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Lavish Reception

Buffet or Sit-Down Dinner
Champagne Punch

Soda, Juice, Coffee, and Tea
Celebration Cake
~loor Length Linens
Choice of Napkin Color
Maitre D’ Supervising every Detall
Personal Party Planning

%Over 50 Years of Catering Experience
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Diidd Shower Diffet flews

Greet Your Guests With

Seasonal Fresh Fruit and Crudites of Fresh Vegetables

Champagne Punch
Silver Chafing Dish Hot Buffet Choices

Choice of
Penne Ala Vodka Chicken Francaise
Broiled Sole Baked Ziti
Chicken Parmagiana Neapolitan Sesame Chicken
Pasta Primavera Steak Teriyaki
Tilapia Oreganata Roast Pork
Grilled Chicken with Pasta Alfredo Eggplant Rollatini
Rice and Vegetable Potato and Vegetable
Cold Salads & Cold Food Display
Caesar Salad Mediterranean Style Orzo Salad
Tossed House Salad Bow Tie Broccoli Salad
Assorted Breads Fruit & Vegetable Carving Accents

Delectable Dessert

Choose One:
Celebration Cake lce Cream Sundae Bar
Services Included
White Gloved Tuxedoed Staff Choice of Napkins
Freshly Brewed Coffee & Tea Maitre D’ Supervising Every Detall
Unlimited Soda & Champagne Punch Personal Party Planning
Floor Length Linens Over 50 Years of Catering Experience
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Addilional Tlems

Various Herbal Teas

Pink Lemonade
Mimosas
Bridal Bellini’s
Bloody Mary’s

Sangria
White Peach or Red Apple

Blushing Bride

A Spiked Fizzy Pink Lemonade made with Vodka, Strawberry, Liquor,
Champagne, Ginger Ale, and Pink Lemonade

* Pricing Varies™
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A Delicious Selection of Hors D’Oeuvres

Prepared Fresh on Premises

Rice Balls Spanakopita Stuffed Mushrooms
Beef Kebobs Ham Crescents Mediterranean Pizza
Chicken Kebobs Sesame Chicken Potato Puffs
Salad
Choose One:
Mixed Garden Greens Classic Ceasar Salad

Entree Choices

Choose Three:

Chicken Francaise or Chicken Marsala
Filet of Sole Oreganata or Tilapia Oreganata
Eggplant Rollatini or Pasta Primavera
Accompanied by Chef’s Choice of Seasonal Potatoes and Garden Vegetables

Delectable Dessert

Choose One:
Custom Inscribed Cake Ice Cream Sundae Bar

Services Included

White Gloved Tuxedoed Staff Choice of Napkin Color
Freshly Brewed Coffee & Tea Maitre D’ Supervising Every Detail
Unlimited Soda & Champagne Punch Personal Party Planning
Floor Length Linens Over 50 Years of Catering Experience
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Dwneh NMenw Cnhancements

Chef’s Omelette Station

Guest’s Choice of Scrambled Eggs or Egg Whites, with an array
of Fresh Vegetables, Diced Meats, and Cheese to Customize your Omelette

* Pricing Varies™*

Belgian Watfle or Crepe Bar

Your Choice of Delicious Belgian Waffles or Home-style Crepes

Served with:
Maple Syrup, Caramel Sauce, Chocolate Sauce, and Vanilla Ice Cream

An array of toppings such as:
Fresh Blueberries, Strawberries, and Diced Banana’s,
Whipped Cream, Powdered Sugar, Sprinkles, and Chocolate Chips

* Pricing Varies*
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Beautifully Displayed Brunch Menu

Selection of Fresh Bagels, Muffins, Assorted Breads, and Danishes

Freshly Prepared Salad Bar and Fruit Station

House Garden Greens with an array of
Dressings, Toppings, and Fresh Vegetables to choose from

Seasonal Fruit Displayed with Personalized Hand Carved Melons

Silver Chaffing Dish Selections

Choice of Six:
Home Style French Toast Slices  Fluffy Scrambled Eggs Breast of Chicken Francaise
Buttermilk Pancakes Shredded Hash Browns Eggplant Rollatini
Seasoned Home Fries  Breakfast Sausage and Bacon Pasta Primavera

Dessert Course

Choice of One:
Celebration Cake
Ice Cream Sundae Bar

Beverage Station

Freshly Brewed Coffee and Hot Tea
Soda and Juice
Unlimited Champagne Punch

Services Included

White Gloved Tuxedoed Staff Choice of Napkin Color
Floor Length Linens Personal Party Planning
Maitre D’ Supervising Every Detall Over 50 Years of Catering Experience
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