
 

 
APPETIZERS 

 

Silver Anti Pasto Bar 
Gold Anti Pasto Bar 

Platinum Anti Pasto Bar 
Sauté Stations Available with the Gold and Platinum Bars 

 

CLASSIC COCKTAIL RECEPTION upon guest arrival 
Passed Hors D’oeuvres 

Crudités and Chefs Special Dip 
Selection of Fine Cheeses and Crackers 

All our Hors D’oeuvres are prepared fresh and created by our Executive Chef  
 

GOURMET SOUPS 
Roasted Butternut Squash  
Wild Mushroom Soup  

Cream of Broccoli & Bok Choy  
Roasted Leek and Potato 
Classic Clam Chowder 

Smoked Chicken and Corn Chowder  

Egg Drop Soup 
Carrot and Ginger  
Classic Minestrone 

Beef and Vegetable Barley 
Veal Consommé  

Tomato & Baby Spinach with Orzo  

Black Bean & double smoked bacon with Mascarpone  
 

All our gourmet soups are prepared fresh, finished and paired with a unique selection of 
fine garnishes created by our Executive Chef  

 

INDIVIDUAL APPETIZERS 
Anti Pasto Classico 
Anti Pasto Supreme 

California Mixed Green Salad  
Classic Caesar Salad 

Greek Salad 
Caprese Salad 

Grilled Vegetable Terrine 
Shrimp Cocktail 

Smoked Duck & Poached pear 
Beef Carpaccio  

Vegetable Spring Rolls with Tai Salad  
Brasolla with Pesto Crustini  

 

All appetizers are paired with the finest gourmet dressings and garnishes by our Executive 
Chef. 



 

 
 

1 ST COURSE 
 

Penne, Fussili, Bow Tie, Rigatoni, Cheese or Meat Tortellini,  
 Jumbo Cheese Ravioli, Meat Ravioli, Cannelloni, Manicotti, Stuffed Jumbo Pasta 

Shells, Meat Lasagna & Vegetable Lasagna 
Perogies 

Cabbage rolls 
 

All served with your choice of Classic Tomato, Spicy Spanish, Bolognaise, Alfredo or Vodka 

Rose sauce prepared fresh by our Executive Chef. 
 

 Other specialty sauces are available by request. 
 
 

ENTRÉES 
 

Three Herb Crusted Pork Tender Loin 
Grilled Pork Tenderloin 
Chicken Lemone 
Chicken Supreme 

Prosciutto and Sundried Tomato Stuffed Pork Chop 
Chicken Cordon Bleu 
Vienna Pork Schnitzel 
Chicken Florentine 
Roast Turkey 
AAA Roast Beef 
Roast Veal 

Veal Parmigiana 
Tender Veal Medallions 
Grilled Provini Veal Chop 

AAA Prime Rib 
Grilled Salmon 

Angus AAA Filet Mignon 
Cuban Lobster 

 
 

All entrées are paired with our Chefs finest gourmet sauces and are served with your choice 
of wide variety of Starch and vegetables in season. 

 
 
 
 



 

 
 

THE ART OF DESSERT 
 

Two Tone Chocolate Mousse  
Crème Brule 

Apple Blossom & French Vanilla Ice Cream 
Fresh Fruit with Malibu Crème Anglaise 

Bitter Chocolate Dome 
Truffle Royale 

Strawberry Passion Fruit Charlotte 
Chocolate Hazelnut Crunch 

Blueberry Manhattan Cheesecake 
Baileys Cheesecake 

Tiramisu 
Tartufo 

Ice Cream Crepe 
Chocolate Pistachio Crunch 

Java Java Cake 
 

All served with regular or De-Caffeinated Coffee and Tea with Espresso available at the 
Bar 
 
 

 
 

 

CANDLELIGHT   
LATE NIGHT BUFFETS 

 
GOLD 
SILVER  

PLATINUM 
OPTIONAL COMPLETE SEAFOOD & SWEET TABLE BUFFET 

OPTIONAL CHOCOLATE FOUNTAIN 
 

 

 

 

 

 

 

 

 



 

 

 

BAR PACKAGES 
 
 

SILVER HOST BAR PACKAGE 

 

 

 6 HOUR BAR PACKAGE OPEN FROM 6 PM UNTIL 12.00 AM INCLUDING 
CANADIAN CLUB, SMIRNOFF VODKA, BACARDI RUM, JB SCOTCH, TEQUILA, 
BLUE, BUDWEISER, CANADIAN, COORS LITE, ORANGE JUICE, CRANBERRY 

JUICE, ICED TEA AND FOUNTAIN POP. ALL SERVED IN GLASSES WITH GARNISHES 
 
 
 

GOLD HOST BAR PACKAGE 

 

 

 8 HOUR BAR PACKAGE OPEN FROM 5 PM UNTIL 1.00 AM INCLUDING 
REMY BRANDY, CANADIAN CLUB, SMIRNOFF VODKA, BACARDI RUM, 

GORDON’S GIN, JB SCOTCH, TEQUILA, PEACH SCHNAPPS, AMARETTO, 

BAILEYS, SAMBUCCA, BLUE, BUDWEISER, MOOSEHEAD, CANADIAN, 

COORS LITE, CAESARS, ORANGE JUICE, CRANBERRY JUICE, ICED TEA 

AND FOUNTAIN POP. ALL SERVED IN GLASSES WITH GARNISHES. 

INCLUDES RECEIVING LINE SET UP WITH SHOTS 

 

 

 

PLATINUM HOST BAR PACKAGE 

 

 

 8 HOUR BAR PACKAGE OPEN FROM 5 PM UNTIL 1.00 AM INCLUDING 
COURVOISIER COGNAC, REMY BRANDY, CANADIAN CLUB, SMIRNOFF 

VODKA, BACARDI RUM, GORDON’S GIN, JB SCOTCH, TEQUILA, 

MARGARITAS, DAIQUIRIS’, PINA COLADAS, PEACH SCHNAPPS, 

AMARETTO, BAILEYS, SAMBUCCA, CORONA, HEINEKEN, BLUE, 

BUDWEISER, MOOSEHEAD, CANADIAN, COORS LITE, CAESARS, ORANGE 

JUICE, CRANBERRY JUICE, ICED TEA AND FOUNTAIN POP. ALL SERVED 

IN GLASSES WITH GARNISHES. 

 INCLUDES RECEIVING LINE SET UP WITH SHOTS 
 

 

 


