
Private Room Available  
for 25 to 85 Guest

PRICES SUBJECT TO CHANGE WITHOUT NOTICE

Appetizers 
Choice of Three “Served Family Style”: 

HOMEMADE HUMMUS & GRILLED PITA 
FRIED CALAMARI • MUSSELS OUZO 

TOMATO BASIL BRUSCHETTA 
FRESH MOZZARELLA & TOMATO • GREEK SALAD 

MIXED GREEN SALAD 
with Tomatoes, Cucumbers, Red Onions & Balsamic Vinaigrette

Entrees 
Choice of Three: 

BAKED SUN-DRIED TOMATO CRUSTED SCROD 
with a Tomato Basil Wine Sauce & Seasonal Vegetable 

HERB ROASTED CHICKEN PORTOBELLO 
Grilled Portobello Mushrooms, Roasted Lemon Herb Potatoes  

& a Rosemary Cabernet Pan Sauce 
PASTA VODKA 

Penne Pasta, Vodka Tomato Cream Sauce & Fresh Basil 
BAKED FILLET OF SOLE 

Plum Tomatoes, Kalamata Olives, Capers, Fresh Basil, Olive Oil & Arugula Pesto 
CHICKEN BALSAMICO 

Boneless Breast of Chicken slow simmered in Balsamic Vinegar,  
Fresh Herbs & Parmesan Cheese Glaze  

with Roasted Lemon Dill Potatoes & Seasonal Vegetable 
PASTA PRIMAVERA 

Pasta, Portobello Mushrooms, Flame Roasted Peppers, Zucchini,  
Broccoli, Roasted Garlic, Feta Cheese & Extra Virgin Olive Oil

Desserts 
Choice of One: 

APPLE PIE • VANILLA ICE CREAM

Beverages 
FRESH BREWED COFFEE • FRESH BREWED DECAF 

HOT TEA • SODA

Sit-down Package (A)
$50.00 Per Person 

OVEN BAKED FOCACCIA BREAD 

Includes Appetizers, Entrée, Dessert & Coffee

Sit-down Package (B)
$60.00 Per Person 

OVEN BAKED FOCACCIA BREAD 
Includes Appetizers, Entrée, Dessert & Coffee

Appetizers 
Choice of Three “Served Family Style”: 

HOMEMADE HUMMUS & GRILLED PITA • FRIED CALAMARI 
SHRIMP • CHORIZO • STUFFED MUSHROOMS with Crabmeat 

 TOMATO BASIL BRUSCHETTA • MUSSELS OUZO 
 • FRESH MOZZARELLA & TOMATO • GREEK SALAD 

ASSORTED CROSTINI 
with Tomato, Basil, Portobello Mushrooms and Kalamata Olives 

MIXED GREEN SALAD 
with Tomatoes, Cucumbers, Red Onions & Balsamic Vinaigrette

Entrees 
Choice of Four: 

CHICKEN BALSAMICO 
Boneless Breast of Chicken slow simmered in Balsamic Vinegar, Fresh Herbs & 

Parmesan Cheese Glaze with Roasted Lemon Dill Potatoes & Seasonal Vegetable 
WILD MUSHROOM RAVIOLI 
with Marsala Wine Cream Sauce 

PASTA PRIMAVERA 
Pasta, Portobello Mushrooms, Flame Roasted Peppers, Zucchini,  

Broccoli, Roasted Garlic, Feta Cheese & Extra Virgin Olive Oil 
BAKED FILLET OF SOLE 

Plum Tomatoes, Kalamata Olives, Capers, Fresh Basil, Olive Oil & Arugula Pesto 
HORSERADISH CRUSTED SALMON 

with Whole Grain Mustard Aioli, Sautéed Spinach & Roasted Lemon Herb Potatoes 
GRILLED RIB-EYE STEAK 

with Roasted Garlic Butter, Grilled Onions, Roasted Lemon Herb Potatoes 
& Seasonal Vegetable 

CHICKEN MARGHERITA 
in a Tomato Basil Sauce with Melted Mozzarella Cheese 

PRIME RIB of BEEF, AU JUS  
with Baked Potato & Seasonal Vegetable

Desserts 
Choice of One: 

CHEESECAKE • CHOCOLATE CAKE • CARROT CAKE • ICE CREAM

Beverages 
FRESH BREWED COFFEE • FRESH BREWED DECAF 

HOT TEA • SODA
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Cold 
Choice of Two: 

CAESAR SALAD • GREEK SALAD 
POTATO SALAD • PASTA SALAD

Entrees 
Choice of Three: 

CHICKEN MARSALA 
CHICKEN FRANCAISE 

CHICKEN SCAMPI 
CHICKEN PARMIGIANA 

CHICKEN STIR-FRY 
SAUSAGE & PEPPERS 
ROAST LOIN OF PORK 

PENNE VODKA 
BAKED ZITI 

BEEF GOULASH 
MEATBALLS MARINARA 

BROILED TILAPIA 
BROILED SALMON

Desserts 
ICE CREAM • RICE PUDDING 

HOUSE SHEET CAKE

Beverages 
FRESH BREWED COFFEE • FRESH BREWED DECAF 

HOT TEA • SODA

Continental  
Breakfast Buffet

$28.00 Per Person 
(Monday - Friday only from 7:00 am to 11:00 am) 

* 25 Person Minimum * 

ASSORTED DANISH • MUFFINS • BAGELS 

FRUIT SALAD • YOGURT • OATMEAL 

JUICE • COFFEE • TEA

Breakfast Buffet
$33.00 Per Person 

(Monday - Friday only from 7:00 am to 11:00 am) 

* 25 Person Minimum * 

SCRAMBLED EGGS • FRENCH TOAST • PANCAKES 

CHOICE OF TWO (BACON, PORK ROLL, SAUSAGE or HAM) 

HOME FRIES • JUICE • COFFEE • TEA

Brunch Buffet
$38.00 Per Person 

* 25 Person Minimum * 
GREEK OR CAESAR SALAD • BAGELS • CREAM CHEESE 

SCRAMBLED EGGS • FRENCH TOAST 

PANCAKES • HOME FRIES 

CHOICE OF TWO (Bacon, Pork Roll, Sausage or Ham) 

CHICKEN FRANCAISE • PENNE VODKA • SLICED ROAST BEEF 

SODA • JUICE • COFFEE • TEA

Buffet Package #1

Sides 
Choice of Two: 

MASHED POTATOES • BROWN RICE 
ROASTED RED POTATOES • MIXED VEGETABLES 

GREEN BEANS ALMONDINE • STEAMED BROCCOLI

$43.00 Per Person

Cold 
Choice of Two: 

CAESAR SALAD • GREEK SALAD 
POTATO SALAD • PASTA SALAD 

BRUSCHETTA

Entrees 
Choice of Three: 

CHICKEN MARSALA 
CHICKEN FRANCAISE 

PRIME RIB 
BROILED FILLET of FLOUNDER 

BROILED STUFFED FILLET of FLOUNDER 
BROILED STUFFED SALMON 

VEAL PARMIGIANA 
STUFFED SHRIMP 

PENNE PRIMAVERA

Desserts 
ICE CREAM • RICE PUDDING 

HOUSE SHEET CAKE

Beverages 
FRESH BREWED COFFEE • FRESH BREWED DECAF 

HOT TEA • SODA

Buffet Package #2

Sides 
Choice of Two: 

MASHED POTATOES • BROWN RICE 
ROASTED RED POTATOES • MIXED VEGETABLES 

GREEN BEANS ALMONDINE • STEAMED BROCCOLI 
PENNE with MARINARA SAUCE

$48.00 Per Person


