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Buffet $28.95 per Person (chiidren 3-10 % price)

Choice of 2 appetizers, 5 entrees
Includes: bread, salad, vegetable, potato or rice, coffee, tea, soda and ice cream

Appetizers: Fried Calamari, Mozzarella Platter, Canadian Bacon,
Chicken Fingers, Beef Tips, Shrimp Tips (add $2 pp)

Entrees:
Rigatoni Danielle Eggplant Rollatini
Penne w/ Vodka Sauce Eggplant Parmigiana
(with or w/o peas & Prosciutto) Italian Meatballs
Homemade Lasagna Swedish Meatballs
Stuffed Shells Sausage & Peppers
Cavatelli & Broccoli Kielbasa & Kraut
Tortellini Alfredo Baked Glazed Ham
Pasta Primavera Roast Loin of Pork
Chicken Francaise Hot Sliced Roast Beef
Chicken Parmigiana Pepper Steak w/ Rice
Chicken Marsala Stuffed Fillet of Flounder
Chicken Alfresco Country Style Chicken
Chicken Zinfandel Chicken Balsamic

Chicken Fingers w/ French Fries

Cold Cut Platter: Additional $2 per person
Roast Beef, Turkey, Ham, Assorted Cheeses, Cole Slaw & Pickles

Beverages: 4 hours Domestic beer and wine $18.95 pp
4 hours Open Bar (Well Cocktails) $28.00 pp
4 hours Premium Open Bar $33.00 pp

In the case of a Cash Bar, $75 Bartender Fee will be Charged

e $200 Non-refundable Deposit is required at the time of Booking
¢ Guaranteed Head Count and 50% Payment required 1 week prior to event
e 6.625% Sales Tax and 20% Gratuity Not Included




