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CLASSIC EVENTS

BRUNCH PACKAGE 1
Sparkling Fruit Punch Assorted Juices, Coffee & Tea Service
Seasonal Fresh Fruit Display An Array of Fresh Baked Pastries, Danish &Muffins
Accompanied With Creamery Butter, Jams & Jellies
Buffet
Maple Glazed Bacon OR Country Sausage Home-fried Potatoes
Egg Entrée
(Scrambled, Strata or Frittata, Breakfast Casserole, Burritos or Egg Benedict Casserole)
Complimentary Cake Cutting
$22.95 per person
An additional 23.5% Event Production Fee & 8.75% New York State Sales Tax

BRUNCH PACKAGE 11

Sparkling Fruit Punch Assorted Juices, Coffee & Tea Service
BUTLER PASSED HORS D’ OEURVES

Mini Pancakes, Avocado Toasts with Roasted Tomato & Feta,

BUFFET
An Array of Fresh Baked Pastries, Danish &Muffins
Accompanied With Creamery Butter, Jams & Jellies Fresh Fruit Cups
or Yogurt Bar Vanilla & Greek Plain Yogurt accompanied with Fresh berries & Granola
Warm Ham & Cheese Croissant Sandwiches
Mixed Greens with Strawberries, Feta, Red Onion & Citrus Vinaigrette
$24.95 per person
An addirional 23.5% Event Production Fee & 8.75% New York State Sales Tax

BRUNCH PACKAGE II1
Sparkling Fruit Punch

Assorted Juices, Coffee & Tea Service
An Array of Fresh Baked Pastries, Danish &Muffins
Accompanied With Creamery Butter, Jams & Jellies Buffet
The Bagel Bar

Assorted Bagels Accompanied with Assorted Flavored Cream Cheeses, Creamery Butter, Jams,
Bacon, Tuna & Egg Salad, Assorted Cheeses, Tomato, Lettuce, Onion Fresh Fruits & Berries

Hanging Waffle Bar, Whipped Cream, Confectioners’ Sugar

$23.95 per person
An additional 23.5% FEvent Production Fee & 8.75% New York State Sales Tax



BRUNCH PACKAGE IV
Sparkling Fruit Punch
Assorted Juices, Coffee & Tea Service
An Array of Fresh Breads, Rolls & Focaccia
The Salad Bar
Mixed Greens & Chopped Romaine Accompanied with Grilled Chicken, Beef & Tuna Salad
Tomatoes, Cucumber, Red Onion, Garbanzo Beans, Croutons, Assorted Cheeses, Olives, Hard-boiled
Egg, Bacon Bits Assorted Salad Dressings
Fresh Fruit Platter or Fruit Cup
Add Soup $2 per person
$22.95 per person 23.5% Production Fee & 8.75% NYS Sales Tax Additional

BRUNCH PACKAGE V
Sparkling Fruit Punch
Assorted Juices, Coffee & Tea Service
Assorted Bistro Sandwich Station
Including Assorted Delt Meats, Cheeses, Grilled Vegetables, Chicken or Tuna Salad
Lettuce, Tomato & Condiments Relish Tray Mixed Green or Caesar Salad Choice of Potato or
Pasta Salad or Warm Penne Pasta with Choice of Sauce
$24.95 per person An additional 23.5% Event Production Fee & 8.75% New York State Sales Tax

BRUNCH PACKAGE VI
Sparkling Fruit Punch
Assorted Bruschetta Display
Choice of Soup or Salad Rolls & Butter
Hot Entrée Selection
Chicken Crepe Wild Rice & Vegetables, Swiss Cheese, Mornay Sauce
Mediterranean Napoleon Grilled Layered Vegetables & Layered with Ricotta & Pesto
Sticky Glazed Asian Salmon Asian Slaw
Penne Pasta with Shrimp or Chicken Toasted Tomatoes, Fresh Basil, Light Garlic-cream Sauce
Chicken Saltimbocea Prosciutto, Cheese, Roasted Tomato & Fresh Herbs
Teriyaki Beef Sautee Served Over Fluffy Rice
All Entrees Accompanied with Choice of Starch & Seasonal Vegetable
$27.95 per person An additional 23.5% Event Production Fee & 8.75% New York State Sales Tax

géam CCnbancements

Mimosa Bar... $34 per bottle/consumption Champagne, assorted juices and fresh fruits & berries

Bubbly Bar... $32 per bottle/consumption Champagne accompanied with assorted fruits & berries
Bloody Mary Bar ...$78 per bottle/consumption Vodka, Bloody Mary Mix, Celery, Pepperoncini’s,
Pepperont, Cheeses, Shrimps, Horseradish, Capers, Hot Sauces, Olives, Carrot Sticks
Mimosa or Wine Punch... $65

*If less than 40 guests, a $75 room charge will be added to your invoice.



