


TwâÄà VÉv~àt|Ä [ÉâÜ 
j{|àx ZÄÉäx UâàÄxÜ fxÜä|vx 

(Please Select Eight) 
Grilled Baby Lamb Chops ~ Steamed Dim-Sum 

Golden Sesame Chicken Filets ~ Chicken Satay w. Peanut Sauce 
Mini Potato Knish ~ Stuffed Mushroom Caps w. Crabmeat or Vegetable  

Beef Negamaki ~ Pastrami in Pastry Wraps 
Petite Ruben Bites Maison ~ Spanakopita w. Feta Cheese 

Crisp Potato Pancakes ~ Parmesan Crusted Artichoke Hearts 
 Asparagus & Shiitake Mushroom Baguette  
Cherry Tomatoes Stuffed w. Salmon Mousse 

Chilled Shrimp on Skewers ~ Beef Teriyaki on Skewers ~ Scallops Wrapped in Bacon 

Smoked Salmon in a Cucumber Round ~ Potato or Sweet Potato Pancake w. Apple Sauce 
Blini w. Caviar & Crème Fraise  

 

U|áàÜÉ W|áÑÄtç 
(Please Select Four) 

A magnificent display of International Cheeses w. Assorted Breads & Biscuits 
Assorted Sushi Bites w. Pickled Ginger & Wasabi 

A Special Hand Carved Display of Smoked Nova Scotia Salmon 
Smoked Trout & Boned White Fish Filet with Horseradish Cream 

Special Melon Carving w. Seasonal Fruits & Berries 
Crisp Fresh Garden Crudités w. Herb & Spinach Dipping Sauce 
Grilled Marinated Vegetables with Roasted Garlic Vinaigrette        

 

\vx VtÜä|Çzá Tät|ÄtuÄx ~ 7EHCACC tÇw âÑ 
 

WÉÅxw V{ty|Çz W|á{xá 
(Please Select Three) 

Medallions of Veal Marsala 
Petite Swedish Meatball with Basil Sauce 
Eggplant Pompadour with Four Cheeses 
Chicken Filet with Honey Mustard Sauce 

Grilled Breast of Duck Grand Marnier 
Shrimp Scampi over Panache Rice 

 

fxtyÉÉw UtÜ cÜxáxÇàtà|ÉÇ   ;bÑà|ÉÇtÄ< 
Large Crystal Ice Sculpture surrounded by Chilled Shrimp, King Crab Legs, Raw 

Clams & Oysters on the Half Shell, Accompanied by Spicy Hot Cocktail Sauce, Dijon 
Mustard Sauce, Mignonette Sauce, Lemon Wedges, Horseradish & Tabasco Sauce  

($18.00 pp Additional Charge)  



V{xy fàtà|ÉÇá 
(Please Select Two Chef Stations) 

ctáàt VÉÉ~|Çz fàtà|ÉÇ 
(Please Select Two Pastas) 

Tortellini – Farfalle – Penne – Fussilli 
(Please Select Two Sauces) 

Creamy Pesto – Tomato & Basil – Tomato Vodka Cream 
Primavera – Gorgonzola Cream – Seafood Fra Diavolo – Clam Sauce 

 

jÉ~ ftâà° fàtà|ÉÇ 
Freshly prepared to order accompanied by Steamed Rice, Fried Rice, 

Crisp Oriental Noodles, Hot Mustard & Soy Sauce 

(Please Select One) 
Seafood Oriental ~ Stir-Fry Chicken ~ Beef & Broccoli 

Stir-Fried Oriental Vegetables w. Garlic Sauce  
 

VÜxÑx fàtà|ÉÇ 
An Elegantly attired Chef will hand-make thin French Crepes w. your choice of two fillings: 

Spinach Sauté w. Shallots ~ Chicken ~ Mushroom ~ Seafood ~ Cinnamon Apple Raisin 
 

VtÜä|Çz fàtà|ÉÇ 
An elegantly attired Chef will carve your selection of two meats w. garnitures.

Marinated & Grilled London Broil 
Marinated & Grilled Sirloin Steak 
Herb Crusted Fresh Turkey Breast 

Smoked Turkey Breast w. Orange Relish 
Peppercorn Loin of Pork 
Steamed Cured Pastrami 

Honey & Mustard Glazed Corned Beef 
Glazed Smoked Beef Tongue au Baked Marron 

Accompanied by Rye – Pumpernickel – Sour Dough & Multi Grain Bread



gxxÇ VÉv~àt|Ä [ÉâÜ 
 

Soft Drinks & Frozen Mocktails 
 

gtvÉ fàtà|ÉÇ 
Ground Beef, Shredded Lettuce, Diced Tomatoes,  
Sour Cream, Shredded Cheeses & Hard Taco Shells 

 

V{tyxÜá 
Franks en Croute  

Sliced Pizza  
Mozzarella Sticks  

Sliders 
 

~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~  

 

gxxÇ WxááxÜà  
 

fxÜäxw ã|à{ f|à@wÉãÇ ÉÜ Uâyyxà 
Custom Designed Bar/Bat Mitzvah Cake 

 

WxÄâåx fâÇwtx fàtà|ÉÇ 
An Assortment of Ice Cream Flavors with 

Whipped Cream 
 Cherries 

Chocolate & Rainbow Sprinkles 
Nuts 

 Caramel Sauce 
 Chocolate Sauce 
Cookie Crunches 

Fluff 
Baskets of Assorted Mini Candy Bars 

Fresh Fruit 

 
 



gxxÇ Uâyyxà W|ÇÇxÜ 
 

WxÄâåx ftÄtw UtÜ 
Cherry Tomatoes, Sliced Cucumbers, Croutons, Onions, Shredded Cheese,   

Olives & Choice of Two Dressings 
 

V{ty|Çz W|á{ XÇàÜxxá 
(Please Select Three) 

Eggplant Rollatini ~ Chicken Cutlet Parmesan ~ Penne Ala Vodka  
Baked Ziti ~ Sliced Flank Steak & Mushrooms  

Beef Teriyaki with Broccoli Florets ~ Chicken Marsala Swedish Meatballs (Traditional or Basil) 
 

V{ty|Çz W|á{ f|wxá 
(Please Select Two) 

French Fried Potatoes ~ Onion Rings ~ Oven Roasted Red Bliss Potatoes ~ Cheese Fries ~  
Whipped Potatoes (Traditional or Garlic) ~ Wild Rice Pilaf ~ Steamed Broccoli ~ Baby Carrots ~  

Mixed Steamed Vegetables 

 

í í í í í í í í í í í  

gxxÇ YÉÜÅtÄ f|àwÉãÇ W|ÇÇxÜ 
 

      Y|Üáà VÉâÜáx            ftÄtw VÉâÜáx 
                                                     (Please Select One)                                    (Please Select One) 
                     Seasonal Fruit Plate                          Hamlet Salad 
                    Fresh Pasta Du Jour                            Caesar Salad 

 

XÇàÜ°x VÉâÜáx 
(Please Select One) 

V{tÜ@UÜÉ|Äxw f|ÜÄÉ|Ç fàxt~ 
Served on Garlic Bread with French Fried Potatoes and Cole Slaw 

 

V{|v~xÇ ctÜÅxátÇ 
Served on Top of Linguini with Roasted Tomato Sauce 

 

ZÜ|ÄÄxw UÜxtáà Éy V{|v~xÇ 
Served on Leaf Spinach with French Fried Potatoes and Grilled Tomatoes 

 

cxÇÇx TÄt iÉw~t 
Tossed with Fresh Vegetables 

 
 



TwâÄà YÉÜÅtÄ W|ÇÇxÜ 
Dinner includes First Course, Salad Course, Intermezzo, Three Entrees, 

Accompanied by fresh garden vegetables, dinner rolls, dessert, Coffee & Tea 
 

Y|Üáà VÉâÜáx   
(Please Select One) 

 

TáÑtÜtzâá VtÜÉéét       XåÉà|v YÜxá{ YÜâ|à 
        w. Prosciutto & Mozzarella                      Star Fruit, Cactus Pear 
         Lightly Breaded & Baked                          Kiwi, Mint & Melon Balls, 
Served w. a Light Basil Tomato Sauce          in a large Wine Glass                

           

          ZÜ|ÄÄxw mâvv{|Ç| gÜÉâutwÉâÜ                             `xÄÉÇ tÇw cÜÉvá|âààÉ 
             Stuffed w. Garlic, Ricotta &                            Ripe Honeydew & Crenshaw 
            Vegetable Mousse Topped with                 Melon Sliced & Wrapped with 
                Marinara & Romano Cheese                        Imported Prosciutto  

 

           ctáàt wâ ]ÉâÜ                            gÉÅtàÉ 9 `ÉéétÜxÄÄt 
      Penne – Tortellini – Rigatoni – Fusilli                    Sliced Vine-Ripened Tomato 
    Tomato/Basil ~ Creamy Pesto ~ a la Vodka               Topped w. Fresh Mozzarella 

           Balsamic Vinaigrette 
 

ftÄtw VÉâÜáx 
(Please Select One) 

 

g{x [tÅÄxà ftÄtw 
Mélange of Boston Bibb, Radicchio, Endive, Baby Arugula, Grape Tomatoes & Frisée   

topped w. choice of Raspberry Vinaigrette or Balsamic Vinaigrette 
 

VtxátÜ ftÄtw 
Prepared the traditional way w. Garlic Croutons & Imported Cheese 

 

ZÜxx~ ftÄtw 
Romaine, Feta Cheese, Onions, Greek Olives, Tomatoes & strips of Peppers 

In a creamy Greek Olive Dressing 
 

fÑ|Çtv{ 9 `âá{ÜÉÉÅ ftÄtw 
Baby Spinach Leaves, Sliced Mushroom, Thin-Sliced Bermuda Onion and Garlic Croutons 

w. our Raspberry Vinaigrette Dressing 
 



ObÜ Q 
VÉÅu|Çtà|ÉÇ cÄtàx V{É|vxá 

Fresh Mozzarella & Tomato w. Roasted Red Peppers served over Mixed Greens 
 

Glazed Chicken & Artichoke Heart Crepes over Baby Arugula, Frisée, Baby Spinach 
w. Citrus Vinaigrette 

 
Grilled Vegetable & Goat Cheese Napoleon over Arugula 

 

~ \ÇàxÜÅxééÉ ~ 
(Your choice of) 

 
Lemon Sorbet ~ Pear Sorbet ~ Mango Sorbet 

 

XÇàÜ°x fxÄxvà|ÉÇá 
Your choice of three entrees served with fresh garden vegetables & potatoes 

 
cxÑÑxÜ VÜâáàxw Y|Äxà `|zÇÉÇ 

(Cooked to Order) 

Shallot & Cabernet Sauvignon Reduction 
 

V{tÜÜxw gã|Ç gÉâÜÇxwÉá Éy Uxxy  
w. Oyster Mushrooms, baked Vidalia Onions & Chianti Demi-Glace 

 

YÜxÇv{ UÜxtáà Éy V{|v~xÇ 
Shiitake Mushroom Sauce 

 

`tvtwtÅ|t VÜâáàxw YÜxÇv{ UÜxtáà Éy V{|v~xÇ 
Portobello Mushroom Sauce  

 

V{tÅÑtzÇx V{|v~xÇ 
Sautéed boneless Breast of Chicken 

Shallots & Champagne Sauce finished with Seedless Grapes 
 

[ÉÜáxÜtw|á{ VÜâáàxw j|Äw ^|Çz ftÄÅÉÇ 
w. Vanilla Oil 

 

`|áÉ ftÄÅÉÇ  
Baked Miso Glazed Salmon, Ginger Scented Baby Bok Choy 

w. Lemon Grass Beurre Blanc 



 

Y|Äxà Éy fÉÄx 
Stuffed with Crabmeat 

Accented by Sorrel Sauce 
 

Y|Äxà Éy fÉÄx bÜxztÇtàt  
w. Lemon Thyme Beurre Blanc 

 

fàâyyxw f{Ü|ÅÑ 
Three U-10 Shrimp stuffed w. Maryland Crabmeat 

Served w. Scampi Sauce 
 

Ut~xw exw fÇtÑÑxÜ 
Lemon Caper Sauce 

 

cxvtÇ VÜâáàxw [tÄ|uâà  
Served w. a Mango Salsa  

 

Z|ÇzxÜ fÉç `tÜ|Çtàxw fãÉÜwy|á{  
Served w. a Sweet Onion Marmalade & Lemon Grass Beurre Blanc 

 

~ hÑzÜtwx ~ 
fâÜy tÇw gâÜy                     eÉtáà etv~ Éy atàâÜx ixtÄ 
($12.50 p.p. additional)                             ($10.00 p.p. additional) 

           Filet Mignon & Stuffed Lobster Tail        Served in Port Wine & Morel sauce 

 

                        Y|Ç|á{|Çz gÉâv{xá 
Each Adult Table is presented with 

Platters of Homemade Cookies & Chocolate Dipped Strawberries 
In addition, please select one elegantly prepared dessert extraordinaire to be presented  

individually or combined with your Celebration Cake 
 

`Év{t `âw c|x ctÜyt|à 
Rich Mocha Ice Cream atop a Chocolate Brownie crust  

Smothered w. Hot Fudge and Whipped Cream 

 
ZÜtÇw `tÜÇ|xÜ YÄtÇ 

Chocolate cake, sweet & smooth caramel mousse w. Grand Marnier filling finished w. a 
butterscotch glaze  



 
 
 
 
 
 

V{ÉvÉÄtàx gÜ|É  
White chocolate & milk chocolate mousse topped w. a dark chocolate glaze,  

wrapped in a checkerboard cake & garnished w. white & dark chocolate   
 

cÉtv{xw cxtÜ UxÄÄxäâx 
Fresh Bartlett Pear, Poached in Sauterne Wine  

Accompanied by Chocolate Sauce & Whipped Cream 
 

VÉâÑx g|ÜtÅ|áâ 
Mousse of Espresso & Mascarpone Cream served in shaped Chocolate cups  

on painted plates, surrounded by Ladyfingers & Seasonal Berries 
 

YÜâ|à gtÜà 
w. Crème Anglaise 

 

UtÇtÇtËá YÉáàxÜ 
Fresh banana’s, caramelized w. brown sugar & Myers rum served over a scoop of Tahitian 

vanilla ice cream or gelato 
 
 

V{ÉvÉÄtàx WxvtwxÇvx  
Smooth & dark chocolate mousse surrounding a crunchy praline atop a layer of mud cake, 

w. a rich chocolate ganache  
 

~ V{ÉvÉÄtàx YÉâÇàt|Ç ~ 
(Optional Upgrade) 

$ 500.00 ++ 

 
 
 
 




