
BAR & PROVISIONS

BUFFET RECEPTION
3 Hours, $70pp

Appetizers
Choice of  3 

 Grilled Vegetable Platter  
Mozzarella & Tomato  

Bruschetta Platter  
Beef Tenderloin Toasts  

Hummus & Pita 
House Salad with champagne vinaigrette

Entrees  
Choice of 4 

  Ricotta and Mozzarella Stuffed Shells with Pomodoro  
Chicken with Artichokes & Lemon 

Chicken Marsala  
Chicken Parmesan 

 Balsamic Flat Iron Steak 
 Sausage & Peppers  

Jumbo Shrimp Scampi  
Roasted Salmon 

 Mixed Vegetables  
Steamed Broccoli  

Herb Roasted Potatoes  
Jasmine Rice 

Desserts  
Choice of 1 

(+$6pp for Additional Dessert)  

Cookie Platter  
Chocolate or Vanilla Sheet Cake 

 Pastry Platter  

COCKTAIL RECEPTION

Choice of 4 
(+$10pp for Additional Hors D’oeuvres)

Whipped Ricotta & Roasted Pepper Crostini  Beef
Four Cheese Rice Balls

Spanakopita
Chicken Quesadillas
Chicken Empanadas

White Truffle Potato Croquette
Coconut Shrimp
Pigs in a Blanket

2 Hours, $40pp



BAR & PROVISIONS

BEVERAGES

Beer & Wine 
2hr. $30
3hr. $40 

(+$20 for Each Additional Hour)

All Draft/Bottle Beers, White Wine, Red Wine and House Prosecco 

House Liquor with Beer & Wine
2hr. $45
 3hr. $55 

(+$25 for Each Additional Hour)

All Vodka, Fords Gin, Lunazul Tequila, Dewars Scotch, 
Jack Daniels Whiskey, Evan Williams  Bourbon  

All Draft/Bottle Beers, White, Red Wine and House Prosecco
 

 Does not include our Signature Drinks and Classic Cocktails 

Premium Liquor with Beer, Wine & Cocktails 
2hr. $60 
3hr. $70

(+$30 for Each Additional Hour)

Ketel One/Titos Vodka, Hendricks Gin, Don Julio Blanco, Patron
Reposado Tequila, Michtners Whiskey, Elijah Craig Bourbon.

 Accommodate other similar priced spirits, liquors and aperitifs  

All Draft/Bottle Beers, White, Red Wine and House Prosecco  

Martini, Old Fashioned, Manhattan, Margarita, Negroni, Aperol Spritz,
Mojito, French 75, Espresso Martini, French Pear Martini, Spicy Paloma,

Golden Peach Martini, Cucumber Gimlet 
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