VENUE BUFFET OPTIONS

Price includes room rental, tables & chairs, silverware, plates, napkins, Iced Tea, lemonade & water.

O A) Choice of two appetizers, two proteins and two side dishes for $36 per person plus tax & 20% gratuity.
O B) Choice of three appetizers, three proteins and two side dishes for $48 per person plus tax & 20% gratuity.

Includes Bread and Salad ~ Please choose One
O Venue House Salad ~ Fresh Mozzarella [ Caesar Salad ~ Parmesan Cheese, Croutons
Balls, Tomato, Red Onion & Croutons with & Caesar Dressing
House Italian & Parmesan Peppercorn
Ranch Dressing

Appetizer Station
U Mini Italian Meatballs U Classic Crudité & Parmesan Peppercorn
U Mini BBQ Meatballs Ranch
U Spinach & Artichoke Dip with Mini Pitas U  Bacon Wrapped Water Chestnuts with Chili
U Italian Stuffed Mushrooms Glaze
Entree Choices
U Bourbon Glazed Grilled Chicken Breast U Roast Pork Tenderloin with Balsamic
U Herbed Grilled Chicken Breast Maple Glaze
U Roast Italian Beef with Au Jus U Balsamic Glazed Salmon
U Grilled Beef Tenderloin with Herb Garlic O Prime Rib with Au Jus ~ Upcharge $8 per
Butter ~ Upcharge $8 per person person
Side Dish Choices
U Roasted Brussel Sprouts U Macaroni & Cheese
U Garlic & Lemon Green Beans U Penne Herb & Butter
U Yukon Whipped Potatoes U Penne Marinara
U Herb Rice Pilaf U Cheesy Potatoes
*Additional side platter can be purchased for $60, serves 20-25 people
Dessert Options $6 Per Person (Will be pre-set on table, may select two choices)
U NY Style Cheesecake U Chocolate Layer Cake
U Limoncello Layer Cake U Tiramisu
U Bread Pudding & Bourbon Sauce
Optional Add Ons:

Buffet Service $100 ~ One staff member to control portions

Cash Bar ~ Bar set up fee $100

Bottle of Coppola Cabernet & Coppola Chardonnay set on table & glasses $60 per table
Canned pop and bottled water may be added at $2 per can/bottle

Table linens (black or white) $5 per table

Linen napkin $1 each
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***Please see our Platter Menu for additional food options that can be added to your event***



