Each menu is baseo/ on a gues* /IS')L 07( 50 or more 7[0"' a H}ree-hour evemL.

Price 1(407[68 'FOF sma//er bm[fef eeree gI"OMfJS are avai/ab/e M/QOV! recluesf

Pasta Course
Choose Two from Pasta List Below

Emtrees
Choose three items, One of each standard cmtegory from the accompanying Buffet Entree List
All menus also include Hearth Baked Rolls with Sweet Butter

Vege*ab/e & Starch
Please Choose One of Each from the Side Dish List

Dessert & Coffee
Delectable fresh filled cannoli's, [talian cookies and fresh sliced fruit

Fresh/y Brewed Colombian Blended Caffeinated
And Decaffeinated Coffee
And Hot Water for Premium Earl Grey, Green Tea, Eng/ish Tea and Herbal Teas




Penne Ala Vodka

Lasagna (Meat or Veg)

Penne Pesto Alfredo

Baked Cheese Ravioli

Pasta Ala Carbonara

Cheese Ravioli Marinara

Linguini or w/ Garlic & Oil

Pasta with Chicken and Aslparagus in Sherry Sauce
Fartfalle w Broccoli Rabe & Sausage in Garlic Wine Sauce
Pasta Primavera (G&0 or Cream_tj)

Ziti w/ Broccoli & Sun Dried Tomato

Pasta with Sauteed Zucchini and Onions

Pasta with Sausage and Blistered Cherry Tomato
Ricotta Stuffed Shells

Vegetable Stuffed Shells

/eigmtoni Filet de Pomadoro

Riga*oni Marinara

Pasta with Fennel Ragu

Pasta Arabiata (SPICY)

Cavatelli with Eggln/olml Compania*a

Rigmloni with Cilantro Pesto

Cavatappi with Sauteed Spinach and Mushroom in Garlic
Wine Sauce

Spagheﬁi with Meatballs

Spaghe#i con Pollo ( Chicken )

Rotelli w/ Roast Baby Pe/o/oers in Coy'un Sauce
Mexican Baked Ziti

Orchetta with Sun Dried Tomato Pesto

Orzo tossed with Parmigiana Cheese & Basil
Eggplant Parmigiana ( Classic )

Grilled Eggp/amt Parmigiana

Egglp/amt Rollatini

PREMIUM PASTA'S
Substitute any Standard Pasta for an additional

$550 Iner lnerson

Tortelloni Alfredo
Tortellini w/ Meat Sauce

Fresh Homemaa/e P(ZS?LG w SMMCZ O'FyOMI‘ ChOiCG

Coy'un Shrimlp Pasta

Spinach or Meat Stuff Cannelloni Marinara
Spinach Ravioli in Sundried Tomato Alfredo

Rotelli with Garlic and Shrimlp Scam’pi Sauce
Roast Pelplper and Mushroom Ravioli Putanesca

Pumlo/ein Ravioli in Cinnamon Cream Sauce

Lobster Ravioli ( Market Price )
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"; "§ Balsamic Glaze Chicken w/ Fresh Mozzarella & Sun Dried Tomato

Stuffed Chicken w/ Cornbread, Andouille Sausage, App/e, with

Rosemary/ Sage APP/e Cider Glaze

Chicken Sorrentino w/ Eggln/amt, Prosciutto, Fresh Mozz in a
Cream Sherry Sauce

Herb & Parmesan Crusted Chicken Breast with Sun-dried Tomato
Chm‘ney

Bacon & Cheese Stuffed Chicken in White Sauce

Stuffed Breast of Chicken with Spinach and Gruyere Cheese
served w/ Port Wine Sauce

Breast of Chicken Filled w/ Aslmzragus & Herb Havarti Cheese in
Wild Mushroom Sauce

Honey Glazed Chicken Breast Accomlpanied by a Sun-dried Cherry
Chu*ney

Pecan Crusted Chicken with Cranberry & APP/e Relish

Chicken Provencal

Chicken & Chorizo w/ Sun-dried Tomato, Shiitake Mushroom in a
Lemon Calner Reduction

Pan Grill Boneless Chicken Thigh w/ Wild Mushrooms in Lemon
Rosemary Reduction

Herb Crusted Roasted Chicken

Blackened Coy'un Chicken with Tomato Bruschetta

Grill Chicken w/ Lemon Herbs

Chicken Ala Cacciatore

Chicken & Sausage Scarlnar/'e//o

Southwest Grilled Chicken w/ Black Bean & Corn Relish

Chicken Cutlet Milanese - Tomato Basil or Raspberry Bruschetta

Chicken Medallions Sauteed w/ Sun-dried Tomato, Ar%icha/ee 4“»"

Hearts, Roasted Pelplpers and Black Olives
Rosemary Garlic Chicken

Boneless Chicken Thighs with Teri_cja/e/' Glaze
Chicken Florentine

Chicken Marsala

Chicken Parrm'giana

Chicken Ala Franchese

Boneless Chicken Thighs with Jerk Glaze
Buffalo Chicken Breast

Asian 0ran_ge &/'nger Chicken

Ter/ya/ei Chicken Wings

Faji*a Sfy/e Chicken

Chicken w/ Traditional Jamaican Jerk Sauce
Hawaiian Chicken with Pinealplp/e Relish
Caribbean Brown Stew Chicken

Santa Fe Chicken w/ Chipo7l/e Crema
Coconut Crust Chicken

Fried Chicken

West Indian S*y/e Curried Chicken

East Indian Chicken Tikka Masala

Indian Butter Chicken

Boneless BBQ Chicken

Stir Fry Chicken w/ Vege?‘ab/es

Homemade Chicken F/'ngers

Oven Roast Sliced Tur/eey Breast w/ Gravy

Herb Crusted Tur/eey London Broil w/ Lemon Thyme Aioli




;'i Roast Sl:;/oin of Beef with a Creamy Horseradish Sauce Pelplpereo/ Steak
Latin Grilled Beef Medallions with Green Chili Aioli (rreen Carne Guisada(Spanish Stew)
: chilies, cilantro, cumin, gar/ic, herbs) London Broil
/,{ | Sirloin Tilns with Baby Bello Mushrooms & Pearl Onions Corned Beef and Ca[obage
: Char Grilled Hanger Steak Au Poivre Meat Loat with Gravy
Carved Tolp Sirloin Au Jus Stir Fry Beef & Vege?‘ab/es
Burgunafy Beef Medallions with Baby Bello Mushrooms Mongo/ian Beef & Onions
Beef Bourguignon Turkish Beef Kofta
Char Grilled Flank Steak, served with Garlic Aioli Southern Chicken Fried Steak
Char Grilled Skirt Steak Chimichurri Curried Beef & Potatoes
Ter/ya/ei Glazed Skirt Steak Steak Foy'i?ta
Beef Sfroganoff Cuban Ro’pa Vieja
London Broil Sherry Glazed with Wild Mushrooms Shepard's Pie
Country Kitchen Beef Stew Philly Cheese Steak
Meatballs Parmigiam Bratwurst and Saverkraut

Available for substitution an addifional cost

BBQ or Braised Beef Short Ribs Slow Roasted BBA Beef Brisket

Filet /\/’ignon Veal Sorentino (Veal Ham, Egg/o/am‘, with Mozz)

Prime Rib German Sauerbraten ;
\\ TSy Skirt Steak } j :
) Tre Musketiere (Beef. Pork, & Chicken in a Sherry Sauce) Veal & Peplners - Veal Marsala - Veal Picata % :
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i ; i “‘T'\(So@e:‘& Pecan Crusted Roast Loin of Pork with a Port Sauce
Spim/ Cut Honey Glazed Ham with Coarse Map/e Mustard

Herb Crusted Pork Loin Au Jus
Pork Tenderloin in Lemon Ca/aer Reduction
o Boneless C@/'un Pork Chops with Tomato Shallot Relish

o Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce
o Grill Pork Cutlets with Roast Baby Pepluers & Cip/ao/ini Onions

o Pork Cutlets w/ Mushrooms in Garlic and Wine Sauce
o Slow Roasted Spanish Pernil Asado

o Sauteed Pork Medallions w/ Snow Peas

o Asian S*ir—Fry Pork & Vege*ab/es

o All American BBQ Pulled Pork

o Slow Cooked BBQ St Louis Ribs

o Hawaiian Baby Back Ribs

o BBQ Jerk Ribs

o Traditional Sausage & Pe/a,gers

. Ginger Garlic Pork with Vege*ab/es
o Roast Pork & Broccoli

. Apricml Glazed Ham w/ Pinea/a,g/e
o Pork Milanese with Warm Arugu/a
o Sweet and Sour Pork

o German Beer Infused Bratwurst and Sauerkraut L
o Asian S*y/e Honey Garlic Pork

o Broccoli Rabe and Mozzarella Stuffed Pork Loin
o Pork Schnitzel

o Boneless Pork Cholps

o (Grilled Pork Tenderloin

o Black Bean Pork Chop

o S*ir—Fry Pork and Vege*ab/es

o Pork Loin with Sherry Wine Sauce

o Pork Tenderloin in Lemon Ca/aer Reduction
. Chipo*/e Rubbed Pork Loin

Sefocd Olions

AVOII ab for SMbS'ILHLM'ILIOV) an OICIGIHLIOV)OI COS?L

Filet of Sole Oregamﬁa

Tea Smoked Salmon Filet with Aln'o/e Red Onion Marmalade
Mahi Mahi with Saffron, Fennel Tomato Relish

Poached Salmon Filet Tolplned with Tomato Caper Concasse

] CLNIDO‘{' aze Sa mon WI*“I Bacon Pelp’per Sa/sa & WOH?LOH CFISFS
: . Thal SFIC@d SG/VHOH WI*L) a S'DICH A/mond SHUCQ

Mary/ana/ Crab-cakes (2) with Remoulade Sauce
Tri-Color Tortellini w/ Lump Crab-meat In Roast Red Pep,:)er Sauce

Sea Sca//olos & Babg Mushrooms in Lemon Garlic Sauce OR
Chilean Sea Bass Medallions in Chamlpagne Sauce —

$IL. per person r{




: ‘ ire Roasted Vege*ab/es

Q& Roosted Cauliflower

\ Yulienne Zucchini, Carrots & Summer S&luash

g Sugar Snalo Peas with Red Pelplper Ribbons
Oriental Stir Fry

Wilted Spinach w/ Garlic & Olive Oil

Cider Glazed Roasted Root Vege?tab/es

Baby Broceoli with Shallot Butter

Ratatouille

Asparaus with Bruschetta

Sauteed Zucchini Rounds

Sauteed Peas & Carrots

Roas?ted ASFGI"GgMS
Aspamgus Batons with Heirloom Gmpe Tomatoes

S*ir—fry Mushroom Me/omge

Sauteed Broceoli Rabe with Olive Oil and Garlic
Steamed Herb Broccoli

Sauteed Seasoned Broceoli

Carrot & Spinach Timbale

Creamed Spinach

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel S/oromts w/ Bacon & Shallot Butter
Sauteed Corn Niblets

Green Beans w/ Red & Yellow Pelnper Confetti
Balsamic Grilled Vegefab/es

Green Beans Almandine

Samteea’ Green Beans W/ BGCOH & Camme/ized Shﬂl//O'lLS
Co//ara/ Greens Prepared your Wﬂl_(j

Lrvucty Soctes

OVQH ROGS* Rosemary Baby PO?LH*OGS
Mashea/ yU/QOH Ga/d ID07L017L0€S W/ Truff/e 01/

Roast Red Bliss Potato w/ Shallots & Dill

Roasted Finger/ing Potato

Baby Bleu Scallop Potatoes

Parmesan & Basil Mashed Potatoes

Garlic Mashed Potato

Crushed Potato & Artichoke w/ Garlic Butter

Slpecia/ Mash Potato(Cheddar, Sour Cream, Onion, and Herbs)
? Potato Lyonnaise

/ Heirloom Potato Smash w/ Crumble &orgonzo/a & Olive Oil

7 e

Wild Mushroom Polenta
Risotto with Herb Pesto

Garlic P, armigiana Risotto

Israeli Cous Cous

Wild & Lon_g Grain Rice w/ Slivered Almonds

Rice with Pecan and Sun Dried Cherries

Lemon Saffron Basmati Rice

Brown Rice & Lentil Pilaf

Jasmine Rice w/ Ginger & Lemon Grass

Basmati Rice w/ Vege?tab/e Confetti

Rice Pilaf - Fried Rice - Rice & Peas - Arroz con Giondules
Saffron Rice - Wild Rice Pilaf - White Rice - S*ic/e_cj Rice
Arroz Moro - Rice and Beans

'*sma BotatoMash u/ g hallow
) "~




Corloormte Buffet with:

California Bar $65. per person
Wine and Beer $89 per person
Standard OIuen Bar $99 per person

Midway OFen Bar $I10. per person
TOP Shelf OPen Bar $129 per person

To privatize your corporate event and close out the
whole space see prices below

Ci?‘yview Rooﬁolp Private Venue Prices
(Inclusive, of Free Par/eing, and discounted with a Food and Beverage Pac/eage attached)

Monday thru Thursday
DOI_L/S Between 8 am - 3 /om-' $L00 per hour (L-hour minimum),

Evenings Be?tween 3 f)m = // /.?VV): $/500

Friday thru Sunday Space Rental:
Fr/day thru Suna/ay, Days Between 8am - Slnm-’ $500. per hour (Lt-hour minimum).

Friday Evenings Between Spm — [2am: $3900.

Santurc/ay Evenings Between 3/om — [2am: $L:500.

( Suna/ay Evenings Between 3/9m — 2am: $3000.
‘ f,»,




