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Pricing is subject to NYS sales tax and 20% service charge/admin fee and is subject to change.   07/23
Custom menus available.

Vegetarian - $27.00 per person
Tomato Basil Penne Pasta with vegetables & feta cheese
Mushroom Ravioli with vegetables in pesto cream sauce
Vegetable-stuffed Bell Pepper with balsamic reduction (Vegan)
Chef’s Ratatouille with fresh garlic and herbs (Vegan)
Vegetable Coconut Curry over jasmine rice (Vegan) 

Fresh Seasonal Fruit & Berries Plate
Mixed Garden Salad with grape tomatoes, cucumbers,  shredded carrots
Romaine Caesar Salad with house made garlic croutons
Spinach Salad with goat cheese, red onions, sliced strawberries and 
     toasted pecans in balsamic vinaigrette
Classic Wedge with bleu cheese, bacon, red onion, tomatoes and cucumbers

Chicken - $29.00 per person
Chicken Caprese (GF) Balsamic Marinated Grilled Chicken Breast topped
     with spinach, mozzarella, tomato and basil
Chicken Piccata in a lemon, butter sauce with capers
Chicken Havarti with dill and Havarti cheese sauce
Chicken Cordon Bleu -breaded and stuffed with ham & Swiss cheese 

Fish/Shellfish - $32.00 per person
Baked Salmon with Dill Sauce
Grilled Mahi Mahi with Pineapple Salsa
Grilled Scallops with Citrus Butter over Pasta

Entree Selection (choice of three)

Beef (Gluten Free) - $38.00 per person
Sliced London Broil with gorgonzola cream sauce 
Slow-roasted Red wine Braised Short Rib 
Char-grilled 10 oz Top Sirloin Steak - $43.00 per person
12 oz Slow-roasted Prime Rib of Beef au jus  (minimum of 12 people) - $50.00 per person
Duet Plate:  Petit Filet with Crabmeat-stuffed Shrimp - $63.00 per person

Classic - $28.00 per person
Roast Turkey Breast with herb stuffing and gravy 
Sliced Roast Pork Loin with pineapple mustard glaze 
Potatoes / Starch Sides (select one):  
Rice Pilaf | Maple Sweet Potatoes  |  Whipped Potatoes | Parmesan Rice
Smashed Garlic Potatoes | Roasted Fingerling Potatoes | Duchess Potatoes 

Vegetables (select one):
Green Beans with red pepper pesto | Fresh Seasonal Medley | Honey Carrots
Broccoli with Lemon Zest | Asparagus| Butternut Squash

Desserts (select one):
Ice Cream with strawberries | Chocolate Truffle Cake | Carrot Cake 
Chocolate Peanut Butter Pie | Cheesecake | Brownie Sundae 


