Cocktall Hour

tand’s Bnd Offers You and Your Guests Our Undivided Attention,
Having Owne Bvent at a Time Leaves the Options Budless!

Throughout Your Cocktail Hour we will Pass Seasonal Cocktails to Your Guests, from Frozew Tropical Drinks in the Spring and
Suwmmer to Warm Apple Clder and Hot Chocolate in the Fall and winter

Our Hors Doeuvres are Handwmade from Only the Freshest ngredients
Blegantly served to You and Your Guests Butler Style

Hot Hors D'oewvres

* Sliced Filet Mignon on Seasoned Baguettes
Mintature Chitclken Cordon Blew
Shrimp and Scallop Scampl Brochettes
*arilled Marvinated Eabg Lamb Chops
Splnach and Feta Cheese Purses
wild Mushroom Crisp with Port wine Gloze
and Goat Cheese Garnish
oapanese Breaded Shrbmp with Mango Chill Sauce
Tequila Grilled Shrbmp with Apple and Radish sSlaw
*Kobe Slider with Pickle Chip
Pulled Chicken with Cheddar and Cornbrend
* Duck Breast in Phyllo with Fig and Ginger Jam
Fresh Mozzavella Carvozza
Crab calkes New Orleans
Baked Clams Casino
Tartlets Primavera
Seasonal Blsque

Cold canapés

Egoplant, Sun-dried Tomatoes and Fresh Mozzarella
Lump Crab and Sun-Pried Tomatoes on Seasoned Baguettes
*sashimi Tuna with Creamy Ginger and Wasabl

Tuscan Style Awntipasto Toble

Awn Elaborate Display of Seasonal Vegetable Crudites
with Buttermilic Peppercorn Dip
tealian Antipasto ttewms, To tnelude:
Soppresatta, Pepperont, Salaml, Grilled Eggplant § Squash,
Roasted Peppers, Artichoke Hearts, Olives and Sun-Dried
Tomatoes In Olive Ol § Garlic
Traditional Salads tneluding:

Hummus with Pita Points, Fresh Mozzavella with Pesto, Vine
Tomatoes § Feta Cheese, Taboull and Roasted wild Mushrooms
with Balsamic glaze
ntermational Cheese Display
Aged Provolone, Havartl Dill, Port Salute, Spicy Pepper Jack,
Sharp Cheddar and Baked Brie En Croute, A Seasonal Fruit
Display, Sliced Baguettes, Bread Flats And Crackers

* As PEr THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Cocktall Hour

Cocktall Statlons

(Select Four of the Following Stations)

1. Gourmet Pasta Station

(Select Two Pastas)
Penne Ala Vodlkea with Fresh Tomato Cream Sauce,
Mushrooms and Prosclutto

cavatelll Au Polve Filet Mignon, Wild Mushrooms
ano Gorgonzola Au Polve Sauce

Farfalle in a Light Garlic Sauce with
Shrimp and Broceoll

Orecchiette with Broccoll Rabe, Sweet (tallan
Sausnge, Garlic and Olive OLl

cavatappl Bolognese Ground Beef, Pork and Sausage
n a Hearty Plum Tomato Sauce

Your Pasta Selections will be Accompanied BY:
Cheese Ravioll Marinara, Mussels Fra Dlavolo,
Focaccla Bread § qarlic Kinots, Grated Pavmesan,
Hot Red Pepper and Fresh Mozzarella with Tomatoes,
®Basil, Olive Ol and Balsamic Vinalgrette

2. Canving Station

(Select One Carving Bntree and It's Accompaniments)

Roasted Vermont Turkey

Served with: Apple walnut Stuffing, Gmwbew%

Compote, Giblet Gravy and Corn Muffins

* New York Roast Sirloin

Served with: Creamy Hovseradish Sauce, Frizzled

Onlons, Creamed Splnach and Sauteeo
Button Mushrooms With Grilled Asparagus
Roast Loln of Pork
Served with: Warm Potato Salad, =Reo Cabbage and
warm Apple Ch utney

z. Pacific Rim Statlon (sdet rw)

Chicken with Peanut sauce, Broceoll and Peppers
Steamed Astan Dumplings with Holsin Sauce
Glnger Glazed sea Scallops over Astan Vegetables
Spicy Shredded Beef over Lo Mein Noodlles

Thal Stir-Fried Chiclken with Pea Pods and
Shiltake Mushrooms

Your Dishes will be Accompanied BY: Egg Rolls,
cnspg Noodles, That Cucumber Salad and Fried Rice

*As PEr THE DEPARTMENT OF HEALTH : THIS MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Coclktall Howur

4. .Spawisl'\ Station

tncludes: Paella - Mussels, Clams, Shrimp and Chicken
served with Saffron Rice anol Chorizo

(Select one Additional Spanish Entree)

* Grilled skivt steak with Garlic, Cilantro
and Cracked Pepper

Grilled Chiclken with Tomatillo Sauce
Roasted Pork with Cilantro, Tequila and Lime

Sauteed Veal with Asparagus, Mushrooms,
Cilantro and Roasted Yuca

Accompained BY: Fried Plantains, Baskets of
Tri-Coloved Tortilla Chips, Assorted Salsas,
Fresh quacamole and Sour Cream

5. Mashed Potato Bar

Mashed Potatoes
Maple nfused Sweet Potato

Accompanied BY: Cheddar Cheese, Chilll, Apple Cured
Bacon, Crispg ownlons, Home StgLe qravy,
Brown sugar and Marshmallows

6. caribbean grill station

(select Two cartbbean Dlshes)

Mojito Marinated Grilleo Chicken
Skewers of Grilled Prawns and Vegetables

Pau Hana Spley Grilled Chicken
with Fresh Ginger

Marinated Pork Carved to Order
Deep-Fried Macadamin Encrusted Maht Fingers

Your Selections will be Accompanied BY: Soba Noodles
and clxmgote Salad with Tomatoes

F. Bavarian Station

neluding Bratwurst, Knockwurst and Kielbasa
carved to Order

Accompanied BY: Spaetzle, Pierogies and Red Cabbage

* As Per THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Coclktall Howur

8. Crepe Station

(Select Two Crepe Filllngs)

10. American Graffitl Station

Spinach and Asiago

*A Trio of Beef, Turkey and Sausage Sliders
Roasted Tomato ano Fennel

classic Macaront and Cheese
crab and Tase Ham

with AlL the Trimmings of: Awerican § Gorgonzola
Cheese, Frizzled Onlons, Crisp Bacon, Gherkin Swear,
Spiey Brown Mustard, Jalapeno Spiked BBR
and Sour DLl Plckles

Chorizo and Potato
Turkey, Sun Dried Cranberries and Root Vegetnbles

Surrounded BY: Artlsan Breads

~ AlL of our Cocktail Statlons are Fully replenished
Throughout your Cocktail Hour. (f you have
Any Spectal Requests Just Ask and we will do
Our Best to Accommodate you ~

9. Mojito Station
Powmegranate, Mango and Traditional Mojitos

Offered wWith: cuban Sandwiches, Tortilla Chips,
Gquacamole, Sweet Plantains and Pieo de Gallo

* As Per THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Upgrades Available

~ Cocktail Hour Menu Enhancements ~

Jewels of The Sea
* chilled BLue Polnt Oygsters, * Little Neck Clawms, Ocean Garvden Jumbo Shrimep,
Alaskan King crab claws, Marinated Mussels Dispmged around a Glant lee Sculpture
Served with Cocktall Sauce, Mignonette and Lemon Wedges
Priced at $16.00 Per Person
Russtan Table

Swoked Norwegian Salmon, Assorted American Sturgeon Caviars, Classical Garnish of Diced Onlons, Capers, Fresh

Horseradish, Lemon and DILL Dark Pumperniclkel Toast Points, Frozew Vodka Slide to Chill all Russian leed vookas.
Priced at $ 12.00 Per Person

Susht, sSashiml § Dl Sum Station
Authentic Jopanese Sushi Bar Manned by Certified Sushi Chefs and Prepared on Sushi Sheets
* Assorted Rolls, Sashimdl and Dim Sum, Gyoz, Shumal, Vegetable Gyoz and vegetable Tempura

Priced at $16.00 Per Person

~ Main Course Enhancement ~
*Mixed grill
(tf Chosen Your Guests will be Offered this Bntree and Your Cholce of One Additional Entree)
Grilled Filet Mignon, French Breast of Chicken and Double Cut Baby Lamb Chop

Served with Roasted Garlic Herb Au jus, Au Gratin Potatoes and Grilled Asparagus
Priced at $5.00 Per Person

~ Dessert Enhancements ~

Chocolate Fondu Fountain
This Sinfully Fun Station Entices Your Guests to Smother Fresh Baked Pound Cake, Marshmallows, Ripe
Strawberries and Assorted Seasonal Frult under Rich Chocolate Cascading from our Towering Fountain
warm Strudel Station
Apple and Blueberry Strudel Carved to Order Accompanied BY Home-Style Bread Pudding and Chantilly Cream
Gourmet Dessert Display
Mintature Gourneet Pastries, Assorted Flavored Mousses b Edible Chocolate Cups, Fresh Frult Tarvts, Gouwrmet Cakes
ond Platters of Sliced Fresh Frults. Also, Fresh Baked Cookies, Frult Ples, Tortes, Fremeh Pastries and Petit Fours
lee Cream and Bananas Foster
lce Cream Swndae Bar with Your Favorite Toppings and Finishing Touches for the Perfect Sundae. This Station Also
Offers Your Guests Our Deliclous Bananas Foster.
cannoll's and Profiteroles
Homemade Cannoll Shells Filled to Order with Chocolate Chip Cannoli Cream Filling and your Option of Chopped
Nuts, Sprinkles and Chocolate Chips for Dipping. Accompanied by Assorted Profiteroles Filled with Pastry Cream.

Viennese Dessert Cafe: (Includes all of the above Stations and an Additional Hour) Priced at $16.00 per person
Bach Station lwdi\/iduuLLg Priced at $£5.00 per person (No Additional Time ncludeo)

Gourmet Dessert Cart
A Flne Selection of Gowrmet Baked Cooklies, Assorted Cakes, Tortes, Gouwrnmet Pastries and Sliced Fresh and Chocolate
Dipped Fruit that will be Elegantly Presented to Your Guests Table Side
Priced at $5.00 per person

* As Per THE DEPARTMENT OF HEALTH : Tris MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Flrst § Second Course

First Course - (Please Select one)

Steak House Salad

Crisp Romaine Lettuce and Hearts of lceberg, Crumbled Gorgonzola, Dried Apricots,

Cherry Tomatoes and Pecans with Cracked Black Pepper and Balsamic vVinaigrette
caesar Salad

Crisp Romaine Lettuce Tossed with Our Caesar Dressing
Served with Mesquite Grilled Chicken Breast and Parmesan Cheese
ttalion sSalad
Baby Fleld Greens Tossed with Aged Balsamic Vinalgrette
Topped with Fresh Mozzarella and Vine Ripe Tomatoes
Party salad
Assorted Greens with Crumbled Blew Cheese, walnuts and Sliced Gold Emplire Apples
Served with vinalgrette Dressing

Second COUrse - (Plense Select One)

Grilled Peach with Nut Bncrusted Mascarpone
with a Port wine Reduction, Balsamlic Glaze and Mache
Flash Fried Shrimp
Served on a Bed of Mediterranean Rice Accompanied by a Blackberry Coulis
Tekka Platter
*Seared Sesame Tuna, Wakame Salad with wasabl Cream,
Soy Glaze and Pickled Ginger
Portabella Sorrentino
Grilled Portabella Mushroom, Crispy Eggplant, Prosciutto, Baby Spinach and Fontina Cheese
Nestled in a Pomodoro Sauce

* As Per THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Combinatiom CouUrses

~ n Lien Of Flrst and Second Course ~

Combination Course
(Plense Select owne)

Mushroom Strudel with Mixed Greens and Frisee
Flve varieties of Mushrooms Accented by White Beans and Boursin Cheese
wrapped tn Phyllo and Accompanied by Mixed Greens, Frisee and Dijon Dressing

Pan Seared MargLavw( crab cake
Mmgtamo{ Lump crab Topped with Frisee and Mache,
Accompa nied bg Astan Slaw and Red Pepper Remoulade

Sweet onion Waffle
waffle Served with warm Mozzarella Layered with Prosciutto and Beefsteak Tomato
Accompanied by Micro Greens with Basil and Sun-Dried Tomato Oil

*As Per THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



MO Course

Main Course Bntrees - (Please Select Three)
* Filet Mignon
Porcint Dusted Filet with a Gorgonzola Au Polvre Sauce,
white Truffle Masheo Potato and Asparagus
caribbean Spiced Chicken
Topped with Roasted Mango Sauce, Cilantro Mashed Potatoes
and French Beans

Herb Roasted Chicken

Boneless Breast of Chicken, Rubbed with Fresh tHerbs

Served with Creamy Risotto with Sweet Peas, Bacon and Asparagus
Grilled Center Cut Porie Chop
on & Bed of Caraway Sauerkraut with Harieot Verts and Mushroom Risotto Cake,
Finished with an Apple Brandy Sauce

Shrimp § Lobster Crepe

Succulent Lobster and Shrimp Crepe with Asparagus

Served on a Bed of Sauteed Spinach with a Sherry Curry Sauce
Crispy Shrimp and salmon
With Spiey Orange Glaze, Shiltake Mushrooms, Snap Peas and Sticky Rice
piver scallops and Shrimp Au Gratin
Creamed Spinach with Tase Ham and Swmoked Gouda
Accompanied by Mascarpone Polentn
East end Braised duck
Sliced Breast and Confit of Duck, Aujus, Shiltake Mushrooms, Snap Peas
Along Side Pappardelle Pasta with a wild Mushroom Pate Topped Crostini

vegetarian Bntrées - (select one)

vegetarian Lasagna
Grilled vegetable Lasagna Served with Plum Tomato Sauce
wild Mushroom Torte
Six varieties of Wil Mushrooms Layered Over Le Roule Cheese
Served bn a Deep Dish Whole Wheat Crust
AlL Bntrees are Served with Assorted Dlnner Rolls and Butter Rosettes

* As Per THE DEPARTMENT OF HEALTH : THis MENU ITEM CONSISTS OF, OR CONTAINS MEAT, FISH, SHELLFISH, OR FRESH SHELL EGGS THAT ARE RAW OR
NOT COOKED TO PROPER TEMPERATURE TO DESTROY HARMFUL BACTERIA AND/OR VIRUS. CONSUMING RAW OR UNDERCOOKED MEATS, FISH, SHELLFISH, OR
FRESH SHELL EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



Dessert & Beveraoe

Lovin' Oven will Provide your Custom-besigned wedding Cake

Lusclous Fillings and Lavish Decorations are Available for you to Choose From!
Provided by our Own “Audrey’s Flne Baked Goools”

A Slice of Your wedding Cake Served with a Sweet Puree
and a Chocolate Dipped Strawberry will be Presented to Bach Guest
Accompanied by a Statlon of: Warm Apple Strudel with vanilla and Chocolate lee Cream

nternational Coffee and Cordial Bar

Espresso, Cappuccing and Assorted Cordials
Fresh Brewed Reaular and Decaffelnated Coffee
Regular and Assorted Herbal Tea’s

Liquor Service
Our Premium Selection of Top Shelf Liquor will Leave
Each and Bvery Owne of Your Guests Satisfied. From Grey Goose Vodka and
Bombay sapphive Gin to Johnny walker Black, our Liquor List Seems Bndless.
Chawmpagwne and a Selection of House Wines, Frozew Tropieal Drinks, Winter warmers,
Domestic § mported Beers, Assorted Juices, Sodas, Bottled and Sparkling wWater

As a Farewell - Stgnature Chocolates WILL be Offered to Your Guests as they Exit for the Bvening

Awmenities
Lano’s End Provides Decorative Seashell Bowls with Votive Candles to Compliment the Center of
Your Cocktail Tables. Votive Candles are also Available to Accent your Dlnner Tables During the
Reception. Bscort and Directional Cards, Personalized Menus Displayed on your Reception
Tables. A wide variety of Custom Linens to Choose From for Your Reception including
the Option of a Slip Cover on the Chairs. Amenity Baskets in the Restrooms
Stocked with all the Forgottem Necessities



