
SOCIAL GATHERING 

PACKAGES 



Our Social Gathering Packages include: 

 

Room Rental (5hrs) 

Elegant white chair covers & premium linens 

Choice of napkins 

Fully decorated Head Table 

Complimentary money box 

Full use of our waterfront grounds for photographs 

Use of microphone and podium 

Background music 

Tableware and all stainless steel flatware 

Set-up and clean-up of the facility 

 

 

 

 

 

Based on a minimum of 50 guests 

(Room rental fee will apply for less than 50 guests) 

 

Prices do not include 15% Service Charge or Applicable Taxes 

Prices are subject to change without notice 

 





 LUNCH PACKAGE 

served between 11:00 am - 1:00 pm 

Includes fresh baked artisan breads from ace bakery 

SALAD 
(choice of one) 

Three Leaf Salad with House Dressing 

Caesar Salad 

Waterfront Summer Salad 

MAIN COURSE 

(choice of one) 

Grilled Chicken Breast with Tarragon Sauce 

Tuscany Chicken Breast 

Chicken Cordon Bleu 

Poached Atlantic Salmon 

 Chicken Parmesan 

Roast Sirloin of Beef with Mushroom sauce 

 

Served with Seasonal Vegetables & Potatoes or Rice 

DESSERT 

(choice of one) 

Chocolate Brownie Explosion with Espresso Ice Cream 

Cheesecake Trio 

Banana Foster 

 
Also includes Coffee & Tea, Espresso, Cappuccino, Café Latte, 

Non-Alcoholic Punch in Glass Bowl 

Soft Drinks & Assorted Juices 





 LUNCH PACKAGE 

ADD ONS 

 

Antipasto Plate 

Includes Italian Prosciutto, fresh melon, roasted vegetables, marinated olives, 

Bocconcini cheese, & a garlic crostini. 

$5.75 pp 

 

Traditional Pasta 

Choice of Penne, Tortellini, Rigatoni, and Bow Tie served in red sauce or White sauce. 

$4.25 pp 

 

Premium Pasta 

Choice of Manicotti, Cannelloni, Cheese Ravioli, Stuffed Shells, 

Sauces: Fennel Sausage Ragu, Roasted Red Pepper Sauce, Alfredo 

$5.25 pp 

 

Second Entrée 

Choice of one entrée served family-style. 

$8.95 pp 

 

Bottle of Wine 1Lt 

Choice of Italian Red or Italian White 

$28.55 pp 

 
 

 
$42.95++ per person  

Prices do not include 15% Service Charge or Applicable Taxes  

Prices are subject to change without notice  





 BRUNCH MENU 

Served Between 11:00 am - 1:00 pm 

Freshly Baked Croissants, Danish Pastries, Bagels 

Assorted Fruit Yogurts, Sweet Butter & preserves 

 

SALAD & COLD SELECTION 
 

Asian Vegetable Salad 

Mixed Baby Greens 

Grilled Vegetables with Balsamic Glaze 

 

 

BREAKFAST FARE 
 

Scrambled Farm Eggs 

 Crisp Bacon 

Country Sausage 

Trio of Eggs Benedict 

 - or - 

Omelet Bar 

 

 

HOT ENTRÉE’S 
 

Oven Roasted Chicken Breast with Red Pepper Sauce 

Penne Pasta Primavera 

Mixed Seasonal Vegetables 

 Roasted Garlic Mashed 

 

 





 BRUNCH MENU 

 

SWEET ENDINGS 
 

Fresh Fruit Platters, Assorted Fresh Cakes 

 

Coffee & Tea, Espresso, Cappuccino, Café Latte, 

Non-Alcoholic Punch in Glass Bowl 

Soft Drinks & Assorted Juices 

 

ADD ONS 

 
Fresh Squeezed Orange Mimosa 

$4.75pp 

 

Glass of VQA Sparkling Wine with Berries 

$5.25pp 

 

Bottle of Wine 1Lt 

(Choice of Italian Red or Italian White) 

 $28.55 

 
 
 
 
 
 

$42.95 ++ per person  
Prices do not include 15% Service Charge or Applicable Taxes  

Prices are subject to change without notice  

 
 



PHOTOGRAPHY BY: KATIE STEWART PHOTOGRAPHY  

 



 DINNER MENU 
Served Between 5:00 p.m. - 7:00 p.m. 

Includes Fresh Baked Artisan Breads From Ace Bakery 

SOUPS & SALADS  

(choice of one)  

Carrot Ginger Soup  

Chef’s award winning soup  

Summer Arugula Salad  

Fresh arugula tossed with citrus sherry vinaigrette,  

served with walnut crusted goat cheese  

Classic Caesar Salad  

Romaine spears, herb focaccia croutons & parmesan wafer  

topped with a roasted garlic dressing  

California Mixed Greens  

Fresh mixed greens, English cucumbers, julienne carrots, & Roma tomatoes  

topped with choice of dressing  

Greek Salad  

Chopped cucumber, feta cheese and olives  

tossed in a traditional Greek vinaigrette  

 

PASTA  

(choice of one)  

Prosciutto & Tomato Tortellini  

Roasted Roma tomato sauce with prosciutto ragu  

Classic Penne  

Traditional penne pasta in a roasted red pepper sauce (available gluten free)  

Stuffed Rotolo  

A mixture of Italian soft cheese, twice baked in a traditional red sauce  

Tortellini Bolognaise  

Cheese stuffed tortellini in a hearty meat sauce  

 





 DINNER MENU 
 

MAIN ENTRÉE  

(choice of one)  

Roasted Top Sirloin of Beef with Mushroom Sauce  

Honey Rosemary Roasted Chicken Breast  

Chicken Supreme with Tarragon sauce  

Classic Lemon Chicken  

Roasted Stuffed Chicken with goat cheese & spinach with Red Pepper Sauce  

5 oz Grilled Sirloin Steak w/ Shrimp & House made Bearnaise Sauce - Add $10.00  

12 oz Veal Chop with Garlic Chive Butter Sauce - Add $8.00  

Served with  

Garlic Mashed or Rosemary Roasted Potatoes  

& Mixed Seasonal Vegetables  

 

DESSERT  

(choice of one)  

New York Cheesecake Trio  

Ice Cream Parfait  

Waterfront Banana’s Foster  

 

ADDITIONAL OPTIONS  

2nd Meat Entrée - $8.00 per person  

Antipasto station - $12.00 per person 

Antipasto Platter - $18.95 per table  

 

$50.95 ++ per person  
Prices do not include 15% Service Charge or Applicable Taxes  

Prices are subject to change without notice  




