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 P A R T Y  M E N U

The

Y O U R  E V E N T  P L A N N E R S  A R E  H E R E  T O  A S S I S T
Y O U .  P L E A S E  A S K  F O R  GIGI  O R  FLAMUR  T O  P L A N

Y O U R  N E X T  E V E N T .



Mini Rice Ball
Stuffed Grape Leaves

Mini Caesar Salad Cup
European Bruschetta

Mozzarella Caprese Ball
Spanakopita

Chicken and Waffle Bites
Ricotta and Honey Crostini

Guacamole Cup
Braseola and Cheese bite

Kobe Beef Sliders
Herbed Shrimp Skewer

Meatball with Red Sauce
Beet Salad Cup

Mni Crab Cake (add $2)
Tuna Tartare Cup (add $3)
Shrimp Cocktail (add $2)
Blini and Caviar (add $5)

Lobster Mac&amp;Cheese (add $3)
Lollipop Lamb Chops (add $3)

Mini tomato & Mozzarella Calzone
(add $2)

Mini Mushroom & Mozzarella Calzone
(add $2)

C H O I C E  O F  5  I N C L U D E D

MENU
The

C O C K T A I L  P A R T Y  M E N U
$ 1 1 0  P E R  P E R S O N  ( 1 H R )

Plus N.Y.C Tax and 22% administration for $125 mitre dee fee 



Tri Color Salad
Endive

Radicchio&Arugula (house dressing)
Arugula Parmesan Salad (lemon vinaigrette)

Caesar Salad

*Pastas can be made gluten-free or whole
wheat for an extra charge*

Penne Alla Vodka
Rigatoni Bolognese

Filetto Di Pomodoro

Chicken Fancese
Chicken Marsala

Chicken Scapariello

I N C L U D E D  B U F F E T  S T A T I O N  ( 2  H R S )

C H O I C E  O F  1  S A L A D

C H O I C E  O F  2  P A S T A

C H O I C E  O F  1  C H I C K E N

MENU
The

Filet of Sole Oreganata
Broiled Salmon
Shrimp Francese

Shrimp Fra Diavolo
Shrimp Marinara

Veal Fancese
Veal Marsala

A D D  O N  S E A F O O D  T R A Y  O R
V E A L  T R A Y  ( $ 1 5 P P )

Plus N.Y.C Tax and 22% administration for $125 mitre dee fee 



Ice Sculpture     $300($150 per bottle)
Valet                                               $10pp
Wine On Table.                      $30/bottle
Champagne Toast                      $3 .50pp
Fruit                              $25 per platter
Cookies                         $25 per platter
Occasion cake                                $6pp
Tiered cake                                      $8pp
Baklava                                            $7pp
Tiramisu                                           $6pp
Tres leche                                        $6pP

Late Night Munchies Table                            $1 ,700

Included assorted candy
cookies

popcorn
chips.
Soda

gatorade
iced tea

To go bags
Choice of 2 fast food items

On a roll
McDonald’s

White castle
Wendy’s

(Energy drinks and additional fast food options are
available $pp)

P A R T Y  U P G R A D E S

MENU
The

Plus N.Y.C Tax and 22% administration for $125 mitre dee fee 



(Bartender included with open bar)
Tab Bar:Upon Consumption

Mandatory Bartender                  $150
Beer & WinE                                    $25pp
Beer,  Wine & Sangria                    $30pp

Open Bar
3 HR EVENT $40.00PP
4 HR EVENT $50.00PP

(each additional hr $15 per person)

B A R  O P T I O N S

MENU
The

Included is unlimited soda
(excluding Pellegrino and glass

bottles of soda),  espresso,
cappuccino and

gourmet tea.

Plus N.Y.C Tax and 22% administration for $125 mitre dee fee 



Available during the day time hours 12-4pm,1-5pm

 This is a great option for Bridal or Baby Shower.
At no additional charge,  this package comes

with:
Mimosa & Bloody Mary

Upgrade to Unlimited Wine Package (including
sangria) $10pp

Buffet Brunch

Mini muffins
mini bagels

mini croissants
english muffins

jelly
honey

cream cheese
butter

Vanilla French toast 
served with Vermont maple syrup

Turkey Sausage Links
Penne alla vodka

Chicken Scapariello
Organic Arugula Parmesan Salad with lemon

Vinaigrette
Mint Fruit Salad

S H O W E R  C E L E B R A T I O N S

MENU
The

Plus N.Y.C Tax and 22% administration for $125 mitre dee fee 



Thank you for allowing us to
be part of your most
important memories!

Plus N.Y.C Tax and 22% administration
for $125 mitre dee fee 


