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YouNG ADULTS PACKAGE

Fresh baked rolls, selection of salad, main courses, sides and dessert.
Unlimited Shirley Temples, soft drinks, coffee & tea service.
One half hour chefs selection of four passed hors d'oeuvres and "munchie" table.

Salads

(Select One)
Artisan Mixed Greens Salad simple vinaigrette
Classic Caesar Salad homemade croutons

Main Courses
(Select Four)

Beef Bourguignon
Crispy Chicken Tenders
Tortellini arugula & roasted tomatoes
Penne a la Vodka peas and parmesan
Orecchiette, Broccoli Rabe & ltalian Sausage
Shrimp & Chicken Scampi /lemon wine garlic sauce
Lasagna bolognese or vegetable
Asian Beef & Vegetable Stir Fry
Country Style Fried Chicken
Chicken Cutlet Parmesan fresh mozzarella

Sides

(Select Two)

Saffron Potatoes
Crispy French Fries
Yukon Gold Potato Purée
Vegetable Medley
Vegetable Stir Fry
Rice Pilaf

Desserts
Special Occasion Cake & Ice Cream Sundae Bar — Vanilla & Chocolate Ice Cream assorted toppings

Private party room for four hours
Not available Saturday nights in season
Price Per Event: $55 per person

Children 12 and under are Y price
Chocolate Fountain — Special Price $5 per guest

Prices are subject to an 20% administrative fee and NYS sales tax. The administrative fee is used to offset the
administration of the event. The fee is not a gratuity and will not be distributed to employees who provide
service to the guests as such. Maitre d’ and staff gratuities (please distribute separately) are not included and are
at your discretion. Suggested Maitre d’ Gratuity: $3-$5 per guest. Suggested Staff Gratuity: $3-$5 per guest.

*Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne iliness, especially if you have certain medical conditions.



