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STATIONS MENU 
(minimum order of 100 guests;  

unless otherwise specified) 
 

chef to carve station 
OVEN ROASTED WHOLE TURKEY BREAST, CRANBERRY SAUCE (25-30 portions)  $125.00  

BONELESS, HERB ROASTED LEG OF LAMB, MINT JELLY (30 portions)    $175.00  

COUNTRY BAKED HAM, HONEY MUSTARD SAUCE (50 portions)     $200.00 

SEASONED IOWA PORK LOIN, APPLE CRANBERRY RELISH (50 portions)    $225.00 

BLACK &WHITE SESAME AHI TUNA LOIN, TERIYAKI GLAZE (30 portions)   $325.00 

SLOW ROASTED PRIME RIB OF BEEF, HORSERADISH CREAM (30 portions)   $295.00 

SLICED WHOLE TENDERLOIN OF BEEF, BÉARNAISE AIOLI (30 portions)    $350.00 
Assortment of Mini Silver dollar rolls available at $6.00 per dozen 
 
 
asian station 
$14.95 per person 
 
BLACK & WHITE SESAME SASHIMI AHI TUNA, TERIYAKI SAUCE 
SHRIMP & AVOCADO SUMMER ROLLS, PEANUT AND CILANTRO DIPPING SAUCE 
ASIAN CHICKEN WINGS 
POT STICKERS, ASIAN DIPPING SAUCE 
BEEF OR CHICKEN SATAY 
BACON WRAPPED WATER CHESTNUTS 
 
 
pasta station 
$12.95 per person 
 
CHOOSE TWO PASTAS:   
PENNE, RIGATONI, ANGEL HAIR, LINGUINI, SPINACH FETTUCCINI 
 

CHOOSE TWO SAUCES:   
ITALIAN MEAT, CLASSIC MARINARA, ALFREDO, PESTO CREAM 
 

PASTA ACCOMPANIED BY: PULLED ROTISSERIE CHICKEN OR A MILD FONTANINI SAUSAGE 
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STATIONS MENU 
(PAGE TWO) 

 
 
potato martini bar 
$4.50 per person 
 
CREAMY YUKON GOLD MASHED POTATOES SPOONED INTO A MARTINI GLASS,  
ELEGANTLY SERVED WITH A VARIETY OF CLASSICAL TOPPINGS: GRATED CHEDDAR,  
CRUMBLED BACON, SCALLIONS, TOMATO, BROCCOLI, BUTTER AND SOUR CREAM. 
 
 
made to order salad bowl station 
$4.50 per person 
 
A COLORFUL AND CRISP PRESENTATION:  
ORGANIC GREENS, HEARTS OF ROMAINE, BABY ARUGULA AND CLIPPED SPINACH 
   
ARRAY OF HIGHLIGHTS INCLUDE:  
PULLED ROTISSERIE CHICKEN, CRUMBLED APPLEWOOD, CARROTS, RED CABBAGE, CHERRY TOMATOES, SLICED 
MUSHROOMS, CUCUMBER, PARMESAN, CHEDDAR AND CRUMBLED BLEU CHEESE, CROUTONS 
 
HOUSE MADE DRESSINGS:  
BALSAMIC VINAIGRETTE, HONEY DIJON, BUTTERMILK RANCH, FRENCH, ITALIAN AND BLEU CHEESE ($1.00 EXTRA)  
 
 
dessert station 
$5.50 per person 
 
ASSORTED MINI CHEESECAKES  
ASSORTED HOMEMADE BARS 
HOMEMADE BROWNIES 
CREAM PUFFS 
CHOCOLATE LACED STRAWBERRIES 
MINI ÉCLAIRS 
 
Rental items may be necessary at an additional cost. 
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STAR POLICIES 

 
To assist us in providing you with the best possible service, we would greatly appreciate your 
cooperation in adhering to the following guidelines when making preparations for your 
upcoming function. 
 
• $500 non-refundable deposit is required to reserve the date. 
• Full payment is due upon arrival of the scheduled function date. 
• Menu confirmation and final guest count must be received  

no later than seven (7) days prior to the scheduled function. 
• Menu items may be subject to seasonal availability and price fluctuation. 
• All menu pricing excludes tax and gratuity. 
• Remaining left over food, on location at your event, will be  

the sole discretion of Star Restaurant and Ultra Lounge. 
• Server cost is $10 per hour per server. (minimum of 4 hours) 
• Cancellation policy is 30-60 days cancellation, 25% of your event cost; seven (7) day 

cancellation is 50% of your event cost; same day cancellation is 100% of your event cost.   
• All cancellations must be in writing. 
• Star Restaurant and Ultra Lounge cancellation policy applies. 
 
Due to the increased volume of business during the busy seasons, we encourage you to book your 
event in a timely fashion.  We cannot confirm a date for your event until we have received a deposit 
to do so and, therefore, will continue to book events on that date until we have reached capacity.  
Star Restaurant reserves the right to close-out certain days in order to give all events their necessary 
attention.  
 
Your event is of the utmost importance to us and to ensure proper staffing and execution, your menu 
must be finalized prior to the event.  Final counts for your event must be received seven (7) days prior 
to the scheduled date as well. 
 
Star Restaurant and Ultra Lounge thanks you in advance for your assistance in adhering to these 
policies.  This will help us to better serve you and your guests to the very best of our ability.   
 
I agree to the above terms and conditions: 
 
 
               
Signature       Date 
 


