
 
 
 
 
        WWW.PIPERSINDY.COM 

 

WEDDINGS | CORPORATES | EVENTS | CATERING |PRIVATE PARTIES 
 

PIPERS at the Marott 2625 North Meridian St. Indianapolis, IN 46208 | 317.926.2600  

www.pipersindy.com  

CATERING WEDDINGS CORPORATE MASTER CHEFS 

ACTION STATIONS 
Action stations are themed stations that are manned by a chef who prepares the entrees live and/or 

assembles food for your guests. You can have appetizer, salad, entrée, side or dessert action stations. We'd also 

love to create a new themed action station to fit the theme of your event, so don't hesitate to ask. A minimum 

of 50 guests are required per action station.  
 

Action Appetizer - Stations Per Person Pricing 
If you desire a more casual event, then appetizer stations are a perfect fit! We suggest selecting four action stations if using to 

replace a full meal. 

 

Seafood Station  

Fresh-made ceviche, sautéed shrimp scampi or Cajun-style shrimp made “live” for your guests. Includes toasted 

baguette slices to enjoy the flavors.  Station includes wakame seaweed salad, spicy tuna wontons and fried 

calamari with chipotle aioli. 

$15 

Mexican Station 

Warm tortilla chips served with two homemade salsas and guacamole.  Cheese quesadillas made to order by 

chef, garnished with flavored sour creams. Station includes chili con queso and miniature beef burritos. 

 

 

 

$12 

Italian Antipasti Station 

Chef tosses pasta in homemade garlic butter and cheese for guests.  Station includes a bountiful antipasti platter 

which includes imported olives, marinated artichokes and wonderful salami with cheeses.   Grilled vegetables and 

toasted garlic bread make this station a winner. 

 

 

 

$11 

Pacific Rim Station 

Sushi, Vietnamese crispy carrot and cabbage salad with chili lime grilled chicken slices, Korean Chap Chae 

noodles stir fried at station by chef.  Station also includes seared fresh scallops on seaweed salad and chicken 

teriyaki satay. 

 

 

$13 

Mediterranean Station 

Hummus, tabouli, tzatziki, caponata, babaganoush, served with pita chips, and water crackers  

 

 

 

$11 

Comfort Classics Station 

A really fun station! Baby meatloaf cut and presented on twice baked potato by chef.  Fried chicken nuggets 

served on a waffle with a drizzle of maple syrup, four cheese mac and baby Chicago hot dogs.  

 

 

 

$12 

Macaroni Bar 

Creamy five-cheese mac with the following topping choices: sautéed chopped ham, crisp fried bacon, 

caramelized Bermuda onion, sautéed mushrooms, fried fresh garlic chips, sautéed baby shrimp, Cajun Andouille 

sausage, sundried tomato and olive relish. 

 

 

 

$12 

Gourmet Grilled Cheese Station 

Miniature grilled cheeses made to order on a variety of specialty breads such as Jewish Rye, sourdough and 

honey wheat, with different cheeses including Havarti, American, Swiss, and cheddar and smoked gouda.  This 

station couples well with the French Fry Station. 

 

 

 

$10 
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Action - Appetizer Stations Per Person Pricing 

Bruschetta Station 

Toasted sourdough planks with garlic oil, Mediterranean marinated tomato, caponata, sundried tomato pesto, 

chopped salami and mozzarella 

Dip Station 

Artichoke spinach dip, Onion dip, salsa and chili con queso with tortilla chips 

 

The Grand Salad Bar 

Different blends of greens with a variety of great salad ingredients all displayed with four different homemade 

dressing of your choice.  Chef tosses Pipers signature Caesar or Oriental salad to order for your guests. 

 

 

$9 

 

 

$9 

 

$10 

 

French Fry Fun Station 

Crispy fried potatoes including Plank, seasoned curly and shoestring fries.  Toppings include: homemade chili, 

melted cheese sauce, ketchup, chipotle BBQ, Cilantro lime Aioli, Honey mustard and spicy ranch dips. 

 

Build your own Taco station 

Soft corn tortillas topped with shredded lettuce and meat filling of your choice.  Fillings are seasoned grilled Mahi 

Mahi, chili lime chicken, adobo shredded beef brisket and carnita (pork). Your guests then adds whatever 

toppings tickle their fancy with homemade salsa’s and hot sauces, pickled fresh jalapeno and more.  

 

Wing Station 

Chef fries jumbo chicken wings and your guest chooses the sauce they want their wings tossed in.  Sauces include 

Buffalo (mild and hot), ginger teriyaki, parmesan lemon garlic, mango habanero, chipotle barbeque, szechwan, 

and honey pecan  

 

 

$9 

 

 

$12 

 

 

 

$14 

 

Action Entrée - Stations  Per Person Pricing 
Pipers offers a great selection of themed entrée stations for any type of event. Choose from the options below that have been 

paired with signature sauces, breads and sides. We encourage you to consider including two (2) to three (3) stations to insure 

your guests enjoy a variety of flavor and options to satisfy their expectations for a meal   

 

Steakhouse Entrée Station 

Chef carves beef tenderloin and rosemary-roasted New York Strip loin hand carved for your guests. Meats are 

accompanied by freshly made horseradish cream, Béarnaise sauce and brandy portabella demi-glace.  Station 

also includes toasted garlic bread. 

$24 

Seafood Entrée Station 

Chef prepares both shrimp scampi and blackened shrimp for your guests.  Pan seared Ahi Tuna served on a 

ceramic spoon with wasabi sautéed leeks, chili lime salmon satay, sesame marinated seaweed salad and fried 

Grouper fingers with our signature tartar sauce.  

 

$21 

Carving Entrée Station 

Your choice of two of the following meats: oven roasted turkey breast, garlic and Rosemary roasted pork 

tenderloin, or our famous marinated roasted New York Strip loin.  Meats carved fresh for your guests and 

accompanied with a variety of sauces to accentuate each item.  Served with fresh baked yeast rolls. 

 

 

 

$18 
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Action Entrée - Stations  Per Person Pricing 

Greek Entrée Station 

Chef carves marinated roasted leg of lamb with oven browned baby potatoes.  Station includes Tzatziki, which is 

fresh vegetables served with a wonderful yogurt, cucumber and garlic dip, fried calamari and tabouli.  

 

 

 

$21 

Mexican Entrée Station 

Chef prepares grilled chicken and cheese quesadilla’s in front of guests.  Station includes authentic simmered 

pork shoulder, and warm tortilla chips with homemade salsa and guacamole, chili con queso, refried beans and 

Spanish rice. Also accompanied with a south of the border chopped salad with our famous cucumber/jalapeno 

Ranch dressing. 

 

$19 

Chinese Entrée Station 

Chef prepares chicken or beef stir fry in front of your guests.  Station includes steamed Jasmine rice, sweet and 

sour pork, vegetable spring rolls and Chinese Napa Cabbage salad. 

 

Southern BBQ Entrée Station 

Barbeque chicken, braised beef brisket and pulled pork with chef Will’s own zesty barbeque sauce!  Station 

includes jalapeno cornbread, our fabulous ‘Ranch’, or Hoosier potato salad, slow cooked baked beans, 

cucumber salad and grilled watermelon.  

Italian Entrée Station 

Chef prepares Mediterranean bowtie pasta with grilled chicken for your guests.  Station includes shrimp and    

asparagus risotto, fried beef ravioli with homemade marinara and bruschetta made with tomato, basil and goat 

cheese.  Authentic Italian Caponata is also served with toasted Italian bread.  

 

Comfort Food Entrée Station 

Chef carves our famous homemade meatloaf and assembles miniature chicken pot pies.  Station includes mini 

cheese burgers, five cheese macaroni and garlic mashed potatoes.  

 

 

$18 

 

 

 

$20 

 

 

 

$18 

 

 

$16 

Action Side - Stations  Per Person Pricing 
 

Mixed Sides Bar 

Our mixed sides bar combines the best of both worlds – mix and match your own two (2) starches and two (2) 

vegetables from our Gold offerings.  
 

 

$11 

Mashed Potato Side Bar 

Creamy Yukon Gold mashed potato and Sweet potato mash with the following garnishes: Homemade gravy 

(beef and chicken), fried bacon, chopped scallion, shredded cheddar cheeses, slivered roasted fresh garlic 

chips, sautéed mushrooms, caramelized Bermuda onion, brown sugar cream cheese, sour cream, whipped 

butter.  If you have any fun additions, run them by us. 

$9 

Macaroni Side Bar 

Creamy FIVE cheese mac with the following topping choices: sautéed chopped ham, crisp fried bacon, 

caramelized Bermuda onion, sautéed mushrooms, fried fresh garlic chips, sundried tomato strips.  

Add sautéed garlic baby shrimp for $2 

 

$9 

Baked Potato Side Bar 

Fresh baked Idaho Russet potatoes with all the trimmings. Sides include:  home whipped butter, sour cream, 

cheddar cheese, crisp fried bacon, sautéed ham, chopped green onion, sautéed mushrooms. 

 

$6 
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Action Dessert - Stations  Per Person Pricing 

Top off your meal with a delectable dessert! Pipers has options available to satisfy any guest’s sweet tooth. Let 

your guests create the ultimate sweet treat by choosing one of the options below. 

 

Flambé Station 

Fresh blueberries, raspberries and strawberries quickly sautéed, flamed with Grand Mariner and served over vanilla 

ice cream balls and also Bananas Foster prepared to order and served atop ice cream. 

 

 

$12 

Mousse Station 

Chef pipes white chocolate, raspberry, and Kahlua mousses into martini glasses and presents to guests. Guests 

add a variety of toppings of their choice which include fresh berries, shaved chocolates and candied nuts.  

 

 

$12 

Champagne and Sorbet 

Three different sorbets (lime, raspberry and Mango) scooped into sugar rimmed champagne saucers, chilled 

champagne poured over sorbet and garnished with fruit of your choosing. 

 

 

$10 

Ice Cream Bar 

Chocolate, strawberry and vanilla ice cream hand dipped by chef and served to guests for them to top. A variety 

of great toppings including, candied walnuts, peanuts, hot fudge, caramel, whipped cream, crushed cookies, 

crushed candy bars, cherries and more. 

 

 

$9 

Indoor S’mores 

Guests will toast their own marshmallows and build their own custom s’mores.  Our Indoor S’mores station is a great 

interactive station that is tons of fun and unique for your guests. 

 

$7 

Chocolate Fountain Station 

Our Grand Fountain with white, milk or dark chocolate and all the dipping favorites. Toppings include: fresh 

strawberries, pineapple, marshmallows, pretzel rods, sponge cake, cookie “cigarettes” and more. 

 

 

$9 

Cupcake Bar 

Three different kinds of cupcakes (vanilla bean, double chocolate and red velvet) with three different icings 

(cream cheese, raspberry and chocolate fudge) with a variety of toppings (toasted nuts, sprinkles, ground heath 

bars, crushed Oreos, chocolate nibs and caramel). 

 

 

$7 

Gourmet Coffee Bar or Hot Chocolate Bar 

Fresh brewed coffee or hot chocolate displayed with all the trimmings.  Flavored creamers, chocolate dipped 

spoons, flavorings, sugar in the raw, cubes and other goodies.  A fun way to add flavor to that ‘after dinner’ cup 

of coffee or hot chocolate 

 

$6 
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