
C O C K T A I L  P A R T Y
• p a s s e d  &  s t a t i o n e d  p l a t t e r s •



•priced per  p iece•

s a u t é e d  c a j u n  s h r i m p  e n  c r o u t e  3 .40
 

s a f f r o n  lo b s t e r  s a l a d  5 .20
in filo cup

j u m b o  s h r i m p  c o c k ta i l  4 .40

s c a l lo p s  w r a p p e d  i n  b a c o n  4 .50

c h i c k e n  s atay  3 .10
chicken with spiced peanut sauce

a s i a n  p i n e a p p l e  c h i c k e n  s k e w e r s  3 .10

b e e f  t e n d e r lo i n  e n  c r o u t e  4 .95
with tarragon aioli

a s i a n  s t e a k  b i t e s  4 .15

p o r k  p o t  s t i c k e r s  3 .10
saigon dipping sauce

 

b r u s c h e t ta  2 .05
garlic toast rounds, tomato, onion, capers, peppers, romano 

f r e s h  f r u i t  k a b o b  2 .35

s pa n a k o p i ta  3 .10
spinach and feta in filo

b o n e l e s s  b u f fa lo  c h i c k e n  t e n d e r s  2 .35
with blue cheese dipping sauce (buffet-style)

c o c k ta i l  m e at b a l l s  2 .35
italian or red sauce

•ser ves  35-40 people•

a n t i pa s t i  180.00 
assorted meats, cheeses, marinated artichokes, olives 

roasted peppers

f r u i t  a n d  c h e e s e  150.00  
fresh fruit (or fresh fruit and veggies) assorted cheeses, and 

assorted crackers

f r e s h  v e g e ta b l e  p l at t e r  80 .00  
with assorted dipping sauces

b e e f  t e n d e r lo i n  p l at t e r  260.00  
red onion, asparagus, marinated mushrooms, capers, 

assorted sauces, garlic crouton

m e d i t e r r a n e a n  p l at t e r  155.00 
hummus, tabbouleh, feta cheese, grape leaves, Greek olives, 

and toasted pita

r aw  b a r  m k t  p r i c e 
shrimp, oysters, lobster, cocktail sauce, horseradish and lemons

s m o k e d  s e a f o o d  p l at t e r  260.00
assorted smoked seafood, capers, red onion, tomatoes, cucum-

bers, and lemon caper remoulade with water crackers

s p i n a c h  a n d  a r t i c h o k e  d i p  90 .00  
with fresh vegetables and pita chips

f e ta  d i p  115.00 
house-made imported feta dip, served with olive tapenade, diced 

tomatoes, and toasted pita chips

s u s h i  t u n a  p l at t e r  180.00  
rare, seared sesame tuna, seaweed salad, pickled ginger, wasabi, 

tamari soy, and crispy fried wontons 

f r e s h  s m o k e d  s a l m o n  p l at t e r  180.00 
full side of smoked salmon with capers, tomatoes, red onion, 

cucumber, hard-boiled egg, lemon caper remoulade, and 

S T A T I O N S

P A S S E D  H O R S  D ’ O E U V R E



full trays
( f e e d s  35)

m e at  l a s a g n a  $260
v e g e ta b l e  l a s a g n a  $260

c h i c k e n  & b r o c c o l i  a l f r e d o  $260
c h i c k e n  p e n n e  &  a s pa r a g u s  $260

c h i c k e n  pa r m e s a n  o v e r  p e n n e  $260
b b q  p u l l e d  p o r k  $260

h a l f  g a l lo n  o f  c h o w d e r  $85
g a l lo n  o f  c h o w d e r  $170

c o f f e e  s tat i o n  $52

c o o k i e s ,  b r o w n i e s ,  &  c o f f e e  $6 .25 ( p e r  p e r s o n )

FUNCTION ADD-ONS

 

continental breakfast |  $11.50 p p

-  b e v e r a g e s  -

freshly bre wed rao ’s  coffee

decaf coffee

assor ted hot teas

-  b i t e s  -

assor ted homemade muffins 

scones 

pastries 

coffee cake

-  e n h a n c e m e n t s  - 

house made quiche $6.00 p p

home fries $3.00 p p

bacon or sausage l inks $4.00 p p

fresh fruit  $5.00 p p

w h o l e  q u i c h e  $32
f l av o r s :  h a m  & s w i s s ,  b r o c c o l i  &  c h e d d a r ,  b a c o n , 

c h i v e ,  &  c h e d d a r ,  s p i n a c h ,  t o m at o ,  &  f e ta ,  b a c o n , 

t o m at o ,  &  m o z z e r e l l a

c r o i s s a n t s  $2 .99 a  p i e c e

p o p o v e r s  $2 .99 a  p i e c e

1/2  p i n t  m a p l e  b u t t e r  $3 .25
1/2 d o z e n  m u f f i n s  $16.95
1/2 d o z e n  s c o n e s  $16.95

d o z e n  c i n n a m o n  r o l l s  $40



P R I V A T E  D I N I N G
• b u f f e t  m e n u s •



a c c o m pa n i m e n t s 
choose three

assorted finger sandwiches +$5.25 pp | dinner rolls $7.00 per dozen

i n c l u d e s

a s s o r t e d  h o m e m a d e  
pa s t r i e s  m k t 

b o t t o m l e s s  c o f f e e  w i t h  a s s o r t e d  m i n i 
c o o k i e s  +  b r o w n i e s  $6 .25 pp

a s s o r t e d  m i n i  
pa s t r i e s  $2.25  each

r o a st  b e e f ,  s m o k e d  h a m ,  & r o a st e d  t u r k e y  |  s w i s s ,  a m e r i c a n ,  & c h e d d a r  c h e e s e 
a s s o r t e d  b r e a d s  & r o l l s  |  c o n d i m e n ts  |  t h r e e  a c c o m pa n i m e n ts  |  c o f f e e ,  c o o k i e s ,  & b r o w n i e s

garden salad or caesar salad |cole slaw | pasta salad | fruit salad | house-made chips  |  potato salad | 

i n c l u d e s f r e s h  r o l l s  |  c h o i c e  o f  g a r d e n  o r  c a e s a r  s a l a d  |  t w o  e n t r e e s  |  t w o  a c c o m pa n i m e n ts 
 c o f f e e ,  c o o k i e s ,  b r o w n i e s

a c c o m pa n i m e n t s 
choose two

r i c e  p i l a f  |  g a r l i c  m a s h e d  |  r o a st e d  h e r b  p otato e s  |  st e a m e d  b r o c c o l i  |  s e a s o n a l  v e g e ta b l e

e n h a n c e m e n t s

e n h a n c e m e n t s a d d i t i o n a l  e n t r é e *  + $13.25pp  |  p r i m e  r i b  c a r v i n g  stat i o n  + $17.99pp

L U N C H E O N  &  D I N N E R  B U F F E T  | $ 52.00 pp

f r e s h  s e a s o n a l  s a l a d  |   $96.50 
changes seasonally, ask our coordinator for details

 
c a e s a r  s a l a d  |  $96.50 

crisp romaine, zesty Caesar dressing, herb croutons, 
and shaved parmesan cheese

 
t r a d i t i o n a l  g a r d e n  s a l a d  |   $90.00 

assorted greens, tomatoes, cucumbers, carrots, 
garlic croutons, choice of dressings

pa s ta  s a l a d  |  $85.00 
penne pasta, assorted vegetables, house-made dressing

g r e e k  s a l a d  |  $110.00 
assorted greens, imported feta cheese, greek olives, tomatoes, 

pepperoncini, red onion,  house greek dressing

i ta l i a n  c h o p p e d  s a l a d  |  $115.00 
mixed greens, Italian meats, provolone, olives, peppers, 

onions, creamy Italian dressing

S A L A D S  | SERVES 30-35 PEOPLE

s p e c i a lt y  c a k e s  a r e  ava i l a b l e ,  w e ’ r e  h a p p y  t o  c o o r d i n at e  o r d e r i n g  f r o m  o u r  b a k e r y !

B U F F E T  E N T R É E S

f r e s h  h a d d o c k -  baked with crumbs, broiled with lemon and fresh herbs, or Cajun dusted

g r i l l e d  s a l m o n - fresh grilled salmon with béarnaise, asian glazed, or maple dijon glazed

c h i c k e n  pa r m e s a n - topped with marinara and provolone cheese; served with penne and garlic toast

s l i c e d  t o p  s i r lo i n - with bordelaise sauce

r o a s t e d  t u r k e y - stuffing, gravy, and cranberry sauce

c h i c k e n  k a b o b s -  skewered chicken with bell peppers, lemon herb vinaigrette, feta cheese

m e at  l a s a g n a

v e g e ta b l e  l a s a g n a

D E L I  B U F F E T  |  $ 36.50 pp

D E S S E R T


