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DINNER PACKAGES

$33 SERVED DINNER
*One (1) hour of cocktails prior to dinner.
Includes house liquors, wines, beers and mixers.
Additional hour of open bar - $2.95 per person.

*A light selection of Hors d’Oeuvres including:
Cheese and Crackers, Fruit and Vegetable Platter.

eIncludes Coffee, Tea and Water.

Main Course (Select four)

*Baked Chicken

*Turkey with Stuffing

*Baked Ham with Sauce

*Baked Stuffed Pork Chop

*Baked Boneless Stuffed Chicken

*Chicken Maryland- Ligthtly breaded pan sautéed chicken breast with
bacon and swiss cheese and finished off with poulee sauce.

*Chicken Cordon Bleu

*Marinated Chicken Breast (1 ¥ breasts)

*Chicken Chautauqua- Our tender boneless breast of chicken lightly
breaded and pan sauteed, topped with fresh mushroom caps, bacon strips, and
poulee sauce.

*Chicken Parmesan

*Fresh Wild Atlantic Salmon Filet

*Fresh Boston Scrod

*Broiled Scallops

*Prime Rib (8 0z.)

*Roast Pork Tenderloin w/ Bourbon Peppercorn Sauce

*Herb Garden Pasta- Linguini topped with diced tomatoes, onions, garlic,
basil, virgin olive and reggiano parmesano.

*Vegetable Lasagna

*Pasta Primavera

Dinners include: Chef Salad, Baked Potato, (except with Pasta Entrées),
Vegetable, Bread and Butter and Beverage

Tax and gratuity are not included in the above prices, NY sales tax is 7.75% and gratuity is 18%.
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$33 BUFFET STYLE

*One (1) hour of cocktails prior to dinner.
Includes house liquors, wines, beers and mixers.
Additional hour of open bar - $2.95 per person.

*A selection of Hors d’ Oeuvres including:
Cheese and Crackers, Fruit and Vegetable Platter.

eIncludes Coffee, Tea and Water.

Salad
(Select Two)

Main Course

(Select Two)

Potato/Rice/VVegetable
(Select Three)

A minimum of 25 is required. . All dinners will be on one check.
Tax and gratuity are not included in the above prices, NY sales tax is 7.75% and gratuity is 18%.
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$40 SERVED DINNER
*One (1) hour of cocktails prior to dinner.
Includes house liquors, wines, beers and mixers.
Additional hour of open bar - $2.95 per person.

*A selection of Hors d’ Oeuvres including:
Cheese and Crackers, Fruit, Vegetable Platter, Water Chestnuts wrapped in
Bacon, Stuffed Mushrooms, and Assorted Canapies.

eIncludes Coffee, Tea and Water.

Main Course (Select four)

*Chicken Oscar

*Seafood Julienne- Tender, delicate scallops, shrimp and lobster, sauteed in
a light garlic butter with seasoned bread crumbs, and mushrooms; crowned with
a lobster dainty.

*Veal Parmesan

*Veal Chautaugua- Milk-fed veal, lightly breaded and pan sautéed and
topped with fresh mushroom caps, bacon strips and poulee sauce.

*Prime Rib (12 oz.)

*New York Strip Steak (10-12 o0z cut)

Filet Mignon (8 oz.)

*Roast Beef Tenderloin with Bourbon Peppercorn Sauce

*Herb Garden Pasta- Linguini topped with diced tomatoes, onions, garlic, basil, virgin
olive oil and reggiano parmesano.

Dinners include: Chef Salad, Baked Potato, (except with Pasta Entrées),
Vegetable, Bread and Butter and Beverage

A minimum of 25 is required. . All dinners will be on one check.
Tax and gratuity are not included in the above prices, NY sales tax is 7.75% and gratuity is 18%.
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$39 BUFFET STYLE

*One (1) hour of cocktails prior to dinner.
Includes house liquors, wines, beers and mixers.
Additional hour of open bar - $2.95 per person.

*A light selection of Hors d’ Oeuvres including:
Cheese and Crackers, Fruit, Vegetable Platter, Water Chestnuts wrapped in Bacon, Stuffed
Mushrooms, and Assorted Canapies.
eIncludes Coffee, Tea and Water.
Salad
(Select Two)
Main Course

(Select Three)

Potato/Rice/VVegetable
(Select Four)

A minimum of 25 is required. . All dinners will be on one check.
Tax and gratuity are not included in the above prices, NY sales tax is 7.75% and gratuity is 18%.





