Served Direc*/y to Each Table in Bowls & Platters. :
Each table is set up as a comp/e*e fami/y—sfy/e dinner for 10 Ipeolp/e. é

Included with All Fam//y Svly/e Pac/eagesf

Fami/_tj S?Ly/e Menu lnricing is based on a gues* list of up to 50 or more and a 3-hour recelmtion. Price %umles for
smaller groups are available upon req}uesf The Fami/y Sfy/e Eece/mlion Pac/eage Is a Ipolw/ar aplnroach for brides who
Inrefer a more casual, fun, congenia/ a*moslphere. With this s*y/e of dining Entrees are nemL/_Lj P/mted and brougH fo

the center of guesf tables eroughom‘ your recepfion area. Fami/_t/ Sfy/e is the Perfecf solution for non-traditional

recelu*ion spaces.

Build your own menu from a list of sugges*ions.
Choose | Salad, 7 Entrees and 2 Sides. This comp/e?tes your rece/mt/'on and includes the fo//owin_qf
China, Flatware, Linen Na/o/eins and Stemware at gues* fables.

Starters
Tomato Bruschetta.
Am‘ipas*i Salad or Caesar Salad
(ADD: Custom hot a/apeﬁzers for an additional cost)

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

Dessert & Coffee

Delectable Fresh Halian cookies ’(s.i;;c—.—-i*”"/

ombian Blended Coffee, Hot Water for Premium Earl Grey, Green Tea, English TemmLHe
Y e
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(Choice of | Salad, 2 Entrees and 2 Sides)

Pusler s

Pair up one of our Fresh Made or Deluxe Pasta's with one of our Delicious

A/ways Homemade Sauces

o Linguini

. Cava*appi

o Camluane//a

o Penne EegaHa

o Homemade Fusilli Calabrese
o Homemade Fusilli Avellino

o Homemade Riga*oni Grande
o Homemade Cavatelli

o Homemade Parapade//a
e Five Cheese Tortellini

Swrces

o Cream Alfredo

o Truffle Cream

o Filleto de Pomodoro

o Lemon Garlic Sauce

o Homemade Vodka Sauce

o Carbonara with Pancetta

o Butternut Squash Cream

o Sundried Tomato Pesto Fredo

o Warm Basil Marinara

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

o Prosciutto and Sweet Peas in a Panna Romano Sauce

£l Basil & Roasted Red Pelnper Sauce garnished with Pine Nuts
Z 4 | ‘W/'/a/ Mushroom Me/ange & Wine Caramelized Onions

Olotictoere

Chicken may be Crusfea/, Floured, Battered, Grilled or Pan Seared
Boneless Breast of Chicken or Juic‘(j Boneless Th/ghs with Sauce Choice:

o Wild Mushroom Marsala

o Tomato and Basil Polrmigiana

e Lemon Ca,oer Picata

o Lemon Butter Franchese

o Crushed Plum Tomato Basil

e R osemary Lemon Reduction with Wild Mushrooms
o Mandarin Ginger Sauce

o Red Curry and Coconut Chu*ney

o Fire Roasted Tomato Coulis

o Creamy Herbed Jerk Sauce

o Chipo*/e Habanero Crema

Lt

o Grilled Pork Tenderloin & Wild Mushrooms in Marsala Reduction
o Oven Roast Teri_cja/ei Glazed Pork Tenderloin with Baby Onions

o Slow Roasted Pork Shoulder

o [talian Sausolge with Peplners

o Pork Tenderloin with Ba/oy Pelppers & Pearl Onions

o Sweet Ulazed Pork Loin with Orange Ginger Sauce

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

o Sluira/ Cut Hone_tj Glazed Ham with Coarse Malp/e Mustard

o Herb Crusted Pork Loin with Shitake Mushroom in Sherry

Reduction U\ EE 1S
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Enntee. Solections

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

Lo,

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 Aicli (green chilies, cumin,

scallions, cilantro, gar/ic, mayo)

$8.00 Additional per person

o Boneless Short Ribs Braised with Wine and Shallots

o BBQ Beef Short Rib Bulgogi

o Slow Roast Beef Brisket with Wine and Shallots

o Veal Sorentino (Veal Eggln/anf 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 prepared fo your /i/eing with many sauce

Lecpoed

Substitute or Additions fo Menu

Mg $12.00 per_person as an Addition to Qur Menu or

Substitution for any entree on/y $850 pper_person

Sa/mon as lp_reloarea’ be/ow-'

o Baked with Lemon Dill
o Tomato Caper Coulis

° Oromge Ginger Glazed

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

Shrimlp with choice of sauce below:

o Lemon Ca/oer Picata

o Lemon Butter Franchese

o Roast Tomato Caluer Coulis

o C/')i/ooHe Cream

o Wine and Garlic Scam’pi

o Spicy Fra Diavlo

o Tomato and Basil Parmigiana

° Champagne Soluce

Wer Leafbcd Options

e Paella Valencia

o Mahi Mahi with Saffron, Fennel Tomato Relish

Add $7 per person
o Chilean Sea Bass in Chamlnagne Sauce
Add $16.00 per person




(Choice of 7 Sides)

%W

Fire Roasted Seasonal Vege*ab es

Wilted Slmmch with Garlic & Olive Oil

Cider Glazed Roasted Root Vege?‘ab/es

Ba/oy Broccoli with Shallot Butter

Vege*ab/e Ratatouille

Brussels Sprou*s with Bacon & Shallot Butter

Green Beans Almondine
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Asparagus Bm‘ons WI*L) Rea/ ana/ Ye//ow Teardrolp TOMM?LOGS

S*ir—{ry Mushroom Me/ange

Broccoli Rabe with Olive Oil Garlic & Parmesan Cheese
Creamed Baby Spinach

Roasted Baby Carrots with Cardamom Butter

Seches

Lemon Saffron Basmati Rice

Wild Rice Pilaf

Basmati Rice with Vege*oyb/e Confetti
Saffron Rice

French Pommes Anna

Crushed Potato & Artichoke with Garlic Butter

Baby Tri Color Roasted Potatoes

Red Rosemary Potatoes

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

Heirloom Potato Smash with Gorgonzo/a & Virgin Olive Ol
Mashed Yukon Gold Potatoes with Truffle Oil

Desserly

$1250 per person
Choice of Three

New York Cheese Cake - Tres Leches - Red Velvet Cake - Double Dark Chocolate Cake - Fresh Filled Cannoli's -
[talian Cookies - Strawberries and Brownies with Whip/oea’ Cream - Sliced Fresh Fruit

Cospde Tl el

California Bar $70. per person
‘\\ Wine and Beer Loy per person
k Standard Oluen Bar  $105. per person

Mia/way OFen Bar 115, per person

Toln Shelf OIoen Bar $135. per person

 Or choose to make your event private and close out the space.
Ask about our private venue fees listed below!




Jerre Psces

Chtyview Eooﬁolp Private Venue Prices
(Inclusive, of Free Par/eing, and discounted with a Food and Bevemge Pac/eage attached) 6 ;

Monday thru Thursday a
Days Between 8 am - 3 pm-’ $L00 per hour (4-hour minimum).

Evenings Between 3 pm - Il 'om-' $1500.

Friday thru Sunday Space Rental:

Fria’ay thru Suna/ay, Days Between 8am - 3,0m-' $500. per hour (Le-hour minimum).

Friday Evenings Between 3/9m — [2am: $3900.
Sa*urday Even/'ngs Between 3/0m — [2am: $4:500.
Suna/ay Evenings Between 3Pm — [2am: $3000.

(These Pr/'ces are for the venue on/y; Pairea’ with an added food and bevemge Ioac/eage.

/HO/OOI" OIHd omta/oor SIDOICQ, 7[0!' MID ')LO a 5-%0(4" eveml.

; Ask about our all-inclusive bar and food packages J

1 ¢ | for the best deal




