Off Premise Catering Trays

SALADS
Classic Caesar Salad... 60/120
Chopped Salad cranberry, bleu cheese, bacon, walnuts, cucumbers, tomatoes, croutons... 60/120
Kale Salad almonds, pears, goat cheese, crispy prosciutto, currants, lemon truffle dressing... 60/120
APPETIZERS
Shrimp Tempura with soy chili sauce... 70/140
Asian Chicken or Steak Satay ... 60/120
Baby Back Ribs soy glazed or classic bbq... 70/140
Chicken Teriyaki Wontons soy mustard dip... 50/100
Crab Cakes classic tartare sauce... 80/160
Butter Poached Potato Gnocchi truffle parmesan sauce... 70/140
Lobster BLT Sliders... 85/170
Cheeseburger Sliders... 70/140
Chicken Wings buffalo, mango habanero, or asian wings... 70/140
Mini Short Rib Wellingtons... 110/220
Southwestern Chicken Empanadas... 70/140
TACOS
All Include Corn Tortillas, Guacamole, Tomato Salsa, Mango Salsa & Tomatillo Sauce
Chipotle Braised Chicken... 70/140
Beef Short Rib... 100/200
Pineapple Braised Pork... 70/140
Chili Lime Shrimp... 100/200
ENTREES
Southern Fried Chicken with spicy bbq sauce... 70/140
Penne Vodka... 70/140
Add Grilled Chicken or Fried Chicken Cutlets... 80/160 | Add Jumbo Shrimp... 110/220
Chicken Milanese... 70/140
Chicken Parmesan... 70/140
Chicken Francese... 70/140
Chicken Marsala... 70/140
Grilled Chicken with Broccoli Rabe & Cherry Peppers... 70/140
24HR Cabernet Braised Short Ribs... 100/200
Lamb Chops with lemon couscous and yogurt sauce... 110/220
BBQ Braised Pork Shoulder ... 65/130
Grilled Hanger Steak ... 100/200
Jumbo Shrimp lemon artichoke risotto... 100/200
Grilled Salmon coconut rice, mango salsa... 90/180
Lobster Truffle Mac & Cheese sauteed mushrooms... 100/200
SIDES
Creamy Mashed Potatoes... 50/100
Sweet Potato Mash... 50/100
Bacon Roasted Brussel Sprouts... 50/100
Rosemary Roasted Potatoes... 50/100
Coconut Rice... 50/100
Grilled Seasonal Vegetable... 50/100
Creamy Polenta... 50/100
Grilled Asparagus... 60/120
*All Party Packages Can Be Customized To Your Desire, If You Don’t See It, Please Ask And We Will Be Happy To
Make It*



In House Party Packages

3 COURSE SIT DOWN PACKAGES (35 Guests or Less)
PACKAGE 1: $47.95 Per Person
Salad, 2 Entree Choices, Gelato

PACKAGE 2: $52.95 Per Person
Salad, Pasta, 3 Entree Choices, 1 Dessert Choice

HALF HOUR HORS D’OEUVRES ADDED TO SIT DOWN: $20 Additional Per Person - Choice of 4
1 HOUR HORS D’OEUVRES ADDED TO SIT DOWN: $25 Additional Per Person - Choice of 6

COCKTAIL PARTY & HORS D’OEUVRES PACKAGES
MINGLE PARTY: $49.95 Per Person
2 Hour Open Bar (Select Beer, Wine, Well Drinks)
With 1 Hour of Passed Hors D'oeuvres(Choice of 5)

BUFFET PACKAGES
#1 BUFFET PACKAGE: $44.95 Per Person
Salad, Pasta, Chicken Francese, Sliced Steak, Vegetable, Potato

#2 BRUNCH BUFFET: $44.95 Per Person
Salad, Penne Ala Vodka, Bacon, Steak & Eggs, Chicken & Waffles, Potato

*All Party Packages Can Be Customized To Your Desire,
If You Don’t See It, Please Ask And We Will Be Happy To Make It*

Bar Package

3 HOURS BEER & WINE: $31.95 Per Person
3 HOURS OF BEER, WINE & WELL MIXED DRINKS: $39.99 Per Person
3 HOURS OF PREMIUM BEER, WINE & TOP SHELF DRINKS: $44.99 Per Person
UNLIMITED BRUNCH PACKAGE- Mimosas, Bloody Marys, Screwdrivers: $24.99 Per Person

In House Parties Run For 3 Hours
All Parties That Go After 4 PM and Into Our Regular Service Will Be Charged $10 PP Addition To Any
Package
Sales Tax and 20% Gratuity Will Be Added To Final Bill




Menu Choices & Options
PASSED HORS D'OEUVRES CHOICES

Tuna Tartare wonton chip, ginger sesame Chicken Wings buffalo, teriyaki or mango
Short Rib Blue Cheese Quesadilla habanero
Chicken Satay Asian dipping sauce Truffled Grilled Cheese Sandwich
Steak Satay Asian dipping sauce Crispy Chicken Wonton soy-mustard dip
Lobster “Blt’ Sliders +$10pp Pigs In A Blanket
Hamburger Sliders Lamb Chops +$10pp
Baby Back Ribs bbq or asian style Shrimp Cocktail +$10pp
Shrimp Tempura spicy dip Assorted Pizza
Crab Empanadas Chickpea Fries
Short Rib Empanada Arancini
Southwestern Chicken Empanada Truffle Parmesan French Fries
Crab Cakes +$10pp Crispy Calamari

SALAD CHOICES
Chopped Salad, Caesar Salad, Baby Lettuce Salad

PASTA CHOICES

Vodka Sauce penne, basil, crispy prosciutto, parmesan
Pomodoro Sauce penne, crushed tomato, basil, garlic, parmesan
Broccoli Rabe & Sausage Penne
Penne With Garlic & QOil

ENTREE CHOICES

Sliced Steak mashed potato, red wine sauce, market veg
Salmon coconut rice, mango salsa
Chicken Milanese arugula & goat cheese, balsamic reduction
Grilled Pork Chop cherry pepper-sweet pepper-caramelized onion relish
Shrimp over lemon-artichoke risotto +$10pp
Grilled Ribeye au poivre +$18pp
Grilled Ahi Tuna pineapple rice, soy ginger sauce +$15pp

DESSERTS & CAKES

$3 Plate Fee Per Person Will Be Added For Any Cakes Ordered Outside Of The
Restaurant

**All Prices and Menus Subject to Change



