UPON ARRIVAL TABLESIDE STARTERS
SELECT (ONE)

Fresh Fruit Cup Martini Mixed Field Green Salad | Caesar Salad | Greek Salad | Fresh Mozzarella Tomato & Basil Martini
Fresh Tomato & Crostini Bruschetta | Pear & Spinach Salad Drizzled With A Poppy Seed Dressing

APPETIZER COURSE ( CHOICE OF TwWO)
Ravioli Marinara | Homemade Manicotti | Penne Alla Vodka | Cold Antipasto, ltalian Meats, Cheeses, Olives & Red Peppers
Homemade Mozzarella Martini, Cherry Tomatoes, Fresh Basil & Olive Oil | Shrimp Cocktail, Cocktail Sauce & Fresh Lemon
Baked Clams Oreganata |Calamari, Served With Thick Homemade Red Sauce | Garlic Shrimp Martini

DINNER ENTREE'S (CHOICE OF TWO)
Chicken Sorrentino, Spinach, Eggplant, Prosciutto & Mozzarella Port Wine Demi Glaze
Chicken Marsala, Mushrooms, Marsala Wine | Chicken Piccatta, Lemon, Wine, capers
Seafood Fra Diavolo , Shrimp, Clams & Mussels In A Spicy Red Broth | Salmon Oreganata, lemon & garlic
Glazed Pork Cutlets Topped with Port Wine & Apples | Medallions Of Beef With Wild Mushroom. Port Wine Demi Glaze
8oz Filet Mignon Drizzled Port Wine & Wild Mushroom Demi Glaze, | Eggplant Rollatini, Ricotta, Rich Red Sauce
Ravioli Parmesan, Ricotta Filled And Topped With Fresh Mozzarella | Penme With Grilled Vegetables With Garlic & Olive Oil

DESSERT (SELECT ONE )

Warm Apple Pie With Vanilla Ice Cream and Caramel Sauce | N.Y Cheese Cake | warm Chocolate Lava Cake
Thick Chocolate Layer Cake with whipped cream | Carrot Cake | Brownie Alla Mode

INCLUDES
Fresh Rolls (Table Side) |Chefs Seasonal Vegetables & Starch

Fresh Brewed Coffee - Tea & Soft Drinks | White Table Linens With Choice of Napkin Color | House Centerpieces

PER GUEST BEFORE 5PM

TUES | WED |THURs $40.PP | FRIDAY $ 45.PP | SAT $55.PP | SUN $45.PP

PER GUEST AFTER 5PM

TUES | WED | THURs $45.PP | FRIDAY $ 55.PP | SAT $65.PP | SUN $55.PP

( Quantum Room ) Minimum 50 Guests | (Crystal Room) Maximum 35 Guests | (Vista Lounge ) Max 60 Guests
Children Under Ten Less 30% | Subject to 7% N] Sales Tax | 20% Club Fee | $150.00 Maitre Fee




