BREAKFAST

Traditional Breakfast (plated)
Chilled Orange Juice
Scrambled Eggs or Eggs Fiesta*
Bacon & Sausage Links
Homestyle Potatoes & Assorted Pastries
Fresh Fruit
Coffee, Decaffeinated Coffee & Tea
$10.95 per person

From the Griddle (plated)

Chilled Orange Juice
Choice of one

Pancakes, French Toast

or Belgian Waffle with Syrup
Bacon & Sausage Links

Homestyle Potatoes

Fresh Fruit
Coffee, Decaffeinated Coffee & Tea
$11.50 per person

Farmer’s Market Breakfast Buffet
(minimum 25)

Chilled Orange, Apple & Cranberry Juices
Assortment of Danish, Croissants, Bagels, Muffins & Toast
Cream Cheese, Preserves & Butter
Display of Seasonal Fruits
Assorted Cold Cereals with Milk
Scrambled Eggs or Eggs Fiesta*
Waffles, Pancakes or French Toast with Syrup
Bacon & Sausage Links
Homestyle Potatoes
Coffee, Decaffeinated Coffee & Tea
$13.50 per person

Continental Buffet

Chilled Orange, Apple & Cranberry Juices
Assortment of Danish, Bagels, Muffins, Donuts &

Toast
Cream Cheese, Preserves & Butter
Coffee, Decaffeinated Coffee & Tea
$6.95 per person

Additional items may be added:
Sliced Fruit $1.00 per person
Homestyle Potatoes $1.00 per person
Scrambled Eggs $1.50
Bacon & Sausage Links $1.95

Healthy Start Buffet
Assorted Hot Oatmeal

Low Fat Granola

Bran Flakes Cereal

Fresh Fruit Display

Assorted Flavored Yogurts
Coffee, Decaffeinated Coffee & Tea

Assorted Juices
$8.95 per person

American Breakfast Buffet
(minimum 25)

Chilled Orange, Apple & Cranberry Juices
Sliced Fresh Fruit Platter
Assorted Pastry Display with Toast
Bacon & Sausage Links
Homestyle Potatoes
Scrambled Eggs or Eggs Fiesta*
Coffee, Decaffeinated Coffee & Tea
$11.95 per person

Add an Omelet Station to any buffet $2.50 per person

*Eggs Fiesta: Eggs Scrambled with Sautéed Peppers, Onions
& Cheddar Cheese

Buffet service is available for maximum of 2 hours.
$1.95 additional charge per person, if under the minimum.

Any special requests can be accommodated through our catering and culinary professionals.
Please add 19% service charge / administration fee and applicable New York State sales tax.

Pricing subject to change.



SERVED LUNCHEONS

Offer a choice of up to three entrées. All other courses must remain common for the entire group.
We require an exact guaranteed count for each entrée by 12:00 noon (4) four business days prior to the function.

Entrées
Entrées include either house salad*, fruit cup or soup du jour** (one choice for entire group),
Chef ’s accompaniments, rolls & butter, coffee & soft drink service.
Entrées also include choice of (1) dessert (Ice Cream, Sherbet or Mousse).
* See Page 13 for Optional Salad Selections, **$1.00 Substitute our Award Winning Seafood Chowder

Mediterranean Salad (Mixed Greens topped with Tomatoes,

Cucumbers, Red Onions, Peppers, Olives & Feta Cheese) ............ $9.95
**Add Grilled Chicken...........coooiiiiiiiiiii e, $11.95
Quiche Du Jour served with Sliced Fresh Fruit. ......ccccccceueirennnnne. $10.50

Deli Sandwich (choice of Roast Beef, Turkey, Ham, Tuna or
Chicken Salad) on a Croissant or Tortilla Wrap

(same for entire group) served with Chips & Pickle ........................ $10.95
Cold Salad Sampler (Chicken, Egg Salad & Tuna Salad)

served with Cottage Cheese, Fruit & Croissant ..........c.ccccceueeueeee. $11.95
Grilled Chicken Caesar Salad ..., $11.95
Brooklyn Style Reuben Sandwich ..o, $11.50
Geneva Cheese Steak Sandwich ..o $11.50
BBQ Grilled Chicken Sandwich. .......cccocvveiiiiiveiiiicicceceeeeeeeeeenan $11.50
Whale of a Sandwich (Beer Battered Fried Haddock) ..................... $11.50
Boxed Lunch To-Go

(Deli Sandwich, Chips, Fruit, Cookie & Soda) .........cccceceeuruucunace. $11.95
Sautéed Chicken Breast with choice of one sauce:

Dijonaisse, Pineapple Teriyaki, Picatta or Alfredo Sauce .................... $12.95
Herb Crusted Roasted Pork Loin. ..o $11.95
Oriental Stir-fry with Beef or Chicken over rice.........c.ccccocevinnnnee. $11.95
Penne Pasta Provencal. ..o, $11.95
Cheese Tortellini and Broccoli Alfredo ..o, $11.95
Chicken French. ... $13.95
Chicken Parmesan.............cc.ooiiiiiiiiiiiiii $13.95
Baked Salmon with a Creamy Dill Sauce .........ccccccceuvviiiiiininnne. $14.95
Stuffed Fillet of Sole with a Crab & Scallop Stuffing. ..................... $14.95
Sliced Top Sirloin with Bordelaise Mushroom Sauce ..................... $14.95
Beef Tips Au Poivre Over Rice.........c.c.oeiiiiiiniiiiiiiiiniiini, $15.95
NY Strip Steak (8 0Z.) .eeeieeieeierieieeeirereiereieeceeereieereie e $16.95
Shrimp Scampi Florentine Over RiCe ........c.ccoveeuvineccinnenccinnecienen. $16.95

Specialty Dessert can be substituted for an additional $2.50
(one choice for entire group)
Chocolate Confusion, Cheesecake, Tiramisu, & Bourbon Pecan Pie

Any special requests can be accommodated through our catering and culinary professionals.
Please add 19% service charge / administration fee and applicable New York State sales tax.

Pricing subject to change.



SERVED DINNER

Offer a choice of up to three entrées. All other courses must remain common for the
entire group. We require an exact guaranteed count for each entrée by
12:00 noon (4) four business days prior to the function.

Entrées
Entrées include either house salad*, fruit cup or soup du jour
(one choice for entire group), * See Page 13 for Optional Salad Selections
Chef s accompaniments, rolls & butter, coffee & soft drink service.
Entrées also include choice of (1) dessert (Ice Cream, Sherbet or Mousse).

Chicken French ... $21.50
Chicken, Broccoli & Tortellini Alfredo .........ccoccvieivicinicinicinicnnnannn. $21.50
Chicken Parmesan ..o $21.50
Sautéed Chicken Breast with choice of one sauce for entire group

(Dijonnaise, Picatta, Pineapple Teriyaki or Alfredo) ..........ccccovvvcuvunaes $21.50
Chicken & Pesto Grilled Shrimp with Tomato Salsa.................... $22.50
Penne Provencal ... $19.95
Tortellini & Broccoli AIfredo ... e $19.95
Eggplant Napolean................coooiiiiiiiiii $19.95
Fresh Haddock (Broiled or Lemon Pepper)-one choice for entire group $19.50
Stuffed Fillet of Sole with Crabmeat & Scallop Stuffing .................. $23.95
Baked Norwegian Salmon with a Creamy Dill Sauce ....................... $25.95
Herb Crusted Pork Loin with Roasted Apple Glaze................... $22.95
Grilled Pork Chop with Apple Chutney ..........ccccccvecvicinivcinicunnnnn. $21.95
Sliced Top Sirloin with Mushroom Cabernet Sauce ......................... $22.95
Roast Prime Rib of Beef - au jus 120z. (minimum of 15 people) ......... $26.50
New York Strip Steak with Garlic Butter ...........ccoceeerncccnnencecnnn. $28.95
Filet Mignon with Béarnaise Sauce .........c.cccocoouvcvciriiinicinicinicine, $31.50
Filet Duet (Beef Tenderloin and Grilled Chicken Breast).............. $32.50
Filet Mignon 60z. & Crab Cake ................c.ocooiiiii, $39.95
Filet Mignon 60z. & Lobster Tail.....................cooo Market Price

Specialty Dessert can be substituted for an additional $2.50
Chocolate Confusion, Cheesecake,
Tiramisu & Bourbon Pecan Pie
(one choice for entire group)

Any special requests can be accommodated through our catering and culinary professionals.
Please add 19% service charge / administration fee and applicable New York State sales tax.

Pricing subject to change.
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Children’s Menu

Served Meals

Offer a choice of up to two entrées. Meal includes soda, juice or milk.
(12 years and younger)

Chicken Fingers with French Fries
Cheeseburger with French Fries
Fish & Chips
Grilled Cheese with French Fries
Pasta with Marinara Sauce
Tortellini Alfredo

$8.95 per person

Please add 19% service charge / administration fee and applicable New York State sales tax.

Pricing subject to change.
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