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Cocktail Hour 

Open Bar throughout the Evening 
 Champagne for Guests upon arrival 

 

Butler Passed Hors d’Oeuvres 
Select Eight of our Homemade Hors d’Oeuvres 

 

Chef’s Captain Stations 
Select Two of our White Gloved Attended Stations 

 

An Elegant Array of Hand Carved Fruit, Cheese Sculptures, Cured Meats, and Imported Olives 
 

Six Elegantly Prepared Silver Chafing Dishes 
Select from our exquisite buffet selections 

 

Appetizer 
(Select One) 

                                                              Fresh Maryland Crab Cake 
                                 Homemade Mozzarella & Beefsteak Tomato with Basil Pesto 

                                            Field Green Salad with Mandarin Orange, Parmesan Reggiano 
      

Young Adult Station 
Hamburgers and French Fries, Chicken Fingers with Honey Mustard Dipping Sauces,  

Hot Dogs and Penne A La Vodka 
 

Main Course 
(Select Three) 

          Filet Mignon, Cabernet Reduction                                 Alaskan Salmon, Champagne Dill 
         *Paired with Lobster Tail (Additional $20.00 per person)                                                            Eggplant San Remo 
 Panko Crusted New Zealand Baby Lamp Chop                                                    Ginger Crusted Chicken 
          L.I. Breast of Duck, Cherry Glaze                                                          Dry Aged Black Angus Strip Steak 
 French Roasted Chicken, Porcini & Artichoke                                                   Chilean Sea Bass Buerre Blanc                 

 
All entrees served with Chef’s Choice of Potatoes or Rice and Seasonal Vegetable 

 

Dessert 
A Brilliantly Decorated Celebration Cake with Choice of Fillings  

Candle Lit International Coffee Bar and Cordials 
 
 

Young Adults
Sundae Bar with all the Toppings 

 
Also Included with your Affair: Directional & Place Cards, Coat Check (Seasonal) and Maitre D’ to coordinate your event 


