(50 PERSON MINIMUM)
7% SALES TAX AND 20% GRATUITY ADDITIONAL

HORS D' OEUVRES: (CHOOSE 3)
(UNLIMITED FOR 1 HOUR)

BAKED BEEF WELLINGTONS WITH BEARNAISE SAUCE
COCONUT SHRIMP WITH PINEAPPLE CILANTRO SAUCE

PISTACHIO CRUSTED CHICKEN FINGERS
WITH HONEY MUSTARD SAUCE

FRIED SPRING ROLLS WITH SOY SCALLION SAUCE
PIZZETTA ALA MARGHERITA

SHAVED ROAST SIRLOIN
WITH CHEDDAR CHEESE AND HORSERADISH SAUCE

SEA SCALLOPS WRAPPED wITH BACON
SPINACH AND FETA CHEESE PHYLLO TRIANGLES
CRAB TORTONI WITH GARLIC CAPER AIOLI
GREEK STYLE FRIED BEEF MEATBALLS KEFTEDES
FRIED FETA WITH TZATZIKI SAUCE

MINI BURGER SLIDERS
WITH CHIPOTLE MAYO AND CRISPY FRIED ONIONS

SOUPS: (CHOOSE 1)
SMOKEY LOBSTER BISQUE
ITALIAN WEDDING
AVGOLEMONO

SALADS: (CHOOSE 1)

CHOPPED GREEK SALAD
CHOPPED ONIONS, PEPPERS, FETA CHEESE AND KALAMATA OLIVES

CAESAR SALAD
SERVED WITH SEASONED CROUTONS AND PARMESAN CHEESE
MIXED GREENS

MIXED WITH WALNUTS, CRUMBLED BLEU CHEESE
AND APPLES IN A CIDER VINAIGRETTE



CONTINUED
CARVING BOARD: (CHOOSE 2)

ROAST PRIME RIB wiTH AU JUS

JACK DANIELS FLANK STEAK
WITH ONIONS AND MUSHROOM SAUTE

VIRGINIA BAKED HAM SERVED WITH PINEAPPLES AND SOUR CHERRIES
ROASTED TURKEY wWITH CRANBERRY SAUCE AND GRAVY

PORK LOIN ALA BOSCAIOLO CARBERT
SERVED WITH MUSHROOM DEMI GLACE

GRILLED SALMON WITH A CREAMY LEMON BUERRE BLANC
ADD FILET MIGNON ALA CHATEAUBRIAND

HOT LINE SELECTIONS: (CHOOSE 2)

ROLLED VEAL CUTLET
TOPPED WITH SAUTEED SPINACH, SHARP PROVOLONE & MARINARA SAUCE

BAKED BEEF TENDERLOIN
BAKED IN A PUFF PASTRY WITH MUSHROOM CREAM SAUCE
PECAN CRUSTED SALMON DRIZZLED WITH HORSERADISH SAUCE
PAN SAUTE CRAB CAKES WITH ROASTED PEPPER PUREE
CHICKEN CORDON BLEU WITH HAM AND SWI$S CHEESE

CHICKEN PARMIGIANA
TOPPED WITH MOZZARELLA CHEESE AND MARINARA SAUCE

STUFFED FLOUNDER ROULADES
STUFFED WITH CRAB IMPERIAL IN A CREAMY LEMON SAUCE

CHICKEN FLORENTINE
CHICKEN BREAST STUFFED WITH SPINACH, RICE AND FONTINELLA CHEESE

SLICED PRIME RIB OF BEEF
FINISHED WITH AU JUS, TOPPED WITH HORSERADISH SAUCE
PASTA: (CHOOSE 2)
PENNE ALA VODKA - VEGETABLE LASAGNA
STUFFED SHELLS - PENNE PRIMAVERA - BAKED ZITI

SEASONAL SELECTION OF VEGETABLES & POTATOES
DESSERTS
SWEET TABLE ASSORTMENT

BEVERAGES
COFFEE, TEA & SODA



PLATINUM (SIT DOWN)

(50 PERSON MINIMUM)

HORS D' OEUVRES: (CHOOSE 3)
(UNLIMITED FOR 1 HOUR)

BAKED BEEF WELLINGTONS wITH BEARNAISE SAUCE
COCONUT SHRIMP WITH PINEAPPLE CILANTRO SAUCE

PISTACHIO CRUSTED CHICKEN FINGERS
WITH HONEY MUSTARD SAUCE

FRIED SPRING ROLLS WITH SOY SCALLION SAUCE
PIZZETTA ALA MARGHERITA

SHAVED ROAST SIRLOIN
WITH CHEDDAR CHEESE AND HORSERADISH SAUCE

SEA SCALLOPS WRAPPED WITH BACON
SPINACH AND FETA CHEESE PHYLLO TRIANGLES
CRAB TORTONI WITH GARLIC CAPER AIOLI
GREEK STYLE FRIED BEEF MEATBALLS KEFTEDES
FRIED FETA WITH TZATZIKI SAUCE

MINI BURGER SLIDERS
WITH CHIPOTLE MAYO AND CRISPY FRIED ONIONS

SOUPS: (CHOOSE 1)
SMOKEY LOBSTER BISQUE
ITALIAN WEDDING
AVGOLEMONO

SALADS: (CHOOSE 1)

CHOPPED GREEK SALAD
CHOPPED ONIONS, PEPPERS, FETA CHEESE AND KALAMATA OLIVES

CAESAR SALAD
SERVED WITH SEASONED CROUTONS AND PARMESAN CHEESE

MIXED GREENS
MIXED WITH WALNUTS, CRUMBLED BLEU CHEESE AND APPLES
IN A CIDER VINAIGRETTE



PLATINUM (SIT DOWN)

CONTINUED

ENTREES: (CHOOSE 3)
SURF AND TURF
LOBSTER TAIL WITH FILET MIGNON (80Z.)

PECAN CRUSTED SALMON
DRIZZLED WITH A HORSERADISH SAUCE

NY STRIP STEAK (100Z.)
TOPPED WITH CARAMELIZED ONION BUTTER

CHICKEN FLORENTINE
SERVED ON A BED SAUTEED SPINACH, TOPPED WITH
TOMATOES AND MOZZARELLA CHEESE IN A

LEMON BUTTER SAUCE

POTATO CRUSTED FLOUNDER
SERVED WITH BEURRE BLANC SAUCE

FILET MIGNON (80z)
TOPPED WITH GOLDEN FRIED ONION RINGS

FOUR CHEESE RAVIOLI
TOPPED WITH MOZZARELLA CHEESE AND

HOMEMADE TOMATO SAUCE

CHICKEN PARMIGIANA
TOPPED WITH MOZZARELLA CHEESE AND

HOMEMADE TOMATO SAUCE

PAN SAUTEED CRAB CAKES
WITH ROASTED PEPPER PUREE

CHICKEN ALA MARSALA

FINISHED WITH MUSHROOMS IN A RICH MARSALA WINE SAUCE
ENTREES SERVED WITH POTATO AND VEGETABLE OF THE DAY

DESSERTS:
SWEET TABLE ASSORTMENT

BEVERAGES:
COFFEE, TEA & SODA

7% SALES TAX AND 20% GRATUITY ADDITIONAL



