


E V E N T  I N F O  A N D  M E N U  S E L E C T I O N

F O O D  A N D  B E V E R A G E

G U A R A N T E E S



O V E R T I M E  C H A R G E S

S T A F F I N G / S A L E S  T A X

S E C U R I T Y



BREAKFAST

A FRESH START
Coffee, Hot tea, Iced water included in packages, 2 hours of service

Continental Breakfast | 28

All American Table | 36

CURATED STATIONS
Only available when added to a buffet

Omelet Station | 15 

Chef Attendant | 200 per 75 guests

Juice Bar | 9

BYO Parfait | 7

ENHANCEMENTS



GIVE ME A BREAK

Charcuterie Board | 20

Mezze| 12

Break Your Way | Choice of Four | 14

Nice & Sweet| 8

HYDRATION STATION

Juice Bar | 9

Drink Up | 12

Perk Up | 16



PLATED LUNCH

STARTERS  

Kale And Fig Salad

Vintner’s Salad

Baby Spinach and Strawberries

Classic Caesar Salad

Seafood Corn Chowder

Tomato Bisque



PLATED LUNCH

ENTREES 

Slow Braised Beef Short Rib | 48

Pan Roasted Chicken | 42

Lump Crab | MKT

Grilled Salmon | 45

Pumpkin Curry & Lentils | 35



PLATED LUNCH

DESSERTS 

NY style Cheesecake

Crème Brulé

Strawberry Shortbread

Challah Bread Pudding

Black Forest Torte

Peach Blueberry Cobbler

Salted Caramel Chocolate Cake

Lemon Tart

 



LUNCH BUFFET

SALADS 

Garden Salad

Kale And Fig Salad

Classic Caesar Salad

Greek Salad

Fruit Salad

HANDHELDS 

Smoked Turkey and Applewood Bacon Club

Vegan Balsamic Portobello 

Chicken Caesar Salad Wrap

Ham + Jam

Caprese 

SALADS & HANDHELDS | 28

ACCOMPANIMENTS 

Seasoned Potato Chips

Cookies

Fudge Brownies, Berries

BEVERAGE SERVICE

Ice Water, Coffee, Hot Teas



LUNCH & DINNER BUFFET

SOUP
Blue Crab + Corn Chowder

Tomato Bisque

Chicken + Orzo

Carrot + Ginger

SALAD
Baby Spinach and Strawberries

Greek Salad

Kale and Fig Salad

Classic Caesar Salad

Vintner’s Salad



LUNCH & DINNER BUFFET

ENTREES 

Flank Steak, Grilled, chimichurri | $52

Smoked Brisket, jus | $50

Salmon, Miso Glaze| $48

Mango Lime Chicken, grilled| $45

Pork Tenderloin, Bourbon Glaze| $45

Herb Roasted Chicken Breast, Peppercorn Gravy | $45

Farmer’s Lasagna | $35

Baked Ziti, Rustic Tomato Sauce, Aged Parmesan| $35

STARCH 

Herb + Sea Salt Fingerling Potatoes

Roasted Red Potatoes

Mashed Potatoes

Cilantro Lime Rice

Sweet Potato Puree

VEGETABLES 

Roasted Vegetable Medley

Sauteed Broccolini

Grilled Asparagus

Haricot Vert

Glazed Carrots



PLATED DINNER

STARTERS 

Baby Spinach and Strawberries

Caprese Salad

Vintner’s Salad

Kale and Fig Salad

Classic Caesar Salad

ENTREES 

Pan Roasted Chicken, Rosemary Jus | $48

Braised Beef Short Rib, Red Wine Demi Glaze | $54

Lamb Chops , Mint Chimichurri | $65

ENTREES 

Filet Mignon, Compound Butter | $65

Seared Salmon, Bourbon Glaze | $50

Crab Cakes | $56

Stuffed Red Pepper | $35

DESSERT 

Black Forest Torte

Cheesecake

Chocolate Mousse 



RECEPTION MENU
PASSED HORS D’OEUVRES

BEEF | $5 each

PORK | $5 each

SEAFOOD | $7 each

POULTRY  | $5 each
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VEGETARIAN | $6 each
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STATIONARY ACCOMPANIMENTS

CHARCUTERIE BOARD | $20 

MEZZE | $16

MAC AND CHEESE BAR | $12

TACOS AND GUACAMOLE TACOS  BAR | $20 

SLIDER TRIO | $25 

RAW BAR | MKT

DIP TRIO | $12

Crab Rangoon

Spinach and Artichoke

Buffalo Chicken 

DESSERTS



COCKTAIL BAR

BEER + WINE BAR | $ 8 Hosted | $26 per guest

PREMIUM BAR | $10 Hosted | $34 per guest

LUXURY BAR | $13 Hosted | $40 per guest

Bartender service: $75 for the first three hours and $25 for each additional hour. One bartender per 75 guests



SOFT BEVERAGE BAR

Coke Products| $4 per guest; 2-hour service

Hot Beverage Bar | $6 per guest

Coffee + Tea Station |$12 per guest, 8-hour service| $8 per guest, 4-hour 

service

Mimosa Bar | $14 per guest
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