
HORS D’OEUVRES

Dried & Cured Meats, Imported & Domestic Cheese
Marinated Olives & Artichokes

Roasted Red Peppers, House-Made Foccacia

Mediterranean Salad
tomatoes, cucumber, red onion, olives peppers

feta, stuffed grape leaf, mediterranean vinaigrette

ELEGANT DINNER BUFFET

Balsamic Roasted Radicchio
toasted pine nuts

Polpette
beef & pork, salsa della nonna, shaved parmigiano reggiano

Miniature Beef Wellingtons

Shrimp Saganaki
ouzo-spiked spicy tomato sauce, torched feta cheese

crusty bread

SALADS

Mediterranean Roasted Eggplant
tahini, chopped dates, fresh parsley



ENTRÉES

Braised Short Rib of Beef
green peppercorn sauce

CARVING

Slow-Roasted Pork Belly
cilantro-jalapeño vinaigrette

Pepper Crusted New York Strip
bordelaise sauce

Roasted Side of Atlantic Salmon
warm greek yogurt

Rigatoni Bolognese
beef & pork ragù, plum tomatoes, ricotta

Chicken Francese

Penne alla Vodka

DESSERT

An array of sweet delectables!

BREAKFAST AT MIDNIGHT

Breakfast Pastries, Freshly Sliced Fruits & Coffee

BEVERAGE

Premium Open Bar with Champagne Toast
shots, super premium & single malts additional

PRICING

$150.00 All Inclusive

ENTERTAINMENT

Music by DJ Lou Smith

TIME: 8:00 PM -  1 :00 AM

8:00 PM to 9:00 PM - Cocktails & Hors d’Oeuvres
9:30 PM to 11:30 PM - Buffet Dinner

12:30 AM Continental Breakfast


