
Hot Buffet Package
Includes: Hot Entrée(S), Salad Choice, 2 Sides,
Bread Service & Soft Drinks

Pricing
1 Entrée – $24 Per Person
2 Entrées – $28 Per Person
3 Entrées – $32 Per Person
Salad Choices
• House Salad (Served With Ranch & House Vinaigrette) 
• Caesar Salad
• Greek Salad
• Italian Salad – Arugula & Mixed Greens, Roasted Red Peppers, Artichoke 

& Balsamic Vinaigrette

Side Choices
• Asparagus
• Mashed Potatoes
• Rosemary Roasted Potatoes
• Garlic Green Beans
• Sautéed Spinach
• Broccolini 

Hot Entrées
• Chicken Scampi – Garlic Lemon Caper Butter Over Spaghetti
• Chicken & Sausage – Banana Peppers, Tomato Basil Sauce & Mezza Rigatoni
• Chicken Parmesan – Chicken Cutlet, Tomato Basil Sauce, Melted Mozzarella 
• Caprese Chicken – Fresh Mozzarella, Basil, Balsamic Glaze, Garlic & Evoo Spaghetti
• Spaghetti & Our Famous Meatballs
• Sausage & Tomato Cream – Rigatoni, Basil, House Made Sweet Sausage, Parmesan
• Bolognese – Hearty Slow-Roasted Meat Sauce With Rigatoni
• Lemon Pesto – Zesty Lemon Sauce, Basil Pesto, Sliced Burrata
• Cavatelli – Evoo, Garlic, Sausage, Rapini & Parmesan
• Chicken Diablo – Spicy Tomato Sauce, Rigatoni, Grilled Chicken, Parmesan
• Banana Peppers – House Made Sausage Stu!ed Banana Peppers, 

Spicy Tomato Sauce & Melted Mozzarella
• Eggplant Parmesan – Breaded Eggplant, Marinara, Melted Mozzarella, Over Spaghetti.

Cold buffet package
$20.00 per person

Includes:
• Salad choice
• Sandwich trays
• Soft drinks
• Coleslaw
• Potato chips

Salad Choices
• House Salad (served with ranch & house vinaigrette)
• Caesar Salad
• Greek Salad

Mini Cold Sandwiches 
(on our fresh baked bread, choose 2):
• Italian – Italian meats, provolone, greens, tomato, onion 

& Italian dressing
• Smoked Turkey – pesto aioli, roasted red peppers, 

Swiss cheese & greens
• BLT – Applewood smoked bacon, lettuce, tomato
• Corned Beef – Swiss, spicy or sweet mustard, pickle
• Veggie – Roasted red peppers, artichoke hearts, 

arugula & balsamic dressing
• Caprese – Tomato, mozzarella, fresh basil & balsamic 

glaze

         Gluten-free buns available

Bar Service Options
We offer several bar service options to meet your budgetary preferences:
1. Full Open Hosted Bar
2. Preset Spending Limit – a predetermined limit can be set on your credit card; guests will be notified once the limit is reached.
3. Drink Tickets – control the number of drinks each guest can enjoy. Unused tickets may be shared.
4. Limited Selection – simplified bar menu with well liquors, beer, and wine.

Event Guidelines
• Decorations are welcome, but please avoid tape, staples, or glitter. All keepsakes must be removed at the end of the event.
• Private Dining: For larger or casual gatherings, a private or semi-private area in the dining room can be reserved (including one side of the bar, party 

size permitting). Minimum 20 guests. Room fees vary by group size and needs. Note: the deck is not available due to weather.
• Cocktail events and specialty events welcome—custom packages available.

Eating raw or undercooked foods, especially meats, poultry, seafood, shellfish, and eggs, can significantly increase the risk of foodborne illness.

Catering Menu


