Appetizers
Minimum of 30 people
All prices based on 50 pieces

Hot Hors d'Oeuvres
Miniature meatballs in Chef's sauce
Assorted quiche
Clams casino
Fried ravioli
Stuffed mushroom caps
Scallops wrapped in bacon
Chicken wings with bleu cheese Chicken
fingers
Roast beef sandwiches
Cheese and pepperoni sheet pizza White
sheet pizza

$49.95
$47.95
$89.95
$54.95
$69.95
$95.95
$59.95
$74.95
$89.95
$39.95
$45.95

Cold Hors d'Oeuvres
Antipasto
Fruit tray
Vegetable tray with dip
Cheddar cheese and crackers
Pepperoni, assorted cheese and crackers
Assorted canapes (tuna, chicken, crab)
Iced shrimp bowl
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$3.95 per person
$2.95 per person
$2.95 per person
$3.50 per person
$3.95 per person
$55.95
$89.95

Breakfast

Continental Breakfast
Minimum 20 people

$8.95 per person

Juice
Assorted danish
Fresh fruit tray
Coffee/Brewed hot tea

Breakfast Buffet
Minimum 30 people

$13.95 per person

Orange juice
Fruit cocktail
Eggs
Bacon and sausage
Home fries
Assorted danish
Coffee/Brewed hot tea

Brunch Buffet
Minimum 40 people

$16.95 per person

Orange juice
Fruit cocktail
Scrambled eggs
Home fries
Bacon and sausage
Rolls and butter

Chef salad
Chicken cutlet
Rigatoni
Vegetable medley
Orange sherbet
Coffee/Brewed hot tea

Danish and coffee
Pitchers of juice
Coffee by the pot

$5.25 per person
$6.95
$6.50

Prices do not include sales tax or 17% gratuity
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Sit Down Lunch

Minimum 40 people
Served between 11am and 3pm

Host choice:
Cup of minestrone soup or chef salad
Bread and butter
Cannoli or orange sherbet
Coffee/Brewed hot tea
Choice of two entrees
$1 extra 3rd entree choice

Italian Specialties

Small spaghetti
Small spaghetti parmesan
Small stuffed shells
Chicken parmesan and spaghetti
Boneless chicken cacciatore and spaghetti
Meat and cheese lasagna
Chicken Caeser salad

$12.50
$13.75
$13.25
$14.25
$14.25
$13.95
$13.75

Add $1.95 per person for meatballs, mushrooms or sausage

American Specialties
Choice of potato
Choice of vegetable

Roast beef au jus
Breaded pork chop with applesauce
Roast chicken
Roast turkey with stuffing and gravy
Broiled Boston scrod
Chicken fingers with steak fries

$13.95
$13.95
$14.50
$14.50
$13.95
$12.50

Final count of each entree must be called in 2 days prior to banquet
All entrees are served with
meat sauce. Plain sauce is
available upon request.
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Lunch Buffet
Minimum 40 people
Served between 11am and 3pm

$14.95 per person

Chef salad
Rigatoni
Rolls and butter
Cannoli or orange sherbet
Coffee/Brewed hot tea

Choice of Potato
Oven roasted potatoes
Baked, with sour cream
Parsley boiled potatoes
Mashed potatoes with gravy

Choice of Vegetable
Vegetable medley
Green beans
Whole kernel corn
Broccoli

Choice of Two Meats
Roast turkey with stuffing and gravy
Breaded pork chops with applesauce
Roast chicken
Roast beef au jus
Chicken cutlet
Banquet-cut Italian sausage wifh peppers and onions

Additional Meat Choice $1.95
Prices do not include sales tax or 17% gratuity
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Deluxe Buffet
Minimum 30 people
Lunch or dinner

$19.95 per person

Drink
Fruit Punch

Appetizer
Assorted cheese and crackers Fresh fruit platter
Assorted canapes (tuna, chicken and crab)

Buffet
Chef Salad
Rigatoni
Oven-roasted potatoes
Vegetable medley
Banquet-cut Italian sausage with peppers and onions
Chicken cutlets
Rolls and butter

After the Meal
Coffee/Brewed hot tea
Mini Canoli

All entrees are served with
meat sauce. Plain sauce is
available upon request.
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Italian Buffet
Minimum 30 people
Lunch or dinner

$18.75 per person

Special mix salad
Vegetable tray
Rigatoni
Meatballs
Green beans
Stuffed shells
Chicken cutlet
Rolls and butter
Coffee/Brewed hot tea
Cannoli

Prices do not include sales tax or 17% gratuity
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Dinner Buffet
Minimum 40 people

$18.75 per person

Relish tray
Chef salad
Rigatoni
Rolls and butter
Cannoli or orange sherbet
Coffee/ Brewed Hot Tea

Choice of Potato or Rice

Oven-roasted potatoes
Rice pilaf

Buttered parsley potatoes
Mashed Potatoes

Choice of Vegetable
Vegetable medley
Green beans
Whole kernel corn
Carrots

Choice of Two Meats
Roast turkey with stuffing and gravy
Breaded pork chops with applesauce
Banquet-cut Italian sausage with peppers and onions
Roast chicken
Roast pork loin
Honey-glazed ham
Boneless chicken cacciatore
Add $1.95 per person for an ad d itional meat selection.
All entrees are served with
meat sauce. Plain sauce is
available upon request.
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Family-Style Dinner
Mi,nimum 40 people

$19.95 per person

Minestrone Soup
Chef Salad
Rigatoni
Rolls and butter
Coffee/Brewed hot tea
Cannoli or orange sherbet

Choice of Potato
Real whipped potatoes
Oven-roasted potatoes
Baked potatoes with sour cream
Buttered parsley potatoes

Choice of Vegetable
Vegetable medley

Green beans

Whole kernel com
Broccoli

Choice of Two Meats
Breaded pork chops with applesauce
Roast turkey with stuffing and gravy
Roast chicken
Boneless chicken cacciatore
Roast beef au jus

Roast pork loin

Honey-glazed ham
Banquet-cut Italian sausage with peppers and onions

Prices do not include sales tax or 17% gratuity
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Sit-Down Dinners
Minimum 40 people

Minestrone soup
Chef salad
Bread and butter
Coffee/Brewed hot tea
Cannoli

Choose 2 Entrees (additional entrees $1 per person)
Boneless chicken cacciatore with spaghetti
Boneless breast of chicken in a light red sauce with
green peppers and mushrooms

$17.75

Chicken parmesan with spaghetti

$18.25

Veal parmesan with spaghetti

$22.25

Spaghetti with meatballs

$15.95

Spaghetti parmesan

$16.95

Meat and cheese lasagna

$16.50

Stuffed shells

$15.95

Eggplant parmesan with spaghetti

$16.95

Add $1.95 per person for meatballs, mushrooms or a sausage

All entrees are served with
meat sauce. Plain sauce is
available upon request.
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With the following entrees, choose a
potato and vegetable:
CHOICE OF POTATO

Real whipped potatoes
Oven-roasted potatoes
Baked potatoes with sour cream
Buttered parsley potatoes

CHOICE OF VEGETABLE
Vegetable Medley
Green beans
Whole kernel corn
Broccoli

Chicken Francaise
Egg-battered chicken breast fillets sauteed in
lemon butter and Grand Marnier sauce

$19.50

Roast turkey

$16.95

Prime Rib (10 ounces)

$21.75

Roasted chicken {one half chicken)

$17.50

Breaded pork chops {two chops)

$17.75

Boiled Boston Scrod

$15.50

Served with stuffing and gravy
Slow roasted and served au jus
Seasoned with Italian spices

Center-cut loin chops served with applesauce

Served with lemon butter sauce

Final count of each entree must be called in 2 days prior to banquet

Prices do not include sales tax or 17% gratuity
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Small Party Packages

Minimum 20 people
Choose one menu only

All menus include

Salad
Bread and butter
Coffee/Brewed hot tea
Cannoli

Menu 1

$14.95

Menu 3

$18.75

$16.25

Menu 2

$16.25

Served family-style
Rigatoni
Oven-roasted potatoes
Banquet-cut Italian sausage
with pepers and onions
Chicken parmesan
Vegetable medley

Menu4

$15.50

Guest choice of:
Meat and cheese lasagna
Pasta broccoli
Spaghetti and meatballs

Menu 5

Menu 6

$17.95

Spaghetti and meatballs

Spaghetti parmesan

Guest choice of:
Boneless chicken cacciatore
and spaghetti
Lasagna with one meatball
Small spaghetti parmesan

Guest choice of:
Chicken parmesan
Cheese ravioli
Spaghetti parmesan with
2 meatballs

Final Counts of each entree must be called in 2
days prior to banquet
All entrees are served with
meat sauce. Plain sauce is
available upon request.

16

Bar Packages

Bartender is furnished for banquets of 50 or more
guests. A $10.00 bar service charge is applied for
banquets of less than 50 guests.

House Brands Bar Package

Whiskey, scotch, gin, vodka, bourbon, rum, wines and draft beer
All mixers including fruit juices and vermouth
Unlimited quantity
One hour
Two hours
Three hours
Four hours

$10.95
$12.95
$14.95
$16.95

per person
per person
per person
per person

For premium brands, add $3.00 per person

Beer, Wine and Soda Package

Draft beer, house wines and soda
Unlimited quantity
One hour
Two hours
Three hours
Four hours

$8.95 per person
$10.95 per person
$12.95 per person
$14.95 per person

Cash Bar or Host Bar
Per-drink prices

Premium Brands
House Brands
Beer
Wine by the glass
Pop by the glass
Pitchers of pop

$4.00-$4.75
$5.50-$7.25
$1.00 (small)
$6.95

Wine toast
Champagne toast

$2.00 per person
$2.25 per person

$5.00
$4.50

Prices do not include sales tax or 17% gratuity
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Beverages
We have an extensive wine list. Bottles of wine are available with
advanced notice. Our house wine is Paul Masson.

House wine by the carafe

Burgundy
Chianti
Chablis
Cabernet Sauvignon
Chardonnay
Champagne (750ml)
White Zinfandel

$20.95
$22.95
$20.95
$21.95
$21.95
$26.95
$20.95

Punch

Serves 30 people
Champagne
Wine
Fruit

Bottled Beer

Molson Canadian
Labatt
Labatt Light
Labatt Nordic N.A.
Coors Light
Michelob Ultra

Draft Beer
Pitcher
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$50.00
$40.00
$30.00

$4.00

$10.00

Optional Extras
For your Party, Banquet or Wedding

Sweet Table of your cookies and/or cake
with our coffee and tea

$1.00 per person

Colored linen tablecloths (special order)

$1.50 per table

Colored linen napkins (special order)

$.50 per person

White glove service

$2.00 per person

TVNCR/DVD

$15.00

Screen rental

$10.00

Deposits and Payment
Party deposits

$100.00

In the event of a cancellation, a deposit will be refunded only if a party
of similar value is scheduled. T he deposit will be returned after the
date of the scheduled party.
Payment for the function shall be discussed before the date of the
function. Personal checks are accepted for final payment with a credit
card backup. Your deposit will be applied to your total bill.
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