
 
 

Cocktail Hour 
 

One (1) Hour Open Bar 
Upgrade to Premium Open Bar for $4.00 per person additional 
Upgrade to Top Shelf & Cordial for $6.00 per person additional 

 

One (1) Hour of Stationary Hors D’oeuvres 
An Elaborate Display of Domestic and Imported Cheese, Fresh Fruit and Vegetable Crudités 

 

Choice of Three (3) Butlered Hors D’oeuvres for One (1) Hour 
 

Reception 
 

All Entrees include Chef’s Choice Starch & Vegetable 
Assorted Bread & Rolls with Butter or Flavored Olive Oil 

 

Choice of One (1) Appetizer 
Soup, Salad, or Pasta 

A second appetizer can be added for an additional $3.00 per person 
 

Choice of Two (2) Entrees 
A third entrée can be added for an additional $3.00 per person 

 

Crab Stuffed Flounder with a Lemon Dill Cream Sauce 
 

Potato Encrusted Salmon with a Chive Cream Sauce 
 

Chicken Cordon Blue filled with Tender Ham and Imported Swiss cheese 
 

Baked Stuffed Chicken Breast with Bread Stuffing and Pan Gravy 
 

Chicken Picatta with Fresh Lemon Juice, Capers and Parsley 
 

Chicken Florentine Stuffed with a savory blend of Spinach, Swiss and American Cheese 
 

Pork Medallions with a Honey, Balsamic, Vanilla Glaze 
 

Veal Marsala served in a rich Mushroom Sauce 
 

Veal Picatta with Fresh Lemon Juice, Capers and Parsley 
 

NY Strip with Merlot Demi Glaze 
 

Prime Rib of Beef served with Au Jus 
 

Rose Package 


