced ham, and grilled chicken may be added to this station.

CARVING STATION

Selections from our market’s butcher shop are expertly carved to your guests’ specifications.  Accenting the white linen draped tables will be a spread of votive candles and a seasonal landscape. Your guests will have an opportunity to make a quick sandwich with our assorted condiments and fresh baked rolls, or enjoy their selections with our delicious sides.  Your selections include Top Round roast beef, Oven Roasted Breast of Turkey, Death by Butter Smashed Potatoes and Grilled Vegetables.  Condiments may include:  gourmet bbq sauce, fresh fruit chutney, whole grain or Dijon mustard, horseradish sauce, herbed mayonnaise, House Made chimichurri, spicy Pico d’ Gallo, and Vidalia onion relish.  
Coffee service
Stationary or Tableside service
$85.00 per guest

Proposed for 100 guests
Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


station style reception 2

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 8 pieces per person

Andy-Boy Rabe Eggrolls with Fresh Basil Marinara

Seared Ahi Tuna on a Wonton Crisp with Asian Aioli & Micro Sprouts

Spinach and Filo Spanakopita

Maryland Crab Cakes with Chesapeake Remoulade

Chicken Teriyaki Potstickers with Pan Asian Glaze

Warm Plum Tomato Crostini

Family Style Antipasto

A delicious array of Italian specialties selected from our Tavola alla Toscana menu. Selections will include:  Mesclune salad, provolone, cheddar, prosciutto, salami, stuffed cherry peppers, pepperoni, marinated artichokes, Fresh Artisan Rolls, and butter rosettes
Risotto Station

You will be transported back to Northern Italy with this unique interactive station that will be the hit of the evening.  Creamy Risotto will be prepared by our chefs with your custom ingredients right before your eyes!!  Selections include roasted asparagus, sundried tomatoes, sautéed mushrooms, roasted onions, grilled sweet potatoes, julienne of summer vegetables, grilled chicken, and fresh shrimp. A trio of cheeses will round out the table that will be accented with an ancient wine press and Tuscan treasures.

New England Station

Classic New England Favorites!

New England Style Clam Chowder

Traditional Clam cakes  

Tom’s Famous Stuffies with a Trio of Sauces and lemon
Grilling Station

Lemon orzo salad, grilled vegetable salad, sweet potato salad or any of our salads from our market will be displayed on platters and bowls with a fresh floral landscape with seasonal accents.  Selections from the grill may include:  Grilled Salmon with Melon Salsa, Rubbed and Mesquite Grilled Boneless Chicken Thighs with Citrus Jus, and Steak House Style Sirloin.  Served with baskets of assorted rolls and condiments to include house made chimichurri, spicy Pico d’ Gallo, Sriracha cream, herbed mayo, horseradish sauce, and cinnamon BBQ.  

Coffee service
Stationary or Tableside service

$115.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.

Tom’s Market CATERING 

Fresh. Local. Exceptional.

Not just a slogan but something we strive to achieve every day


station style reception 3

Stationary Display

Presented on a linen draped table with floral accents.  

This well-appointed table will be ready for your guests to enjoy after the ceremony.

Imported and Domestic Cheeses with Assorted Crackers

Fresh Vegetable Crudités with Dip

Assorted Tapenades with Grilled Ciabatta 

Fresh Fruit Platter

Passed Hors d’ Oeuvres

Passed on lace doilies with fresh floral accents.  We will be presenting a flight of 6 pieces per person

Mini Kobe Beef Sliders with Bourbon Ketchup 

Smoked Salmon Bouchees with Herbed Cream Cheese, Red Onion and Capers

Seared Duck Breast with Wakami and Hoisin on a Rice Cracker

Shrimp and Lemongrass Potstickers with Sweet Chili Jus

Assorted Market Made Grilled Pizzas

Pulled Pork Bouchees with Shredded Manchego

CARVING STATION

Selections from our market’s butcher shop are expertly carved to your guests’ specifications.  Accenting the white linen draped tables will be a spread of votive candles and a fresh floral and plant landscape. Your guests will have an opportunity to make a quick sandwich with our assorted condiments and fresh baked rolls, or enjoy their selections with our delicious sides.  Your selections include classic Caesar salad with market made croutons, Lobster and Scallop Stuffed Filet of Sole with lemon hollandaise, Roasted Tenderloin of beef, grilled carving ham, Roasted Fingerling Potatoes, and Smashed Parmesan Cauliflower.  Condiments may include:  house made chimichurri, spicy Pico d’ Gallo, Sriracha cream, herbed mayo, horseradish sauce, and cinnamon BBQ.  
Mexican Station

This Mexican buffet will surely be the hit of the evening. Your guests will have the opportunity to custom craft a number of Mexican specialties. From Fajitas to Taco to Burritos to Nachos, they’ll be hard pressed to try to find something they don’t like!! Displayed on a linen draped table with South-of-the-Border accents including fresh flowers and ferns. Selections include: Shredded seasoned beef, Chicken Fajita, Braised & Sliced Spicy Pork,  Spanish Rice and Beans, Taco Shells, Tri-Colored Tortilla Chips, Soft flour Tortillas, Guacamole, Sour Cream, Salsa, Sliced Black Olives, Jalapeño Peppers, Shredded Lettuce, Diced Red Onion, Diced Fresh Tomato, and Shredded Jack Cheese.

Antipasto station

A delicious array of Italian specialties selected from our Tavola alla Toscana menu artfully arranged in varying heights with a dramatic fern/face plant centerpiece. Accented with votive candles, fresh flowers, and seasonal greens. Your selections could include: Mesclune Salad, Imported Provolone and Reggiano Parmesan, Roasted Red and Yellow peppers, Fresh Tomato and Mozzarella Salad, Marinated Wood Grilled Vegetables, Olives, Assorted Frittatas, Tortellini Pesto Salad, Italian Cold Cuts, Dried Sausages, Fresh Artisan Rolls, Dipping Oil, and Imported Balsamic Vinegar.

Coffee Service 

Stationary or Tableside service

$125.00 per guest

Proposed for 100 guests

Your rental package includes white or ivory china, flatware, table glassware, and white or ivory table linens. Other options are available and we would be delighted to make an appointment with our rental company to review them
Includes an on-site coordinator, production and service staffing

Beverage service not included.  Please refer to our bar packages in our wedding resource guide

Please see our event contract for additional information

The above menu selections reflect a per guest price.  We specialize in creating customized menus from around the globe that reflect your style, tastes, and budget. We will work with you to identify areas of particular interest to you and address any dietary concerns that you may have for your guests. 

Additional production equipment may be necessary due to venue limitations.



