“E_xcecding Your E_xPectations for over 50 Years”

The Silver
(I:our and Onc~Hal1c Hour Cclcbration)

Cocktail Hour
GOURMET STYLE BUTLER HORS D'OEUVRES

Gourmet Fizzetas
Chicken Teriﬂaki Skcwcrs
\/egetable Stuﬁced Mushrooms
SPanakoPita
Risotto Pites with Marinara Sauce
\/egetarian Spring Roll with Oricntal DiPPing Sauce
[Homemade Fotato Fancaice with APPIe Chutneg
A” BCC{: Hot Dogs in Puff Fastry with Deli Mustard
Salmon Cakes with Red Fepper Coulis
Sweet Fotato Fu}txC

COLD DECORATED DISFLAYS
]mportcd and Domcstic Cl’ueescs, Assortecl Biscuits, F|at Brcac{s and TaHe Water Cracl«:rs

Mirror DisP!ag of Seasonal Sliced [Fruits and Berries
(Garden [Fresh Vegetable Cruclités served with SCasonal DiPs
[Homemade T omato Pruschetta served with CrisP Crostinis

Norwcgian Smoked Salmon and Smoked Whitefish Displag
Served with Mini Bagels, Sliced Red Onions, Capers, f—iard—Boﬂed Eggs

Assorted Sashimi (irade Sushi Rolls with
Pickled Gingcr, Wasabi and 509 Sauce
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Dinner Frcscntation

CEREMONIAL CHALLAH FORBLESSING
CHAMFAGNE OR SFTUMANTE TOAST

SALAD
Ciassic Caesar Salad
babg Arugu!a with Pears and Strawberrfd \/inaigrette

Babg Field Greens, Juh’ennc Bects, Goat Clwcesc and Fomcgranatc \/inaigrette
Mixed Gireens, Olives, Cucumbers, Grape T omatoes, [resh Mozzarella with \White Palsamic \/inaigrette
]ccbcrg chlgc with Crumbled Blcu Clweesc, Grape T omatoes, Diced Cucumbcr, Red Onion and Ranch Dressing
Duet of Seared Duck Breast with APPIe Cl’lutneg, Mixed (Greens and Raspbeny Vinaigrette
Duet of Sesame (rusted Ahi T una with Seaweed Salad and Orange Honcg \/inaigrettc

INTERMEZZO
Seasonal Sorbet

ENTREES
Tablcsidc Choice of Two

Boncless Breast of Chicken [Francaise
Red SnaPPer with Ginger | ime Beurr Blanc
Apricot Orange Glazed [Trench Preast of Chicken
Bakcd Salmon [Filet with Champagne Sun-dried T omato Sauce
Carved Oven Roasted T enderloin of Beef

SIGNATURE. ENTREES
FPan Seared [French Preast of (Chicken with CiPPolini Balsamic Demi (Glaze and Crcamg Polenta

Signature Smoked Roast Prime Ribs of Beef aujus with Red T ruffle Mashed Potatoes

A” E_ntrccs Accompanicd by Cheps Seasonal \/cgetalalcs and Starch

Gluten [Free and \/cge’carian Dinners Always Available uPon chucst
I:rcshlg Baked Bread basl(et Served with Margarine

THE TORAHCAKE

We are P|easecl to offera varietg of flavors and Fi”ings!
(Customcr to Supply Own Canc”es)

COFFEEAND TEASERVICE
Premium Blenc{ Regular and Decaffeinated Cogee and Fiping Hot Tea served with Non~Dair3 Creamer
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FOUR AND ONE-HALF HOUR BEVERAGE SERVICE
C}‘lampagnc, Cl‘lardonnag, Finot Grigio, W}‘lite ZinFancch Mcr|ot and Fort Wines

Fremium Liquors to include

Smirnoff, Absolute, K etel One, Pecfeater, Bombag, Bacardi, CaPtain Morgan,
Malibu, Dewar’s, Jol—mng Wa”«:r Red, Seagram’s 7, Jack Daniels,
APPIC Fuckcr, Amaretto, CoF}Cec Liquor, chuﬂa and Annisette

Domestic and ImPortccl Beers to include:
[Heineken, Corona, Yuengling, Budweiser, Miller | ite and Coors | ite

Soda and Non-A!coholic Beer

ENHANCEMENTS
SCParatc Cocktaﬂ [Hour Room for the Adults or (hildren
ComPlimentarg Seating Cards
Directions (ards
Customizccl Menus foreach Adult Table
White Gloved Service
Crisp Table | inens to the Floor
Coordinating Chair Covers
Musician and Fhotographer Dinners Frovidec{ at Discounted Rate
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CHILDRENS MENU

COCKTAILHOUR
[Hot Dogs in Puff Fastr3 ~Fried Ravioli with Marinara Sauce
\/egetab!e E_gg Rolls with Duck Sauce ~ ChiPs and Halsa

BUFFET STYLE DINNER
[ried Chicken, Chicken [Francaise, Chicken Parmigiana or Chicken [Tingers
Penne Pasta Marinara, Meatless Paked Ziti or Fettuccini Alfredo
Sliced Roast PBeef with Gravy or [talian Meatballs Marinara
Mashed Potatoes, [Trench [Tries or Pierogies

Sweet (:ornJ Baked Beans or Green Beans Sauté

*All Selections served with a Salad Bar

DESSERT
Personalized Torah Cake

and
Sundae Par
(Chocolate and Vanilla Jce Cream
Served with a Dozen Assorted Toppings

MOCKTAILS
Virgin C!‘!amPagnc T oast
An Assortment of (Coladas, Daiquiris and Smoothies served from the “Bar’
Assorted Fitchers of Soda and Shirlcg Tcmp|es on all Children’s T ables
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