
 
 

 

DINNER BANQUET PACKAGE  
(minimum 100) 

 

 

1 Hour Open Bar 

* 

Assorted Cheese & Pepperoni with Raw Vegetables & Dip and Fresh Fruit Platter 

 

~ Dinner ~ 

 

Fruit Medley 

 

Garden Green Salad 

Our own Fresh Baked Bread & Whipped Butter are served throughout dinner 

 

Entrees 

Choice of Two: 

Roast Top Round of Beef Au Jus 

Boneless Breast of Chicken “Francaise” 

Boneless Breast of Chicken “Marsala” 

Veal Cutlet Parmigiana 

Broiled Filet of Sole “Almandine” 

Stuffed Filet of Sole 

* 

Choice of Potato or Rice Pilaf 

* 

Choice of Seasonal Vegetable 

 

~ Dessert ~ 

Ice Cream Sundae 

Coffee, Tea and Decaffeinated Coffee 

 

 

Contact for Pricing! 

 

For Anniversaries, Christenings, Communions, Retirements Parties 
 

 
                        Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness. 

 

 

  

On Premise Catering for 

Weddings • Anniversaries • Corporate Events • Golf Outings • Showers • Bar/Bat Mitzvahs  

40 Tashua Knolls Lane • Trumbull, Connecticut 06611 • 203-459-2521 • Fax 203-459-0027 


