WALy P coptinn

BISTRO TABLE

polenta with fresh grilled vegetables - selected salami and chorizo « farmstead cheese with baked brie « fresh fruit and berries
« crudité « bruschetta « hummus - olive caponata

PASSED HORS D'OUEVRES

choice of eight

clams casino - teriyaki beef and chicken sate » maryland crab cakes « samosas « vegetable pot stickers « mini hot dogs in puff
pastry « sesame crusted chicken « fried capellini croquettes « smoked salmon potato cakes - sliced steak on garlic bread .
seared tuna on tortilla crisp « baby lamb chops - scallops wrapped in bacon « coconut shrimp « lobster mac & cheese bites -
chipotle chicken bites « vegetable risotto cakes « feta and watermelon « grilled cheese & tomato soup shooter « chicken and
waffles « shrimp cocktail « fresh mozzarella & tomato bites « spinach & artichoke stuffed mushrooms « pecan stuffed dates «
tzatziki cucumber slices «

STATIONS

choice of three

Long Island Raw Bar: clams « oysters on the half shell « jumbo shrimp cocktail « calamari salad

Latin Station : pulled pork tacos « shrimp tacos™ « chicken tacos « chipotle chicken empanadas «
served with fresh guacamole « fresh salsa

Pasta Station (choose one): orecchiette with broccoli rabe sausage and sundried tomato « rigatoni
with bolognese «penne with vodka sauce - tortellini with pesto sauce . farfalle with shrimp, fresh
basil, and plum tomato

Carving Station (choose one): marinade sirloin « pork tenderloin «roasted turkey « baby back ribs

Paella Station*
chicken, chorizo, shrimp, calamari, clams, and mussels cooked in saffron rice

Mediterranean Station
marinade grilled chicken and beef kebobs « fresh grilled pita « tzatziki sauce « grilled vegetable anti
pasta

Fresh Mozzarella Station

sliced plum tomatoes, roasted peppers, bruschetta, kalamata olive tapenade, eggplant caponata,
prosciutto di parma, hot & sweet capicola & sopresata, garlic crostini, balsamic vinegar, olive oil ,
sea salt and pepper mill.

CREPE STATION

choice of three

seafood « spinach & cheese « roasted duck « roast vegetables « grilled chicken dijon « jambon &
gruyere

Hot Anti- Pasta Station

choice of two

stuffed mushrooms « clams casino « mussels marinara « eggplant rollatini « stuffed sweet pepperss
baked clams

Oktoberfest Station
sauerkraut, beer braised sausage with sauerkraut, bratwurst bites with horseradish Mustard sauce,
warm pretzels, potato pancakes, cucumber salad, and German potato salad.

Potato Station
mashed potatoes with toppings - cheddar cheese, sour cream, chives, crumbled bacon
French Fries - curly fries, sweet potato fries, steak fries - served with ketchup & truffle aioli



SALAD

choice of one

House Salad

Tomato, Cucumber, Red Onion, Balsamic Vinaigrette

Caesar Salad

Romaine, Croutons, Parmesan

Mediterranean Salad

Spring Mix, Cucumber, Tomato, Olives, Feta, Chickpeas, Balsamic Vinaigrette
Baby Arugula Salad

Quinoa, Sliced Oranges Avocado Citrus Vinaigrette

Portabella Mushroom Salad

Portabella Mushroom with Grilled Vegetables and Fresh Mozzarella Cheese
Caprese Salad

baby field greens, handmade fresh mozzarella, vine ripe tomatoes, roasted red peppers,
served with an aged balsamic drizzle

PASTA

choice of one

Fresh Fusilli

Broccoli Rabe, Sausage, & Sun-Dried Tomatoes
Pappardelle Bolognaise

Pork, Veal, and Beef with a touch of cream
Linguini & Clams

Red or White

Penne alaVodka

ENTREE

choice of three

Roasted Atlantic Salmon Citrus Vinaigrette

basmati rice, braised leafy greens

90z Filet Mignon

mashed potatoes & seasonal vegetables

Sautéed Breast of Chicken Asiago

prosciutto, roasted peppers, grilled eggplant, mashed potatoes, braised leafy greens
Polenta with Wild Mushrooms

served with broccoli rabe, cherry tomatoes, chickpeas and grilled eggplant
Marinated Chicken Breast

served in a lemon caper sauce, served with mashed potatoes & seasonal vegetable
Sliced NY Sirloin

mashed potatoes & seasonal vegetables

Market Fresh Fish+

basmati rice, braised leafy greens

Roasted Pork Chop

caramelized apples

Atlantic Halibut

pan-seared with fresh oregano, olives, and citrus, served with vegetable succotash and roasted cherry tomatoes
Roasted Portabella Mushroom

served with quinoa & grilled vegetables

Sliced Filet Mignon

served in a burgundy sauce

MINI DESSERT TRIO

tiramisu « chocolate mousse » fruit tarte
$135 per person

BEVERAGE PACKAGES

Unlimited Open Bar $40 p/p

Unlimited Beer & Wine $30 p/p

Unlimited Soft Drinks, Coffee and Tea $7 p/p

All Prices subject NYS Sales Tax, $250 Non-member facility fee or $150 Member Facility Fee & 18% gratuity. $1,000.00 deposit due upon contract signing to secure date and pricing. Reception Packages are

five-hours.

*This menu item consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper temperature to destroy harmful bacteria and/or virus. Consuming raw or undercooked

meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Catering Services Provided by Foodies Café “}FDDDIES
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