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Hignature oufes Delection

Select Four

Chicken Marsala | Chicken Sorrentino | Chicken Piccata | Chicken Cordon Blue | Chicken Parmesan
Sicilian Chicken Artichoke, Sundried Tomato with White Wine | Salmon Oreganata | Salmon Florentine |
Clams Mussels Fra Diavolo | Beef Tips with mushrooms Port Wine Demi. | Beef Tips Marsala | Marinated Flank Bell Pepper
Demi Stuffed loin of Pork | Broceoli Rabe Sausage & Peppers | Penne Vodka | Rigatoni Primavera |Penne with Pea’s & ltalian
Pancetta | Eggplant Rollatini | Stuffed Shells |Baked Ziti | Manicotti | Sunday Sauce (2.00 Additional)

Chefs Carving Station (Select One)
Glazed Ham | Lean Pastrami | Honey Roasted Turkey | Prime Rib

Q%Wamed' witty

Herb Roasted Potatoes | Seasonal Vegetables | Coffee | Tea | Soft Drinks

ennese Table

A displayed Selection Of
Assorted Specialty Cakes | Apple Pie & Ice Cream | | Eclairs | Cannoli Cream & Chips | Mini Pastries
Waffles & Ice Cream | Mini Dessert Shooters | Cookies | Fresh Fruit Display | Strawberries & Cream

haitable Hignature ‘Gnchantments
Gazebo Ceremony | Sushi Bar | Custom Designed Wedding Cake | Signature Cocktail

Sushi Station | Carving Station | Chef Manned Pasta Station | Raw Bar | Tervace Cocktail Hour | Chef Manned Stations
End Of Night Bottled Water & Snack

(Event pavilion) Friday, Saturday & Sunday before spm| $120.00 pp | 100 Guest Minimum
Friday & Saturday After spm | $135.00 pp | 100 Guest Minimum
All events subject to 7% N) Sales Tax & 20% Club Fee | $250.00 maitre fee | $150. Brides Matron




