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(S*arfing at $100. per Inerson)
Served Direcf/y to Each Table in Bowls & Platters. Each fable set for a comp/e*e fami/y-s*y/e dinner for 10 Ineo/o/e‘

Included with All Fami/y S?Ly/e Pac/eage_si ‘ ‘

Fami/y S*y/e Menu pricing is based on a gues* list of 100 or more and a five-hour recelnﬁon Price qum‘es for smaller
groups are available upon reoluesf The Fami/_tj Sfy/e Rece/mtion Pac/eage Is a Po/ou/ar a/olproach for brides who Prefer a
more casual, fun, congenia/ afmos’phere. With this s*y/e of o/ining Entrees are neaHy Ip/mteo/ and brougH fo the center
of guesf fables H;roughomt your recepfion area. Fami/y Sf_(j/e is the Ferfecf solution for non-traditional rece/afion spaces.

Build your own menu from a list of sugges*ions.
Choose | Sa/ad, s Emlrees, and 2 Sides. This comlo/e*es Your recep?tion and includes the fo//owingi
China, Flatware, Linen Nap/eins and Stemware at guesf fables.

Bmt/erec/ HOI"S D'oeuvres

Please choose any six from the accomlnanying list of Hors D'oeuvres.

A// Perfec* Seng /'/OFS D'OQUVI’GS are VVWIG’C fresh 7[0"' each ReC@F?LI.OV).

Entree Selections
(Choice of | Salad, 2 Entrees, and 2 Sides)

Dessert & Coffee

R
Fresh/y Brewed Colombian Blended Coffee, Hot Water for Premium Earl Grey, Ureen Tea, Eng/ish lea, and Herbal Teas

/\/so ask about our various bar o,mtions

menu Ipr/ce includes all servmg staff; linens in solid colors for bars, and buffet tables: china, silverware for gues?‘ fab es (Bar gl g asse
not included); This quo*e does not include fees charged k
fo the caterer by your venue (ie "kitchen fees). *

We can Iprovia/e a %(407% for tables and chairs if your event faci/i?t_(j doesnt Inrovio/e them.
Please add 8.815% New York State Sales Tax to all pac/eage lnricing.
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Entoee Setections

(Choice of | Salad_ 2 Entrees and 2 Sides)

Sorluds

o Greck Salad: Mixed Greens, Feta Cheese, Tomato, Cucumber, Kalamata Olives in a Lemon VimigreHe
. Sluring Mix with Pear Tomatoes, Crumbled Goat Cheese and Balsamic Vinaigre#e

o Caesar Salad with Homemade Croutons, Shaved Locatelli and Classic Caesar Dressing

o Frisee, Radicchio & Endive Salad with Glazed Pecans and D_i/'on VinaigreHe

o Watercress Caesar Salad with Pumpernic/ee/ Croutons and Machen_qo Cheese Crislos

. Slnring Greens with Pistachios, Pomegranm‘e Seeds and Feta Cheese, In a Red Currant Vinaigre#e

o Endive & Watercress Salad with Pears & Bleu Cheese, In Walnut Oil VinaigreHe

o Mixed Wild Greens, Gorgonzo/a Cheese, Pine Nuts and Cracked Pelnper with Raspberry VinaigreHe

o Radicchio and Baby Romaine Salad with Kalamata Olives, Red Onion and Asiago Dressing

. Baby Spinach Salad with Citrus Wea’ges, Toasted Pine Nuts and Blood Omnge VinaigreHe

COLD ANTIPASTO PLATTERS
(Additional $150. per table if added)
(Scrump?tious Cheeses, Cured Meats and other [talian Delicacies)




Enntvee. Selections

(Choice of | Salad. 2 Entrees and 2 Sides)
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: Pair up one of our Fresh Made or Deluxe Pasta's with one of our Delicious

A/WGHS Homemade Sauces

. Linguini
. Cavm‘a/api
. Campane//a

e Penne Rega#a
o Homemade Fusilli Calabrese

o Homemade Fusilli Avellino
o Homemade Rigm‘oni Grande
o Homemade Cavatelli

o Homemade Paralnade//a
o Five Cheese Tortellini

Sces

o Cream Alfredo

o Truffle Cream

o Filleto de Pomodoro

o Lemon Garlic Sauce

o Homemade Vodka Sauce

o Carbonara with Pancetta

o Sundried Tomato Pesto Fredo

o Warm Basil Marinara

o Fresh Garden Vege*ab/es in Garlic & Oil

o Prosciutto and Sweet Peas in a Panna Romano Sauce

o Basil & Roasted Red Pelpper Sauce garnished with Pine Nuts
o Wild Mushroom Me/amge & Wine Caramelized Onions

Olosictoere

Chicken may be Crus*ed, Floured, Battered, Grilled or Pan Seared
Boneless Breast of Chicken or Juicy Boneless Thighs with Sauce Choice:

o Wild Mushroom Marsala

e Tomato and Basil Parmigiana
e Lemon Calper Picata

L Lemon BM'H'@F anchese

o Crushed Plum Tomato Basil

o Eosemary Lemon Reduction with Wild Mushrooms
o Mandarin Ginger Sauce

o Red Curr_(j and Coconut Chm‘ney

o Fire Roasted Tomato Coulis

o Creamy Herbed Jerk Sauce

o Chipo*/e Habanero Crema

Lot

o Grilled Pork Tenderloin & Wild Mushrooms in Marsala Reduction

o Oven Roast Ter/ya/ei Glazed Pork Tenderloin with Baby Onions

o Slow Roasted Pork Shoulder

o [talian Sausage with Pelolbers

o Pork Tenderloin with Baby Peplpers & Pearl Onions

o Sweet Glazed Pork Loin with Orange Ginger Sauce

o Sage & Pecan Crusted Roast Loin of Pork with a Port Sauce

o S/oim/ Cut Honey Glazed Ham with Coarse Ma/p/e Mustard

o Herb Crusted Pork Loin with Shitake Mushroom in Sherry Reduction




Enntoee. Slections

Dvanrer

(Choice of | Salad. 2 Entrees and 2 Sides)
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o Burgundy Beef Medallions
. Mongo/ian Beef & Scallions
o Homemade Meatballs Parmigiana
o London Broil w/ Sherry Glaze and Wild Mushrooms
o Roast Sirloin of Beef with a Creamy Horseradish Sauce
o Churrasco Style Flank Steak with choice of:
Garlic Aioli; Cream Horseradish, Teriyaki Glaze,
Black Peppercorn Sauce, Chimichurri
* Grilled Beef Medallions with Green Aioli (green chilies, cumin,

scallions, cilantro, gar/ic, ma_(jo)

$8.00 Additional per person

o Boneless Short Ribs Braised with Wine and Shallots

o BBQ Beef Short Rib Bu/gogi

o Slow Roast Beef Brisket with Wine and Shallots

o Veal Sorentino (Veal Eggln/omf Ham w/ Mozz in Sherry Tomato Ulaze)
o Veal Marsala or Veal Picata

$12 Additional per person

o Herb Crusted Prime Rib Au Jus
o Beef Tenderloin (Filet Mignon)
o Rack of Lamb

o Lamb Cholp

All can be Iprelpared fo your /i/eing with many sauce

Leeeed

Substitute or Additions fo Menu

Mﬂ $12.00 pper_person as an Addition to Qur Menu or
Substitution for any entree on/y $850 per_person

Salmon as PLePared below:

o Baked with Lemon Dill
o Tomato Ca/oer Coulis

. Oromge Ginger Glazed

o Blackened with Lemon Citrus Glaze
o Tea Smoked with Ter/ya/ei Glaze

Shrimlo with choice of sauce below:

o Lemon Ca/oer Picata

o Lemon Butter Franchese

o Roast Tomato Calper Coulis

o Chi/aoHe Cream

o Wine and Garlic Scam/oi

o Slpicy Fra Diavlo

o Tomato and Basil Parmigiana

L Champagne So/uce

Dther Seafoed Qptioss

e Paella Valencia

o Mahi Mahi with Saffron, Fennel Tomato Relish

Add $7 per person
e Chilean Sea Bass in Champagne Sauce
Add $16.00 per person

b

!‘"
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(Choice of 7 Sides)
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9 | s A Saiches
T o Pecan Rice with Sun Dried Cherries

o Fire Roasted Seasonal Vege?‘a/a/es o Lemon Saffron Basmati Rice

o Oven Roasted Garden Vege*ab/es o Wild Rice Pilaf

o Wilted Spinach with Garlic & Olive Oil o Jasmine Rice with G/'nger & Lemon Grass

o Cider Glazed Roasted Root Vege?tab/es o Basmati Rice with Vege*ab/e Confetti

. Baby Broccoli with Shallot Butter o Saffron Rice

o Vege*ab/e Ratatouille e Risotto with Herb Pesto

o Brussels Spromts with Bacon & Shallot Butter e French Pommes Anna

o (reen Beans Almondine o Crushed Potato & Artichoke with Garlic Butter

o Steamed Broccoli with Herbs o Baby Tri Color Roasted Potatoes

. Asparagus Batons with Red and Yellow Tearo/rolp Tomatoes o Red Rosemary Potatoes

o Sﬁr—fry Mushroom Me/amge o Specia/ Mash Potato(Cheddar, Sour Cream, Green Onion, and

o Broccoli Rabe with Olive Oil, Garlic & Parmesan Cheese S,oecia/ Herbs)

o Creamed Baby Spinach o Heirloom Potato Smash with Crumbled Gorgonzola & Virgin

o Roasted Baby Carrots with Cardamom Butter Olive Oil

o Mashed Yukon Gold Potatoes with Truffle Oil
Desserds
$12.50 per person
Choice of Three

§:§ NeW )/OI"/Q Cheese Ca/ee = Tres Leches = Eea’ VG/V€7L Ca/ee T DOMb/@ Dar/e ChOCO/G*e Ca/ee
( Fresh Filled Cannolis - [talian Cookies - Strawberries and Brownies with Wh/p Cream - Sliced Fresh Fruit \ !\
L £ )
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	Family Style
	Included with All Family Style Packages:
	Butlered Hors D’oeuvres
	Entree Selections
	Dessert & Coffee
	Also, ask about our various bar options.
	Salads

	Family Style Dinner
	Pasta's Pair up one of our Fresh Made or Deluxe Pasta's with one of our Delicious Always Homemade Sauces
	Linguini
	Cavatappi
	Campanella
	Penne Regatta
	Homemade Fusilli Calabrese
	Homemade Fusilli Avellino
	Homemade Rigatoni Grande
	Homemade Cavatelli
	Homemade Parapadella
	Five Cheese Tortellini

	Sauces
	Cream Alfredo
	Truffle Cream
	Filleto de Pomodoro
	Lemon Garlic Sauce
	Homemade Vodka Sauce
	Carbonara with Pancetta
	Sundried Tomato Pesto Fredo
	Warm Basil Marinara
	Fresh Garden Vegetables in Garlic & Oil
	Prosciutto and Sweet Peas in a Panna Romano Sauce
	Basil & Roasted Red Pepper Sauce garnished with Pine Nuts
	Wild Mushroom Mélange & Wine Caramelized Onions
	Chicken Chicken may be Crusted, Floured, Battered, Grilled or Pan Seared
	Boneless Breast of Chicken or Juicy Boneless Thighs with﻿ Sauce Choice:

	Wild Mushroom Marsala
	Tomato and Basil Parmigiana
	Lemon Caper Picata
	Lemon Butter Franchese
	Crushed Plum Tomato Basil
	Rosemary Lemon Reduction with Wild Mushrooms
	Mandarin Ginger Sauce
	Red Curry and Coconut Chutney
	Fire Roasted Tomato Coulis
	Creamy Herbed Jerk Sauce
	Chipotle Habanero Crema

	Pork
	Grilled Pork Tenderloin & Wild Mushrooms in Marsala Reduction
	Oven Roast Teriyaki Glazed Pork Tenderloin with Baby Onions
	Slow Roasted Pork Shoulder
	Italian Sausage with Peppers
	Pork Tenderloin with Baby Peppers & Pearl Onions
	Sweet Glazed Pork Loin with Orange Ginger Sauce
	Sage & Pecan Crusted Roast Loin of Pork with a Port Sauce
	Spiral Cut Honey Glazed Ham with Coarse Maple Mustard
	Herb Crusted Pork Loin with Shiitake Mushroom in Sherry Reduction
	Substitute or Additions to Menu
	Only $12.00 per person as an Addition to Our Menu or
	Substitution for any entrée only $8.50 per person
	Vegetables
	Starches


	Desserts
	$12.50 per person
	Fresh Filled Cannolis - Italian Cookies - Strawberries and Brownies with Whip Cream - Sliced Fresh Fruit



