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FULL SERVICE

Each menu is based on a gues?t list of 25 or more peolp/e.
Full Service Pac/eages are for a Li-hour event.

Buffets fylpica//y consist of a Pasta Course from the Inasfa list below.

Entrees that can be chosen from the meat or seafood choices in the buffet entree list below.
Vege?tab/e & Starch from the side dish lists below.

All menus include hearth-baked rolls with butter and a choice of Garden salad or Caesar salad

‘What’s Included with full service:

Serving s*aff set up with Premium chafers (not wire racks) for a more festive feel s*erno,

Disposab/e FANCY flatware and dishes, and all necessary condiments.
20% Administrative fee is added 1o all full-service Pac/eages.
ASK ABOUT OUR BEVERAGE PACKAGES

25 - 30 People

35-40 People

50 - 55 People

60 - 65 People

Buffet: Buffet: Buffet: Buffet:
Delicious Foods of your Delicious Foods of your Delicious Foods of your Delicious Foods of your
choice set up and ready choice set up and reao/y choice set up and ready choice set up and readg

fo eat fo eat fo eat. fo eat.

Choose | item from each Choose | item from each Choose | item from each Choose | item from each
cmtegory listed cmtegory listed cmlegory listed cmtegory listed
Pasta Pasta Pasta Pasta
Chicken Chicken Chicken Chicken

Beef or Pork Beef or Pork Beef Beef

2 Side Dishes 2 Side Dishes Pork Pork

Garden Salad Garden Salad 2 Side Dishes 2 Side Dishes
Fresh Baked Dinner Rolls Fresh Baked Dinner Rolls Garden Salad Garden Salad
Assorted [talian Cookies Assorted [talian Cookies Fresh Baked Dinner Rolls Fresh Baked Dinner Rolls

Assorted [talian Cookies Assorted [falian Cookies
$2000. $2500. $3500. $4100.
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Delivered or Picked up

75 - 80 People

Buffet:
Delicious Foods of your

choice set up and ready
fo eat.

Choose | item from each

cmtegory listed

2 Pasta's
Chicken
Beef
Pork
2 Side Dishes
Garden Salad
Fresh Baked Dinner Rolls
Assorted [talian Cookies

$5000.

85 - 95 People

Buffet:
Delicious Foods of your

choice set up and reaa/y
fo eat

Choose | item from each

cafegory listed

2 Pasta's
Chicken
Beef
Pork
2 Side Dishes
Garden Salad
Fresh Baked Dinner Rolls
Assorted [talian Cookies

$5800.

100 -110 People

Buffet:
Delicious Foods of your

choice set up and ready
fo eat

Choose | item from each

cmtegory listed

2 Pasta's
Chicken
Beef
Pork
2 Side Dishes
Garden Salad
Fresh Baked Dinner Rolls
Assorted [talian Cookies

$6700.

125 - 130 People

Buffet:
Delicious Foods ofyour

choice set up and ready
fo eat.

Choose | item from each

cmtegory listed

2 Pasta's
Chicken
Beef
Pork
2 Side Dishes
Garden Salad
Fresh Baked Dinner Rolls
Assorted [talian Cookies

$8100.

150 -160 People

Buffet:
Delicious Foods of your choice set up and reaa/y fo eat

Choose | item from each cmtegory listed

2 Pasta’s - Chicken
Beef - Pork
2 Side Dishes
Garden Salad - Caesar Salad
Fresh/y Baked Assorted Rolls
Assorted [talian Cookies

$9800.

For Larger Parties, Call for

Special Pricing!

Ask about adding beverages to
your package.

Add a Beverage Bar 'ILO your Pac/eage and

be COVY]ID/Q'ILQ/H worry-free mL your eveml.




Postlers

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 Asparagus in Sherry Sauce
Farfalle w Broccoli Rabe & Sausage in Garlic Wine Sauce
Pasta Primavera (G&0 or Creamy)

Ziti w/ Broccoli & Sun Dried Tomato

Pasta with Sauteed Zucchini and Onions

Pasta with Sausage and Blistered Cherr_tj Tomato
Ricotta Stuffed Shells

Vegetable Stuffed Shells

Rigatoni Filet de Pomadoro

Riga*on/’ Marinara

Pasta with Fennel Rolgu

Pasta Arabiata (SPICY)

Cavatelli with Eggplant Companiata

Riga*on/’ with Cilantro Pesto

Cavafappi with Sauteed Spimch and Mushroom in Garlic
Wine Sauce

Spagheti with Meathalls

Spaghetti con Pollo ( Chicken )

Rotelli w/ Roast Baby Peplpers in Coy'un Sauce
Mexican Baked Ziti

Orchetta with Sun Dried Tomato Pesto

Orzo tossed with Parmigiana Cheese & Basil
Eggp/amt Parmigiana ( Classic )

Grilled Eggp/om* Parmigiana

Eggplant Rollaini

PREMIUM PASTA'S

Substitute any Standard Pasta for an additional
$5.50 per person

Tortelloni Alfredo
Tortellini w/ Meat Sauce

Fresh Homemade PﬂlS')LOI w Sauce ofyour choice

Coy'un Shrimlo Pasta

Spinach or Meat Stuff Cannelloni Marinara
Spinach Ravioli in Sundried Tomato Alfredo
Rotelli with Garlic and Shrimp Scampi Sauce

Roast Pelaloer and Mushroom Ravioli Putanesca

Pumlp/ein Ravioli in Cinnamon Cream Sauce

Lobster Ravioli ( Market Price )




Chidchern

Balsamic Glaze Chicken w/ Fresh Mozzarella & Sun Dried Tomato
Stuffed Chicken w/ Cornbread, Andouille Sausage, /\Pla/e, with
Eosemary/ Sage Alnlp/e Cider Glaze

Chicken Sorrentino w/ Eggp/aml Prosciutto, Fresh Mozz in a
Cream Sherry Sauce

Herb & Parmesan Crusted Chicken Breast with Sun-dried Tomato
Chu%ney

Bacon & Cheese Stuffed Chicken in White Sauce

Stuffed Breast of Chicken with Spinach and Gru_(jere Cheese
served w/ Port Wine Sauce

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

Hone_tj Glazed Chicken Breast Accomlnan/eaf b_t/ a Sun-dried Cherr_tj
Chu%ney

Pecan Crusted Chicken with Cmnberr_tj & /‘\Pp/e Relish

Chicken Provencal

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

Pan Grill Boneless Chicken nugh w/ Wild Mushrooms in Lemon
Eosemary Reduction

Herb Crusted Roasted Chicken

Blackened Cajun Chicken with Tomato Bruschetta

Grill Chicken w/ Lemon Herbs

Chicken Ala Cacciatore

Chicken & Somsage Scarlnar/e//o

Southwest Grilled Chicken w/ Black Bean & Corn Relish

Chicken Cutlet Milanese - Tomato Basil or Easluberry Bruschetta

Chicken Medallions Sauteed w/ Sun-dried Tomato, Arfichoke
Hearts, Roasted Pelplpers and Black Olives
Eosemar_tj Garlic Chicken

Boneless Chicken Thlghs with Ter/_tja/ei Glaze
Chicken Florentine

Chicken Marsala

Chicken Parmigiana

Chicken Ala Franchese

Boneless Chicken Thlghs with Jerk Glaze
Buffalo Chicken Breast

Asian Oramge G/nger Chicken

Teri_(ja/ei Chicken Win_gs

Fayhla S?L_lj/e Chicken

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

Santa Fe Chicken w/ Ch/poHe Crema
Coconut Crust Chicken

Fried Chicken

West Indian S?L_(j/e Curried Chicken

East Indian Chicken Tikka Masala

Indian Butter Chicken

Boneless BBQ Chicken

Stir Fr_(j Chicken w/ Vegeﬁlb/es

Homemade Chicken Fingers

Oven Roast Sliced Tur/ee_tj Breast w/ Grav_(j
Herb Crusted Tur/ee_tj London Broil w/ Lemon Th_tjme Aioli




Heof

Roast Sirloin of Beef with a Cream_tj Horseradish Sauce
Latin Grilled Beef Medallions with Green Chili Aioli (Green
chilies, cilantro, cumin, gar/ic, herbs)

Sirloin Tilps with Baby Bello Mushrooms & Pearl Onions
Char Grilled /'/omger Steak Au Poivre

Carved TOF Sirloin Au Jus

Burgww/y Beef Medallions with Baby Bello Mushrooms
Beef Bowguignon

Char Grilled Flank Steak, served with Garlic Aioli

Char Grilled Skirt Steak Chimichurri

Terlya/ei Glazed Skirt Steak

Beef Svlroganoff

London Broil Sherry Glazed with Wild Mushrooms

Coumtry Kitchen Beef Stew
Meatballs Parmigiana

Peppered Steak
Carne Gu/sao/a(slpan/sh Stew)
London Broil

Corned Beef and Cab/oage
Meat Loaf with Gravy

Stir Fry Beef & Vege?‘ab/es
Mongo/ian Beef & Onions
Turkish Beef Kofta

Southern Chicken Fried Steak
Curried Beef & Potatoes
Steak Fay'hta

Cuban Ropa Vicja

Shepard's Pie

Philly Cheese Steak

BFG*WMFS?L omc/ Sauer/erauf

Available for substitution an addifional cost

BBQ or Braised Beef Short Ribs

Filet Mignon

Prime Rib

Oxtail Stew

Tre Musketiere (Beef, Pork, & Chicken in a Sherry Sauce)

Slow Roasted BBA Beef Brisket

Veal Sorentino (Veal Ham, Egglp/anf with Mozz)
German Saverbraten

Skirt Steak

Veal & Peppers - Veal Marsala - Veal Picata
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. Sage & Pecan Crusted Roast Loin of Pork with a Port Sauce .
. Spim/ Cut /‘/oney Glazed Ham with Coarse Map/e Mustard .
o Herb Crusted Pork Loin Au Jus .
o Pork Tenderloin in Lemon Ca/oer Reduction J
o Boneless Cq/'tm Pork Cholas with Tomato Shallot Relish .
o Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce .
o Grill Pork Cutlets with Roast Baby Pep/aers & Cip/ao/ini Onions .
o Pork Cutlets w/ Mushrooms in Garlic and Wine Sauce J
o Slow Roasted Spanish Pernil Asado .
o Sauteed Pork Medallions w/ Snow Peas .
o Asian S*ir—Fry Pork & Vegefab/es .
o All American BBQ Pulled Pork .
o Slow Cooked BBQ St Louis Ribs J
o Hawaiian Baby Back Ribs .
o BBQ Jerk Ribs .
o Traditional Sausage & Pe/a/aers .

Ginger Garlic Pork with Vege*ab/es

Roast Pork & Broccoli

Apricml Glazed Ham w/ Pinea/a/a/e

Pork Milanese with Warm Arugu/a

Sweet and Sour Pork

German Beer Infused Bratwurst and Saverkraut
Asian S*y/e Honey Garlic Pork

Broccoli Rabe and Mozzarella Stuffed Pork Loin
Pork Schnitzel

Boneless Pork Cholas

Grilled Pork Tenderloin

Black Bean Pork Chop

S*ir—Fry Pork and Vegefab/es

Pork Loin with Sherry Wine Sauce

Pork Tenderloin in Lemon Ca/oer Reduction
Chipo*/e Rubbed Pork Loin

Sefoed Olions

AVOII ab 'I[OF SMbS?LI'ILbﬂLIOV) an

addﬂLIOHOI/ COS?L

Filet of Sele Oreganata Maryland Crab-cakes (2) with Remoulade Sauce

Tea Smoked Salmon Filet with Af’f’le Red Onion Marmalade Tri-Color Tortellini w/ Lump Crab-meat In Roast Red Pep,oer Sauce

Mahi Mahi with Saffron, Fennel Tomato Relish

Poached Salmon Filet Tolvlneo/ with Tomato Corlper Concasse Sea Sca//olps & B“by Mushrooms in Lemon Garlic Sauce OR
C/’ulno* Glaze Salmon with Bacon Peluloer Salsa & Wonton Cr/slps Chilean Sea Bass Medallions in Chamlpagne Sauce —
Thai Splced Salmon with a S/D/c_tj Almond Sauce St per person




Fire Roasted Vegefab/es

Roasted Cauliflower

Julienne Zucchini, Carrots & Summer Saluash
Sugar Snap Peas with Red Pelpper Ribbons
Oriental Stir Fry

Wilted Spinach w/ Garlic & Olive Oil

Cider Glazed Roasted Root Vege?tab/es
Ba/oy Broccoli with Shallot Butter
Ratatouille

Asparagus with Bruschetta

Sauteed Zucchini Rounds

Sauteed Peas & Carrots

Roas?ted Asparagus
Aspamgus Batons with Heirloom Gmlpe Tomatoes

S?Lir—{r_(j MUShV‘OOVVl Me/ange

Sauteed Broccoli 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 Peplper Confetti
Balsamic Grilled Vege?‘ab/es

Green Beans Almandine

Samteea’ &reen Beans W/ BGCOH & Camme/izec/ Sha//ofs
CO//GF(J Greens Prelnared _(jOMr Wa_tj

Srvucty Soctes

OVQH ROGS* Rosemary Baby PO?LﬂﬂlOeS
Mashec/ yU/QOV) Go/d PO?LQ*OGS W/ Truff/e 0//

Roast Red Bliss Potato w/ Shallots & Dill

Roasted Finger/ing Potato

Baby Bleu Sca//olp Potatoes

Parmesan & Basil Mashed Potatoes

Garlic Mashed Potato

Crushed Potato & Artichoke w/ Garlic Butter

Specia/ Mash Potato(Cheddar, Sour Cream, Onion, and Herbs)
Potato Lyormaise

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

Sweet Potato Mash w/ Marshmallow

Wild Mushroom Polenta
Risotto with Herb Pesto

Garlic P, armigiana Risotto

Israeli Cous Cous

Wild & Long 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 - Sfic/e_cj Rice
Arroz Moro - Rice and Beans




