
Beverage Options
Premium Bar Package

Bottled: Labatts and Coors Light
Bottled: Merlot, Chardonnay and White Zinfandel

Absolute, Tanquery, Canadian Club, Dewars, Jack Daniels
Bacardi, Southern Comfort, Captain Morgan, Peach Schnapps,
Amaretto, Anisette, Whiskey Sours, Manhattans and Martini’s

Priced Per Person
1 hour ~ 10.95
2 hours ~ 11.95
3 hours ~ 13.95
4 hours ~ 14.95

Premium Beer, Wine and Soda Bar
Bottled: Labatts and Coors Light

Bottled: Merlot, Chardonnay and White Zinfandel
Assorted Soda and Juice

Priced Per Person
1 hour ~ 6.95
2 hours ~ 7.95
3 hours ~ 9.95
4 hours ~ 10.95

House Bar Package
Draft Beer ~ House Wine

Vodka, Gin, Whiskey, Scotch, Bourbon, Rum, Peach Schnapps
Whiskey Sours, Manhattans and Martini’s

Priced Per Person
1 hour ~ 8.95

2 hours ~ 10.50
3 hours ~ 11.95
4 hours ~ 12.95

House Beer, Wine and Soda Bar
Draft Beer ~ House Wine
 Assorted Soda and Juice

Priced Per Person
1 hour ~ 5.95
2 hours ~ 6.95
3 hours ~ 7.95
4 hours ~ 8.95

Punch
Priced Per Gallon ~ Serves 20

Fruit Punch ~ 25.95
Wine Punch ~ 29.95

Fuzzy Navel Punch ~ 30.95
Cosmopolitan Punch ~ 32.95

Mimosa Punch ~ 38.95

Desserts
Individual Slice 

Creamy Ricotta Cheesecake ~ Cannoli with Shaved Chocolate ~  
Banana Chocolate Chip Cake ~ Tiramisu 

3.99
Gelato of the Day ~ 2.89

Dessert Trays
24 Mini Cannolis ~ 54.99

24 Mini Cream Puffs ~ 23.95
4lbs of  Assorted Homemade Italian Cookies ~ 49.95

Deluxe Italian Dessert Tray
12 of  each: Mini Cannolis, Mini Éclairs and Mini Cream Puffs 

Accompanied with 2 ½ lbs. of  Homemade Italian Cookies 71.95

Sundae Bar
Vanilla Ice Cream with Chocolate Syrup, Crème de Mint and 
Raspberry Melba Sauce Topped Off  with Rainbow Sprinkles, 

Mini M&M’s, Oreo Cookie Crumbles, Reese’s Pieces,
Maraschino Cherries, Pineapple Pieces and Whipped Cream 

4.95 Per Person

Venetian Table
Minimum of  25 people Accompanied with an Entrée Selection

“Elegantly displayed”
Mini Cream Puffs, Mini Éclairs, Cannolis, Cheesecake, Tiramisu, 

Banana Chip Cake and Italian Cookies
Served with Unlimited Flavored Coffee Syrups 

4.95 Per Person

Deluxe Venetian Table
Minimum of  25 people Accompanied with an Entrée Selection

“Elegantly Displayed”
Mini Cream Puffs, Mini Éclairs, Cannolis, Cheesecake, 

Tiramisu, Banana Chip Cake, and Italian Cookies
Served with Unlimited Cappuccino, Espresso and Flavored 

Coffee Syrups ~ 6.95 Per Person

Coffee Stations
Traditional

Columbian Roasted Coffee, Decaffeinated Coffee 
and Tea Assorted Flavored Syrups 

1.50 Per Person

Deluxe 
Columbian Roasted Coffee, Decaffeinated Coffee and Assorted Tea 

Box Assorted Flavored Syrups
 Mini Biscotti, Shaved Chocolate and Whipped Cream

2.50 Per Person

Cordial Touch
Baileys, Tia Marie, Kahlua, Grand Marnier, Sambuca 

and Anisette  Are Some of  the Favorites That 
Can be Added to Any Coffee Station

3.50 Per Person
Coffee by the Pot ~ 4.50 

Cappuccino ~ 3.95 
Espresso ~ 2.50 



   
 
 

 

Hors d’oeuvres
Cocktail Party Package

1 Hour Unlimited Package~13.95 ~ Per Person
2 Hour Unlimited Package~16.95~Per Person

Choice of  4 hot and 3 cold hors d’ oeuvres

Hot
Fifty Mini Quiche

A Variety of  Garden Vegetable, Three Cheese, Broccoli-Cheese 
and Quiche Lorraine ~ 49.95

Spanakopita
50 Spinach and Feta Cheese Baked in Golden Phyllo ~ 49.95

Pizza
4 Ilio’s Fresh Baked Cheese and Pepperoni Pizza’s 

Cut in Party Squares ~ 47.95
Swedish Meatballs

200 Italian Style Mini Meatballs Served Your Choice of  
Marsala, Traditional or Sweet and Sour ~ 47.95

Coconut Shrimp
50 Plump Shrimp Dipped in Coconut, Fried and Served 

With a Orange Marmalade ~ 55.95
Italian Nuggets

200 Spicy Breaded Tender Chicken Pieces, Served 
with Ranch Dressing ~ 45.95

Chicken Wings
100 Chicken Wings Served with Celery, Carrots 

and Bleu Cheese ~ 44.95
Italian Sausage

100 Mild Bite Size Italian Sausage Served with
Sautéed Peppers and Onions ~ 45.95

Cold
Garden Crudités Basket

Fresh Seasonal Basket of  Vegetables Served with our 
Homemade Vegetable Dip ~ 42.95

Fresh Fruit Display
Watermelon, Cantaloupe, Honeydew, Pineapple,

Blueberries and Seedless Red Grapes ~ 42.95
Cheese Board

Domestic Swiss, Provolone and Cheddar with Pepperoni 
and Cracker Assortment ~ 43.95

Traditional Antipasto 
Prosciutto, Salami, Eggplant, Artichoke Hearts, 
Olives, Roasted Red Peppers, Provolone, Fresh 

Mozzarella and Pepperoncini ~47.99
Bruschetta

50 Baguettes Topped with Fresh Tomatoes and Feta Cheese ~ 41.95
Stuffed Cherry Peppers

Mild Cherry Peppers Stuffed with Prosciutto, Asiago 
and Mozzarella Cheese ~ 45.95

Chicken Artichoke Dip
Chicken Salad with Chopped Artichokes and Shredded Parmesan  

Cheese Served with Fresh Baked Baguettes ~ 48.95

Station Gala
Minimum of  50 guests required

Appetizer Station:
Fresh Fruit Display

Cheese Board
Garden Crudité Basket with Crackers and Dip

Bruschetta
Stuffed Cherry Peppers

Swedish Meatballs

Pasta Station:
Caesar Salad
Garlic Bread 

Penne and Tortellini Pasta
with

Alfredo, Pesto and Marinara Sauce

Entrée Carving Station:
Includes Two Meats, One Potato 

and One Vegetable
Warm Rolls and Butter

Meat Choices:
Royal Round of  Beef  Au Jus, with Horseradish
Herb Roasted Loin of  Pork with Applesauce

Roasted Breast of  Turkey with Cranberry Sauce

*Slow Roasted Prime Rib of  Beef  with Horseradish 
*N.Y. Strip Loin with a Peppercorn Demi Glaze 

*Additional 1.25 Per Person

Potato Choices:
Oven Roasted Potatoes

Mashed Potatoes
Lyonnaise Potatoes

Rosemary Red Potatoes

Vegetable Choices:
Italian Green Beans

Seasonal Mixed
Snap Peas and Carrots

Buttered Corn with Pimento

22.95 Per Person
Based on 1 hour of  Food Stations
Additional hour 2.00 Per Person

Signature Appetizers
Sold in Quantities of  25

Jumbo Shrimp
Served with Zesty Cocktail Sauce ~ 29.95

Asparagus Wraps
Baby Asparagus Wrapped in Prosciutto and Sprinkled 

with Lemon Juice ~25.00
Vegetable Spring Rolls

Asian Vegetables Wrapped in Rice Paper with
a Teriyaki Dipping Sauce ~ 44.95

Chicken Quesadillas
Tender Chicken and Green Chili’s Baked in a

Flour Tortilla ~ 44.95
Stuffed Mushrooms
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White Wine and Mozzarella Cheese ~24.95

Fried Ravioli
House Specialty Cheese Ravioli Deep Fried and Served 

with our House Sauce ~ 24.95
Canapé Assortment

Choice of  Hot or Cold ~ 44.95
Hot ~ Empanadas, Spinach Quiche, Dill Cheese Puffs 

and Cocktail Franks Wrapped in Pastry
Cold ~ Salami Cornets, Artichoke with Cream Cheese, Chicken 

and Olive, Ham and Cheese, Shrimp with Cream Cheese
Chicken Teriyaki Kabobs

Skewered Chicken, Pineapple and Cherry Seasoned 
with a Teriyaki Sauce ~ 24.95

Scallops & Bacon
Fresh Scallops Wrapped in Bacon ~ 44.95

Mediterran an Artichokese
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mozzarella cheese ~ 44.95

Chicken Fingers:
25 Breaded Chicken Tenders Served with Hot Sauce 

and Bleu Cheese On The Side ~ 44.95
Mini Roast Beef  Sandwiches

50 Slices of  Top Round of  Beef  Served with 24 
Mini Kaisers and Kimmel Wick Rolls ~ 63.95

Mini BBQ Pork Sandwiches
50 Thinly sliced Barbequed Roast of  Pork 
Served with 24 Mini Kaiser Rolls ~ 61.95


