
 

 
 

A Look At Additional Options - Atlantis 

Menu Stations 

 

Dessert Stations 

 

Bar Options 
 
Specialty Bar Service 

 

Additional Options 
Use this list to customize and add that special touch to your event.  Enhance your Cocktail Hour or close the event with an 
extravagant assortment of dessert options.   All prices are “per person”. Select an option below to enhance your menu. 

 

 

  

 

 

 

 

 

 

 

 

 

  

 

 

Cold Seafood Display $Mkt Price 
Little Neck Clams, Oysters, Shrimp Cocktail, 
Seafood Salad, Poached Salmon with 
Lemons, Limes, Cocktail Sauce  
*Lobster Tails and King Crab legs available @ 
Market Price 

Hot Seafood Bar  $Mkt Price 
Boursin Baked Clams, Crab Meat stuffed     
Shrimp, Crab Cakes, Coconut Shrimp, 
Clams & Mussels in Lemon Garlic Broth,  
& Seafood Fra Diavlo 

Clambake Station                       $Mkt Price   
Lobster Tails 6oz w/ Drawn Butter, Steamed 
Mussels & Clams in a Garlic Lemon Broth, 
New England Clam Chowder, Steamed Corn 
on the Cob, Steamed Potatoes & Cole Slaw 

Carving Station  $25.00 
Roasted Filet Mignon, Maple Spiral Ham & 
Roasted Turkey Breast with Cranberry Relish, 
Porcini Cream Sauce & Horseradish Cream 
Sauce, Assorted Rolls 
 

All American Slider Station $11.00 
Cheeseburger Sliders, Buffalo Pulled Chicken 
Sliders, BBQ Pork Sliders, BLT Sliders 
Waffle Fries, Ketchup, Mayo, Pickles, Lettuce, 
Tomatoes 
 

Antipasto Bar  $11.00 
Imported Prosciutto Di Parma, Sweet Dried  
Sausage, Pepperoni & Genoa Salami  
Sun Dried Tomatoes, Provolone Cheese,  
Artichoke Hearts, Roasted Red Peppers,  
Sicilian Olives, Marinated Mushroom Salad,  
Italian Bread, Breadsticks & Flatbreads 
 

Mediterranean Bar  $7.00 
Roasted Garlic Hummus, Baba Ganoush, 
Mediterranean Bean Salad, served with Pita 
points, Tomatoes, Greek Olives & 
Pepperoncini Peppers 
 

Coney Island Station                $30.00                 
Warm Soft Pretzels, Waffle Fries, Mac & 
Cheese, Mini Lobster Rolls, Hot Dogs, 
Coconut Shrimp, Sliders & Brooklyn BLTs  

Boardwalk Station  $20.00 
Chicken Fingers, Cheese Fries, Warm 
Pretzels, Hot Dogs & Condiments 
 

Sushi Station                   $17.00 
Assorted Sushi and Sashimi with Wasabi, 
Pickled Ginger, and Soy Sauce. 
 

 

 

 
Asian Station                              $29.00 
Steamed Chicken & Vegetable Dumplings 
Assorted Sushi & Sashimi, Asian Sesame 
Beef or Chicken Skewers, Fried Rice, Wasabi, 
Soy Sauce, Thai Glaze, & Teriyaki Sauce 
 

Gourmet BBQ Station                $23.00 
BBQ Brisket, Grilled Chicken Kabobs, Smoked 
BBQ Pork Ribs, Corn on the Cob, Yukon Gold 
Potato Salad, Cole Slaw & Baked Beans 
 

Street Taco Station  $13.00 
Seasoned Chopped Meat, Grilled Habanero 
Shrimp, Chipotle Braised Chicken, Yellow Rice 
& Black Beans, Pico de Gallo, Shredded 
Cheese Blend, Chopped Greens, Sour Cream, 
Guacamole, Onions, Jalapenos, Salsa Verde, 
Soft Tortillas & Hard-Shell Tacos 
 

Caribbean Station                      $21.00 
Arroz con Gandules (Yellow Rice w/ Pigeon 
Peas), Sweet Plantains, Pernil Hacado (6-hour 
Roasted Pork), Abicuelas Roasas (Stewed 
Beans), & Empanadas de Pollo 
 

Pasta Station:  $13.00 
Choose 2: Penne a la Vodka, Farfalle with 
Fresh Pesto, Penne with Bolognese Sauce, 
Linguini with White Clam Sauce, Tri Color 
w/Vegetables, Fettuccini Alfredo, Ravioli with 
Pesto Blush Cream Sauce. Served with Italian 
Bread, Crushed Red Pepper & Grated Cheese 
*Working Pasta Station add $10.00 per 
person 
 

Carnival Station:  $15.00   
Made to Order: Cotton Candy, Popcorn, Snow 
Cones and Hot Dogs 
Minimum Order of 75 Guests 
 

Chocolate Fountain  $20.00 
Our Dessert Chef will oversee the flow of milk  
Chocolate, as guests will dip items such as: 
Strawberries, Sliced Bananas, Pretzels,  
Graham Crackers, Marshmallows, Rice       
Crispy Treats & Pineapple Chunks 

Sundae Bar   $7.00 
Vanilla & Chocolate Ice Cream with Various 
Fruit & candy toppings.  
 
Working S’more Station  $7.00 
Chocolate, Graham Crackers, Marshmallows 

Waffle Sundae Bar  $6.00 
Fresh Baked Waffles, Ice Cream, Various 

Toppings                 

 
 
 
 
Margarita Bar  $14.00 
Flavored & blended Margaritas 

Martini Bar  $12.00 
Classic and Flavored Martinis are on display 

After Dinner Cordial Bar $12.00 
Serving Top Shelf Cordials, Cognac & Brandy 

Frozen Drink Bar   $12.00 
The perfect diffusion to a Sunny summer cruise, 
including Strawberry Daiquiri and Pina Colada 
 
Non-Alcoholic Frozen Bar         $8.00 
 
Sky Deck Bar (Limited) $15.00 
Beer, Wine and 1 Specialty Cocktail 
Full Sky Deck Bar Silver @       $25.00  
                                Gold @        $30.00 
                                Platinum @ $35.00 
 
Mule Bar   $12.00  
Moscow Mules, Flavored Mules, Liquor Variations 
Copper Mugs Available    
 
Mocktail Bar                                $8.00 
Non-Alcoholic Crafted Beverages including Shirley 
Temple, Virgin Mojito, Fruit & Candy Infused 
Mocktails    
   
Drink Service                    $200.00/server 
Waiters take drink orders from the tables and serve 

drinks to your guests during the cruise. 

Fresh Baked Brownie Bar         $6.00  
Fresh Baked Brownies, Ice Cream, Various 
Toppings   
 
Cookies & Milk Station             $7.00 
Chocolate Chip, Oatmeal, Macadamia Nut, 
Chocolate Cookies Served with Vanilla, 
Chocolate & Strawberry Milk 
 
Shooters Dessert Station          $11.00 
Shot Glasses of Chocolate Cake, Red Velvet, 
Cheesecake, Strawberry Shortcake 
 
Viennese Table                          $15.00 
A Spectacular Finale to a Perfect Evening! 
Assorted Miniature Pastries, Cookies Sliced 
Fruit Display, Assorted Pies & Cakes 
 
Custom Designed Dessert Tables  
Available at Additional Cost  
 
 


