Enhance any Package with the following Options

Cocktail Hour:
Hot Chafing Dish Items: $2.50ea. minimum of 2. (see attached list)

Pasta Station: $3.00

Our signature pasta which is Farfalle with Sundried Tomato, Zucchini, Plum Tomato,
Kalamata Olives, Peppers, Garlic, olice Oil, White Wine & Pesto. Cooked to order by a
service proffesional

Carving Station: $5.00ea.

Golden Roast Breast of Turkey w/Cranberry & Pan Gravy, NY Style Pastrami wAssorted
Mustards & Rye, Brown Sugar and Pineapple Glazed Ham, Marinated Pork Loin with
Apple Brandy Sauce.

Stir-Fry Wok St- $3.00

Teriyaki Glazed Chicken and Oriental Vegetable, Stir Fried to order by a Staff
Professional. Served in Chineese take-out containers with Chop Sticks.

Martini Bar: $5.00

Original, Creative and Traditional Martinis prepared to order by a Mixologist using the
Worlds Finest Vodkas chilled through a Frozen Ice Slide.

San Gennaro Fest $6.00

Fresh Grilled to order Italian Wheel Sausage with Bell Peppers & Onions. Fresh
Mozzarella & Vine Ripe Tomato with Fresh Basil, Extra Virgin Tuscan Olive Oil and
Fresh Italian Bastone & Panne di Casa.. Old Fashioned Straw Bottle Chianti Classico.
Cinco de Mayo: $4.00

Marinated Steak & Southwestern Rubbed Chicken Grilledto order by our Service
Professional. Warm Flour Tortillas, Sauteed Peppers and Onions, Guacomole, Salas &
Sour Cream. Served with Carona Nips and Lime.

Oktoberfest: $4.00

Authentic Sauerbraten with Homemade Apple Sauce & Pan Fried Potato Pan Cakes.
Grilled Knochwurst with Apple Fennel Braised Cabbage.

Chilled Spaten Munchen German Lager.

Chilled Seafood Display: $12.00

Unlimited Jumbo Shrimp Cocktail, Marinated Seafood Salad, Fresh Shucked Little Neck
Clams, Blue Point Long Island Oysters, Cocktail Sauce & Lemons

Shrimp Cocktail Display (Unlimited) $8.00

Butlered Shrimp Cocktail $125 per 100 pieces

Sushi Roll Display $150 per 100 pieces

Variety of Assorted Sushi Rolls served with Pickled Ginger, Wasabi, Soy Sauce & Chop
Sticks

Personalized Ice Sculpture: $300

Slider Station: $4.00

Grilled to Order Mini Angus Burgers with Cheese, Onion, Heinz Ketchup & Chipotle
Mayo.

Mirfi Sabrett Ballpark Franks with NY Style Sauce, Sauerkraut & Mustard



Whipped Potato Bar: $4.00

Mashed Yukon Gold Potatoes and Sweet Candied Whipped Yams.

You Build From There: Brown Gravy, Sour Cream, Sea Salt, Fried Onions, Smoked
Bacon, Cheddar Cheese.

Above Prices are Per Person and Subject to 20% Service Charge & Sales
Tax.

Dessert:

Vienesse Extravaganza: $10 per person /$12 per person with an additional hour
including bar

Assorted Homemade Cakes, Pastries & Butter Cookies, Warm Belgian Waffles with
Flambe’ Bananas Foster, Fresh Canola filled to order and Dipped in Warm Chocolate,
Ice Cream Sundae Bar & Toasted Marshmallow.

Candy Buffet $3.00

An Assortment of Retro Candies elegantly displayed in a variety of unique glass
containers and Vases.

Sweet Platters $4.00

A Decorative Platter of Butter Cookies, French & Italian Pastries and Chocolate Dipped
Fruit.

Other:
Wedding Ceremony: $500 Room Rental

Overtime Rate: $1000 per hour /Includes Bar. Available at Managers Discretion
Only.

Valet Parking: $150 per attendant. Minimum of 2 attendants necessary. 1 per 50
guests recommended.



	Carving Station: $5.00ea.

