
 
  

 GEPPI’S MUSEUM  
 CATERING MENU 

 
 
STATION #1 APPETIZER: (1 Hr.) 1 – 8’…6” Classic 

SIGNATURE HOUSE CHEESY CRAB DIP WITH TOASTED BAGUETTES 
BRIE TOPPED WITH MAPLE WALNUT GLAZE 

ASSORTED FRESH FRUITS OF PINEAPPLE, GRAPES AND STRAWBERRYS 
GOURMET CRACKER ASSORTMENT 

HONEY LIME DROONED SHRIMP (N/C) 
DÉCOR/THEME: Paris…Neuro Bldg      COLOR: Silver and Brick Red 

 
STATION #2 ORIENTAL STIR-FRY: (1 ½ Hrs.)4 Serp…1 – 6’……Chinese To Go Box 

GUESTS WILL PICK UP A CHINESE “TO-GO” CONTAINER AND CHOOSE FROM AN 
ARRAY OF MEATS AND VEGETABLES, THEN HAND THEIR SELECTION TO THE CHEF 

WHO WILL COOK IT RIGHT THERE AND SEASON TO THE GUESTS TASTE. 
ITEMS TO CHOOSE FROM INCLUDE SHRIMP, CHICKEN, BEEF, NAPA CABBAGE, BEAN 
SPROUTS, SNOW PEA PODS, MUSHROOMS, CELERY, CARROTS, AND BABY EARS OF 

CORN, ONIONS, BAMBOO SHOOTS, WATER CHESTNUTS AND BOK CHOY. 
SEASONINGS WILL BE GARLIC, SOY SAUCE, HOISIN SAUCE, SWEET AND SOUR, HOT 

SAUCE, AND TERIYAKI. 
VEGETABLE FRIED RICE 

DÉCOR/THEME: Oriental         COLORS: Red and Gold 
 

STATION #3 LONDON CARVED MEATS: (1 ½ Hrs.)1 – Serp, 1 – 8’, 1 – 6’…6” Classic 
HAND CARVED TOP ROUND OF BEEF 

ORANGE GLAZED BABY CARROTS AND ASPARAGUS SALAD 
ASSORTED MINI ROLLS AND CONDIMENTS 

DECOR/THEME: London. Big Ben….Bridge…Cotton Fog 
COLOR Grey, White,  
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STATION #4 NEW YORK: (1 ½ Hrs.)2 – 6’….Classic Cup…5x7 Classic Tray 
TRADITIONAL SMOKED SALMON AND LIME CILANTRO SMOKED SALMON 

HOUSE PEPPER SMOKED TILAPIA 
MANHATTAN CLAM CHOWDER 

MARINATED CUCUMBERS AND ORZO SUPREME SALAD 
PITA BREAD AND ASSORTED CONDIMENTS OF SOUR CREAM, HORSERADISH, 

DICED RED ONION, AND CAPERS/ 
DÉCOR/THEME: New York…Central Park 

COLORS: Green…Grey….Tan/Brown 
 

STATION #5 DESSERTS: (1 Hr.) 2 – 8’….6” Classic and 2 ½” Square Black…6” Skewers 
 BAKLAVA, BROWNIES W/ NUTS, AND ASSORTED HOMEMADE COOKIES 

DARK CHOCOLATE FOUNTAIN 
DIPPING ITEMS OF FRESH PINEAPPLE, STRAWBERRIES AND APPLES 

PRETZELS, MARSHMALLOWS AND GRAHAM CRACKERS. 
DÉCOR/THEME: Paris 

COLORS: 
 

STATION #6 BEVERAGE: (3 ½ Hrs.)Bar…1 – 6’ 
BOTTLED BEERS: BECKS LT, HIENIE, INDIA PALE ALE, BUDWEISER AND COORS LT. 

CORBET CANYON MERLOT, INGLENOOK CHABLIS AND ZINFANDEL WINES 
ASSORTED SOFT DRINKS, BOTTLED WATER, AND SWEET ICED TEA 

COLORS: Silver 
DECOR/THEME: Spanish 

MISCELLANEOUS: 
 OVERALL LINEN COLORS WINEBERRY BENGALINE AND IVORY ORGANZA.  

ADDITIONAL LINENS IN VARIOUS COLRS TO REFLECT EACH STATION DÉCOR AND 
PARTICULAR THEME. ALL FOOD TABLES TO HAVE WHITE SATIN AS THE BASE LINEN. 

CLASSIC ELEGANCE DISPOSABLE PLATES, UTENSILS, AND CUPS. 
FRESH FLORAL DECORATIONS FOR THE FOOD TABLES. 

WEDDING PARTY TO BE PROVIDED APPETIZERS AND DRINKS PRIOR TO ENTERING 
THE RECEPTION HALLIF POSSIBLE. 

A FOOD SAMPLING OF THE MENU “TO GO” PROVIDED FOR THE NEW COUPLE. 
CHINA, SILVERWARE, AND GLASS PROVIDED FOR THE WEDDING PARTY. 

CHAMPAGNE OR SPARKLING CIDER TOAST PROVIDED FOR THE WEDDING PARTY. 
STAFFING PROVIDED TO SET TABLE TOPS, GREET, AND DIRECT GUESTS AS THEY 

ARRIVE. SERVE THE NEWLY MARRIED COUPLE, ASSIST GUESTS AT THE FOOD 
STATIONS, CUT AND PLATE THE WEDDING CAKE, CLEAR TABLES AND  

CLEAN-UP THE FOOD PREP AND SERVICE AREAS. 
PROVIDE ALL WOOD DUMMIES. 
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