
POT STICKERS
Served with Sweet Chili Sauce
FRESH FRUIT COCKTAIL
Assorted Seasonal Fruit
SHRIMP COCKTAIL
Served with Housemade Cocktail Sauce
VEGGIE PLATTER 
Veggies served with Housemade Ranch 
Dressing or Hummus
SWEET CHILI-YAKI MEATBALLS
Cocktail Meatballs tossed in Chili-yaki sauce.
BRUSCHETTA
Topped with Chevre and Red Bell Peppers.
WARM SPINACH & ARTICHOKE DIP
Served with Mini Garlic Herb Naan Bread

CHICKEN MARSALA
Lightly Breaded, Pan Fried Chicken with Sauteed 
Mushroom Marsala Sauce

HAND CARVED DIJON MAPLE GLAZED HAM
ROASTED TURKEY
Served with Stuffing and Cranberry Sauce

BACON WRAPPED CHICKEN BREASTS
Stuffed with Spinach and Feta

SWEET CHILI CHICKEN (OR PORTOBELLO) & VEGGIE STIR FRY
Served over rice

CHICKEN OSCAR
Grilled Chicken topped with Crab, Asparagus, and 
Housemade Hollandaise Sauce

HAND CARVED PRIME RIB AU JUS
CITRUS-YAKI GLAZED KING SALMON
CRAB CAKES

PROSCIUTTO WRAPPED ASPARAGUS
Served with Lemon Dill Sauce.

CRAB STUFFED MUSHROOMS

SMOKED SALMON & CREAM CHEESE BAGUETTES

CHARCUTERIE PLATTER
Chef’s Choice of Cured Meats, Olives, Crackers, and 
seasonal offerings.

Banquet Menu

3 Included with Entree Selection Your choice of 2 items (Served Buffet Style)

Includes Rolls and Tossed Green Salad

Additional $5 per person

Additional $5 per person

Additional $5 per person

PREMIUM APPETIZERS

PREMIUM ENTREES

SIDES

APPETIZERS

DESSERTS

ENTREES

CHOOSE ONE
• Garlic Mashed Potatoes
• Roasted Rosemary Red 

Potatoes
• Baked Macaroni and 

Cheese
• Rice Pilaf

CHOOSE ONE
• Roasted Seasonal 

Vegetables 
• Sauteed Brussel Sprouts 

with Shallots & Bacon
• Green Bean Casserole
• Grilled Lemon Butter 

Asparagus
HOUSEMADE CHEESECAKES
Chocolate Macadamia Nut Porter or Lemon Raspberry 
Lambic
HOUSEMADE BROWNIES
Housemade porter-bourbon infused brownies topped 
with Raspberry Lambic Caramel and dusted with 
powdered sugar.
TIRAMISU
LEMON BARS

We can customize any menu to suit your needs. Options for bar service are available. 
Tax and 20% gratuity will be added. Includes Fountain Drinks, Coffee and Tea.

STARTING AT $50 PER PERSON INCLUDES:

for Premium Appetizers, Premium 
Entrees and Desserts add 
upcharge per person

3 APPETIZERS 2 ENTREES 2 SIDES 
choose one from 
each column


