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The Contemporary Reception 
A modern alternative to a sit-down dinner.  

Hot hors d'oeuvre presented in copper-domed chafing dishes for the first hour with cheeses, crackers and pepperoni  

Dinner Stations 
“Harvest” Table Vegetable crudités & dip, plus fresh fruit.  

Carvery Sliced before your guests. With rolls, condiments, and choice of potato and hot vegetable selection. Choose 
two: Roast Tenderloin of Beef, Roast Turkey Breast, Hot Corned Beef, Maple Glazed Pork Tenderloin. 

Pasta Station * 

Tuscan Table Fresh mozzarella and tomato salad, soppressatta, proscuitto, fontinella cheese, kalamata olives, grilled 
artichokes, stuffed cherry peppers, flatbreads and stuffed breads - broccoli, spinach & pepperoni; and assorted cheeses, 

crackers and pepperoni. 

Sushi Platter Cucumber roll, avocado roll, Inari (fried bean curd), California roll, eel roll, shrimp roll, yellow fin tuna, 
salmon and crabstick.  

Salad Platters Choice of one: field greens with tomatoes, almonds, fresh mozzarella and raspberry vinaigrette; OR field 
greens with apples, dried cranberries, gorgonzola, walnuts and balsamic vinaigrette; OR Cobb salad with greens, mesquite 

grilled chicken, bacon, tomato, black olives, hard boiled egg, and vinaigrette and honey mustard dressings. 

Viennese Table Indulge in freshly filled cannoli, pastries, fresh fruit, tiramisu, sundaes, Belgian waffles, daiquiris, piña 
coladas, cheesecake, chocolate dipped fruits, chocolate cordials, fresh baked biscotti, pignoli cookies, lemon cookies and 

chocolate chip cookies, coffee and espresso. 

$101/91 per person 
Minimum of 125 guests. Price includes open bar and a champagne toast.  

A 20% service charge, plus state sales tax will be added. 

The Valley Reception 
A fresh alternative to a sit-down dinner. Two hours of food stations, open upon arrival.  

Hot hors d'oeuvre Presented in copper-domed chafing dishes. 

“Harvest” Table. With cheeses, crackers, pepperoni and vegetable crudités & dip. 

Carvery Sliced before your guests. With rolls, condiments, and choice of potato and  hot vegetable selection. Choose 
two: New York Strip Sirloin, Roast Turkey Breast, Hot Corned Beef, Maple Glazed Pork Tenderloin. 

Tenderloin of Beef additional $3.00 per person. 

Pasta Station*  

Fresh Salad Platter Choice of: field greens with tomato, almonds, fresh mozzarella, raspberry vinaigrette; OR field 
greens with apples, dried cranberries, gorgonzola, walnuts, raspberry vinaigrette. 

Sweet Dreams Table Freshly made biscotti, chocolate dipped fruits, Italian pastries, coffee with flavored syrups and 
chocolate cordials. 

$88/78 per person 
Minimum of 100 guests. Price includes open bar and a champagne toast.  

A 20% service charge, plus state sales tax will be added. 

*Prepared before your guests. Choose two: Penne alla vodka. Fresh tomato cream sauce, with fresh basil, garlic, flambéed vodka. 
Farfalle alla norma. Eggplant, sausage, spinach and mushrooms. Paglia e fieno. Fresh egg and spinach pasta with sauté of 
prosciutto and bacon. Gemelli alla puttanesca. Kalamata olives, roasted and fresh tomatoes, garlic and red pepper flakes. Penne al 
pesto. Fresh basil and garlic, pignoli nuts, olive oil and grated Parmesan cheese. Tortellini Alfredo. In a rich egg and cream sauce 
flavored with Romano cheese.   
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