
EYE OPENING BRUCH AND BREAKFAST MENU:
A DELICIOUS SELECTION OF

BREAKFAST FOODS
(SMALL SERVES 10-15, LARGE SERVES

20-25)

MUFFIN AND BAGEL PLATTER: AN ASSORTMENT OF FRESH BAGELS AND
MUFFINS DELICIOUSLY ARRANGED ON A PLATTER, GARNISHED WITH FRESH
FRUIT AND SERVED WITH BUTTER AND YOUR CHOICE OF OUR HOME MADE
FLAVORED CREAM CHEESE AND PRESERVES.

WALNUT RAISIN
PLAIN

VEGETABLE
STRAWBERRY PRESERVES

$5.50 PER PERSON
QUICHES AND BAKES: FRESH HOMEMADE QUICHE
SLICED UP AND SERVED ON A PLATTER
WITH FRESH FRUIT. CHOOSE FROM:

QUICHE LORRAINE
SPINACH AND SWISS

SPINACH AND SAUSAGE SOUFLEE
ZUCCHINI BAKE

BROCOLI AND CHEDDAR
HAM AND SWISS

$13.00 A PIE OR $3.99 PER PERSON PLATTERED
TRADITIONAL FRENCH TOAST: WHITE BREAD
SOAKED IN VANILLA AND SAUTEED
GOLDEN BROWN

$40.00 A TRAY, OR $1.75 PER PERSON
FRESH FRUIT PLATE: SEASONAL FRESH FRUIT
BEAUTIFULLY ARRANGED AROUND A
FRESH HOMADE YOGURT DIPPING
SAUCE

$35.00 SMALL, $50.00 LARGE
FRESH FRUIT KABOBS: A FUN ASSORTMENT OF
CUBED FRESH SEASONAL FRUIT
KABOBED AND READY FOR DIPPINGIN
OUR WONDERFULL YOGURT SAUCE

$1.85 A PIECE
FRESH BREWED COFFEE/TEA SERVICE: INCLUDES ALL
YOU NEED TO ENJOY A GREAT CUP OF
COFFEE OR TEA



$1.50 PER PERSON
GPURMET COFFEE/TEA SERVICEA: INCLUDES CHOICE OF
GOURMET FLAVORED COFFEE,
COLUMBIAN SUPREMO COFFEE,
HERBAL TEA AND ALL YOU NEED TO
ENJOY A GREAT CUP OF COFFEE

$2.00 PER PERSON

JUICE SERVICE: CHOOSE FROM ORANGE,
GRAPEFRUIT, OR PINEAPPLE
JUICE. SERVED WITH CUPS, AND ICE

$1.50 PER PERSON
HEARTY BREAKFAST BUFFET: CHOOSE FROM ANY OF
OUR HOMEMADE DELICIOUS HOT
BREAKFAST ITEMS

SCRAMBLED EGGS
OMELETTES

PANCAKES/FRECH TOAST
HASH BROWNS/HOME FRIES

SAUSAGE/BACON/HAM

OPENERS: DELICIOUS HOME MADE APPERTIZERS
(SMALL SERVES 10-12, LARGE SERVES 20-25)
ARTICHOKE DIP: A DELICIOUS DIP MADE
WITH FRESH ARTICHOKE HEARTS
BLENDED WITH OUR SPECIAL
SEASONINGS. SERVED WITH
CRACKERS OR OUR HOMEMADE
PITA CHIPS.

SMALL$30.00, LARGE$50.00
VEGETABLE CRUDITE: A COLORFUL
ASSORTMENT OF SEASONAL
VEGETABLES, SLICED AND
BEAUTIFULLY ARRANGED IN A
BASKET. CHOOSE FROM OUR
DELICIOUS LIST OF DIPS: CREAMY



DILL, VEGETABLE, SPINACH,
RANCH, OR BLUE CHEESE

SMALL $40.00 LARGE $60.00
BREAD LOAF DIP:AN ATTRACTIVE DISPLAY OF
HOLLOWED OUT BRICK OVEN BREAD
FILLED WITH HOMEMADE SPINACH
DIP AND ACCENTED WITH CUBES OF
BREAD

SMALL $25.00 LARGE $40.00
IMPORTED CHEESE BOARD: BITE SIZE SLICES OF
IMPORTED PROVOLONE, NY
CHEDDAR, PEPPER JACK AND
MOMTEREY JACK CHEESE, OR
CHOOSE YOUR OWN ASSORTMENT
FROM OUR VAST LIST

SMALL $40.00 LARGE$60.00
PATE’ PLATE: YOUR CHOICE OF SHRIMP SM$30LRG$65,
CRAB SM$35LRG$65, VEGETABLE SM $20 LRG $40,
OR LIVER SM$25LRG$45

ANTIPASTO PLATE: A WONDERFUL
ASSORTMENT OF IMPORTED
ITALIAN DELICACIES. FRESH
MOZZARELLA, IMPORTED
PROVOLONE, PEPERONI,
SOPPRESSATA AND AN ASSORTMENT
OF OLIVES, MARINATED
MUSHROOMS, ARTICHOKE HARTS,
ROASTED PEPPERS, AND SUNDRIED
TOMATOES

SMALL $50.00 LARGE $75.00

SHRIMP PLATTER: FRESH JUMBP
SHRIMP ARRANGED ON A BED OF
GREENS AND SERVED WITH OUR
HOMEMADE ZESTY COCKTAIL
SAUCE, GARNISHED WITH FRESH
LEMON. PRICED AT MARKET VALUE.



SALMON MOLD: FRESH SALMON
BLENDED WITH OUR SPECIAL
INGREDIENTS MOLDED TOGETHER,
TO SLICE AND SERVE WITH
CRACKERS AND FRESH FRUIT

SMALL $40.00 LARGE $70.00

COCKTAIL PARTY HORS D’OUEVRES:A WONDERFULL
VARIETY OF HOT AND COLD
APPERTIZERS. MIX AND MATCH:

EGGPLANT ROLLATINI $ .75 A PIECE
FRANKS IN A BLANKET WITH HONEY DIJON $ .65 A PIECE

MINI QUICHE $ .65 A PIECE
BUFFALO WINGS WITH BLUE CHEESE $ 95 A PIECE

MINI PIZZA BAGELS $ .65
EGG ROLLS WITH HONEY MUSTARD $ .75 A PIECE

MINI SHISHKABOBS: BEEF, VEGGIE, CHICKEN OR SHRIMP
$ 2.00 A PIECE $3.00 FOR SHRIMP

STUFFED MUSHROOMS SM $ .65 LRG $ 1.99
CHICKEN FINGERS WITH BBQ OR HONEY MUST $.95

BAKED MUSSELS ½A TRAY $55.00
CLAMS CASINO ½ TRAY $55.00

SWEEDISH MEAT BALLS ½ A TRAY $35.00
FRIED RAVIOLIS $ .75 A PIECE

CHEESE, SPINACH, POTATO PUFFS $ .75 A PIECE
STROMBOLI $ .95 A SLICE

BAKED BRIE WHOLE, MARKET PRICE
JALAPENO POPPERS $.75 A PIECE

STUFFED CHERRY TOMATOES WITH CHICKEN SALAD$ .95
BRIE WITH HONEY MUST AND WALNUTS IN FILO $1.00
ARRICHOKE STUFFED WITH CRABMEAT $ 1.25 A PIECE

BACON WRAPPED SCALLOPS $ .95
ASSORTED TEA FINGER SANDWICHES $ 4.00 PER PERSON

DEVILED EGGS $ .95
HAM AND CHEESE WRAPPED IN FILLO $1.25 A PIECE

ZUCHINNI BALLS WITH FETA $ .65 A PIECE
GREEK MEAT BALLS 12 FOR $6.00

SPANAKOPITA (SPINACH AND FETA IN FILO) $1.25 A TRIANGLE
MOZZARELLA STICKS $ 1.00 A PIECE

ASPARAGUS WRAPPED WITH PRISCIUTTO $1.00 A PIECE
BRUSCHETTA $ .65 A PIECE

FRESH MOZZARELLA AND ROASTED PEP ON CROUTONS $1.00



MELON WRAPPED WITH BLACK FOREST HAM $ .75
PROSCIUTTO,BASIL,ROASTED PEPPERS PINWHEEL $ .95

*************************************************************************************

SENSATIONAL SALADS: ALWAYS FRESH CRISP
GREENS. AVAILABLE IN SMALL
SERVES 10-12 OR LARGE SERVES 20-
25
HOUSE SALAD: A DELICIOUS TOSSED SALAD
MADE WITH FRESH GREENS,
CARROTS, CUCUMBERS, BLACK
OLIVES, ONIONS AND TOMATOES,
SERVE WITH YOUR CHOICE OF
DRESSINGS ON THE SIDE:
RASBERRY VINEGARETTE, RANCH,
ITALIAN, RUSSIAN, HONEY
MUSTARD, DIJON VINEGARETTE,
SMOKED DIJON

SMALL $18.00 LARGE $30.00, $1.75 PER PERSON
SPINACH AND STRAWBERRY SALAD: FRESH TENDER
SPINACH TOSSED WITH RIPE
STRAWBERRIES (SEASONAL)
TOPPED WITH SESAME SEEDS AND
WALNUTS. SERVED WITH OUR
HOMEMADE DIJON VINEGARETTE.

SMALL $35.00 LARGE $50.00, $ 2.00 PER PERSON
ADD CHICKEN $3.50 PER PERSON

CAESAR SALAD: CRISP ROMAINE LETTUCE
TOSSED WITH OUR HOMEMADE
CROUTONS AND SHARP PARMESAN
CHEESE. SERVED WITH OUR
HOMEMADE DRESSING



SMALL $30.00 LARGE $50.00, $1.75 PER PERSON
MESCLUN SALAD MIX: A BLEND OF EUROPEAN
GREENS TOSSED WITH TOMATOES,
BLACK OLIVES AND SHREDDED
CARROTS

SMALL $35.00 LARGE $50.00, $1.75 PER PERSON
GREEK SALAD: CRISP ROMAINE LETTUCE,
SCALLIONS, DILL, BLACK OLIVES,
GREEK FETA CHEESE, IN OUR HOME
MADE GREEK OLIVE OIL
VINEGARETTE

SMALL 35.00 LARGE $50.00, $2.00 PER PERSON

HOT BUFFET:
DELICIOUS HOMEMADE HOT DISHES
SERVED WITH FRESH BAKED
DINNER ROLLS, OR ITALIAN BREAD
AND BUTTER. CRISP TOSSED SALAD
WITH YOUR CHOICE OF DRESSING
ON THE SIDE

THREE ENTREES AND TWO SIDES
CHAFFING STANDS AND STERNOS UPON REQUEST

PAPER PRODUCTS UPON REQUEST
LOCAL DELIVERY AND SET UP

$ 15.00 PER PERSON
ALL ENTREES CAN BE PURCHASED A LA CARTE

PLEASE ARRANGE FOR PICK UP OR DROP OFF OF ALL CATERING
EQUIPMENT

WAIT STAFF AND BARTENDERS AVAILABLE
WE SUGGEST ONE SERVER FOR EVERY TWENTY FIVE QUESTS

GOURMET RAVIOLI SM $35 LRG $ 55
LASAGNIA MARINARA SM $40 LRG $ 65
LASAGNIA WITH MEAT SM $48 LRG $ 78

VEGGIE LASAGNIA SM $48 LRG $ 78
CREPE MANICOTTI SM $45 LRG $ 65



TORTELLINI ALFREDO SM $ 30 LRG $ 55
CAVATELLI AND BROCOLI SM $35 LRG $ 60

BAKED ZITI SM $30 LRG $50
CHICKEN SALTIMBOCA SM $45 LRG $ 80

CHICKEN PARM SM $45 LRG $ 80
CHICKEN IN LIGHT SUMMER SAUCE SM $ 40 LRG $ 75

CHICKEN FRANCHESE SM $ 40 LRG $ 75
JAMAICAN CHICKEN SM $40 LRG $ 65

EGGPLANT PARM SM $40 LRG $ 60
EGGPLANT ROLATINI SM $ 40 LRG $ 65

BBQ CHICKEN SM $ 40 LRG $ 70
BEER BATTER FRIED CHICKEN SM $ 40 LRG $ 60
ROAST TURKEY WITH GRAVY SM $ 40 LRG $ 60

MEATLOAF WITH GRAVY SM $ 40 LRG $ 60
SWEDISH MEAT BALLS SM $ 40 LRG $ 60
ITALIAN MEAT BALLS SM $ 35 LRG $ 55

PEPPER STEAK SM $ 45 LRG $ 75
BEEF AND BROCCOLI SM $ 40 LRG $ 65

ROAST BEER WITH GRAVY SM $ 40 LRG $ 65
SAUSAGE PEPPERS AND ONIONS SM $ 35 LRG $ 55

CREOLE JAMBALYA SM $ 40 LRG $ 60
SLICED MARINATED LONDON BROIL SM $ 45 LRG $ 75

FLANK STEAK PINWHEELS SM $ 45 LRG $ 75
SWEET AND SOUR PORK SM $ 45 LRG $ 75

CHICKEN PICATTA SM $ 45 LRG $ 80
CHICKEN MARSALA SM $ 45 LRG $80

PENNE WITH VODKA SAUCE SM $ 35 LRG $ 50
PENNE WITH SPINACH AND GARLIC WINE SM $ 40 LRG $ 65

SIDES:

VEGETABLES
STEAMED VEGGIES MEDLEY SM $ 20 LRG $ 40

BROCOLI PARM SM $ 20 LRG $ 40
STRING BEANS ALMONDINE SM $ 20 LRG $ 40

SAUTEED SPINACH SM 30 LRG $ 60

STARCH
SEASONED RICE SM $ 20 LRG $ 40

BAKED POTATOES SM $ 20 LRG $ 40
SWEET POTATOES SM $ 20 LRG $ 40



RED ROASTED POTATOES SM $ 20 LRG $ 40

ELITE HOT BUFFET:
A DELICIOUS ASSORTMENT OF MORE
EXTRAVAGANT DISHES. ALL
SERVED WITH FRESH BAKED
DINNER ROLLS OR ITALIAN BREAD
AND BUTTER. YOUR CHOICE OF
CEASAR OR MESCLUN SALAD MIX,
WITH THE DRESSING ON THE SIDE

ALL ENTREES CAN BE ORDERED A
LA CARTE

SHAFFING STANDS AND STERNOS
DELIVERY AND SET UP

ALL SEAFOOD MARKET PRICE
THREE ENTREES AND TWO SIDES

$19.00 PER PERSON

ENTRÉE CHOICES:
POACHED SALMON WITH DILL SAUCE

SEAFOOD FLORENTINE
STUFFED FLOUNDER

HAM STEAKS STUFFED WITH SWEET POTATO SM $45 LRG $65
SHRIMP OREGANATA
SHRIMP FRANCHESE
SHRIMP PARMESEAN

SHRIMP SCAMPI
MUSSELS MARINARA

CHATEAU BRIAND (FILET)
CRAB CAKES

CHICKEN IN WHITE WINE WITH MUSHROOMS SM $45 LRG $65
FLANK STEAK MOZZARELA SM $45 LRG $ 65
EGGPLANT FLORENTINE SM $ 40 LRG $ 60

FILET OF SOLE WITH SPINACH
VEAL IN CREAM SAUCE SM $ 50 LRG $ 70
STUFFED EGGPLANT SM $ 40 LRG $ 60

CHICKEN CORDON BLEU SM $ 45 LRG $ 80
FOUR CHEESE CHICKEN SM $ 40 LRG $ 65

VEAL PICCATA SM $ 50 LRG $ 70
SPARE RIBS SM $ 40 LRG $ 60

ROASTED PORK LOIN SM $ 40 LRG $ 65



GRILLED SWORDFISH
GRILLED CHICHEN AND VEGGIES W/BALSAMIC SM $ 50 LRG $ 75

VEGETABLE
STEAMED ASPARAGUS BUNDLES

SAUTEED BROCCOLI RABE
STEAMED VEGGIES

STEAMED BROCCOLI AND BABY CARROTS
STEAMED CARROT AND ZUCCHINI BUNDLES

STARCH
TWICE BAKED POTATOES

WILD RICE
RICE PILAF

TWICE BAKED WHIPPED SWEET POTATOES
GARLIC MASHED POTATOES

SCALLOPED POTATOES

SANDWICH AND COLD CUT PLATTERS
FRESH MADE TO ORDER COLD CUT PLATTERS BEAUTIFULLY
ARRANGED OR CHOOSE FROM OUR DELIGHTFUL ASSORTMENT OF
SANDWICHES. MIX AND MATCH ANY COMBINATION
MADE WITH THUMANS AND BOARSHEAD COLD CUTS

GROUP ONE
OVEN BAKED ROAST BEEF FINLANDIA SWISS
OVEN BAKED TURKEY DOMESTIC SWISS
OFF THE BONE TURKEY MUENTER
SMOKED TURKEY CHEDDAR
HONEY MAPLE TURKEY AMERICAN (YELL ORWHT)
CRACKED PEPPERMILL TURKEY PROVALONE
BLACK FOREST HAM MOZZARELLA
VIRGINIA HAM FRESH MOZZARELLA (EXTRA)
BOILED HAM BRIE (EXTRA)
CAPICOLO GOUDA (EXTRA)
PROSCUITTO (EXTRA) MONTEREY JACK
PEPPERONI PEPPER JACK
SOPPRESSATTA (EXTRA) BOLOGNIA



GENOA SALAMI OLIVE LOAF
HARD SALAMI MORTADELLA
CORNED BEEF & PASTRAMI LIVERWURS

GROUP TWO
ALL SALADS ARE HOMEMADE ON PREMISE. STOP IN FOR A FREE SAMPLE!

POTATO SALAD TUNA SALAD
GERMAN POTATO SALAD HAM SALAD
MACARONI SALAD GREEK SALAD
COLE SLAW HORIATIKI (GREEK SALAD)
FRUIT SALAD (EXTRA) GRILLED VEGGIE SALAD
BEET AND ASPARAGUS SALAD BEAN SALAD
TOSSED GREEN SALAD STRING BEAN SALAD
CORN SALAD CUCUMBER, ONION SALAD
PASTA PRIMAVERA EGG SALAD
SHRIMP SALAD SEAFOOD SALAD (EXTRA)
CHICKEN SALAD CALAMARI SALAD (EXTRA)
MARINATED ARTICHOKES MARINATEDMUSHROOMS

ANDMANY MORE

CHOOSE 5 ITEMS FROM GROUP ONE
AND THREE ITEMS FROM GROUP
TWO. INCLUDES ASSORTMENT OF
PARTY ROLLS AND BREAD

$9.95 PER PERSON

GOURMET SANDWICH PLATTERS
FRESH MADE TO ORDER
SANDWICHE PLATTERS. ALL
SERVED WITH PICKELS, OLIVES,
AND YOUR CHOICE OF TWO
CONDIMEMTS ON THE SIDE

$10.00 PER PERSON

CHOOSE FROM A VARIETY OF BREADS AND ROLLS:
HERO

KAISER
WHOLE WHEAT

WHITE
RYE

SEMOLINA



SEVEN GRAIN
FOCCACIA

FRENCH BREAD
POCKET LESS PITA
FLAVORED WRAPS

ASSORTED PARTY ROLLS

CHOOSE FROM A VARIETY OF FILLINGS
GRILLED VEGGIES

SAUTEED BROCCOLI RABE
SAUTTED SPINACH
ROASTED PEPPERS

SUNDRIED TOMATOES
MARINATED ARTICHOKES
MARINATED MUSHROOMS

SAUTEED EGGPLANTS
BREADED EGGPLANTS
FRESH MOZZARELLA

BRIE

GOUDA
CHICKEN CUTLETS
GRILLED CHICKEN

FRESH BASIL
ARUGALA

CHOOSE FROM A VARIETY OF HOMEMADE DRESSINGS:

SMOKED HONEY DIJON
HONEY DIJON

DIJON MUSTARD
MAYONNAISE

RUSSIAN
RANCH

BLUE CHEESE
TZATZIKI

TARAMOSALATA
MELITZANOSALATA

OLIVE OIL & VINEGAR
BALSAMIC VINEGAR

CREAMY DILL DRESSING
CRAMY DIJON DRESSING

ITALIAN DRESSING



LET US KNOW WHAT YOU LIKE AND
WE WILL TRY OUR BEST TO PUT IT

TOGETHER A WONDERFUL
ASSORTMENT THAT WILL BE SURE

TO PLEASE!!!

HERO BY THE FOOT
ANY COMBINATION OF MEAT AND
CHEESE. INCLUDES PICKLES,
OLIVES, AND YOUR CHOICE OF TWO
CONDIMENTS ON THE SIDE. ONE
FOOT SERVES FOUR.

$14.00 PER PERSON

PAPER PRODUCTS (PLATES, FORKS,
KNIFES, NAPKINS) AVAILABLE
UPON REQUEST. $1.00 PER PERSON

HOT AND COLD BUFFET:
SELECT FIVE COLD CUT SELECTIONS
FROM GROUP ONE, AND THREE
HOMEMADE SALAD SELECTIONS
FROM GROUP TWO. CHOOSE FROM
THE ASSORTMENT OF HOT DISHES
FROM THE HOT BUFFET LIST. FRESH
BAKED DINNER ROLLS OR ITALIAN
BREAD WITH BUTTER. CRISP
TOSSED GARDEN SALAD WITH YOUR
CHOICE OF DRESSING.CHAFFING
DISH SET UP AND PAPER PRODUCTS
ARE ALL INCLUDED

$22.00 PER PERSON

******************************************************************



THE GRILL
SIT BACK, RELAX AND LET US CATER
TO YOU. OUR GRILL PACKAGE IS ALL
YOU NEED FOR A WONDERFUL
BBQ!!!!!!!!!!!!!!!!!

$19.00 PER PERSON
30 PEOPLE MINIMUM

HAMBURGERS, ROLLS
HOT DOGS, ROLLS

CORN ON THE COB WITH BUTTER
BBQ CHICKEN (BONELESS AVAILABLE)

SAUSAGE PEPPERS AND ONIONS
BAKED BEANS

POTATO SALAD
TOSSED SALAD WITH DRESSING

LETTUCE, TOMATOES, AND ONION TRAY
CHIPS AND PRETZELS

MUSTARD, KATSUP, AND CHEESE
ALL PAPER PRODUCTS

CHAFING STANDS WITH STERNO
6FT PROFESSIONAL GRILL (UPON REQUEST, EXTRA CHARGE)

GRILL ATTENDANT FOR 3HRS
BUFFET TABLES WITH LINENS

GARBAGE CANS AND BAGS
ALL CLEAN UP AND WRAP UP PRODUCTS

EXTRAS FROM THE GRILL
STEAMED CALMS

GRILLED SWORDFISH STEAK
GRILLED HALIBUT STEAK

GRILLED SALMON STEAK WITH LEMON BUTTER
MARINATED AND GRILLED PORATBELLA MUSHROOMS $2.50 PER PER

MARINATED AND GRILLED ASSORTED VEGATABLES $2.50 PER PERSON
GRILLED FILET MIGNON STEAKS $6.50 PER PERSON

FRESH FRUIT SALAD $1.75 PER PERSON
TERIYAKI STEAKS $3.00 PER PERSON
BBQ SPARE RIBS $3.00 PER PERSON

KEBOBS: CHICKEN, VEGGIE, BEEF, SHRIMP $4.00 EACH
SOUTHERN FRIED CHICKEN $2.50 PER PERSON

GRILLED LONDON BROIL WITH MARINADE $2.95 PER PERSON
ALL SEAFOOD MARKET PRICE



EXTRAVAGANT PICNIC MENU
MINIMUM 20 PERSON

INCLUDES
CHOICE OF TWO

POTATO CHIPS AND PRETZELS,
MEXICAN 7 LAYER DIP WITH CHIPS,
WATERMELON BASKET WITH FRUIT,
CRUSITE PLATTER WITH DIP

-----------
HAMBURGERS AND HOTDOGS,
ROLLS

-----
SAUERKRAUT, CHEESE,
CONDIMENTS

--------
CHOICE OF TWO

POTATO SALAD, PASTA PRIMAVERA,
FRUIT, MACARONI, 3BEAN,
CUCUMBER AND ONION, COLESLAW

CHOICE OF ONE

GOURMET COOKIES AND BROWNIE
PLATTER, FRESH PEACH PIE, APPLE
PIE, LIME PIE, PINEAPPLE PIE, OR
CHERRY PIE

DELECTABLE DESSERTS
DELICIOUS AND HOMEMADE. ALL
PLATTERED UP AND GARNISHED
FOR YOU. MIX AND MATCH
BLONDIES, BROWNIES, CHOCOLATE CHIP COOKIES, OATMEAL RAISIN
COOKIES, PEANUT BUTTER COOKIES, LEMON BARS, CANNOLI, ITALIAN
PASTRIES, BUTTER COOKIES, CHEESE CAKE SQUARES, CUP CAKES,
LAYERED CAKES (ASK FOR VARIETIES), AMBROSIA, RICE PUDDING,
CHOCOLATE PUDDING, FRUIT SALAD OR PLATTER, POUND CAKES,
FRUIT COBBLER, BAKLAVA, KANTAEFE, APPLE TURNOVER, PIES,
CHEESE CAKE, SHEET CAKES (1 FILLING, 2 LAYERS OF CAKE)
CHOCOLAT DIPPED STRAWBERRIES, PROFITEROLES,ETC



PERSONALIZED INTIMATE DINNER
PARTIES
CUSTOMIZED DINNER PARTIES
ORGANIZED SPECIFICALLY FOR
YOU
CHOOSE ANY MENU FROM OUR
EXTENSIVE LISTS OR TELL US WHAT
YOU LIKE AND LET US PUT IT
TOGETHER FOR YOU
PRICED ACCORDINGLY
WAITRESSES AND CHEFS
AVAILABLE
BARTENDERS AVAILABLE
OUR SERVICE STAFF WILL DELIVER TO YOUR HOME OR BUSINESS, SET
UP, COOK, SERVE, AND DO A COMPLETE CLEAN UP IN A PROFESSIONAL,
COURTEOUS MANNER. THE FOLLOWING SERVICE FEES ARE BASED ON
A MINIMUM OF 4 HOURS, AND DO NOT INCLUDE GRATUITY.. A GRATUITY
OF 18-25% OF SERVICES FEE IS CUSTOMARY AND APPRECIATED.
SERVERS AND BARTENDERS $25.00 PER HOUR
CHEF $30.00 PER HOUR.
THESE HOURLY RATES ARE MORE ON HOLIDAYS
BAR SERVICE
ASSORTED SODAS, SPARKLINGWATER, SELTZERS,……..$3.75 PER PERSON
(INCLUDES GLASSES AND ICE)
MIXERS AND CUT UP FRUIT……………………………..$ 2.50 PER PERSON
(INCLUDES CUT UP FRUIT, AN ASSORTMENT OF MIXERS)

GOURMET LUNCHEON BUFFET
$14.50 PER PERSON

AN ASSORTMENT OF DELI
SANDWICHES ALL ON ASSORTED
BREADS AND ROLLS, A VARIETY OF
ROASTED TURKEY BREAST, ROAST
BEEF, HAM AND SWISS, CHICKEN



SALAD, TUNA SALAD, EGG SALAD,
SEAFOOD SALAD, GRILLED
CHICKEN, LEMON PEPPER CHICKEN
CONDIMENT PLATTER OF MAYO,
MUSTARD, RUSSIAN, LETTUCE,
TOMATO, PICKLES AND OLIVES
CHOICE OF TWO SALADS: POTATO,
PASTA PRIMAVERA, MACARONI,
CLOSE SLAW, CEASAR FRUIT,
TORTELLINI, TOMATO AND
MOZZARELLA, CUCUMBER AND
ONION, TOSSED SALAD WITH
VINAIGRETTE
CHOICE OF ONE DESSERT: GOURMET
COOKIE AND BROWNIE PLATTER,
FRESH FRUIT PLATTER, BUTTER
COOKIES, CARROT CAKE, AND
CHOCOLATE CAKE


