Cntywew Eooﬁop Non-Private Cmtermg and Bar Pac/eages 7z
(/V)C/MSIV@, 01[. FOOd, & Bevemge. 7(0F gﬂJPS 07[ 20 7t0 50 or more. Servea/ as Buffe* or FOIVY)I/_(]S_*_(]@

Bundle Packages

DINNER & SODA BEVERAGE BAR Appetizers OR Dinner 3 hrs: $65. Per Person
Co/ee, Diet Co/ee, Coke Lero, Sprhte, Ginger Ale, Seltzer Water, Oromge Juice, Cranberry Juice, Pineaplp/e Juice

DINNER & WINE BEER BAR A/g/oeﬁzers OR Dinner 0/97Lions 3 hrs: $89 Per Person

REDS - Cabernet Sauvignon, Merlot Malbec WHITES - Chardonnay, Pinot Grigio, Eies/ing
BEER - Choice of Corona, Heineken, Miller Ligh?t And California Soda Bar

DINNER & STANDARD OPEN BAR Appe*izers OR Dinner Oluﬁons 3 hrs: $99 Per Person

Jim Beam Bourbon Wh/'s/eey, ALB Vodka, Jose Cuervo Tequi/a, DON @ Rum, Concierge Gin,
Champagne Toast Trip/e Sec, Lime Juice, BiHers, etc. Plus Wine & Beer and California Soda Bar

DINNER & MID-LEVEL OPEN BAR Alqlpeﬁzers OR Dinner 0P7Lions 3 hrs: $110. Per Person

Jack Daniels, Ketel One or Titos Vodka, Espo/on Teolui/a, Flor de Cana or Bacardi Rum, Tan%uemy Gin or Bomboy,
Chamlpagne, Tr/lp/e Sec, Lime, Bitters, efc... Plus Wine & Beer and California Soda Bar

DINNER & TOP SHELF BAR Alqpe*izers OR Dinner 0/97Li0ns L hrs: $129 Per Person
Basil Hayden Bourbon, Jameson Irish Whis/eey, Grey Goose or Belvedere Vodka, Casamigos or

) Patron Teolui/a, App/e*on Rum, CalmL Morgoms Slp/'ce Rum, Hendricks Gin or Bomboy Salpphire,
_ & éﬁamlpagne Toast Tr/'p/e Sec, Lime Juice, Bitters, efc.... Plus Premium Wine & Beer (Premium
Wines, Examlo/esf S*ag Lea/g, Berringer efc...) and California Soda Bar




EOIC/’I menu [s based on a gues?L COMVTIL.

Starters

Tomato Bruschetta.
An*i/nasfi Salad or Caesar Salad
(ADD: Custom hot alppeﬁzers for an additional cost)

PGS?LOI COMI"S@

Choose one of our delicious Pas*as from our pas*a list

Entrees

Choose two moufh—wafering entrees from the standard cmlegory list

V_ege?tab/e & Starch

P/ease ChOOSG one 07[ H)e S?LOIFCL) htems oma/ one 'FFOVH vege?tab/es //S?L

All menus also include Hearth Baked Rolls with Butter

Dessert & Coffee
Delectable [talian cookies

Fresh/y brewed Co/ombian b/ended coffee or 7Lea

Ask about cusfomizing your event fo your /i/eing.

The exluerience matters.




STANDARD PASTA'S

Penne Vodka

Baked Ziti

[_inguini or Bow Tie w/ Garlic & Oil
Stuffed Shells

Eiga*oni Fileto de Pomodoro

Linguini w/ Clam Sauce (Red or White)
Bow Tie with Sausage in Garlic Wine Sauce
Pasta Primavera (G&0 or Cream)

Ziti w/ Broceoli & Sun Dried Tomato
Penne Pesto Fredo

Rigmtoni w/ Spicy Cilantro Pesto
Farfalle with Broccoli Rabe and Sausage
Spaghet with Meatballs

Spagheﬁi con Pollo(Chicken)
Penne with Chicken and Asparagus

PGS'ILH Carbomm

o Baked Cheese Ravioli

o Cheese Ravioli Marinara

o Orzo with Parmigiana Cheese and Basil
o Eigm‘oni Marinara

o Mexican Baked Ziti

e Pasta with Cayenne and Sweet Pe/oluers
e Penne with Sun Dried Tomato Pesto

. Linguini Arabiata

o Rigmtoni Puttanesca

o Rotellini Compania*a

o Farfalle with Zucchini

. Cavafappi with Sausa_qe and Cherr_(j Tomato
e Orchetta with Sun Dried Tomato Pesto
o Egglp/amt Parmigiam

o Grilled Egg/a/omf Parmigiana

o Eggp/amt Rolatini

PREMIUM PASTAS Substitute any Standard Pasta
Additional $1+50 per person

Tortellini Alfredo Fresh Cavatelli with Pesto or o e

e o S Rk S e 1 e e

Lobster Ravioli (Market Price) Cajun Shrimp Sginac e P J

Orchetta with Spinach & Shrimla Parapaa/e//a with Salmon in Creamy H’Zmema P =i o A

Roasted Pepper and Mushroom Ravioli Dill Sauce §
N\

¥

ADD a I"eﬁl//_tj sloecia/ *OMCL) omo/ 0/S/€ abom‘ our Pac/agmna cheese Whee/ Caice de Pelp/pe

WP x




3* *’;, Chi;ken Florentine o Hearts, Roasted Pelvlners and Black Olives
| N\ ¢ Chicken Marsala . Rosemary Garlic Chicken
o Chicken Parmigiana o Boneless Chicken Thighs with Teri_(ja/ei Glaze
/( o Chicken Ala Franchese o Buffalo Chicken Breast
), e Bacon & Cheese Stuffed Chicken in White Sauce o Asian Oramge Ginger Chicken

o Chicken Provencal . Teriya/ei Chicken Wings
o Herb Crusted Roasted Chicken . Fajhta Sfy/e Chicken
o Blackened Cajun Chicken with Tomato Bruschetta o Chicken w/ Traditional Jamaican Jerk Sauce
o Grill Chicken w/ Lemon Herbs o Hawaiian Chicken with Pinea’plp/e Relish
o Chicken Ala Cacciatore o Caribbean Brown Stew Chicken
o Chicken & Sausage Scarlbarie//o o Santa Fe Chicken w/ ChilnoHe Crema
o Southwest Grilled Chicken w/ Black Bean & Corn Relish o Coconut Crust Chicken
o Chicken Cutlet Milanese - Tomato Basil Bruschetta o Fried Chicken
o Balsamic Chicken w/ Fresh Mozzarella & Sun Dried Tomato o West Indian S*y/e Curried Chicken
J Honey Glazed Chicken Breast with Sun-dried Cherr_(j Chmtney o East Indian Chicken Tikka Masala
o Chicken & Chorizo w/ Sun-dried Tomato, Shiitake Mushroom o Indian Butter Chicken

in a Lemon Calper Reduction o Boneless BBA Chicken
o Pan Grill Boneless Chicken Thigh w/ Wild Mushrooms in o Stir Fr_(j Chicken w/ Ve_ge?‘ab/es

Sherry Wine Reduction o Homemade Chicken Fingers
o Chicken Medallions Sauteed w/ Sun-dried Tomato, Artichoke o QOven Roast Sliced Tur/eey Breast w/ va_(j

WX |
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R:c?asf Sirloin of Beef with a Creamy Horseradish Sauce

L(;}in Grilled Beef Medallions with Green Chili Aioli
(Green chilies, cilantro, cumin, gar/ic, herbs)

Sirloin Ti/os with Ba[oy Bello Mushrooms & Pearl Onions
Char Grilled /'/anger Steak Au Poivre

Carved To’p Sirloin Au Jus

Burgundy Beef Medallions with Baby Bello Mushrooms
Beef Bourguignon

Char Grilled Flank Steak, served with Garlic Aioli

Char Grilled Skirt Steak Chimichurri

Ter/ya/ei Glazed Skirt Steak

Beef Stroganof

London Broil Sherry Glazed with Wild Mushrooms

Coun*ry Kitchen Beef Stew
Meatballs Parmigiana

Peppered Steak
Carne Guisada(slpanish Stew)
London Broil

Corned Beef and Cabbage
Meat Loaf with vay

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

Southern Chicken Fried Steak
Curried Beef & Potatoes
Steak Foy'hla

Cuban /eolm Viq'a

Shepard's Pie

Philly Cheese Steak
Bratwurst and Sauerkraut

Available for substitution an addifional cost

BBQ or Braised Beef Short Ribs

Filet Mignon

Prime Rib

Oxtail Stew

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

Slow Roasted BBA Beef Brisket

Veal Sorentino (Veal Ham, Egglp/amt, with Mozz)
German Sauerbraten

Skirt Steak

Veal & Pep/oers - Veal Marsala - Veal Picata
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\ Slnlm/ Cut Honey Glazed Ham with Coarse Map/e Mustard

W S

4 o Herb Crusted Pork Loin Au Jus
1 o Pork Tenderloin in Lemon Calper Reduction
o Boneless Cay'un Pork Cholps with Tomato Shallot Relish
o Roasted Pork Loin with Shiitake Mushrooms in Sherry Sauce
o Grill Pork Cutlets with Roast Bab_tj Pelplners & Cilplnolini 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 Sﬁr-Fry Pork & Vegefab/es
o All American BBQ Pulled Pork
o Slow Cooked BBA St Louis Ribs
* Hawaiian Bab_g Back Ribs

o BBQ Jerk Ribs
o Traditional Sausage & Pelnpers

. Ginger Garlic Pork with Vegefab/es
o Roast Pork & Broccoli

. Afzrico* Glazed Ham w/ Pineapp/e
o Pork Milanese with Warm Arugu/a
o Sweet and Sour Pork

o German Beer Infused Bratwurst and Sauerkraut
o Asian Sfy/e Hone_(j Garlic Pork

o Pork Schnitzel

o Boneless Pork Cholns

o (Grilled Pork Tenderloin

« Black Bean Pork Chop

. S?‘ir-/:r_tj Pork and Vege*ab/es

o Pork Loin with Sherry Wine Sauce

o Pork Tenderloin in Lemon Calper Reduction
. Chilpm‘/e Rubbed Pork Loin

S
P i ‘

Available for substitution an addifional cost

Filet of Sole Oreganm‘a

Tea Smoked Salmon Filet with Alnple Red Onion Marmalade
Mahi Mahi with Saffron, Fennel Tomato Relish

Poached Salmon Filet Tolplnea/ with Tomato Calper Concasse
Chilno*/e Glaze Salmon with Bacon Peplper Salsa

Thai Spiced Salmon with a Spicy Almond Sauce

. Mary/ana/ Crab-cakes (2) with Remoulade Sauce
Tri-Color Tortellini w/ Lumlp Crab-meat In Red Peplper Sauce

Sea Sca//olps & Bab_(j Mushrooms in Lemon Garlic Sauce OR
Chilean Sea Bass Medallions in Chamlnagne Savce —

$/L|" ID@I’ Iperson




NN Vst Sids

o Fire Roasted Vegetables
\ Roasted Cauliflower
Julienne Zucchini, Carrots & Summer Squash
Sugar Sna/a Peas with Red Pe/o/aer Ribbons
Oriental Stir Fr_tj
o Wilted S,Dinach w/ Garlic & Olive Oil
e (ider Glazed Roasted Root Vegevtab/es
o Baby Broccoli with Shallot Butter
e Ratatouille
. /\slvaragus with Bruschetta
o Sauteed Zucchini Rounds
o Sauteed Peas & Carrots

L4 Roas*ed ASPOH"OIgMS

° /\sparagus Batons with Heirloom Gralve Tomatoes
° Sfir-frg Mushroom Me/ange

Sauteed Broccoli Rabe with Olive Qil and Gar/ic e

Steamed Herb Broccoli

Sauteed Seasoned Broccoli

Carrot & Spinach Timbale

Creamed Slpimch

Baby Carrots with Cardamom Butter

Braised Swiss Chard with Cranberries
Plantanos Maduros

Brussel Sproufs w/ Bacon & Shallot Butter
Sauteed Corn Niblets

Green Beans w/ Red & Yellow Pelnper Confetti
Balsamic Grilled Vege?tab/es

Green Beans Almandine

Sauteed Green Beans w/ Bacon & Caramelized
Shallots

Co//ard Greens Prelnared 90(4" Way

Lrvecty Sites

O Oven EOQS?L EOSQVYIOH’H Bﬁlby P07L0!7L0€S
O Mashed YMIQOVI Go/d Po?LmLoes W/ TI"U'FH@ 0//

e Roast Red Bliss Potato w/ Shallots & Dill

e Roasted Finger/ing Potato

+ Baby Bleu Scallop Potatoes

o Parmesan & Basil Mashed Potatoes

o Garlic Mashed Potato

o Crushed Potato & Artichoke w/ Garlic Butter

. Slpecia/ Mash Potato (Chea/dar, Sour Cream, Onion & Herbs)
o Potato Lyonnaise/

o Lemon POTLGHLOQS

A\ Suseet Potato Mo Marshmallows

Wild Mushroom Polenta

Risotto with Herb Pesto
Garlic Parmigiana Risotto

Israeli Cous Cous

Wild & Long Grain Rice w/ Slivered Almonds
Lemon Saffron Basmati Rice

Brown Rice & Lentil Pilaf

Jasmine Rice w/ Ginger & Lemon Grass
Basmati Rice w/ Vegefab/e Confetti

Rice Pilaf - Fried Rice -

Rice & Peas - Arroz con Gondules

Wild Rice Pilaf - White Rice

Arroz Moro - Rice and Beans
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Cntywew /eooﬁolp Private Venue Prices =
(/V)C/MSIV@ 07[ Free Par/emg OIV)OI OIISCOMVHLCOI Wﬂth a FOOO/ ana’ Bevemge Pac/eolge 0I7L7L0ICh€6/) 4

Monday thru Thursday
Days Between 8 am - 3 Pm-’ $L00. per hour (L-hour minimum).

Evenings Between 3 P Il Pmi $1500.

Friday thru Sunday Space Rental:
Fria’ay thru Sum/ay, Do/ys Between am - 3pm-’ $500. per hour (L-hour minimum),

Fria’ay Evenings Between Slpm — [2am: $3900.
Sm‘uro/ay Evenings Between 3/0m — [2am: $4:500.
Suna/ay Evenings Between Slom — [2am: $3000.

(These IDF/CQS are 7(0F 7%)6 venue OH/‘(j} Pairea/ WI*L) an 0!6/6/261 7(000/ 0IV)6/ bevemge IDOIC/QOI?Q.
/V)GIOOF OIV)OI omta/oor SIDOICQ, 7[0"' MID 7L0 a 5—hour evemt.

Caterers NYC. Ask about our all-inclusive bar and food packages
for the best deal




