° S/?@ﬁefﬁ ond Meat Ball with

Ricotta

Mini Beef Fajita

Arancine Siciliane

(mini rice balls)
Mozzarelln Caprese Ball
Sicilian Steak Skewer
(add §3.00)

é’pz’nﬂcﬁ and Ricotta ?Mﬁ[
Tm’anﬂfe

Beets salnd with  goat cheese,
craisons

Fried Sacchettini Casta in
Vanilla Sauce

Mini Cobl Salad
Crostini with Pears ,ﬁomy ond

ﬂom‘ cheese

Almond Crusted Chicken Bite
with 7—‘mnﬂeﬁco Sauce

Mini Prosciutto e Melone
Cucumber and avocado rolls
Polenta toast with ricotta
and bacon

é’ﬁm’mp on a Skewer with
Marinade Herbh Sauce

A

Busintss Mixer $60
Choice of & included
Wee(/ay (Tuesday-~
V:ri/ay an@]
Open bar included (3 hours)
Included Coffee, Cake

o Roasted éﬂ@ Artichoke
o Chicken Parm Hero
o  Meathall Parm Hero

(Additional /Jp]

o  Lobster with cucumber relish

(add $2,00)

o  Crab and Avocado cockiail

(add $2.00)

° L'o/ﬁpo/a WMedori Lamb CﬁOﬁ

(add §3.00)

“wq,'s

Smoked Salmon and Cream
Cheese Tartlet (add §2.00)

Smoked Salmon and Caviar
(add $5.00)

%mmiymno Chunk and
Proscuitto (add $1.00)

ﬂnﬁﬁm’fo on a skewer
(add $2.00)

Salmon tavtar (add $2.00)
Tuna tartar (add §5.00)

\S’ﬁrimp Ceviche and
Guacamole (add §2,00)

Wuﬁ% Fries (add $2.00)
Mini Crab cake  (add $2.00)

° \S’ﬂw@e and Broceoli Rabe

Hero(add $1.00)
Escargot tartlets

(add $1.00)

Koke Beef Mini Slider
(add $2.00) with French fries
Mini Beef We/ﬁ'njfon
(add $2.00)

Sesame Tuna Sashimi
(add $3.00)

Mac and Cheese with
Lobster (add $2.00)



Set Station _Raw bar seafood station
Sﬁrimﬁy, clams, oyn‘emg lobster tail, éﬂ/@ crab
% hour $25pp  hour $30pp

Wa/éirg Raw Bar
$5.50 % Oyster  $5 \%rimp Sz x clam
$75 x ounce Caviar

Tuscan Table
hour $35pp

Working Chef Pasta Station $15 pp
Parmigiano Wheel
cavatell; ﬁm‘fﬂ, mﬂoyu/ﬂ, frine nuts, sundried tomato
and truffle oil

Orreciette with freas, onions and fresh tomato sauce

Saload Station § 2pp
(includes 10 z‘appinﬂ, 3 &ﬁﬂeﬂ'iryy, 5 ﬂ;ﬂeem]

Roast whole ﬁj/ef $500 (max 80 persons)

Beef mﬂfryfon wmp/oe/ in puﬁ[ frastry with inmcﬁ
$300(max 25 persons)

Turkey breast carving $180 (max 50 persons)
Virginia Ham $150 (max 50 persons)
Prime rib §550 (max 50 persons)
Filet mignon carving §250 (max 25 persons)

Roasted Rpsemafy Garlic Cork Loin
$185 (max 25 persons)

Roast Beef carving  §350 (max 50 person)
Pizza Station §15

O O O O O O
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Dessert
Fruit: $35 per platter
Cookies: $35 per platter
Pastries $35 per platter
Donuts, Cronuts, Cinn Rolls $35per platter
Occasion Cake $6 per person
Tiered cake $8per person

Desserts Stations
Smores station $650
Gelato station: $650 (50-80 guests)
Gelato station $850 ('90-225 guests)
Waffle Add On $50
Cookie add on $100
Brioche ad on $100
Zeppoli, Deep Fried Oreo
and Twinkie Station $800
Chocolate Fountain:
60 people $700
100 people $850
Candy table: 60 $550 100 pp $750

o Donut & Milkshake Station $750
o Pop Corn Machine $400
o (Cotton Candy Machine $400

Late Night Munchie Truck. $3,300
(Included)
assorted candy, cookies, popcorn, chips and

warm pretzels,

Soda, water, gatoraide,iced tea, coffee,tea and starbucks

iced frappuccino’s includes
2 Servers and to go bags
Choice of 2 Fast foods items
Wendy’s, McDonalds, White Castle,
Bagels and Donuts, Homemade Empanadas or

Bacon Egqg &L cheese (Energy Drinks and additional

fast food options available $pa)






