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Spinach Dip Tartlets

house-made spinach dip baked in a pastry shell 50 per order 70
Bruschetta

fresh tomato, basil, garlic, onion, olive oil on crostini 50 per order 70
Mini Quesadilla

blackened chicken, cheddar and black bean salsa 50 per order 50
Stuffed Mushrooms

with spinach and artichoke dip 50 per order 65

with italian sausage and cheese 50 per order 80
Cocktail Meatballs

in sour cream gravy, BBQ or marinara sauce 50 per order 60
Mini Empanadas

seasoned chicken in pastry crust 50 per order 75

seasoned ground beef in pastry crust 50 per order 110
Sliders

cheeseburger and onion 50 per order 110

shredded pork in tangy BBQ sauce 50 per order 110
Chicken Wings

buffalo sauce or teriyaki glazed 50 per order 100
Franks in a Blanket

cocktail franks wrapped in flaky pastry 50 per order 80
Chicken Skewers

thai peanut, sweet & sour, or Asian sesame sauce 50 per order 100
Coconut Shrimp

hand breaded and deep fried 50 per order 80
Bacon-Wrapped Scallops

applewood bacon-wrapped diver scallops 50 per order 130
Mini Crab Cakes

grilled, with cajun remoulade drizzle 50 per order 140
Tuna Wontons

sushi grade tuna on seaweed salad, cusabi drizzle 50 per order 140
(W@% Platters 2°
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Crudite and Cheese Display

Fresh vegetables and assorted cheeses 2 trays 120
Fresh Fruit and Cheese Display

Fresh fruit and assorted cheeses 2 trays 120

=

Baked Ziti (serves 50 appetizer portions) 85
Chicken Alfredo (serves 50 appetizer portions) 100
Caesar Salad (serves 25 appetizer portions) 45
House Salad (serves 25 appetizer portions) 45
Caprese Salad (serves 25 appetizer portions) 50
Spinach and Artichoke Dip (serves 50 appetizer portions) 85
Prime Rib Carving Station 15 per person
Roasted Turkey Stations 12 per person
Honey Baked Ham Station 13 per person
Mash Potatoe Bar 4 per person

Dinner Entrdes 2
}

Two entrée choices

Three entrée choices

35 per person
45 per person

All dinner entrées served with side house salad or side caesar salad and dinner rolls.
Slow Roasted Prime Rib of Beef served with garlic mashed and fresh vegetable

Thai-Marinated Skirt Steak

marinated in sweet chili and teriyaki sauce,
served with rice and fresh vegetable

Twin Crab Cakes griled and topped with Cajun remoulade sauce

served with rice and fresh vegetable

Salmon Rockefeller baked and topped with spinach cream sauce

served with rice and fresh vegetable

Chicken Picatta

garlic, white wine and lemon caper sauce
served with rice and fresh vegetable

Chicken Marsala marsala wine, veal stock sauce, mushrooms

served with rice and fresh vegetable

Shrimp Scampi white wine, garlic and butter sauce
served over linguini

Shrimp Caribbean jerk dusted with spiced rum, mango and jalapefio salsa,
served over rice

Blackened Chicken Alfredo blackened chicken breast, Alfredo sauce

served over penne pasta

Ravioli Calabrese

ﬂ)ueta%)

Two entrees paired together, served with garlic mashed or rice, fresh vegetable

three-cheese ravioli, mushrooms, marinara and
basil sauce, topped with parmesean

Prime Rib & Crab Cake 40 per person
Prime Rib & Chicken Picatta or Marsala 38 per person
Prime Rib & Salmon Florentine 38 per person

*All entree counts must be confirmed three days prior & indicated on place cards
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Desserts ‘_3’;

Mini coofie o brownis bitas pletier G pEr parson
Mini pastries sssorrment or patil fours assoriment G per parson
Chocolabe, camod o chesecake, Fay Ime pe ¢ SO
Bar ﬁpacﬂagm 97

Call Brands

Absohd Vodka, Beefealer Gin, Bacardi Aum, Captan Morgan Spicad Rurn, Dewars Soolich,

Jack Dankeds Whishey, Cansctan Club Whiskey,

Jim Bearm Bourbon, José Cuervo Tequila

e Wiress, Baltie Dormestic and rport Beers

22 per parson 2 hows 28 per parzond hours 34 per parson 4 hours

Premium Brands

Grosy (o o Sioli Vodka, Borrbay Sapphing Gin, kyers Bum,

Chivas Scofch, Mekers Mark Bourbon, Crown Rioyal, Joss Cusnec 1800

Upgradad Winas, Botikad Domestic and Impor Baar

25 per parson 2 holrs a1 per panson 3 s 3T per penson & hours

Beer and Wine only
Chardanmay, Firal Grggid, While Jinkancked Merkol, Cabemsl Sauagnon
Bud, Bud Lighi; Miler Lie, Coors Light, Mich Ukra, Heinelen, Corona

16 per parson 2 hours 20 per parson 3 hours £ pir parson £ hours
Soda and coffee service only 4 per person
%300 Room Fee

0% service charge and &% sales tax applied to all charges
all payments to be made by cash or check
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Me’( 80 per person

Four Hour Call Brand bar

One Hour of Passed Appetizers

select four: spinach dip tartlets, bruschetta, stuffed mushrooms,
mini quesadillas, cocktail meatballs, chicken skewers,
chicken or beef empanadas, franks in a blanket

Choice of two Entreés or one Duet
Champagne Toast

lgagd 95 per person

Four Hour Call Brand bar

One Hour of Passed Appetizers

select four: spinach dip tartlets, bruschetta, stuffed mushrooms,
mini quesadillas, cocktail meatballs, chicken skewers,
chicken wings, chicken or beef empanadas, franks in a
blanket, BBQ pork or cheeseburger sliders, coconut shrimp
mini crab cakes, bacon-wrapped scallops

Veggie & Cheese Display or Fruit & Cheese Display
Choice of two Entreés or one Duet
Champagne Toast



