
WWee ppuutt tthhee ““ssppeecciiaall”” iinn ssppeecciiaall eevveennttss!!

• COCKTAIL PACKAGES •

Packages include all necessary condiments.

Staffing, linens, rental equipment and bar services available upon request.

Cold Appetizers
Assorted Cheese Display

Provolone, mild cheddar, american & swiss cheeses served
w/assorted crackers.

Bruschetta
Sliced fresh italian bread flavored with garlic, brushed with
olive oil and topped with fresh plum tomatoes and basil.

Cubed Meat Display
Assortment of  capicolla, genoa salami & mortadella served
with crackers.

Fresh Fruit Platter
The freshest seasonal fruit served with a homemade dip.

Fresh Vegetable Display
Fresh broccoli, cauliflower, celery, green peppers, red peppers
& carrots served with a ranch dip.

Fruit Kabobs
Seasonal fruit served on a skewer  with a homemade dip.

Petite Sandwiches
Assorted ham, turkey, roast beef with cheese, mayo/mustard on
side

Shrimp Cocktail
Cocktail shrimp served with lemon wedges and cocktail sauce.

Antipasto Tray
An assortment of  prosciutto, capicolla, genoa salami,
mozzarella & provolone cheeses with vine riped tomatoes,
pepperioncini and black olives.

Fresh Mozzarella
With fresh pesto and sundried tomatoes.

Relish Tray
Black and green olives, pepperioncini, fresh tomato wedges &
pickle spears.

Homemade Tortilla Chips & Salsa
Freshly baked corn chips with our homemade salsa.

Hot Appetizers
Chicken Quesadilla

Red peppers, green peppers, onions and pablano
peppers, with mild cheddar & monterey jack cheese.

Artichoke Hearts
Baked in an Alfredo Sauce served with toasted garlic bread.

BBQ Wings
Crispy chicken wings breaded and fried- tossed in a BBQ sauce.

Cocktail Egg Rolls

Cocktail Frank Puffs
An all-beef,Vienna cocktail frank blanketed in a buttery-soft,
flaky puff pastry.

Crab Rangoon
 Blend of cream cheese and crab meat in a wonton wrapper
 served with sweet and sour sauce.

Chicken Kabobs
 Tender piece of chicken breast with an assortment of fresh

vegetables.

Beef Kabobs
 Tender piece of sirloin with an assortment of fresh

vegetables.

Beef Wellington Puffs
Cubed  beef wellington , chopped mushroom, onions &
parmesan cheese stuffed in a puff pastry

Swedish Cocktail Meatballs
Miniature meatballs served in a demi glaze sauce.

Mini Quiche Lorraine
Cocktail size quiche.

Spinach Potato Puffs
 Oven Roasted Potato mashed with chopped spinach wrapped

 in a puff pastry.
Stuffed Mushrooms

Mushroom caps stuffed with Italian sausage served over 
vodka cream sauce

Hot

Boneless Wings

Chicago Style Pizza

Buffalo Wings
C

With choice of BBQ or hot sauce

Mini bite size, deep pizza made with zesty sauce, Italian sausage
& topped with mozzarella cheese

rispy chicken wings breaded and fried- tossed in a spicy sauce.

3 APPETIZERS
(hot or cold) 

$8.95 Per Person

5 APPETIZERS
(hot or cold) 

$10.95 Per Person

8 APPETIZERS
(hot or cold) 

$14.95 Per Person
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• BEVERAGE SERVICE •
Beverage Options

Beverage Bar (non alcoholic)
Assorted Sodas 20 oz.Bottled Water Assorted Juices Ice Tea Lemonade

Disposable glasses, ice and napkins 3 hour package $4.95 per guest

• BAR SERVICE •
The bar packages are for a 4 hour bar based on 100 guests,with a uniformed bartender.

Parties with less are subject to additional charges.
All disposable glassware,bar napkins and appropriate bar fruits and mixers included.

Beer, Wine and Soda Bar
Merlot  

Chardonnay 
Miller Lite

Miller Genuine Draft 
Assorted Sodas and Waters

Price Per Person  $9.95 

Open Bar-Traditional Brands
Gordon Vodka • Gordon Gin • Dewer’s Scotch • Seagrams • Jim Beam

Castillo Rum • Sauza Silver Tequila • Chardonnay • Merlot • Miller Genuine Draft
Miller Lite • Sharps • Assortment of Sodas and Waters

Price Per Person $12.95 

Open Bar-Top Shelf Brands
Absolut Vodka • Tanqueray Gin • Glenlivet Scotch • Crown Royal • Jack Daniels

Bacardi Rum • Cuervo Gold Tequila • Chardonnay • Merlot • Miller Genuine Draft
Miller Lite • Sharps • Choice of Sam Adam or Heineken

Assortment of Sodas and Waters
Price Per Person  $16.95

Assorted Soda. . . . . . . . . . . . . . . . . . $1.00
20 oz. Bottled Water . . . . .  . . . . . .  $1.50
Assorted Juices . . . . . . . . . . . . . . . .  $1.50
Iced Tea . . . . . . . . . . . . . . . . . . . . . . . . $1.50 

Lemonade . . . . . . . . . . . . . . . . . . . . $8.99 gallon
Iced Tea . . . . . . . .  . . . . .. . . . . . . . . . . $8.99 gallon
Coffee Regular/Decaf, cream,

sugar and disposable cups . $10.99 gallon

Fried eggroll wrapper with a variety of chopped vegetables,
including cabbage, celery, water, chestnuts, mushrooms and
carrots served with sweet and sour sauce.



Side Dishes:
Penne Pasta

served with marinara or meat sauce

Meatballs
served in a marinara sauce

Rice Pilaf 
Au-Gratin Potatoes 
Oven Roasted Potatoes 
Garlic Mashed Potatoes
Corn Niblets 
Honey Glazed Carrots 
Macaroni and Cheese
Gr
Creamy Spinach

een beans with Almonds

Salads:
Tossed Garden Salad

iceberg, red cabbage, carrots, olives and cherry tomatoes
(with dressing)

Potato Salad
boiled potatoes, diced onion and celery mixed with
mayonnaise

Cole Slaw
shredded cabbage, carrots mixed with mayonnaise

Fruit Salad
seasonal fruit

Macaroni Salad
elbow noodles, chopped onions, celery mixed with
mayonnaise

P

Spinach Salad

asta Salad
Broccoli, Green & Red Peppers, Cauliflower and Red Onions
tossed in a Parisienne dressing.

Side Dishes:
Au-Gratin Potatoes 
Corn Niblets 
Garlic Mashed Potatoes
Honey Glazed Carrots 
Mashed Potatoes 
Oven Roasted Potatoes 
Penne Pasta 

w/marinara or meat sauce 

Rice Pilaf 
Rigatoni Vodka Cream Sauce 
Traditional Stuffing 
Twice Baked Potato 
Vegetable Medley
Green Beans with Almonds
G
Grilled Asparagus

rilled Vegetables

Salads:
Pasta Salad

Broccoli, Green & Red Peppers, Cauliflower and Red
Onions tossed in a lite dressing.

Caesar Salad
crisp romaine, homemade croutons and parmesan
cheese with our homemade caesar dressing

Cucumber Vinaigrette
Fresh Mozzarella Salad

Mozzarella, tomato wedges, sliced red onions, tossed
with balsamic vinaigrette dressing.

Fresh Season Fruit 
Garden Salad

(Choice

With carmelized walnuts, sliced apples with raspberry
vinaigrette dressing on the side.

 of 2 dressings) Ranch, Italian,Thousand
Island or French.

T
Mixed Green Salad
ortellini Salad 
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• TRADITIONAL CATERING PACKAGES •

Traditional Catering Packages include Rolls, Butter, and necessary condiments.

Tax and Delivery additional. Assorted desserts, Staffing, Rentals and Bar service available upon request. Call for pricing. Tax and Delivery additional. Assorted desserts, Staffing, Rentals and Bar service available upon request. Call for pricing.

Entrées:
Baked Chicken
breaded on the bone 

Fried Chicken
breaded on the bone deep fried

Baked Mostaccioli
pasta baked with marinara and mozzarella cheese

Cheese Ravioli
pasta stuffed with ricotta cheese with marinara sauce

BBQ Chicken Breast
boneless chicken breast with BBQ sauce

Sausage Pepper and Potatoes
italian sausage, green peppers, and vesivio wedged potatoes in a sage butter sauce

Chicken Vesuvio 
on the bone, green peppers, and vesivio wedged potatoes in a white wine sauce

Pulled

Pork Chop (Carlos)

Tortola Pasta Alaroma

Pork Sandwich
with BBQ sauce

• ELEGANT CATERING PACKAGES •

Elegant Catering Packages include Rolls, Butter, and necessary condiments.

Entrées:

PACKAGE #1
$10.25 Per Person

Select…
(1) Entrée, (1) Side Dishes, (1) Salad 

PACKAGE # 2
$11.25 Per Person

Select…
(1) Entrée, (2) Side Dishes, (1) Salad

PACKAGE # 3 
$12.25 Per Person

Select…
(2) Entrée, (2) Side Dishes, (1) Salad

PACKAGE #1
$11.25 Per Person

Select…
(1) Entrée, (1) Side Dishes, (1) Salad 

PACKAGE # 2
$12.25 Per Person

Select…
(1) Entrée, (2) Side Dishes, (1) Salad

PACKAGE # 3 
$13.25 Per Person

Select…
(2) Entrée, (2) Side Dishes, (1) Salad

Chicken Alexandra
Boneless breast of chicken stuffed with Duxelles, diced
apples and with a tarragon cream sauce, or 
Mushroom and pan juices.

Chicken Cordon Bleu
Boneless breast with julienne Swiss Cheese and Ham, Light
Champagne Mustard Sauce.

Chicken Giovane
Sauteed chicken strips pan seared with tomatoes in a
creamy boursin cheese sauce tossed with rotini pasta.

Chicken Lemon
Sauteed boneless breast of chicken in a white wine, herb
lemon sauce.

Chicken Marsala
 Boneless breast of chicken sauteed w/mushrooms, garlic

in a marsala wine sauce.

Chicken Parmesan
Herb breaded chicken breasts in a marinara sauce,
baked & topped w/mozzarella cheese.

Chicken Vesuvio
Sauteed breast of chicken w/rosemary garlic in a white
wine sauce served w/oven roasted potatoes &
green peppers.

Eggplant Siciliano
Eggplant battered and sautéed in olive oil, stuffed with
fresh herbs, ricotta cheese and olives, then baked in a
tomato basil sauce with mozzarella.

Honey Baked Ham
Sliced & served with a honey glaze sauce.

Lasagna
Meat, cheese or vegetable

Oven Roasted Turkey
Sliced & served with natural gravy.

Pork Loin
Seasoned then Oven roasted and sliced topped with Chef
Raul’s homemade gravy.

Salmon Florentine
Fresh Salmon stuffed with sautéed spinach and served in
lobster cream sauce. Add $2.00 to package price.

Prime Rib
A

Tri Tortini Pasta
With garlic, peas, mushrooms, celery, spinach in a plum
tomato sauce

u jus with creamy horseradish on the side.Add $4.00 to
package price.

8 oz. Pork Chop, grilled with served with mushrooms, rosemary, garlic, onions and
served in a brandy mushroom sauce

Cheese filled tortellini pasta with mushrooms in a tomato herb sauce


