
The Celebration 
Cheese and Cracker Display, Champagne Toast, & Deluxe Specialty Cake 

$48.00 ++ per person 

ENTRÉE SELECTIONS 
(Choice of Two Entrées Plus One Vegetarian Option) 

All entrées come with choice of one salad, one starch, fresh seasonal vegetables, rolls & butter 

ALMOND CRUSTED CHICKEN 

Breast of chicken stuffed with Brie cheese, pear slices and roasted almonds 

Breaded in almond crumbs and pan fried golden brown with amaretto butter sauce 

CHICKEN MARSALA 

Breast of chicken sautéed with mushrooms and sweet marsala wine sauce 

FRESH ROASTED SALMON 

Pan roasted salmon drizzled with dill butter sauce served with caramelized onions 

ENGLISH CUT LONDON BROIL 

Herb marinated flank steak thinly sliced with roasted shallot sauce 

ROAST PRIME RIB OF BEEF AU JUS 

Slow roasted prime rib served with horseradish cream sauce 

PORTOBELLO MUSHROOM RAVIOLI 

Served with a pesto cream sauce topped with shredded Parmesan cheese 

Coffee, Decaf, Tea, Iced Tea, and Water 

Available every day except Saturday evenings. 

All charges subject to current service charge and current sales tax. 
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The Deluxe 
One Hour Hosted Bar, Champagne Toast, & Deluxe Specialty Cake 

$62.00 ++ per person 

HORS D’OEUVRE SELECTIONS 
(Choice of Four) 

Cheeseboard Selection with Fruit and Crackers 

Thai Spring Rolls with Spicy Chile Dip Smoked 

Chicken Quesadilla with Red Salsa 

Baby Vegetable Basket with 

Ranch Roasted Onion Dip 

Grilled Beef Satay Served with Peanut Dipping Sauce 

Fried Spicy Shrimp with Jalapeño Tartar 

Walnut Crusted Chicken Tenders with 

Pineapple Horseradish Dip 

Sliced Fresh Seasonal Fruit 

ENTRÉE SELECTIONS 
(Choice of Two Entrées Plus One Vegetarian Option) 

All entrées come with choice of one salad, one starch, fresh seasonal vegetables, rolls & butter 

ALMOND CRUSTED CHICKEN 

Breast of chicken stuffed with brie cheese, pear slices and roasted almonds breaded 

in almond crumbs and pan fried golden brown with amaretto butter sauce 

CHICKEN MARSALA 

Breast of chicken sautéed with mushrooms and sweet marsala wine sauce 

FRESH ROASTED SALMON 

Pan roasted salmon drizzled with dill butter sauce served with caramelized onions 

ENGLISH CUT LONDON BROIL 

Herb marinated flank steak thinly sliced with roasted shallot sauce 

ROAST PRIME RIB OF BEEF AU JUS 

Slow roasted prime rib served with horseradish cream sauce 

PORTOBELLO MUSHROOM RAVIOLI 

Served with a pesto cream sauce topped with shredded Parmesan cheese 

Coffee, Decaf, Tea, Iced Tea, and Water 

Available every day except Saturday evenings. 

All charges subject to current service charge and current sales tax. 
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The Premier 
Two Hour Hosted Bar, Glass of Wine with Dinner, Champagne Toast, International Coffee Station, 

& Deluxe Specialty Cake 

$77.00 ++ per person 

HORS D’OEUVRE SELECTIONS 
(Choice of Five) 

Cheeseboard Selection with 

Fruit and Crackers 

Thai Spring Rolls with 

Spicy Chile Dip 

Crispy Asparagus in Phyllo 

Crab Stuffed Mushrooms 

Smoked Chicken Quesadilla 

with Red Salsa 

Baby Vegetable Basket with 

Ranch Roasted Onion Dip 

Fried Spicy Shrimp with 

Jalapeño Tartar 

Walnut Crusted Chicken Tenders 

with Pineapple Horseradish Dip 

Spanakopitas in 

Puff Pastry 

Asian Potstickers with 

Chicken or Pork 

ENTRÉE SELECTIONS 
(Choice of Two Entrées Plus One Vegetarian Option) 

All entrées come with choice of one salad, one starch, fresh seasonal vegetables, rolls & butter 

CHICKEN PICATTA 

Breast of chicken sautéed with capers in 

a lemon cream sauce 

CHICKEN OSCAR 

Boneless breast of chicken topped with crabmeat and 

asparagus. Served with hollandaise sauce 

FRESH ROASTED SALMON 

Pan roasted salmon drizzled with dill butter sauce 

served with caramelized onions 

SHRIMP SCAMPI 

Jumbo shrimp sautéed with oven roasted garlic 

and sun-dried tomatoes 

SUSTAINABLE SEAFOOD SELECTION 

Ask about our fresh, seasonal fish 

ROAST PRIME RIB OF BEEF AU JUS 

Slow roasted prime rib with horseradish cream sauce 

GRILLED NEW YORK STRIP STEAK 

Charbroiled with herbs and ground black pepper 

GRILLED FILET MIGNON 

Spiced with herbs and ground black pepper 

PORTOBELLO MUSHROOM RAVIOLI 

Served with a pesto cream sauce topped with 

shredded Parmesan cheese 

Coffee, Decaf, Tea, Iced Tea, and Water 

Available all days and evenings. 

All charges subject to current service charge and current sales tax. 
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The Platinum 
Three Hour Hosted Bar, Glass of Wine with Dinner, Champagne Toast, Unlimited Sodas, 

International Coffee Station, Chiavari Chairs or Chair Covers & Sashes, 

White or Ivory Floor Length Linens, & Deluxe Specialty Cake 

$88.00 ++ per person 

HORS D’OEUVRE SELECTIONS 
(Choice of Six) 

Mushroom Vol Au Vent 

Thai Spring Rolls with Spicy Chile Dip 

Bacon Wrapped Shrimp or Scallops 

Crab Stuffed Mushrooms 

Brie & Pear in Phyllo Pocket 

Bruschetta with Garlic, Diced Tomatoes, 

Basil, & Feta Cheese 

Fried Spicy Shrimp with Jalapeño Tartar 

Crab Cakes with Lemon Caper Aioli 

Spanakopita in Puff Pastry 

Parmesan Artichoke Hearts 

ENTRÉE SELECTIONS 
(Choice of Two Entrées Plus One Vegetarian Option) 

All entrées come with choice of one salad, one starch, fresh seasonal vegetables, rolls & butter 

CHICKEN ROULADE 

Panko and pine nut crusted chicken, stuffed with 

roasted bell peppers, ricotta cheese and spinach, 

topped with a madeira wine sauce 

CASTAWAY CHICKEN & FRESH 

ROASTED SALMON COMBO 

Chicken stuffed with spinach, sun-dried tomatoes 

& roasted chilies paired with pan roasted salmon 

on dill butter sauce with caramelized onions 

SEAFOOD BROCHETTE 

White fish, shrimp and scallops skewered and 

broiled with lemon pepper spice 

SUSTAINABLE SEAFOOD SELECTION 

Ask about our fresh, seasonal fish 

ROAST PRIME RIB OF BEEF AU JUS 

Slow roasted prime rib served with 

horseradish cream sauce 

GRILLED FILET MIGNON & 

SHRIMP SCAMPI COMBO 

Charbroiled filet mignon spiced with herbs and 

ground black pepper with sautéed shrimp 

GRILLED FILET MIGNON  Charbroiled 

filet mignon spiced with herbs and ground 

black pepper 

PORTOBELLO MUSHROOM RAVIOLI 

Served with a pesto cream sauce topped with 

shaved Parmesan cheese 

Coffee, Decaf, Tea, Iced Tea, and Water 

Available all days and evenings. 

All charges subject to current service charge and current sales tax. 
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