Rerfeat Qbhower SSuffet

THE PERFECT BEGINNING

Displays of Assorted Cheese & Crackers, Fresh Seasonal Fruit &
Vegetable Crudité with Dips

BUFFET

CHOICE OF SALAD (1)
Served with Fresh Baked NYC Bread

Caesar Salad, romaine, garlic croutons, reggiano, creamy Caesar
Baby Greens Salad, goat cheese, maple pecans, cranberries, white balsamic vinaigrette
618 Salad, mixed greens, hearts of palm, tomatoes, feta, white balsamic vinaigrette
*Beyond Organics Bibb Salad, thyme roasted apples, goat cheese, pickled shallots, maple pecans
*Additional $2 per person

CHOICE OF PASTA (1)
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i Gemelli, San Marzano tomatoes, garlic, basil
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*Rigatoni Bolognese, pork, veal, pancetta, white wine, pecotino, thyme

i *Additional $3 per person
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CHOICE OF ENTREES (3)

Eggplant Rollatini, stuffed with 3 cheeses, tomato basil
Chicken Marsala, portobellas, marsala and shallots
Chicken Francese, lemon, capers, white wine butter
Chicken Parmesan, San Marzano sauce
Chicken Milanese, artichoke bruschetta
Chicken Scaloppini, artichokes, chardonnay, basil
Adobe Roast Pork Loin, charred pineapple salsa
Grilled & Sliced Flank Steak, horseradish aioli
Granny’s Meatballs, San Marzano sauce
Roasted Cod, lemon thyme breadcrumbs, white wine caper sauce
Almond Crusted Mahi-Mahi, mango ginger relish
Hetb Seared Salmon, citrus dill butter
*Skirt Steak, chimichurti sauce
*Metlot Braised Boneless Short Ribs
**Beef Tenderloin, cabernet shallot demi glaze

*Additional $8 per person | **Additional $11 per person
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SIDE DISHES

Choice of 1: Choice of 1:

Seasonal Vegetable Medley
Haricot Vert with Toasted Almonds
Steamed Broccoli with Garlic & Oil

EVOO Roasted Asparagus

Grilled & Roasted Seasonal Vegetables

Rosemary & Garlic Roasted Potatoes
Butter Whipped Potatoes
Chipotle Whipped Sweet Potatoes
Parmesan Risotto
Saffron Basmati Rice

DESSERT

Assorted Mini Pastries,
Mini Cannoli’s & Chocolate Covered Strawberries

*Cake Cutting is included*

BEVERAGE OPTIONS
Coffee, Tea, & Soft Drinks...$2.95 per person
Perfect Afternoon (Choice of 2)...$12 per person
Red & White Sangria, Mimosa or Bloody Mary’s
Wine, Beer & Sangria...$16 per person
Open House Bar...$20 per person
Open Premium Bar...$30 per person
*Please add §150 Bartender Fee to all Beverage Packages

PRICING

$39.95 per person
Children 12 & Under 2 Off Children 3 & Under No Charge
Please add 20% Service Charge & Applicable Sales Tax
$100 Maitre’d Fee Optional

*¥Based on a 3- Hour Room Rental
Minimum 50ppl Upstairs | Minimum 35ppl Downstairs
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