
The Nest 
B R U N C H  E V E N T S

PLATED BRUNCH choice : two small
plates, three entrees 48 pp
BUFFET BRUNCH choice: two small
plate, three entree 46 pp

Small plates
KAYTRINS BISCUITS
buttermilk biscuits served with honey butter

BISCUITS AND GRAVY
buttermilk biscuits smotherd in sausage gravy

GRIT TOTS
sausage gravy, house hot sauce, gruyere cheese

VEGETABLE PLATTER
A selection of fresh vegetables served with ranch

DEVIL EGGS
classic preparation

FRIED GREEN TOMATO
bacon, pimento cheese, buttermilk ranch

SHRIMP COCKTAIL +2PP
served with lemon and cocktail sauce

WHIPPED RICOTTA
confit tomato, crispy garlic, sage, nashville hot drizzle

SMOKED CARROTS
radish, dill, mint, tzatziki, hot honey

PORK BELLY +2PP

CAESAR SALAD
cornbread croutons, romaine, Parmesan

MIXED GREEN SALAD
mesculine mix, arugula, tomato, carrots, cucumber, simple cider vinaigrette

BLT CHOP
iceberg, romaine, tomato, cucmber, bacon, ranch, crispy shallots



include biscuit service during entrees
$2.00 PER PERSON  

Entrees
COUNTRY BREAKFAST
choice of bacon or sausage, scrambled eggs, buttermilk biscuit, breakfast potatoes

JAMBALAYA 
smoked chicken, andouille sausage, shrimp, spicy tomato stew, rice

OPEN FACE LOBSTER BISCUIT +4PP
knuckle and claw meat, fried green tomato, dill, scrambled eggs, lemon thyme
hollandaise, on a butter milk biscuit

STRAWBERRY SHORTCAKE
buttermilk biscuit, strawberries, lemon zest, whipped cream

BISCUIT SANDWICH
choice of bacon or sausage, egg, cheddar

NEST CLASSIC BONELESS BUTTERMILK FRIED CHICKEN AND
WAFFLES
served with honey hot sauce and bourbon maple syrup

AVOCADO TOAST
tzatziki, radish, pickled onion, everything spice

SEASONAL FRENCH TOAST

CRAVE FRIED CHICKEN SANDWICH
fried chicken breast, sriracha aioli, lettuce, pickle, brioche bun

SHORT RIB HASH +3
cheesy potato hash, peppers and onions, short ribs

CORNMEAL FRIED CATFISH
chipotle remoulade, tarter sauce, french fries

Desserts + 8pp
KEY LIME TARTS

ASSORTED PASTRY AND COOKIE PLATTER

VILLA ITALIA CELEBRATION CAKE
choice of funfetti, chocolate peanut butter, death by chocolate, vanilla strawberry,
carrot cake. inquire about other custom flavors   

Drinks
COFFEE–PERUVIAN SPECIAL BLEND
Served with cream and sugar.

DECAF -PERUVIAN SPECIAL BLEND
Served with cream and sugar.

FRESH JUICE
orange juice, cranberry and grapefruit

UNSWEETENED ICED TEA all events are subject to a 
20% gratuity, 8% NYS 

sales tax and a 5% 
adminstrative fee 



The Nest 
D I N N E R  E V E N T S

P L A T E D  S E R V I C E

PLATED DINNER choice: two small
plates, one salad, three entrees, one dessert 

66 pp
Small plates
KAYTRINS BISCUITS
buttermilk biscuits served with honey butter

BISCUITS AND GRAVY
buttermilk biscuits smotherd in sausage gravy

GRIT TOTS
sausage gravy, house hot sauce, gruyere cheese

VEGETABLE PLATTER
A selection of fresh vegetables served ranch

DEVIL EGGS
classic preparation

FRIED GREEN TOMATO
bacon, pimento cheese, buttermilk ranch

SHRIMP COCKTAIL +2PP
served with lemon and cocktail sauce

WHIPPED RICOTTA
confit tomato, crispy garlic, sage, nashville hot drizzle

SMOKED CARROTS
radish, dill, mint, tzatziki, hot honey

PORK BELLY +2PP

CAESAR SALAD
cornbread croutons, romaine, Parmesan

MIXED GREEN SALAD
mesculine mix, arugula, tomato, carrots, cucumber, simple cider vinaigrette

BLT CHOP
iceberg, romaine, tomato, cucmber, bacon, ranch, crispy shallots

 



include biscuit service during entrees
$2.00 PER PERSON  

Entrees
NOLA STYLE SHRIMP AND GRITS 
oickled peppers, stone ground grits, garlic butter sauce

JAMBALAYA 
smoked chicken, andouille sausage, shrimp, spicy tomato stew, rice

HERB ROASTED CHICKEN
lemon confit fingerling potato, garlic green beans

LOBSTER MACARONI AND CHEESE +MP PP
lobster fennel cream sauce, lemon tarragon biscuit crumble

SLICED NY STRIP STEAK +5PP
garlic whipped potato, worstershire butter, garlic green beans

NEST CLASSIC BONELESS BUTTERMILK FRIED CHICKEN
Mashed potato, garlic green beans, house hot sauce

PECAN ENCRUSTED SALMON
maple sweet potato, seasonal vegetables, truffle sage brown butter

APPLE SMOKED PORK LOIN
whipped potato, cherry pepper glaze, smoked carrots

SHORT RIBS +3PP
redwine braised short ribs, crispy onions and garlic, whipped potato

PRIME RIB +8PP
whipped potato, horseradish cream, broccolini

SEABASS +8PP
green beans, lemon confit potato

Desserts
KEY LIME TARTS

VILLA ITALIA ASSORTED PASTRY AND COOKIE PLATTER

VILLA ITALIA CELEBRATION CAKE
choice of funfetti, chocolate peanut butter, death by chocolate, vanilla strawberry,
carrot cake. inquire about other custom flavors

STRAWBERRY SHORTCAKE
macerated strawberries, buttermilk biscuit, lemon zest   

Drinks
COFFEE–PERUVIAN SPECIAL BLEND
Served with cream and sugar.

DECAF -PERUVIAN SPECIAL BLEND
Served with cream and sugar.

UNSWEETENED ICED TEA

SODA
coke, diet coke, sprite, gingerale,

all events are subject to a 20% gratuity, 
8% NYS sales tax and a 5% 

adminstrative fee 



The Nest 
D I N N E R  E V E N T S

B U F F E T  S E R V I C E

BUFFET DINNER choice: select one salad,
three main courses, two sides, one dessert 

58 ppSalads
CAESAR SALAD
cornbread croutons, romaine, Parmesan

MIXED GREEN SALAD
mesculine mix, arugula, tomato, carrots, cucumber, simple cider vinaigrette

BLT CHOP
iceberg, romaine, tomato, cucmber, bacon, ranch, crispy shallots

STRAWBERRY SALAD
goat cheese, spinach, orange dressing

ARUGULA SALAD
andied spiced pecans, gorgonzola, pickled onion, apple cider vinaigrette

Entree
APPLE SMOKED PORK LOIN

PECAN ENCRUSTED SALMON +2PP
truffle sage brown butter

JAMBALAYA 
smoked chicken, andouille sausage, shrip, spicy tomato stew

CORNMEAL FRIED CATFISH
chipotle remoulade, tarter sauce

LOBSTER MAC AND CHEESE +MP PP
lemon tarragon breadcrumbs

NEST SIGNATURE BONELESS FRIED CHICKEN
honey hot sauce

HERB ROASTED CHICKEN
chicken gravy

SMOKED PRIME RIB +8PP
horseradish cream, rosemary au jus

BROILED COD
confit tomatoes, capers, white wine garlic sauce

VEGETARIAN PASTA 

SHRIMP AND GRITS
New Orleans style garlic butter sauce



include biscuit service during entrees
$2.00 PER PERSON  

Sides
WHIPPED POTATO 

MASHED SWEET POTATO 

MACARONI AND CHEESE

LEMON CONFIT FINGERLING POTATO

SMOKED CARROTS
honey butter glaze

SEASONAL VEGETABLES

GARLICKY GREEN BEANS

BACON BRAISED COLLARD GREENS

MACARONI SALAD

COLE SLAW

FRENCH FRY BAR +2 PP
sriracha mayo, sausage gravy, truffle aioli

Desserts
KEY LIME TARTS

CELEBRATION CAKE
Villa Italia custom cake : choice of funfetti, chocolate peanut butter, death by
chocolate, vanilla strawberry, carrot cake. inquire about other custom flavors

STRAWBERRY SHORTCAKES

PASTRY PLATTER +4.50
Villa Italia Italian cookie and pastry platter

   

Drinks
COFFEE–PERUVIAN SPECIAL BLEND
Served with cream and sugar.

DECAF -PERUVIAN SPECIAL BLEND
Served with cream and sugar.

ASSORTED HERBAL AND BLACK TEAS
Served with cream, lemon, honey, and sugar.

UNSWEETENED ICED TEA

SODA
coke, diet coke, sprite, gingerale,

all events are subject to a 
20% gratuity, 8% NYS 

sales tax and a 5% 
adminstrative fee 


