\ Special Occasions

(Priced per person and based on a minimum of 50 people)

Family Style

< Baskets of assorted rolls and butter

Z Choice of one Pasta

=
P
=
P
=

Penne Arabiatta
Penne ala Vodka
Fusili Primavera
Fusili Bolognese
Fusili ala Rose

% Choice of two Main Entrees

Grilled chicken breast
Chicken parmigiana
Roast beef au jus

Veal parmigiana

= Seasoned roasted potatoes & vegetable medley

b:

Garden salad in a light vinaigrette dressing

< Assorted miniature pastries served with freshly brewed coffee & tea

All prices and menu options are subject to change without notice. All prices include hall rental and are subject to applicable taxes and gratuities.



BANQUET AND CONVENTIO

\ Wedding Bells

(Priced per person and based on a minimum of 75 people)

Menu

Zz Baskets of assorted rolls and flat breads; butter

= Choice of one appetizer

Mixed green salad in a balsamic vinaigrette dressing
Caesar salad with garlic croutons and fresh bacon bits
Shrimp Cocktail

Italian Wedding soup

Potato & leek soup
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Cream of tomato soup
< Choice of one Pasta
<  Penne Arabiata
< Penne Primavera
= Fusili Bolognese
< Cheese Tortellini in rose sauce
< Choice of one Main Entrée
Grilled chicken breast
Pine nut crusted chicken breast
Chicken cutlet with lemon wedge
Chicken Florentine
Chicken Cordon Bleu
Chicken Kiev
Roast beef au jus
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Honey glazed roasted ham
= Seasoned roasted potatoes and in season vegetable medley
= Delicious Desserts (choose one)
< Tiramisu
< Individual English Trifle
= Vanilla ice cream crepe
= Freshly brewed coffee & tea

Late Evening Buffet

= Assorted cocktail sandwiches, bite size red & white pizza, sliced fresh fruit display, freshly brewed
coffee & tea. We will also cut and serve your Wedding cake.

All prices and menu options are subject to change without notice. All prices include hall rental and are subject to applicable taxes and gratuities.



\ Wedding Dreams

(Priced per person and based on a minimum of 150 people)

Pre-dinner Hors D'Oeuvres (passed one hour service)

21-30 count shrimp

=

< melon balls
& chicken & beef skewers
=

spinakopita

Menu

Z Baskets of assorted rolls and flat breads; butter
& Choice of one appetizer
= Mixed green salad in a balsamic vinaigrette dressing
& Asian salad
= Smoked salmon
 Italian Wedding soup
& Cream of Watercress & Chestnut soup
= Cream of Asparagus soup
& Antipasto of proscuitto rosette, sliced herb tomato & bocconcini, marinated eggplant
« Ist Entrée (choose one)
& 7 layer meaty lasagna
= Cannelloni
& Manicotti
& Tortellini in 3 cheese cream sauce
= Seafood crepe
& Choice of one Main Entree
Pine nut crusted chicken
Grilled pesto chicken breast
Picante mustard chicken breast
Chicken Florentine
Chicken Kiev
Prime rib of beef au jus
80z Sirloin Steak
60z Filet Mignon
Beef tenderloin with Shitake mushrooms in a red wine sauce
Veal Marsala
Stuffed pork medallions
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Grilled salmon laced with a creamy dill sauce

All prices and menu options are subject to change without notice. All prices include hall rental and are subject to applicable taxes and gratuities.



BANQUET AND CONVENTIO

\ Wedding Dreams continued ...

= Choose one
& Herb roasted potatoes
& Parisian roasted potatoes
& Garlic mashed potatoes
= Wild rice pilaf
= Choose one
Sautee of vegetable medley
Green beans almondine
Marinated & grilled red & yellow peppers
Garlic snow peas
Buttered baby carrots
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Vegetable bundle

& Delicious Desserts (choose one)
Night & Day Torte

Berry crumble

Raspberry Mirror Gateaux

b: bbb

Chocolate Mousse
& Berry Martini (assorted berries marinated in Contreau garnished with a dolup of whip cream
and edible
flower)

= Freshly brewed coffee & tea

Late Evening Extravaganza

& Deluxe Cheese Board - Blocks, rounds, slices & cubes of herb Havarti, applewood smoked
chevre, Asiago, Gouda, Cornelia, Brillo di Treviso, Brie, Provolone & Marble garnished
with grapes & strawberries accompanied with baskets of thin wafers & biscuits

< Salmon Pate - Artfully arranged & garnished with cucumber slices, baby shrimp & scallops
Fruit kabob display

= Sweet Temptations including bowls of beautiful berries and assorted tortes

Freshly brewed coffee & tea
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=  We will cut & serve your Wedding cake

All prices and menu options are subject to change without notice. All prices include hall rental and are subject to applicable taxes and gratuities.
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