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Hors D’oeuvres Menu 
 

25 or 50 Piece Appetizer Platters 
 

Beef Empanadas w/ Chipotle Aioli $85 / $140 

Beef Slider Platter $85 / $140 

Chicken Fingers with Dipping Sauce $70 / $110 

Crispy Crab Cakes $85 / $140 

Fried Calamari with Sweet Peppers $110 / $180 

French Fry Platter $25 / $40 

Marinated Beef Sauté $85 / $140 

Marinated Chicken Sauté $85 / $140 

Meatballs in Marinara Sauce (cocktail size) $35 / $60 

Mozzarella Sticks w/ Marinara Sauce $50 / $80 

Pigs In A Blanket $50 / $80 

Seafood Stuffed Mushrooms $60 / $100 

Scallops Wrapped in Bacon $90 / $150 

Swedish Meatballs (cocktail size) $35 / $60 

Vegetable Spring Rolls $50 / $80 

Wings $80 / $130 

Beef Tenderloin Sliders $160 / $260 

Jumbo Shrimp $75 / $120 

 
 

Cheese Platters 
 

Small $95 (serves 25) Medium $180 (serves 50) 

Large $270 (serves 75) 
 

 

*** 

*all food is subject to 7.35% sales tax and 18% gratuity* 
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Hors D’oeuvres Menu 
 

 

Additional A la Carte Options 

 

Vegetable Platters 
 

Small $65 (serves 25) Medium $115 (serves 50) 

Large $150 (serves 75) 

 

Sheet Pizzas 
 

Sheets of Pizza $23 
 

Toppings $3 each additional 

Hamburg, Sausage, Bacon, Grilled Chicken, Crispy Chicken,  

Pepperoni, Peppers, Onions, Mushrooms, Tomato 
 

Specialty Pizzas $5 additional 

 

-Veggie  -Meat Lovers 

-BBQ Chicken -Buffalo Chicken 
 

Tossed Salad 
 

Small $40 (serves 15)  Medium $80 (serves 30) 

Large $135 (serves 50) 

 

Fruit Salad 

Small $140 (serves 25)  Large $250 (serves 50) 
*** 

*all food is subject to 7.35% sales tax and 18% gratuity* 
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Continental Breakfast 
$14 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

*** 

-Assorted Fresh Fruit 

-Assorted Bagels, Muffins & Danish 

-Muffins 

*** 

-Orange Juice 

-Cranberry Juice 

-Coffee & Tea 

*** 

Breakfast Menus 

“Eye Opener” Hot Breakfast 
$18 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

 

*** 

-Scrambled Eggs 

-Home Fries 

-Sausage or Bacon 

-Muffins & Danish 
*** 

-Orange Juice 

-Coffee & Tea 

*** 
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Deluxe Breakfast Buffet 
 

$23 Per Person // 25 Guest Minimum 
*price does not include 7.35% Tax & 18% Service Charge* 

*** 

-Assorted Fresh Fruit 

-Assorted Muffins, Bagels & Danish 

*** 

Choice of Four: 

Scrambled Eggs, Western Scrambled Eggs 

Sausage, Bacon, Waffles, Pancakes, French Toast,  

Hash Browns, Home Fries 

*** 

-Orange Juice 

-Cranberry Juice 

-Coffee & Tea 

*** 

Extra Choice $4.00 Per Guest 

Breakfast Menus 
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Lunch Menus 

Light Fare Lunch Buffet 
$20 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

 

 *** 
Choice of two Sides: 

Cole Slaw, Potato Salad, Fresh Fruit Salad 

Caesar Salad, Mixed Field Greens 

Macaroni Salad, Pasta Salad 
 

*** 
Choice of two Homemade Wraps: 

-Grilled Marinated Chicken 

-Crispy Chicken  

-Turkey 

-Ham 

-Grilled Vegetable 
 

*** 

Cookie Platter 

Soft Drinks 
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Lunch Menus 

Signature Hot Lunch Buffet 
$22 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

 

*** 

-Rolls & Butter 

-Tossed Baby Field Greens with House Vinaigrette  
 

Choice of Two Hot Dishes: 

-Marinated Grilled Chicken Breast 

-Sliced Roast Beef with Au Jus  

-Baked Scrod 

-Lasagna or Vegetable Lasagna 

-Penne Pasta with Marinara Sauce 

-Fettuccini Alfredo 
 

Choice of Two Sides: 

Vegetable Medley, Green Beans 

Garlic Mashed Potatoes, Red Roasted Potatoes 
 

*** 
Cookie Platter 

Soft Drinks or Coffee 
 

*** 
Extra Entrée $6.00 Per Guest 

Extra Side $4.00 Per Guest 

After 5:00 PM $6.00 Per Guest 
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Casual Meal Options 

Pizza Party “Extravaganza” Menu 
$19 Per Person // 15 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 
 

*** 

Choice of One Salad: 

-Mixed Baby Field Greens -Caesar Salad 

-Tossed Garden Salad 
*** 

Pizzas  

(up to 2 toppings) 

Hamburg, Sausage, Bacon, Grilled Chicken, Crispy Chicken,  

Pepperoni, Peppers, Onions, Mushrooms, Tomato 
*** 

Wings 

(up to 2 flavors) 

Hot, Mild, BBQ, Spicy BBQ, Sweet Red Chili 

Garlic Parmesan, Southwest Rub, Ranch Rub 
*** 

Cookie Platter 

Unlimited Soft Drinks 
*** 

Level up to a Specialty Pizza for $5.00 Per Pizza 

-Veggie  -Meat Lovers 

-BBQ Chicken -Buffalo Chicken 
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Dinner Menus  

Classic Dinner Buffet 
 

$28 Per Person // 25 Guest Minimum 
*price does not include 7.35% Tax & 18% Service Charge* 

 

*** 

-Dinner Rolls and Butter 

-Tossed Garden Salad 

-Red Roasted Potatoes 

-Chef’s Choice of Seasonal Vegetable 

-Marinated Grilled Chicken Breast 

-London Broil with Mushroom Gravy 

*** 

Assortment of Mini Desserts 

Soft Drinks or Coffee 

*** 
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Dinner Menus 

Deluxe Dinner Buffet 
$34 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

 *** 

-Dinner Rolls and Butter 
 

Choice of one Salad: 

-Mixed Field Greens with Balsamic Vinaigrette 

-Caesar Salad -Tossed Garden Salad 
 

Choice of Two Entrees: 

-London Broil with Mushroom Gravy 

-Sliced Roast Beef with Au Jus -Glazed Baked Ham  

-Sliced Roasted Turkey Breasts with Gravy 

-Roasted Pork Tenderloin -Chicken Marsala 

-Grilled Marinated Chicken -Stuffed Filet of Sole 

-Vegetable Lasagna -Chicken Parmesan -Sausage & Peppers 
 

Choice of Two Sides: 

Garlic Mashed Potatoes, Red Roasted Potatoes, Rice Pilaf 

Twice Baked Potato, Scalloped Potatoes, Green Beans,  

Zucchini & Summer Squash, Broccoli & Cheese, Pasta Salad, 

Fruit Salad 
*** 

Assorted Mini Desserts 

Coffee or Soft Drinks 
 

Extra Entrée $9 Per Guest 

Extra Side $6 Per Guest 
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Specialty Menus 

“The Cookout” BBQ Menu 
$20 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 
 

Choice of Two Sides: 

Cole Slaw, Potato Salad, Fresh Fruit Salad 

Caesar Salad, Mixed Field Greens, Macaroni Salad 

Pasta Salad, Baked Beans 
*** 

Grilled Hamburgers & Hot Dogs 

(Includes All Condiments) 

Grilled BBQ chicken  

Sliced Watermelon  

Potato Chips  
*** 

Cookie Platter & Soft Drinks 

*** 

 

Add Ice Cream Sundae Bar & Toppings $7.00 Per Person 
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Specialty Menus 

Holiday Dinner Menu 
$28 Per Person // 25 Guest Minimum 

*price does not include 7.35% Tax & 18% Service Charge* 

 

*** 

-Dinner Rolls and Butter 

-Tossed Garden Salad 

*** 

-Mashed Potatoes with Gravy 

-Green Beans 

*** 

-Roasted Turkey Breast 

-Carved Baked Ham 

*** 

Mini Desserts Platter 

Coffee or Soft Drinks 
*** 
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Specialty Menus 

“For the Littles” Children’s Menu 
$14 Per Person // 25 Guest Minimum  

Ages 10 and Under 
*price does not include 7.35% Tax & 18% Service Charge* 

 

*** 

-Tossed Garden Salad 

*** 

Choice of Three: 

-French Fries 

-Chicken Tenders 

-Pasta with Marinara Sauce 

-Mozzarella Sticks with Sauce 

*** 

Soft Drinks 
*** 

Cookies or Brownies $3.00 Per Guest 
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Enhancements 

Desserts 

Cookies $3 per person 

Assorted Mini Desserts $4 per person 

Sundae Bar $7 per person 

Includes: Chocolate & Vanilla Ice Cream 

Whipped Cream & Cherries 

Assorted Candy Toppings 

*** 

Beverages 

Pitcher of Soda $9  

Unlimited Soda per 80 Guests $150 

Coffee and Tea $3 per person 

*** 

Refreshers Bar  
$8 per person 

(Alcohol free beverages) 
 

On the Rocks: Margarita, Shirley Temple, Sangria, 

Cosmopolitan, Mimosa, Mai Tai 
*** 

*Does not include Gratuity, $75 Private Bartender, or Portable Bar Fee.  
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Enhancements 

Open Bar Packages  
*** 

Beer, Wine and Fountain Beverages 

1st Hour: $10 per person 

Each Additional Hour: $7 per person 
 

Beer, Wine, House Liquor, and Fountain Beverages 

1st Hour: $17 per person 

Each Additional Hour: $12 per person 
 

Premium Open Bar 

1st Hour: $20 per person 

Each Additional Hour: $15 per person 

 

Beer, Wine & Liquor Selections 

*** 

Pricing based on consumption 

Beer $3.50-$8.00 (Glass or Bottles) 

Pitchers $12.00-$20.00 

Wine $6.00-$8.00 per Glass 

Liquor $7.00-$13.00 (Top Shelf and Well) 
*** 

*Does not include 18% Gratuity, $75 Private Bartender, or Portable Bar Fee.  


