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BRUNCH

» Assorted Muffins, Danish, Croissants, Bagels
* Plain and Flavored Cream Cheese
* Fresh Fruit Salad or Fresh Cut Melon (Seasonal Selections)
* Assorted Juices
» Coffee and Tea

OMLETTE STATION

* Mushroom, Cheese, Broccoli, Ham, Onion, Peppers
Prepared to order by our omlette chef*
* Cinnamon Swirl French Toast or Buttermilk Pancakes
with warm Maple Syrup, Blueberry & Strawberry Toppings
* Bacon or Sausage
* Hashbrowns or Home Fried Potatoes
* Choice of Chicken (7 selection from any Entree Menu)
* Choice of Pasta (7 selection from Pasta Menu)

WAFFLE STATION
* Crispy Belgium Waffels with warm Maple Syrup

CARVING STATION
Choose ] selection

Turkey with Turkey Gravy and Cranberry ¢ Roast Beef with Beef Gravy
* Honey Glazed Ham ¢ Loin of Pork with Applesauce and Pork Gravy
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BRUNCH

Continued

SALADS

Choose 4 selections
* Grilled Portobello Mushroom Salad (with a warm Dijon Vinegarette)
* Orzo Salad (with Sun Dried Tomatoes, Kalamata Olives & Basil in Balsamic Vinegarette)
* Red Leaf Lettuce, Mandarin Oranges, Scallions (with Red Wine Vinegar & Candied Almonds)
e Tossed Salad with Cucumber, Red Onion, Olives (Choice of Dressings)
* Mozzarella and Tomato (with fresh basil)
» Couscous Salad (with Pecans, Cranberries & Champagne Vinegar)
* Mesclun Greens (with Goat or Gorgonzola Cheese, Pecans, Dried Apricots & Grape Tomatoes)

e Caesar Salad ¢ Grilled Chicken Caesar Salad ¢ Chicken Salad
* Egg Salad ¢ Shrimp Salad * Tuna Salad

DESSERT BAR
Select 2

* Bread Pudding ¢ Ice Cream Bar
« Warm Chocolate Chip Cookies ¢ Variety of Homemade Biscotti
* Homemade Choclate Covered Creme Puffs (with Choice of Filling)
» Assorted Cheesecakes « Occasion Cake

ADDITIONAL SELECTIONS

* Peel & Eat Shrimp (additional $4.00 per person)
* Eggs Benedict (additional $4.00 per person)
» Stuffed French Toast (additional $3.00 per person)
» Carving Board display of Assorted Wraps or Paninis (additional $5.00 per person)

INCLUDES UNLIMITED BLOODY MARY’S or MIMOSAS

Service Charge of 18% will be added separately
Gratuities are not included

*Parties of 50 or more require 2nd omelette chef at $100.00
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THE CRYSTAL

Select 1 choice from each line
Select 1 of each Entree
Minimum 40 Adults

» Stuffed Rigatoni ¢ Ravioli « Torellini Alfredo « Baked Ziti ¢
* Penne Pomodorro ¢ Chicken Parmigiana or Chicken Francaise ¢
» Corned Beef or Pastrami or Turkey Carving Station e
* Sparkling Shrimp or Eggplant Parmigiana

e Broccoli with * Green Beans with * Herb & Garlic Roasted Potatoes or
Seasoned Garlic & Ol Country Style Sweet Potatoes
Breadcrumibs

Includes Dinner Rolls, Tossed or Caesar Salad, Coffee & or Tea, Occasion Cake
Service Charge of 18% will be added
Gratuities are not included

BAR OPTIONS
« Soda only $3 pp * Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp ¢ Bartender $75




7

* Buffalo Wings

* Sliced Roast Beef with Gravy

* Shepards Pie

* Homemade Meatballs

* Sausage & Peppers

* Loin of Pork with Sauerkraut

* Eggplant Parmigiana

* Eggplant Florentine

° Zuppa di Mussels (in a red or white garlic wine sauce)
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THE EMERALD

Choose 6 Entrees

* Chicken Francaise * Fried Calamari

* Chicken Parmigiana * Sparkling Shrimp

» Chicken with Wine & Mushrooms » Fettucini Alfredo witn Grilled Chicken
* Chicken Marsala * Fettucini Alfredo witn Grilled Shrimp
* Chicken Milanese ala e michael’s * Gypsy Pasta

e Grilled Chicken with Penne Marsala Shrimp, Kalamata Olives, Sundried tomatoes and

fresh Basil in @ Chianti infused tomato sauce

* Ravioli « Stuffed Shells « Baked Ziti

* Broccoli with homeade seasoned breadcrumb

° String Beans pan seared with sesame oil

° String Beans with breadcrumbs, garlic and oil
* Herb & Garlic Roasted Potatoes

* Sweet Potato Mash or Candied Yams

Includes Dinner Rolls, Tossed or Caesar Salad, Coffee & or Tea
Service Charge of 18% will be added
Gratuities are not included

CARVING STATION
Select 1 - $3 per person

Turkey * Roast Beef « Honey Glazed Ham ¢ Loin of Pork « Corned Beef » Pastrami

BAR OPTIONS
e Soda only $3 pp ¢ Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp * Bartender $75

* Penne ala Vodka ¢ Penne with Broccoli
» Tortellini Alfredo » Penne Pomodorro
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THE PEARL

Choose 5 Entrees - 1 Vegetable & T Potato

* House Special Pasta * Chicken Bruschetta

Penne Pasta in a cream sauce with Sausage, e Buffalo Wi ngs
fresh Basil and plum tomato

* Pasta with Broccoli Rabe and Sausage
» Ravioli » Stuffed Shells « Baked Ziti
» Stuffed Rigatoni « Penne Vodka

* Gypsy Pasta

Shrimp, Kalamata Olives, Sundried tomatoes and

* Fried Calamari

* Sparkling Shrimp

* Filet of Flounder Oreganata
* Sausage & Peppers

* Homemade Meatballs

fresh Basil in @ Chianti infused tomato sauce * Zu PPa dl M USS@|S (red or white sauce)

« Pasta Toscana * Loin of Pork with Sauerkraut & Apples
Chicken, Sausage, Broccoli, Mushrooms and * Sliced Roast Beef
sundried tomatoes in garlic and oil * Eggplant Parmigiana * Rollatini
* Torrellini Alfredo orFlorentine
* Fettucini Alfredo witn Grilled Chicken or Shrimp « Garlic & Herb Roasted Potatoes
» Chicken Francaise * Chicken Marsala » Candied Sweet Potatoes
» Chicken Florentine « Chicken Parmigiana « Sweet Potato Mash ¢ Glazed Carrots
» Chicken with Wine & Mushrooms » Broccoli with Homemade Seasoned Breadcrumbs
» Chicken Milanese ais ej. michael’s * String Beans ala ej. michael’s

Includes Dinner Rolls, Tossed or Caesar Salad, Coffee & or Tea & Occasion Cake
Service Charge of 18% will be added - Gratuities are not included

CARVING STATION
Select ]
* Turkey * Roast Beef « Honey Glazed Ham ¢ Loin of Pork ¢« Corned Beef ¢ Pastrami ¢
» Pork Tenderloin with Rosemary Mushroom Cream Sauce ¢

BAR OPTIONS
* Soda only $3 pp * Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp ¢ Bartender $75

\i\ 100+ Adults must have 2 Bartenders f- i
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THE RUBY

Choose 4 Dinner Entrees, 1 Carving Station, 1 Selection from Pasta Menu with T Potato & 1 Vegetable

» Pasta with Broccoli Rabe Sausage * Buffalo Wings

» Ravioli » Stuffed Shells « Baked Ziti * Fried Calamari

» Stuffed Rigatoni « Penne Vodka * Sparkling Shrimp

* Gypsy Pasta * Filet of Flounder Oreganata
Shrimp, Kalamata Olives, Sundried tomatoes and e Grilled Salmon

fresh Basil in @ Chianti infused tomato sauce

e Pasta Toscana

Chicken, Sausage, Broccoli, Mushrooms and

* Sausage & Peppers
* Homemade Meatballs

sundried tomatoes in garlic and oil * Zu PPa di Mussels (red or white sauce)

e Torrellini Alfredo * Loin of Pork with Sauerkraut ¢ Apples
« Fettucini Alfredo win Grilled Chicken or Shrimp * Sliced Roast Bgef N

» Chicken Francaise * Chicken Marsala * Eggplant.Parm|g|ana * Rollatini

« Chicken Florentine ¢ Chicken Parmigiana or Florentine

« Chicken with Wine & Mushrooms * Garlic ¢ Herb Roasted Potatoes

* Chicken Milanese ala e michael’s » Candied Sweet Potatoes

e Chicken Bruschetta * Sweet Potato Mash « Glazed Carrots
* \/eal Marsala * Veal Parmigiana * Broccoli with Homemade Seasoned Breadcrumbs

Includes Salad Selection, Dinner Rolls, Coffee & or Tea & Occasion Cake
Service Charge of 18% will be added - Gratuities are not included

CARVING STATION
Select 1
Turkey ¢ Roast Beef « Honey Glazed Ham ¢ Corned Beef
* Pastrami ¢ Pork Tenderloin witn Rosemary Mushroom Cream Sauce

BAR OPTIONS
« Soda only $3 pp * Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp ¢ Bartender $75

i\\ 100+ Adults must have 2 Bartenders f- :




* Chicken Sorrentino
» Brisket of Beef with sauteed onions
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THE SAPPHIRE

Choose 3 Entrees, 1 Carving Station, 2 Selections from
Pasta Menu with 2 Selections from Potato & VVegetable

* Chicken Francaise » Pork Tenderloin
e Boneless Chicken Scarpiello with Sauteed Apples in Calvados Cream or
Chick S I Lo Suateed Mushroom Sauce
o .
!C en Scatiopin » Stuffed Loin of Pork
* Chicken Bruschetta with Spinach & Feta or Bread Stuffing or
° Chickeﬂ COI’dOh B|eu Broccoli Rabe & Sausage
» Chicken Florentine » Potato Torte

Layers of potato, ham, gruyere cheese, spinach
roasted peppers in a heavy cream

» Filet of Sole Francaise

° i .

veal Champlgnon  Stuffed Filet of Sole

Veal Scallops with a blend of gourmet mushrooms ) )

in @ Cognac Demi-Glace with a touch of cream * Shrimp Scampi
* VVeal Marsala * Zuppa di Mussels (red or white sauce)
* VVeal Sca“Opim ° Zuppa di Mussels (red or white sauce)
* Veal Parmigiana » Zuppa di Clams (red or white sauce)

« Eggplant Parmigiana or Rollatini or Florentine ¢ Grilled Salmon with Lemon Dill Sauce)

* Any selection from the Ruby Package

Includes Salad Selection, Dinner Rolls, Coffee & or Tea & Occasion Cake
Service Charge of 18% will be added - Gratuities are not included

CARVING STATION
Select ]
Turkey Breast « Roast Beef « Smoked Ham ¢ Corned Beef Brisket
e Pastrami ¢ Leg of Lamb ¢« Beef Roulade

BAR OPTIONS
* Soda only $3 pp * Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp ¢ Bartender $75

100+ Adults must have 2 Bartenders
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THE DIAMOND

Choose 2 Seafood Entrees, 2 Carving Stations, 1 Chicken & 1 Veal Entree
2 Selections from Pasta Menu with 1 Potato & 1 Vegetable

* Shrimp Scampi house specialty » Pecan Crusted Tilapia or Flounder

* Shrimp Flamed in Brandy * Flounder Almondine in Chardonnay Sauce
with Broccoli Rabe over Pasta e Chicken Francaise

* Angel Hair pasta » Chicken Scallopini

Portabello Mushcroom, Shrimp & Scallops

* Chicken Cordon Bleu

in a Sherry Demi-Glace

* Stuffed Filet of Sole or Stuffed Shrimp « Chicken Sorrentino
* Filet of Sole Oreganata * Veal Marsala

* Seafood Risotto * Veal Scallopini

« Seafood Fra Diavolo aia ej. michael's * Veal Saltimbocca
 Seafood Ravioli * Veal Parmigiana

» Crab Cakes » Potato Torte

Shri F . Layers of Potato, Ham, Gruyere Cheese, Spinach
L]
rimp rrancaise & Roasted Peppers in Heavy Cream

* Drunken Shrimp  Any selection from the Ruby
or Sapphire Package

Includes Salad Selection, Dinner Rolls, Coffee & or Tea & Occasion Cake
Service Charge of 18% will be added - Gratuities are not included

CARVING STATION
Select ]
s Filet Mignon with Mushroom Merlot Sauce * Pork Tenderloin with Rosemary Cream Sauce
° Leg of Lamb with Rosemary Gravy & Mint Jelly ® Roast Prime Rib with Au us Gravy & Horseradish Cream Sauce
* Roasted Turkey Breast « Roast Beef
* Honey Glazed Ham ¢ Beef Roulade « Fland Steak

BAR OPTIONS
* Soda only $3 pp * Beer & Wine $9 « Full Bar $17 pp
Full Premium Bar $23 pp ¢ Bartender $75

i\\ 100+ Adults must have 2 Bartenders f’
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PASTA MENU

* Penne Vodka
» Pasta Filetto di Pomodoro
» Stuffed Shells
» Baked Ziti
* Manicotti
* Lasagna
* Ravioli choice of filling
» Cavatelli & Broccoli
 Tortellini Alfredo
* Pasta Bolognese
* Sausage & Pasta in Cream Sauce house specialty
* Linguini & Clams
* Pasta Puttanesca
* Lemon Linguini
* Spaghetti with Garlic & oir
* Spaghetti Carbonaro
e Pasta with Eggplant Sauce
» Baked Macaroni & Cheese
» Pasta con Sarde in season
* Penne with Spicy Tomato Cream Sauce
» Pasta with Artichokes
° Rigatoni with Sweet Red Pepper Sauce
» Pasta with Mushrooms
* Gypsy Pasta

Shrimp, Kalamata Olives,
Sundried tomatoes and fresh Basil in a Chianti
infused Tomato Sauce

» Pasta Toscana
Chicken, Sausage, Broccoli, Mushrooms and
Sundried Tomatoes in Garlic & Oil
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