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SOPHOMORE PACKAGE | 42
Choice of ‘Plated’ or ‘Buffet’Style menu

Cookies + Brownies
Soft Drinks + Infused Water Station

priced per person

JUNIOR PACKAGE | 50
Fruit + Cheese Appetizer Display
Choice of ‘Plated’ or ‘Buffet’Style menu
Cookies + Brownies

Soft Drinks + Infused Water Station

.

et

SENIOR PACKAGE | 60

Fruit + Cheese Appetizer Display
Choice of ‘Plated’ or ‘Buffet’Style menu
Ice Cream Sundae Bar

Choice of one (1) ‘Late Night Display’
Soft Drinks + Infused Water Station

PLATED DINNER

select one from each category to be served to all guests

SALAD S served with warm rolls + butter | gluten free rolls available +3 per roll (minimum 25 rolls)

Garden Green Salad® O
crisp iceberg, roma tomato, cucumber,
carrot ribbon, chianti vinaigrette

ENTREES

Chicken Parmesan
san marzano tomato sauce, mozzarella,
penne pasta, garlic crostini

Pasta Primavera O

roasted zucchini, summer squash,
asparagus, red peppers, penne pasta,
pesto, shaved parmesan

substitute gluten free pasta + $3pp

Caesar Salad
romaine lettuce, garlic-parmesan
crostini, shaved parmesan, caesar

Eggplant Parmesan
san marzano tomato sauce, mozzarella,
penne pasta, garlic crostini

Panko Chicken ©
lemon-cream sauce, mashed potatoes,
french green beans

OPTIONAL DESSERT ENHANCEMENTS

Gourmet Miniature Cupcakes +8 per person
select three (3):

Vanilla

Oreo® Cookie

Chocolate

Lemon

Salted Caramel

Strawberry Shortcake

Ice Cream Sundae Bar +8 per person
(included with ‘Senior Package’)

chocolate & vanilla ice cream
accompanied by:

hot fudge, caramel, whipped cream,

strawberries, blueberries, marshmallow,

sprinkles, M&M’s®, crushed oreos®,
gummy bears, toffee crumbles

Grilled Flat Iron Steak ©
mashed potatoes, french green beans,
house steak sauce

Allergy Meal
Chickpea Pasta Pomodoro & O
roasted vegetables

Sugar Rush +10 per person

mini churros with dark chocolate,
s’mores marshmallows, assorted mini
whoopie pies, mini strawberry shortcake
trifle, chocolate dipped strawberries

Allergy Meal
Vegan FruitCup® O © | 6

All food and beverage is subject to 18% gratuity, 6% administrative fee and 7% state and local tax.



DINNER BUFFETS

TASTE OF ITALY

Chicken Parmesan

marinara, mozzarella, shaved parmesan
Housemade Meatballs

san marzano tomato sauce, extra virgin
olive oil

Penne Pasta O

san marzano tomato sauce

gluten free pasta +3 per person

French Green Beans ©® O

Cheesy Garlic Bread

select one

SUMMER VACATION

Grilled Cheeseburger Sliders
gluten free buns available +3 per bun
(minimum 25 buns)

Chicken Tenders O

sweet chili sauce, honey mustard,
buffalo sauce, ranch dressing
Four Cheese Pizza

Chicken Quesadilla

salsa, sour cream, guacamole
Tater Tots O

ketchup

VARSITY

Garden Salad ©® O

Grilled Chicken ©
lemon-caper sauce, romano
Creamy Mashed Potatoes ©
Roasted Vegetable Medley ©® O

Warm Rolls

+ Butter

gluten free rolls +3 per roll

(minimum 25 ro
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QUESADILLAS

gluten free tortillas available +2 per piece
(minimum of 25 pieces)

Vegetable Quesadilla
Chicken Quesadilla
accompanied by:

tri-colored tortilla chips, sour cream
salsa, guacamole

select one with ‘Senior Package’

SOFT PRETZELS
Salted Pretzels + Pretzel Bites
yellow mustard, cheddar cheese sauce

Cinnamon Sugar Pretzels + Pretzel Bites
vanilla glaze

PIZZAS

gluten free crus

t available +5 per pizza

(minimum 5 pizzas)

Four Cheese

Pepperoni
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BUTLER-PASSED HORS D’OEUVRES

BEEF TERIYAKI | 4
cilantro-lime glaze

o0

CHICKEN TERIYAKI | 4
cilantro-lime glaze

00

ketchup

VEGAN

CHEESEBURGER
SPRING ROLL | 4

MAC + CHEESE SKILLET | 3.5

priced per piece | minimum 40 pieces per selection

CHICKEN
QUESADILLA | 4
salsa

CRAB RANGOON | 4
duck sauce

GLUTEN-FRIENDLY

o

DAIRY-FREE

i

All food and beverage is subject to 18% gratuity, 6% administrative fee and 7% state and local tax.

BUFFALO CHICKEN

SPRING ROLL | 4
ranch dressing

FOUR CHEESE PIZZA | 3.5



