
 LUNCH & DINNER PACKAGE                               

 

Service Charge & Sales Tax will be added & Subject to Change 

INCLUDES

Exclusive Four-Hour Private Event Rental

Three-Course Chef Curated Meal Featuring Soup or Salad, Entrée & Dessert

Unlimited Fresh Brewed Coffee, Gourmet Teas & Soft Drinks

Premium White Floor Length Tablecloths & Napkins

Silk Floral Centerpieces

Scenic Outdoor Landscapes Perfect for Photographs 



H O R S  D ’ O E U V R E  S E L E C T I O N S

BUTLER PASSED $11
Select 4 Items for Cocktail Hour 

Bruschetta on Garlic Crostini

Prosciutto Wrapped Melon

Brie Cheese w/ Walnuts

Caprese Skewer

Sesame Chicken

Cocktail Meatballs (BBQ or Marinara)

Fried Shrimp w/ Cocktail Sauce 

Italian Sausage* w/ Marinara Sauce

Stuffed Mushrooms w/ Italian Sausage* 

Chicken Pot Stickers w/ Soy Ginger Sauce 

Southwest Egg Rolls w/ Sweet Chili Sauce 

Spanakopita (Spinach & Feta Cheese in Phyllo)
*Contains Pork

PRICED PER TRAY
Bacon Wrapped Scallops 
$250 Tray of 50 Pieces

Petite Lamb Chops
$300 Tray of 50 pieces 

Shrimp Cocktail Shooter
$275 Tray of 50 pieces

D I S P L A Y S
1 hour

ANTIPASTO DISPLAY $275 
Per Display | Serves 75 Guests

Artisan Cheeses & Imported Meats Displayed w/ Assorted Gourmet Crackers &
Flatbreads, Garnished w/ Grapes, Strawberries, Nuts, Figs & Olives

CALAMARI PLATTER $275 Per Platter
Per Platter | Serves 75 Guests

Fried Calamari Served w/ Cocktail Sauce & Lemon

SEAFOOD DISPLAY - Market Price
Raw Oysters, Jumbo Shrimp Cocktail, Smoked Salmon, Chilled Crab Claws Served w/
Cocktail Sauce & Fresh Lemons

MEDITERRANEAN DISPLAY $250
Per Display | Serves 75 Guests

Imported & Domestic Cheeses, Grilled Vegetables w/ Balsamic Glaze, Assorted Gourmet Crackers, Pita
Bread, Hummus, Tzatziki, Garnished w/ Grapes, Strawberries, Nuts, Figs & Kalamata Olives

A P P E T I Z E R  C O U R S E



SOUP COURSE
Freshly Baked Rolls & Butter

Avanté Salad
Gourmet Greens, Tomatoes, Cucumbers & Carrots

Classic Caesar Salad
Hearts of Romaine, Baked Herbed Croutons, Shaved Pecorino Cheese

Select Two: Italian, Ranch, Thousand Island, Balsamic Vinaigrette

Tomato Basil 

Minestrone 

Italian Wedding Soup

Cream of Broccoli w/ Cheddar Cheese 

Cream of Chicken w/ Wild Rice 

Cream of Mushroom 

Include Both Soup & Salad Courses + $4

PASTA COURSE
$6 Per Person | Served Family Style

Avanté Penne
Tossed in Cherry Tomato, Basil & Parmesan Sauce

Orecchiette Alla Pesto
Fresh Basil Pesto Cream Sauce

Rigatoni Bolognese
Hearty Beef Bolognese Sauce (Contains Pork)

Rigatoni alla Vodka
Creamy Tomato Vodka Sauce, Parmesan & Fresh Basil

INTERMEZZO COURSE
Add to your Menu At $3 Per Person

Lemon or Raspberry

SALAD COURSE



MAIN COURSE
Choose One

B E E F
STEAK AU POIVRE
Filet Mediallions served w/ Peppercorn Cognac Sauce 

C H I C K E N
CHICKEN MARSALA
Sautéed Chicken Breast w/ Wild Mushrooms Served w/ Marsala Wine Sauce

S E A F O O D
FRESH FILET OF WHITEFISH
Served w/ Beurre Blanc Sauce

SPECIALTY ENTRÉES
VEGETABLE NAPOLEON | (VEGAN)
 Grilled Vegetables, Sauteed Spinach, Boursin Cheese w/ Tomato Sauce & Balsamic Glaze

SALMON
Served w/ Beurre Blanc Sauce

CHICKEN PICATTA
Pan Seared Breast of Chicken Served w/ White Wine Caper Sauce

CHICKEN FRANCAISE
Breaded Chicken Breast Seasoned w/ Provencial Herbs & Served w/ Lemon Basil Sauce

CHILDREN’S MENU
Select One | Available for Children 12 Years & Under $25

Chicken Tenders w/ French Fries or Mac ‘n Cheese



STARCH
Choose One

RED POTATOES 

FINGERLING POTATOES 

MASHED POTATOES

VEGETABLE
Choose One

ZUCCHINI MEDLEY 

BROCCOLI

FRENCH FREEN BEANS

ACCOMPANIMENTS | SIDES

ICE CREAM: VANILLA, CHOCOLATE, STRAWBERRY

TIRAMISU

KEYLIME PIE

LEMON OR RASPBERRY SORBET

CUSTOM CAKE AVAILABLE $7.5 PER PERSON

DESSERTS
Choose One

SWEET TABLE PACKAGES

TRADITIONAL SWEET TABLE $13 per person
Cream Puffs, Eclairs, Fudge Brownies, Cannoli, Mini Cheesecake, Assorted Mini Layer Cakes,

Assorted Fruit Miniature Tarts

DELUXE SWEET TABLE $16 per person
Assorted Seasonal Fresh Fruit, Melon/Berries Display, Cream Puffs, Eclairs, Brownies, Cannoli,

Assorted Fruit Flavored Fruit Bars, Mini Cheesecake, Mini Layer Cakes, Cake Pops, Chocolate

Covered Strawberries & Chocolate Covered Oreos.

CHOCOLATE FOUNTAIN $9 per person
PER PERSON ($6 Per Person With Deluxe Package)

Dark Chocolate Fountain Served w/ Strawberries, Pineapple, Pound Cake, Lady Fingers

Pretzel Bites, Graham Crackers & Marshmallows

SEASONAL FRESH FRUIT DISPLAY $6 per person



ADDITIONAL UPGRADES

PIPE & DRAPE | $200
Beautiful, flowing white drapery to use behind your head table

CHAMPAGNE TOAST FOR $3 person person

AUDIO VISUAL | $300
Includes 4K Projector, 120" Screen 
(Available Connections: HDMI, AV, USB-C, USB, Wireless Screen Mirroring) 

You will need to provide the Streaming/Casting Device (Laptop, Tablet, Phone) and the appropriate
cables to connect to the projector.
(2 Sets Available)

PUBLIC ADDRESS SYSTEM | $200
Includes 1 Mic, Built in Speakers, Bluetooth Receiver (2 Sets Available)

LUXURIOUS WHITE KING & QUEEN CHAIRS | $100
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