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CK ON SITE BANQUET MENU

2024

BUFFET SERVED WITH CHOICE OF GARDEN OR CAESAR SALAD, BREAD & BUTTER

‘ $2 PER PERSON UPCHARGE FOR CAPRESE, COBB OR PRIMA SALAD. &
BUFFET 1 $33 PER PERSON BUFFET 5 $36 PER PERSON
Meatballs, Sausage & Peppers, Penne Marinara, Sliced Sirloin, Chicken Marsala, Penne ala Vodka,
Roasted Chicken & Garden Vegetables Au Gratin Potatoes & Seasonal Vegetables
BUFFET 2 $35 PER PERSON BUFFET 6 $36 PER PERSON
BBQ Ribs, Mac & Cheese, Roasted Chicken, Braised Short Rib, Mashed Potatoes,
Cornbread, Potato, Salad & Coleslaw Stuffed Filet of Sole & Seasonal Vegetables
BUFFET 3 $35 PER PERSON BUFFET 7 $49 PER PERSON
Chicken Francaise, Baked Cod, Sliced Filet Mignon, Baked Stuffed Shrimp, Rice,
Garden Vegetables & Roasted Potatoes Garden Vegetables & Penne ala Vodka
BUFFET 4 $35 PER PERSON BUFFET 8 $49 PER PERSON
Chicken Piccata, Roasted Pork Loin, Sliced Prime Rib, Shrimp &’ Scallop Risotto, Penne
Penne Marinara & Garden Vegetables ala Vodka, Roasted Potatoes & Seasonal Vegetables
SPECIALITY ITEMS / ADD- ONS
APPETIZERS ARTISANAL TRAYS 135
Choose 4 items $22 per person / per hour Assorted Cheeses, Charcuterie,
Add 5.50 per person per hour for each additional item Crudite, Fruit
Wings
DESSERT 6 Per Person
Stuffed Mushrooms Ch Ak
Sliders (Pork, Chicken Short Rib), eesecake
. . Flavored Cheesecake
Shrimp Cocktail
. Apple Crumb Cake
Clams Casino S
. Mississippi Mud
Oysters, Calamari .
Lemon Chiffon
Bacon Wrapped Scallops
BBQRib Carrot Cake
Spring Rolls (Vegetable, Buffalo Chicken, Shrimp) Strawberry Sh ?rtcake
. . Assorted Cookies
Skewers (Chicken Beef, Shrimp) . .
Brownies, Blondies
Bourbon Meatballs
.. Cupcakes
% Assorted Crostini 4
Chocolate Cake
Bruschetta .
Vanilla Cake
Cheese Puffs
. Blueberry Cake
Mini Quiche Apple Walnut Cak
Mini Pizza pp-e Wainut t-ake
Tiramisu

LINEN CHARGE (SEPARATE)
COFFEE, TEA & SODA ARE INCLUDED
25 GUEST MINIMUM
20% SERVICE (18% GRATUITY, 2% ROOM CHARGE)
7.35% SALES TAX




