
w e e k n i g h t  s o i r e e
THREE HOUR BALLROOM RENTAL, WHITE TABLE LINENS, ALL CHINA

WARE,  MICROPHONE, PODIUM AND BACKGROUND MUSIC 

ASSORTED CHEESE’S, FRESH CUT FRUIT
 VEGETABLE CRUDITEE, HUMMUS, PITA CHIPS

SELECT FIVE CHAFING DISH APPETIZERS 
HERB CHEESE ARTICHOKE BITE 

SAUSAGE AND SPINACH STUFFED MUSHROOMS EGGPLANT
ROLLATINI / ARANCINI 

 MOZZARELLA EN CAROZZA  / BEEF SLIDERS  
BROCCOLI RABE AND SAUSAGE 

HERB CHICKEN BROCHETTE / CRISPY CALAMARI

PASTA AND RISOTTO TABLE
 SEASONAL PREPARATION OF ONE PASTA AND ONE RISOTTO

CARVING STATION (SELECT ONE) 
BALSAMIC HERB GRILLED FLANK STEAK 

HERB ROASTED POTATO, ROOT VEG, SALSA VERDE
 CIABATTA ROLLS 

 SPICED RUBBED PORK TENDERLOIN 
PINEAPPLE JALAPENO RELISH, CARROT AND GREEN BEAN 

YUKON MASH
 

 STUFFED CHICKEN ROULADE 
YUKON MASH / GRILLED ASPARAGUS 

COFFEE AND DESSERT STATION 
CHEFS ASSORTED DESSERT SAMPLER 

BEVERAGES
 SODA, WATER

AN ADMIN / OPERATIONS CHARGE OF 20% 
AND CT SALES TAX WILL BE ADDED TO ALL MENUS
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