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 Cocktail Hour  

includes Unlimited Name Brand Liquors 
Passed hors d'oeuvres 

Buffalo Chicken Meatballs | Vegetable Dumplings with Ponzu Sauce | Mozzarella Sticks 

Pineapple Chicken Kabobs | Coconut Shrimp | Bacon Wrapped Scallops | Spanakopita | Miniature 

Beef Wellington | Pigs In Blankets | Buffalo Chicken Flatbread 

Swedish Meatballs | Caprese Skewers with Balsamic Glaze | Mini Quiche  | Shrimp Cocktail Shooters 

Sliders and Brews | Tacos and Tequila Margaritas | Chicken and Waffles 

------------------------------- 

Cocktail Hour Stations Choose Four Stations 
CHILLED DISPLAY 

Fire Roasted Grilled Vegetables | Crudité 

Imported & Domestic Cheese Display 

Pepperoncini Peppers | Marinated Mushrooms 

Bruschetta with Sliced Semolina | Imported Olives 

Mozzarella & Tomato Salad 

Sliced Italian Meats: 
    Proscuitto - Capiccolo - Soppressata 

Hummus with Grilled Pita Points 

------------------------------- 

CARVING STATION Select Two 
Spiral Ham with Pineapple Glaze | Sliced Sirloin 

Roasted Turkey Breast with Cranberry Sauce 

Pork Tenderloin with Barbecue Demi-Glaze 

Pastrami or Corned Beef with Mustard 
------------------------------- 

TASTE OF ITALY STATION   
Italian Specialties Select Three 
Chicken Scarpariello | Chicken Marsala 

Chicken Française | Chicken Parmigiana 

Sausage & Peppers | Meatballs Pomodoro 

Mussels with White Wine & Garlic | Fried Calamari 

Eggplant Rollatini All Served with Garlic Bread 
PIZZA OR PASTA BAR   
HOMEMADE PIZZA Select Four 
Caprese | Buffalo Chicken | BBQ Chicken 
Sausage | Grilled Vegetables | Pepperoni 

PASTA Select Two 
Penne | Farfalle | Rigatoni 

Cheese Tortellini | Cheese Ravioli 

SAUCES Select Two 
Pomodoro | Bolognese | Pesto 

Alfredo | Vodka | Garlic & Oil 

BBQ STATION 
Slow Roasted Pulled Pork | BBQ Ribs 
BBQ Chicken | Cornbread | Coleslaw 

------------------------------- 

MASHED POTATO BAR 
Garlic Mashed | Sweet Potato Mashed 

Toppings  Bacon | Sour Cream | Scallions 
Cheddar Cheese | Fried Onions | Maple Glaze 
Mini Marshmallows 

------------------------------- 

SOUTH OF THE BORDER 

QUESADILLA Select Three 
Beef | Chicken | Shrimp | Vegetable 
-------------------------------  

Served with  Spanish Rice & Beans | Salsa 

Tortilla Chips | Guacamole | Sour Cream 
Shredded Cheddar 
------------------------------- 

ASIAN STATION 

WOK Select Two 
Chicken & Broccoli | White Rice | Fried Rice 
Szechuan Beef | Stir Fry Shrimp 
General Tso Chicken | Orange Flavored Beef 
Lo Mein Vegetable Noodles 

STEAMING BASKETS Select Two 
Vegetable Dumplings | Chicken Dumplings 

Shrimp Dumplings | Pork Dumplings 

-------------------------------  

CONEY ISLAND STATION 
All Beef Sliders | Buffalo Hot Wings 
French Fries | Macaroni & Cheese | Knish 

Kielbasa or Nathan’s Famous Hotdogs 

-------------------------------  

Fixings Onions | Relish | Cheese | Bacon | Tomato 
Mustard | Pickles | Sauerkraut | Dr. Brown’s Soda 



 Dinner   
        C HAMPAGNE TOAST   

   ------------------------------- 

SA LAD P LATE  Select One 

S ECON D  COURS E  Please select one soup or pasta for your guests 

 ------------------------------- 

EN T R ÉES  Select One Each   POULTRY | FISH | BEEF 

 Poultry 
Chicken Française Lightly battered Chicken with Lemon, White Wine and Butter Sauce 

French Cut Cranberry Stuffed Chicken | Chicken Cordon Bleu Honey Dijon Cream Sauce 

Parmesan Crusted Chicken Breast Mozzarella & Basil Cream Sauce 

Fish 
Pan Seared or Grilled Salmon with a choice of Teriyaki Glaze, Herb Dill, Mango Pineapple Salsa or Lemon Butter  

Stuffed Sole Spinach & Feta or Crab Meat with Lemon Butter 

Beef 
Grilled Filet Mignon with a choice of  Garlic Butter or Cabernet Wine Sauce 

New York Strip Steak served with Garlic Butter 

Prime Rib with a choice of  Au jus or Demi Glace 

Vegan, Vegetarian & Gluten Free Meals Available 
 ------------------------------- 

------------------------------- 

S IDES   
Garlic Mashed Potatoes | Horseradish Mashed Potatoes | Wild Rice | Jasmine Rice Pilaf 

Roasted Yukon Gold or Red Bliss Roasted Potatoes 

Green Beans Almondine | Roasted Brussels Sprouts 

Oven Roasted Garlic Asparagus | Sautéed Spring Vegetables 

------------------------------ 

DESSERT  
Select One 

Mini Ice Cream Delights | Ice Cream Tartufo 

Warm Apple Cobbler | Pie à la Mode Bar  

includes 
Coffee, Tea, Cappuccino, Espresso and After Dinner Cordial

Additional $5 Per Person 

PANKO CRUSTED CHILEAN SEABASS 
with Lobster Cream Sauce 

Additional $15 Per Person  

SURF & TURF 
Filet Mignon & Lobstertail with Drawn Butter
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Pasta  
Penne a la Vodka 

Stuffed Ravioli with mushrooms, three cheese or spinach 

Rigatoni Pomodoro 
Fresh chunks of tomato with diced mozzarella 

Cheese Tortellini Alfredo 

Farfalle Primavera 
in a garlic, butter and white wine sauce 

Soups  
Spicy Summer Crab 
and Corn Chowder 

Italian Wedding 

Tomato Basil  

Butternut Squash 

Cheese Tortellini Embrodo

Apple Walnut Salad 
Mixed Greens | Walnuts | Apples | Dried Cranberries 

Gorgonzola | Raspberry Vinaigrette 
-------------------------------  
Pear Salad 

Quartered Pears | Glazed Pecans | Goat Cheese 
Orange Segments | Champagne Vinaigrette  

-------------------------------  

Mozzarella & Tomato Basil Salad 
Fresh Mozzarella | Grape Tomatoes | Fresh Basil 

Balsamic Glaze | Olive Oil  
-------------------------------  

Caesar Salad 
Romaine Lettuce | Shaved Parmesan 

Caesar Dressing 
 ------------------------------- 
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