Cocktail Reception
(On-site only)

50 guest minimum - $14.95 per person
75 guests or more - $13.95 per person

Hot Buffet
Choose Any Five of the following:
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Grilled Sausage Coins with grainy Mustard and Horseradish Dips
Mini Krab Cakes
Asian Meatballs
Swedish Meatballs
Cheesy Rueben Appetizer with Marbled Cocktail Rye Bread
Mini Calzones
Teriyaki Chicken Morsels with sweet and sour dipping sauce
Lounge Style Buffalo Wings with Ranch Dressing
Egg Rolls Served with a Honey Mustard Sauce
Mini Quiche
Hot Mini Croissants stuffed with >>
o Ham and Cheddar Cheese, Sausage and Mozzarella Cheese
and Bacon and Mozzarella Cheese
ltalian Risotto Croquettes

Chicken Satay- marinated chicken, grilled and served with a Thai
peanut sauce

Dragon Poppers- jalepenos breaded and stuffed with cheese, with
dipping sauce

Yakimandu with Korean Dipping Sauce

Stuffed Mushrooms with sausage cheese and vegetables

Mini Beef or Chicken Chimichangas with Dipping Salsa

Chicken and Mushroom Quesadillas with Sour Cream Salsa for
Dipping

Sesame Chicken Drumettes

Swiss Cheese Fondue

Baked Krab, Brie, And Artichoke Dip Served with Thin French Bread
Crisps

Chicken Wings with Honey-Soy Glaze

Extra Items are S.95 each

Cheese Buffet
Choose one of the following:

All prices are exclusive of gratuity

(Reception and meeting gratuities are 10%)
1




o Cheese, Cracker and Spreads (Upgrade to our House Smoked
Salmon for only $2.50!)
Crisp Crackers served with Assorted Homemade Cracker Spreads: Ham &
Cheese, Bleu Walnut and Roasted Red Pepper. Presented with an
assortment of Domestic Cheeses.

_Or_

o Make your Own Nacho Station
Tortilla Chips, Cheddar Cheese Sauce, Freshly Made Salsa, Jalepeno
Peppers and Olives

Cold Buffet
Choose any three of the following:

Crudite of Vegetables with Ranch Dressing Dip

Fresh Assorted Fruit Platter with Yogurt Dip

Sicilian Grilled Vegetables with Roasted Pepper Bruschetta
Deviled Eggs

Cajun deviled Eggs

Marinated Vegetable Platter

Kimbap

Cream Cheese Stuffed Celery Boats

Antipasto-Stuffed Baguettes

Feta and Marinated Olives with Grilled Pitas

Tortilla Chips And Salsa

Belgian Endive Cups Filled with Herbed Smoked Salmon Mousse
Home Made Potato Chips with Sour Cream and Onion Dip
Authentic Guacamole with Crisp Tortilla Chips

Foccacia with Smoked Salmon Cream Cheese Spread
Krab-Salad Stuffed Cucumbers

Layered Nacho Salad

o Chicken Liver Pate with Sliced French Bread
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And Finally......
A Crowning Service of our Finest Fresh Baked Viennese Pastries
Assorted European Style Petite Fours, Cookies, Bars, Brownies and Mousses

Or you may choose to have a Custom Made Sheet Cake to suit any
occasion (Unit insignias are our specialty).

All prices are exclusive of gratuity

(Reception and meeting gratuities are 10%)
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Market Fresh Chef Station
Choose any one of the following stations:

o A Taste of ltalia
Can you imagine a better place to spend your holiday?2
Mix and Match your favorite pasta and sauce!
Cheese Tortellini, Penne Pasta, Meat Ravioli, Bolognese Sauce, Alfredo
Sauce, Marinara Sauce and Parmesan Garlic Toast

o Pizza! Pizza!
Choose one, or mix and match!!
o Combination Pizza
Pepperoni Pizza
Sausage Pizza
Cheese Pizza
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Build Your Own Mini Burger Station
Mini burger patties, pulled pork, fomatoes, onions, pickles, cheese, lettuce,
mayonnaise, barbeque sauce, mustard, catsup and dollar rolls

Martini Mashed Potato Bar

Mashed Yukon gold potatoes and Sweet Potatoes with a variety of
toppings including broccaoli florettes,

roasted garlic, peas, cheddar cheese, sour cream, bacon bits, chives and
baby shrimp

Build Your Own Salad Station

(choose one, served with freshly baked rolls)

Greek Salad - Cucumbers, tomatoes, feta cheese, red onions and
kalomata olives in an oregano vinaigrette

Spinach Salad - Spinach, mandarin orange segments, red onion, julienne
tomatoes and candied pecans, served with a citrus vinaigrette

Seasonal Mixed Greens - Cucumbers, tomatoes, olives and boiled eggs,
served with balsamic vinaigrette and blue cheese dressing

Caesar Salad - Crisp romaine lettuce, freshly grated parmesan cheese,
Ground black pepper and tangy anchovy Caesar dressing

Build Your Own Hot Dog Station

All-beef hot-dogs with our home made buns. Your station comes fully
equipped with chili, kraut, cheese sauce, pickles, relish, fomatoes, chopped
onions as well as mustard and catsup!

All prices are exclusive of gratuity

(Reception and meeting gratuities are 10%)
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Build Your Own Banana Split Bar
Vanila ice cream, chocolate sauce, caramel sauce, fresh bananas,
chopped nuts, whipped cream and maraschino cherries

Extras:
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Cold cut Assortment platter with olive and pepperoncini garnish

served with freshly baked dinner rolls and appropriate condiments
$1.50 per person

Chocolate fountain $2.50 per person

Giant 6 Foot Sub Sandwiches with all the fixens $.95 per person

Sautéed to order crepes with strawberry, cherry, mandarin orange

and whipped cream toppings $2.50 per person

Deluxe Taco Bar with Taco Shells, Chips, Cheese , Salsa, Refried

Beans, Spicy Taco Beef, salsa, Olives and Peppers$1.75 per person

Korean Mini Kalbi Ribs  $2.50 per person

Sushi Bar $2.75 per person

Deluxe Seafood Canapés $2.50 per person

House Smoked Salmon with whipped Cream Cheese, and

Condiments $2.95 per person

U-Peel-Um Shrimp with Cocktail Sauce $2.50 per person

Jumbo Shrimp with Cocktail Sauce $18.00 per Dozen

Carved Top Round of Roast Beef ($2.95 premium per person)

Slow Roasted Fork Tender Roast Beef Deftly Carved by our Chef,

and Served with Silver Dollar Rolls

(Upgrade to Prime Rib for $4.99 per person)

Q

Quesadilla Station for $2.50 per person

Quesadillas Made to order by our chef served with a variety of
savory fillings including cheddar and Jack cheeses, fajita chicken,
fiesta beans and jalapeno peppers

Assorted beverage $1.75 per person
(Teq, iced teq, coffee, lemonade and iced water)

All prices are exclusive of gratuity

(Reception and meeting gratuities are 10%)
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