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Hot Chafing Dish 
(please select 4)

u Dairy u

Penne alla vodka
Toasted Ravioli with marinara

Mini Quesadillas
Eggplant Rollatini 

Broccoli Crepes
Tempura vegetables with aioli dip

Mother Nature’s Creation Indian harvest grains & marinated grilled vegetables
Spring Rolls with Ponzu (citrus-soy) sauce

Tortellini alfredo
Fried Macaroni & Cheese Balls

Mozzarella Sticks
Nachos Grande with nacho cheese, tomatoes, olives, sour cream, guacamole & salsa

Potato Skins with cheddar cheese, sour cream & chives

u Meat u

Meatballs in marinara sauce
Mini Tacos

Gingered Beef Stir-fry, Asian style
Chicken Sausage with sautéed peppers and onions

Chicken Stir-fry
Cocktail Franks

Chicken Spring Rolls
Crispy Chicken Won Tons with orange sauce

Coconut Chicken Skewers with sweet & sour sauce

Teen Cocktail Hour



u Dairy u

Lox with Mini Bagels
served with sliced tomato, cream cheese, capers, red onions & hard-cooked eggs

u Parve u

 
Cold Vegetable Crudité with dipping sauce

Assorted Cheese Display with crackers

Fresh Seasonal Fruit Display

Middle Eastern Mezze: hummus, pita & olives

Italian bruschetta with garlic crostini
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Adult Cocktail Hour
Stationary Cold

(select three)

 u Meat u

Wok Station
Bok Choy, water chestnuts, mushrooms, cabbage, carrots with 
chicken and beef sautéed in a ginger-teriyaki sauce and served 

over Jasmine rice in Chinese to-go boxes with Chop Sticks

Carving Station (choice of 2)
Sirloin of Beef ~ Roast Turkey ~ Rib Eye ~ Corned Beef

Satay Station
Individual skewers of beef, chicken, vegetables & pineapple 

Brushed with sweet & sour garlic glaze & served on Jasmine rice

Chef Attended Stations
(select three)

u Dairy u

Wok Station
Bok Choy, water chestnuts, mushrooms, cabbage, carrots 

with tofu sautéed in a ginger-teriyaki sauce and served over 
Jasmine rice in Chinese to-go boxes with Chop Sticks

Mashed Potato bar
Rich, homemade blend of Yukon Gold potatoes & Sweet 

Potatoes with a self-serve toppings bar includes: sour cream, 
diced scallions, shredded cheddar cheese, sautéed mushrooms, 

bleu cheese & a mushroom sauce

u Parve u

Mother Nature’s Station
Indian harvest jeweled grains and marinated grilled vegetables

Mediterranean Pasta Station
Penne pasta tossed with garlic, mushrooms, tomatoes, onion, peppers, 

artichoke hearts sautéed in olive oil, then finished with marinara sauce
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Butler Passed Hors d’ oeuvres

(select 8 plus 2 chef’s choice)

u Meat u

Spicy Cajun Chicken Skewers

Chicken Cordon Bleu crisps

Coconut Chicken 

Buffalo Chicken Shooters

Chicken Teriyaki Skewers

Crispy Chicken Wontons

Fried Chicken Dumplings

Cocktail Meatballs with BBQ glaze

Russian Style Meatballs with caraway

Cocktail Franks with whole grain mustard

Crispy Beef Empanadas

Carved Tenderloin Mini-Broiche Sandwiches
 with Jack Daniels BBQ Sauce

Tomato Bruschetta on Garlic Crostini

Mini Beef Wellington

Short Rib Mini Tacos

Brazilian Style Beef Churrasco

Sesame Beef Satay

Crispy Beef Empanadas

Lamb Chops (market price per chop)

u Dairy u

Toasted Cheese Ravioli

Mini Quesadillas

Grilled American Cheese 
served with a demitasse of tomato soup 

Fried Macaroni & Cheese Balls

Deviled Eggs

Mozzarella and Roasted Tomato Pizza

Mozzarella Sticks

Potato Skins with cheddar cheese, sour cream & chives

Nachos Grande with nacho cheese, tomatoes, olives, 
sour cream, guacamole & salsa

Filo & Artichoke Tartlettes with Goat Cheese

Tomato Bruschetta on Garlic Crostini 

Bruschetta with Mozzarella & Basil

Baked Brie with Pomegranate dipping sauce 

Bocconcini Mozzarella Skewers with tomato & basil

Artichoke Hearts with francaise dipping sauce

Porcini Mushroom Tarts topped with Goat Cheese

Gazpacho Demitasse

Asian Pear with Melted Brie on tasting spoons 

Samosas with Mint Yogurt Dip

Curried Butternut Squash Soup Shooters

u Parve u

Vegetable stuffed Mushrooms

Vegetable Spring Rolls

Vegetarian Empanadas with Pico de Gallo 

Sweet Potato Fries with lemongrass dipping sauce

Individual Mini Vegetable Crudite with tarragon aioli
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Teen Dinner Buffet
(select three)

u Dairy u 

Grilled Cheese Triangles

Deep Fried Mozzarella Sticks
Marinara dipping sauce

Macaroni and Cheese

Potato Skins
Filled with sharp and mild cheddar cheeses, sour cream and chives

Toasted Ravioli
Filled with mozzarella and ricotta cheese

Nachos Grande
Tortilla chips topped with cheese, refried beans, tomato and jalapeno peppers

Served with salsa and sour cream

Penne Pasta
With marinara sauce or vodka sauce

u  Meat u 

Chicken Tacos
Shredded lettuce, fresh tomato salsa, non-dairy sour cream, rice and beans

California Hamburgers
Served with lettuce, tomato, pickles, french fries

Penne Pasta
With marinara sauce

Corn Dogs
All beef hot dogs served with vinaigrette potato salad and coleslaw

Chicken Fingers
French fries

Chicken and Beef Dim Sum
Served with Asian dipping sauces from bamboo baskets

Chicken or Beef stir-fry
With vegetables and sweet & sour sauce served with steamed rice

Entrees Include:
Mesclun Salad & Field Greens with French vinaigrette

Chef ’s Starch & Vegetable
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Adult Dinner Service
(P) Parve ~ (D) Dairy ~ (M) Meat

u First Course u
(please select one)

Sliced Melon (P)
With seasonal berries

Penne (D)
Alfredo Sauce 

Penne with garlic, mushrooms, roasted peppers, herbs (P)
Available with grilled chicken (M)

Wild Mushroom Ravioli (P)
With a mushroom reduction

Cream of Potato Soup (D)
Garnished with fresh dill & buttery croutons

Chilled Gaspacho (P)
Tomato, garlic, onion, peppers, zucchini, Balsamic

u 

Second Course
(please select one)

Mesclun Salad of Field Greens (P)
With French Vinaigrette

Caesar (D)
With Parmesan-garlic croutons

Mediterranean Chopped Salad (D)
With herbs, cucumbers, peppers, tomato, onions, olives, feta cheese & lemon vinaigrette

Florida Salad (P)
Romaine, orange segments, candied pecans, & raspberry vinaigrette
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u Entrees u 

(select 2 plus vegetarian option)
Meat (M) ~ Dairy (D) ~ Parve (P)

Roast prime rib of beef au jus (M)

Tenderloin of Beef Chateaubriand (M) 
Sliced tenderloin of beef served with an elegant red wine mushroom sauce

Filet Mignon (+$5.00 per entree) (M)
Pan-seared and topped with a mushroom and cabernet sauvignon demi-glace

London Broil of Beef (M)
Marinated sirloin is grilled and sliced to order served with a red-wine mushroom sauce

Braised Boneless Short Ribs of Beef  (M)
Tender beef topped with frizzled onions

Fresh Atlantic Salmon 
With citrus-dill beurre blanc sauce (D) or mango salsa (P)

Grilled Cilantro Chicken (M)
Boneless breast marinated with cilantro, cumin, olive oil & citrus

Chicken Breast “European Cut” (M)
A breast of chicken on the bone roasted with fine fresh herbs and served over a maple-scented sweet potato puree

Chicken Wellington (M)
With wild mushrooms and spinach baked in a puff pastry crust

Tropical Chicken Breast (M)
Bone-in chicken steeped lightly in coconut milk served with mango salsa

Chicken Breast Nicoise (M)
Tomato, lemon, capers & white wine

Mushroom Ravioli (D)
with sage brown butter

Eggplant Rollatini (D)
With marinara sauce topped with mozzarella cheese

Grilled Vegetable Napoleon en Croute (P)
Grilled eggplant, red peppers, green & yellow zucchini stacked inside a golden pastry triangle and 

garnished with tomato coulis, balsamic reduction & pesto

Pasta Primavera (P)
With fresh vegetables, garlic & white wine 

Indian Harvest Jewel Blend Grains (P)
Served en casserole and topped with an assortment of grilled vegetables
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Dessert

Custom Torah Cake

u  Teens & Children u

Ice Cream Sundae Bar (D) or (P)
Vanilla and Chocolate Ice Cream with Chocolate and butterscotch sauces,

M & M’s, gummy Bars, sprinkles, chocolate shavings, whipped cream

Over the Top Ice Cream Sundae Bar (D) or (P)
Vanilla and chocolate ice cream & gelato with warm pretzels, toasted s’mores, chocolate ganache, 

crushed strawberries, crumbled macarons, M&M’s, gummy bears, chocolate shavings, sprinkles, 
chocolate & butterscotch sauce & Tahitian vanilla whipped cream

~ add $2.00 per guest

u Adults u

Tableside Mini Desserts (D)
chef’s selection of delectable desserts served to each table

Regular & Decaffeinated Coffee and Tea

Ask to see our Enhancements Menu to upgrade your party!


