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MENU 
 
 

VIP Luncheons & Dinners 
Select one from each of the following offerings 

$35.50 Per Person-Tax & Gratuity not included 
Served also with your choice of one side dish 

Coffee, Tea & Soda Complimentary 
 
 

Appetizers 
Fresh Mozzarella, Roma Tomatoes & Basil 

Spinach and Garlic Mozzarella sticks 
Garden Fresh Vegetables with Ranch Dip 
Bruschetta with Roma Tomatoes & Basil 

Pizza Rolls with Pepperoni & Sausage 
 

Salads 
Traditional Caesar 

Garden Fresh 
Spinach & Strawberry  

Insalata Caprese 
Pasta 
Potato  

 
Pastas 

 Baked Penne 
Four Cheese Penne 
Fettuccini Alfredo 
Penne Primavera 

Southwest Macaroni and Cheese 
 

Main Dish 
Chicken Marsala 

Chicken Cordon Bleu 
Marinated Beef Tips 

Smirnoff Orange Glazed Salmon 
 
 
 
 
 
 

 
 



MENU 
 
 
 
 

Appetizers & Hors D’oeuvres 
Select two each from the following offerings 

$29.50/Per Person – Tax & Gratuity not included 
Special Requests are accepted-Coffee, Tea & Soda Complimentary 

 
 

Trays & Platters 
Garden Fresh Vegetables with Ranch Dip 

Seasonal Fruit Tray 
International Cheese & Cracker Board 

Antipasto Platter 
Southwest Chips & Dip 

 
Hot Hors D’oeuvres 

Italian Meatballs in Marinara with Onions & Peppers 
Chicken Wings Served Buffalo, BBQ or Cajun Style 

Hand Battered Chicken Nuggets 
Spinach & Garlic Mozzarella sticks 

Baked Italian Nachos 
Mexican Tortilla Casserole 
Italian Stuffed Mushrooms 

Pizza Rolls with Pepperoni & Sausage 
Spinach Dip with Pita Chips 

Potato Skins with Cheddar & Bacon 
 

Sandwiches 
Turkey with Roasted Red Peppers & Cranberries 

Roast Beef with Caramelized Onions & Creamy Horseradish 
Maple Glazed Ham with Honey Dijon Mustard 

Grilled Zucchini with Pesto Mayo on Wheat 
Italian Submarine 

Grilled Chicken Salad 
 
 
 
 
 
 
 

 
 



MENU 
 
 
 

Customizing Your Own Party 
Prices Per Person, Tax & Gratuity not included. 

Room Rental may be an additional charge-Special Requests are accepted. 
 
 
 

Appetizers 
 
Garden Fresh Vegetable Tray with Ranch Dip $4.75 
Seasonal Fruit Tray $4.75 
International Cheese & Cracker Board $5.00 
Antipasto Platter $6.00 
Southwest Chips & Dip $4.75 
Fresh Mozzarella, Roma Tomatoes & Basil $5.50 
Deli Tray with Turkey, Ham & Roast Beef $6.50 
Asparagus, Red Peppers Wrapped w/ Roast Beef & Horseradish $5.75 
Peel n’ Eat Shrimp with Acapulco Sauce $6.50 
 
 

Hot Hors D’oeuvres 
 

Italian Meatballs in Marinara with Onions & Peppers $5.50 
Spinach Dip with Pita Chips $5.00 
Chicken Wings Served Buffalo, BBQ or Cajun Style $5.50 
Mini Chicken or Beef Chimichangas $5.00 
Potato Skins with Cheddar, Bacon $6.75 
Proscuitto Wrapped Prawns $6.50 
Chicken or Beef Teriyaki Skewers with Veggies & Pineapple $5.50 
Green Chile Cheese Sticks          $5.50 
Spinach & Garlic Mozzarella sticks                $5.50 
Pizza Rolls Stuffed with Pepperoni & Sausage $5.50 
Mexican Tortilla Casserole $5.50 
Italian Stuffed Mushrooms $5.00 
Hand Battered Chicken Nuggets $5.50 
Baked Italian Nachos $5.50 
Chicken or Beef Quesadillas   $5.50 
Create your own Pizza $5.50 
 
 
 

 
 
 
 



MENU 
 
 
 

Sandwiches 
 

Turkey with Roasted Red Peppers & Cranberries $7.75 
Roast Beef with Caramelized Onions & Creamy Horseradish $7.75 
Maple Glazed Ham with Honey Dijon Mustard $7.75 
Grilled Zucchini with Pesto mayo on Wheat Roll $7.50 
Italian Submarine $7.75 
Grilled Chicken Salad $7.50 
Willie Cheesesteaks $7.50 
Albacore Tuna Salad $7.75 
Chipolte BBQ Beef, Chicken or Pork $7.75 
Italian Meatball $7.50 
 

Salads 
 

Traditional Caesar $4.50 
Garden Fresh $4.50 
Spinach & Strawberry $5.00 
Insalata Caprese $5.00 
Pasta $5.00 
Potato $5.00 
                                                                       Pastas 

 
Fettuccini Alfredo $9.00 
Spaghetti with Meatballs $9.50 
Four Cheese Penne $9.50 
Baked Penne $10.00 
Penne Primavera $9.50 
Southwest Macaroni & Cheese    $9.50 
Lasagna with Meat sauce  $13.50  

    
Main Dishes 

 
Chicken Marsala  $14.00 
Chicken Cordon Bleu  $14.50 
 Marinated Beef Tips  $14.50 
Salmon Stuffed with Spinach & Crab  $15.00 
Southwest Stuffed Chicken  $15.00 
Gorgonzola crusted Filet with a port wine sauce        $16.50 
 
 
 
 

 



MENU 
 
 
 

Sides 
 

Garlic Mashed Potatoes  $4.50 
Roasted Red Potatoes with herbs $4.50 
Au Gratin Potatoes $5.25 
Twice Baked Potatoes $5.25 
Baked Potatoes with Butter & Sour Cream $5.25 
Steamed Broccoli $4.50 
Asparagus with Roasted Red Peppers $5.00 
Green Beans with Pancetta $4.50 
Fried Zucchini $4.50 
Veggie Medley $4.50 
Corn on the Cob $4.50 
Rice Pilaf $4.50 
 

Desserts 
 

Haggen Daas Ice Cream (ask about the different flavors) $5.50 
Chocolate Covered Strawberries $6.00 
Homemade Plain Cheesecake with Sauce $6.00 
M&M Cheesecake $6.25 
Create Your Own Cheesecake $6.00 
Chocolate Brownie with Ganache Sauce $6.00 
Chocolate Chip Cookies $5.00 
Carrot Cake $6.00 
Spanish-style Fried Cheesecake $5.50 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



MENU 
 
 

From the Bar 
Alcohol priced individually, Tax & Gratuity not included. 

Special Requests are accepted 
 
 

Beer 
 

 
Wine 

 


