OPUS

MENU ENHANCEMENTS






Loty Cototwate

Thank you for choosing Opus for your special celebration.

We're honored to help make your occasion truly unforgettable.
Beyond our exceptional menus, Opus offers an array of thoughtfully curated enhancements
designed to elevate every detail of your event. From an unforgettable cocktail hour to the final toast of the

evening, each element is designed to impress your guests and create an experience that is uniquely yours.

At Opus, your celebration is more than a gathering—it’s an occasion worth remembering.

EARLY ARRIVAL PACKAGE

Let our team cater to you & your bridal party! Arrive up to 3 hours prior to your ceremony.
Accommodations for hair & make-up in our newly renovated wedding suite.
- Bridal Attendant Included -

WELCOME BRUNCH
Mimosas ® Bloody Marys e Bellinis ¢ Coffee ® Tea ® Espresso ® Cappuccino
Bagels ® Rolls ® Muffins e Croissants ® Danishes ® Cookies ® Pastries
Seasonal Fresh Fruit ¢ Quinoa Salad ¢ Yogurt Parfaits

Smoked Lox ¢ Red Onion e Capers ® Tomatoes

Assorted Jellies, Jams, Cream Cheese & Butter

PREMIUM OPEN BAR INCLUDED

52,500

(Accommodates up to 100 guests. Inquire with our banquet team for availability.)

* PLUS TAX & 22% FACILITY FEE
The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests.
The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.

All per person prices are based on a 100 person minimum & are subject to change without notice.




COCKTAIL HOUR

ICE SCULPTURE
artistically designed ice carving hand chiseled by our Garde Manger

MARTINI BAR

variety of imported & domestic vodkas & gins flowing from a customized ice sculpture
accompanied by an assortment of garnishes & accompaniments

VODKA: Tito’s ® Grey Goose ® Ketel One ¢ Belvedere ¢ Stoli Elite ® Belvedere 10 Year
GIN: Tanqueray ® Hendrick’'s ® Bombay Saphire

BOURBON BAR

enjoy our finest selections of hand-picked bourbons & accompaniments
served over hand-crafted ice cubes

Angels Envy e Elijah Craig ® Woodford Reserve ¢ Bulleit ® Woodenville
(2) boxes of imported cigars

TEQUILA BAR

enjoy our finest hand-picked selections of tequila & accompaniments
served in a Mexican spiced rum glass

Komos: white, blue & rose label

Clase Azul: white/blue, gold & Black

Don Julio 1942

CIGAR ROLLER

enjoy our finest hand-picked selections of tequila & accompaniments

* PLUS TAX & 22% FACILITY FEE

$1,000

$2,195

$2,195

$2,195

$2,195

The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests.

The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.

All per person prices are based on a 100 person minimum & are subject to change without notice.




COCKTAIL HOUR

Includes Mashed Potatoes or Creamed Spinach

ROASTED SUCKLING PIG $750
LEG OF LAMB $500
WHOLE TURKEY $500
ROASTED CHICKEN $20pp
SALMON $20pp
BRANZINO $20pp
SKIRT STEAK $20pp
SIRLOIN STEAK $20pp
PRIME RIB $20pp
FILET MIGNON $30pp
TOMAHAWK (400z.) *minimum 50 guests.

Prime $25pp
45-Day, Dry Aged $30pp
Australian $34pp

@%Q%ém
SHRIMP COCKTAIL PLATTER $25pp

passed with cocktail sauce & lemons

SEAFOOD PLATTER $35pp

east & west coast oysters, jumbo shrimp

SEAFOOD BOAT" $59pp

east & west coast oysters, clams, jumbo shrimp, snow crab legs, lobster

SUSHI PLATTER" recommend one platter per 25 guests $500

chef's selection of sushi rolls

SUSHI UNLIMITED" one hour; includes live sushi chef $30pp

chef's selection of sushi, sashimi & sushi rolls

* PLUS TAX & 22% FACILITY FEE

The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests

The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.
All per person prices are based on a 100 person minimum & are subject to change without notice.







DESSERT

CHOCOLATE FOUNTAIN $1,500

bananas, strawberries, pretzels, pineapples, graham crackers, wafer cookies, Rice Krispy Treats
& marshmallows on skewers that you dip into a flowing fountain of warm Belgian dark chocolate

ICE CREAM SUNDAE BAR $1,500
choice of: vanilla bean, chocolate & strawberry ice cream

Milk Shakes, Cups, Cones & Homemade Belgium Waffles

toppings such as: gummy bears, sprinkles, chocolate syrup, Oreo cookie crumbs, M&M’s,

cherries, Heath Bar crunch, chocolate chips, pineapple, strawberries, chocolate & strawberry syrup

CANNOLI BAR $995
Enhance your dessert experience with Cannoli’s!

Handmade cannoli shells with assorted toppings including:

Chocolate Chips, Crushed Pistachios, Crushed Rainbow Cookies, Italian Colored Sprinkles

CANDY BAR $1,200
From classic favorites to colorful confections, the Candy Bar adds a touch

of whimsy and creates a memorable experience for guests of all ages.

featuring: Twix, M&M's, Marshmallows, Twizzlers, Skittles, Snickers,

Gummy Bears, Hershey Kisses, Sour Patch Kids

* PLUS TAX & 22% FACILITY FEE
The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests.
The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.

All per person prices are based on a 100 person minimum & are subject to change without notice.







EXIT STATIONS

SELECT ANY (1) FOR $1,000 -OR- (2) FOR $1,800

DONUT WALL

a variety of fresh signature donuts, displayed on our custom Donut Wall with neon sign

MILK & COOKIES

Whole Milk, Chocolate Milk & Tate’s cookies
optional upgrade: variety of house made cookies
(Oak Milk Option)

HOT PRETZELS & WARM POPCORN
traditional NYC style hot pretzels, salted & unsalted; served with spicy grain mustard
popcorn served fresh in customized bags

BREAKFAST SANDWICHES
bacon, egg & cheese

sausage, egg & cheese

mini OJ

BURGERS & HOT DOGS

served with ketchup, mustard & relish
bottled water

STARBUCKS

served hot, accompanied by cake pops & lemon loaf

* PLUS TAX & 22% FACILITY FEE
The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests.
The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.

All per person prices are based on a 100 person minimum & are subject to change without notice.







AFTER OURS
zatlrore

PREMIUM OPEN BAR ¢ PROFESSIONAL SERVICE  CHOICE OF ONE EXIT STATION

Enhance your wedding celebration by adding an additional hour.

We continue the celebration for you and your guests to enjoy.
As your celebration comes to a close, delight your guests with one final indulgence.
Our signature exit stations offer a beautifully presented selection of

late-night favorites, thoughtfully packaged for guests to take home and enjoy.

Because the perfect celebration deserves a memorable final course.

32,500

* PLUS TAX & 22% FACILITY FEE
The Facility Fee is not a gratuity and will not be distributed, in whole or part, as a gratuity or tip to any employee, including employee who provides service to guests.
The Facility Fee is retained solely by caterer. No gratuities are included in the price of the event. Prices are subject to change without notice.

All per person prices are based on a 100 person minimum & are subject to change without notice.




- Heoltn Restacrants -

SivpLy BETTER

516-605-1400
4 Old Jericho Turnpike, Jericho NY
Opuscelebrations.com




