
The Cocktail Reception Package is available for parties of 25 Guests or more.

Two-Hour Reception | $45.95 per person 
Additional hours available for $9.95 per person, per hour.

 Cocktail Reception Package 

†Dish contains nuts.

**NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Buffet setup will affect the capacity of each function room. Consult your Banquet Manager to ensure there  
is adequate space available. Above prices do not include tax or event fee. Prices are subject to change.

PT  0212025-285-0003

Buffet Selections ~ Choose any combination of three

Passed Hors d’Oeuvres ~ Choose four

Premium Bar Package

Cold Platters

Fresh Vegetable Crudité or Grilled Vegetables with Choice of Dip 
(Blue Cheese, Pesto†, Tomato & Lemon Aioli, Rumesco Sauce)

Imported Italian & Domestic Cheeses

Spinach Gorgonzola Crostini

Goat Cheese, Tomato & Black Olive Tapenade Crostini

Tomato, Fresh Mozzarella Crostini†

Hot Dishes

Spinach & Artichoke al Forno

Four-Cheese Ravioli, Pesto Alfredo Sauce†

Sausage & Peppers

Chicken Tortelloni, Smoked Nueske Ham

Italian Meatballs

Spinach Phyllo Turnover

Chicken Saltimbocca Roulade

Grilled Shrimp & Asparagus Crêpe

Miniature Double-Baked Potatoes

Featuring Premium and Standard Spirits, Imported and Domestic Beers,  
Premium Wine Selections and Sodas.

Miniature Stuffed Mushrooms

Bruschetta

Mozzarella Marinara

Smoked Salmon Napoleon

Sliced Italian Meats & Sausages, Pepperoncini, Olives & Freshly 
Baked Breads (Hot Coppa, Sopprasatta, Salami, Pepperoni, Imported Prosciutto)

Seasonal Fruit

Stuffed Mushrooms

Calamari Fritté, Marinara


