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One Hour Cocktail Reception Featuring a Selection of White Gloved 
Butler Passed Hors d’ Oeuvres 

Garden Fresh Vegetable Crudités 
with a Buttermilk Ranch Dipping Sauce 

Imported and Domestic Cheese Station 

Mozzarella, Beefsteak Tomato, and Basil Platter 

S S Sa a al lla a ad d d C C Co o ou u ur rrs s se e e 

Mixed Field Greens with assorted fresh garden vegetables and your choice of dressing 

P P Pa a as s st t ta a a C C Co o ou u ur rrs s se e e 

Your choice of one of the following: 

Penne alla Vodka 
Farfalle con Broccoli di Rabe 

Rigatoni con Filleto di Pomodoro



M M Ma a ai iin n n C C Co o ou u ur r rs s se e e 

Your choice of one of the following: 

Filet Mignon with a Balsamic Shallot Demi­Glace reduction 

Chicken Balsamico with Porcini Mushrooms 

Tilapia Marechiarre with Capers & Olives in Plum Tomato Sauce 

Our Main course is served with Roasted Seasoned Fingerling Potatoes and Sautéed 
Seasonal Vegetables in a Shallot Butter Sauce 

D D De e es s ss s se e er r rt t t C C Co o ou u ur r rs s se e e 

Assorted Italian Pastries & Cookies 

Freshly Brewed Coffee & Tea 

Freshly Brewed Imported Italian Espresso 
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(Including servers) We do not impose an 18% gratuity charge 

Gratuity at your discretion 
$85.00 per person (minimum of 50 guests) 

Custom designed Stone Cold Ice Cream ® Sheet Cakes available at an 
additional charge


