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Cocktail Hour Food Display 
Includes a Marbled Crudités  

 

Cocktail Hour Hor d’ Oeuvres  
(Choose 4) 

Mini Pizza Bagels 
Potato Latkes & Rosemary Apple Compote 

Mozzarella Sticks & Marinara 
Chicken Pot Stickers with Asian Dipping Sauce 

Assorted Black Bear Grille Wings 
Tomato, Mozzarella Bruschetta with Fresh Basil on a Croustade 

Mini Dogs in a Blanket served with Brown Mustard 
Mini Asian Vegetable Spring Rolls with Soy Dipping Sauce 

Mini Chicken Quesadillas served with Salsa 
Assorted Sushi Rolls  

 

Buffet Foods 
Salad 

Mesclun House Salad & our Herbed Balsamic Vinaigrette 
 

Pizza Tower 
(Choose two) 

Pomodoro Pizza 
Grilled Chicken & Fire Roasted Corn topped with Cheddar Jack Cheese 

Portobello & Button Mushroom Pizza 
Grilled Vegetable Pizza with Zucchini, Squash & Bell Peppers 

Three Cheese Pizza with Mozzarella, Cheddar &, Monterey Jack 
 

 
 
 
 
 



 
 

Entrées 
(Choose 3) 

Hamburgers or Cheeseburgers 
Hebrew National Hot Dogs 
Penne Parmesan & Butter 

Penne Pomodoro with Shredded Parmesan 
Penne Alfredo 

Southern Fried Chicken 
Penne A la Vodka made with a Sauté of Prosciutto, Green Peas & Basil in a Tomato 

Cream Sauce (Vegetarian available) 
Mediterranean Farfalle made with a Sauté of Garlic, Plum Tomatoes & Kalamata Olives 

in a White Wine Butter Sauce 
Farfalle Southwestern- Grilled Chicken, Corn, Scallions, Sweet Bell Peppers & 

Ancho Cream Sauce 
Hudson Valley Rosemary Chicken with a Chicken Veloute 

Chicken Parmesan with Pomodoro Sauce 
Chicken Francaise With a White Wine Lemon Chicken Veloute 

Chicken Florentine- Pan Seared Chicken Cutlets with Crumbled Gorgonzola Cream 
Sauce garnished with Fried Spinach Crisps 

Chicken Madeira with a Sauté of Wild Mushroom Demi-Glace 
 

 

Starch & Vegetables 
Chef’s Starch & Seasonal Vegetables du Jour 

 

Dessert 
Assorted House Cookies & Brownies 

 

Ice Cream Sundae Bar 
Includes, Chocolate & Vanilla Ice Creams, Maraschino Cherries, Oreo Crumbs, 

Chocolate Sprinkles, Peanut M & M’s, Rainbow Sprinkles, Chopped Walnuts, Chocolate 
Chips, Whipped Cream & Chocolate Sauce 

$4.50pp 
 

Chocolate Fountain Fondue Station 
Includes, Fresh Strawberries, Bananas, Pretzels, Marshmallows, Honeydew, Cantaloupe, 

Lady Fingers and Pound Cake 
$400.00  

 
 
 

Price per Person $36.00 
All Prices Are Subject 20% or Flat Rate Service Charge & 6% Tax 


