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Catering Guide

for

The Club Hanscom AFB
INTRODUCTIONS

Welcome to Hanscom Air Force Base, and our Air Force Clubs!  Thanks for giving us the opportunity to share with you everything we have to offer for your special occasion.  I know you will find that our facilities, menus, and professional staff are exactly what you’re looking for.  Our sole purpose is to make your event a memorable one, and I am confident you will be pleased with our world-class catering services.  We look forward to serving you!

Mel Grills, Major, USAF

Commander, 66th Services Squadron

781-377-3901

Thank you for considering the Hanscom Club System for your special occasion.  We can provide a wide variety of catered functions, ranging from a small gathering of friends to a large formal dining event.  These can either be catered at the Club or at a location of your choice.  We strive to exceed the quality and service you have come to expect from an Air Force Club.  It is our goal to make each and every event a memorable one.

Donald L. Mackall

Manager, Club Hanscom

781-377-3799
For years the Hanscom Air Force Base Clubs have been catering to your needs with distinction and flair.  We can bring our expertise in fine dining and quality service to the location of your choice.  Whether you’re having an intimate dinner party or a large gathering, we will provide the extra special attention that makes your next affair a truly splendid occasion.

Karen F. Cardoos

Club Hanscom, Catering Manager

781-377-9694
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       BREAKFAST

Basics

The Continental

Selection of Chilled Juices

Assortment of Sensational Sweets Pastry: Apple Twists, Cheese Butterfly, Cinnamon Almond Bear Claw, Cherry Cheese, Low-Fat Apple, and Low-Fat Cheese Danish

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

$6.95 per person

The Continental Plus

Selection of Chilled Juices

Assortment of Sensational Sweets Pastry: Apple Twists, Cheese Butterfly, Cinnamon Almond Bear Claw, Cherry Cheese, Low-Fat Apple, and Low-Fat Cheese Danish

Sliced Seasonal Fruit

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

$7.95 per person

The Club Continental 

Selection of Chilled Juices

Assortment of Sensational Sweets Pastry: Apple Twist, Cinnamon Almond Bear Claw, Low-Fat Cheese Danish; Blueberry, Bran, and Banana Nut Muffins

Sliced Seasonal Fruit

Sensational Sweets Bagels with Cream Cheese

Assorted Yogurt Cups

Assorted Hot and Cold Cereals

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

$9.95 per person


        BREAKFAST

Plated

All Breakfast Entrees are accompanied by the following:

Chilled Orange Juice

Selection of Sensational Sweets Danish served with Butter & Preserves

Toast or Biscuits

Fresh Fruit Garnish

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

Choose from the following Breakfast Entrees:

Scrambled Farm Fresh Eggs 

with Plump Sausage Links/Patties or Bacon and Home Fried Potatoes

$8.95 per person

Eggs Benedict

 with Balsamic Grilled Vegetables and Home Fried Potatoes

$8.95 per person

Grilled Sirloin Steak 

with Scrambled Eggs and Home Fried Potatoes

$9.95 per person


  BREAKFAST

Buffets

All Breakfast Buffets to include the following items:

Selection of Chilled Juices

Assortment of Sensational Sweets Pastry: Apple Twists, Cheese Butterfly, Cinnamon Almond Bear Claw, Cherry Cheese, Low-Fat Apple, and Low-Fat Cheese Danish

Toast or Biscuits

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

In addition to the above items, select one of the following entrees for your Buffet:

American Classic

Freshly Scrambled Eggs

Home Fried Potatoes

Crisp Bacon and Sausages

$8.95 per person

American Classic Plus

French Toast with Maple Syrup

Freshly Scrambled Eggs

Home Fried Potatoes

Crisp Bacon and Sausages

$9.50 per person

Benedict Breakfast

Poached Farm Fresh Eggs on English Muffins with Canadian Bacon and Hollandaise Sauce 

Home Fried Potatoes

Balsamic Grilled Vegetables

$9.50 per person

On the Run

Fluffy Buttermilk Biscuits split and stuffed with Scrambled Eggs, Grilled Ham, 

and Cheddar Cheese

Bean and Rice Burritos

Fried Potato Patties

Whole Fruits

$8.95 per person

 
 BREAKFAST

Buffet

Selection of Chilled Juices

Sliced and Whole Fresh Fruits

An Assortment of Sensational Sweets Pastry with Butter and Preserves

Tossed Greens with Choice of Dressings

Oriental Chicken Salad with Sesame Ginger Dressing

Bowtie Pasta with Balsamic Grilled Vegetables

Country Style Scrambled Eggs

Home Fried Potatoes

French Toast with Warm Syrup

Crisp Bacon and Sausage Links or Patties

Grilled Chicken Breast with Mushroom Gravy

A Selection of Sensational Sweets Desserts to include:

Cookies and Cream Cheesecake

Bread Pudding

Fruit Cobbler

Freshly Brewed Coffee, Decaffeinated Coffee, and Assorted Teas

$15.95 per person

With the Addition of:

Mimosa’s 

$4.50 per person

House Champagne 

$3.00 per person

BREAKFAST

Brunch Additions

Enhance your Brunch with our Special Custom Additions:

A staff member will be stationed for the Action Stations shown below:

Custom Omelets:

Fresh Eggs folded with a Variety of Goodies 

$3.50 per person

Pasta Station:

Fettuccini, Bowtie, and Tortellini Pasta with Marinara and Alfredo Sauces 

$3.50 per person

Carving Stations:

Prime Rib Au Jus 

$150.00 
(Serves 50 people)

Steamship or Top Round of Beef

 With Horseradish Sauce

$120.00
(Serves 50 people)

Roasted Turkey

 With Cranberry Sauce

$120.00
(Serves 50 people)

Honey Glazed Ham

$120.00
(Serves 50 people)
BREAKS

Additions and Enhancements

Chilled Orange, Apple, Tomato, or Grapefruit Juice 
5.00 per quart

Assorted Bottled Water
1.50 each

Assorted Canned Soft Drinks including Diet & Caffeine-Free       
1.50 each

Cartons of Chilled Milk
0.90 per carton

Fruit Punch
20.00 per gallon

Assorted Hot/Iced Tea or Hot Chocolate                                     
8.00 per pot

Freshly Brewed Coffee or Decaffeinated Coffee                         
8.00 per pot

Assortment of Sensational Sweets Pastry
18.00 per dozen

Sensational Sweets Selection of Bagels & Cream Cheese
20.00 per dozen

Sensational Sweets Selection of Cookies
6.00 per dozen

Sensational Sweets Chewy Chocolate Brownies
8.00 per dozen

Assorted Whole Seasonal Fruit                                                                     Market Price 

Sliced Fresh Fruit
75.00 (50 people)

Assorted Dips and Chips
25.00 (50 people)
BREAKS

Specialties

Good Morning!

An Assortment of Bakery Fresh Sensational Sweets Danish

Fruit Yogurt Cups on Ice

Sliced Melon and Orange Wedges

Chilled Juices

Coffee & Tea Service

$7.95 per person

Good Afternoon!

An Assortment of Fresh Sensational Sweets Cookies

Assortment of  Chips

Fresh Whole Fruits

Chilled Soft Drinks and Bottled Waters

Coffee & Tea Service

$7.95 per person


 LUNCH

Plated

A Light Duo

A Duo of Healthy Chilled Salads:

Chunk-White Tuna with Celery, Carrots, Onions, and Light Mayonnaise

-And-

Diced Chicken with Almonds, Grapes, and Curried Yogurt served over Crisp Greens

Fresh Fruit Cup

Freshly Baked Rolls with Butter

Coffee & Tea Service

$9.95 per person

The New Englander

Fresh Spinach Salad with Sliced Mushrooms and Warm Bacon Dressing

Baked Atlantic Cod with Herbed Bread Crumbs

Roasted New Potatoes and Green Beans with Toasted Almonds

Freshly Baked Rolls with Butter

Coffee & Tea Service

$10.95 per person

Additions:

Warm Fruit Cobbler 

$2.95 per person


 
LUNCH

Plated

Hearty Appetite

Lightly Tossed Caesar Salad

Sliced Roasted Strip Loin of Beef

                 Or

Marinated Chicken Breast

With Garlic Mashed Potatoes and Balsamic Grilled Vegetables

Freshly Baked Rolls with Butter

Coffee & Tea Service

$10.95 per person

Vegetarian’s Twist

Fresh Greens and Tomatoes Tossed with Creamy Balsamic Vinaigrette

Vegetarian Lasagna:


Layers of Roasted Vegetables, Pasta, Tomato Sauce, and a Blend of Cheeses

Freshly Baked Rolls with Butter

Coffee & Tea Service

$9.95 per person

Pasta Lover's Treat

Tossed Greens with Tomatoes, Carrots, and Sprouts with House Dressing

Bowtie Pasta tossed with Seasonal Vegetables and Sun Dried Tomato Sauce

Freshly Baked Rolls with Butter

Coffee & Tea Service

$9.95 per person

Additions:

Sliced Grilled Chicken Breast for Pasta Lovers 
$2.00 per person
Creamy Tomato Bisque with Herbed Croutons 
$2.95 per person
Marinated Berries over Vanilla Ice Cream 

$3.25 per person
Fruit Sorbet 





$2.95 per person
LUNCH

Buffets

Deli Buffet

Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, & Choice of Dressing

Potato Salad

Sliced Deli Meats including:


Roast Beef, Roast Turkey, and Honey Glazed Ham

Sliced Cheeses (choose two):


Cheddar, Swiss, Provolone, American

Lettuce Leaves, Sliced Tomatoes, and Onions

Assorted Bakery Fresh Breads and Rolls

Mayonnaise, Butter, and Honey Mustard

Sensational Sweets Cookies

A Selection of Soft Drinks and Bottled Water

Coffee & tea service

$12.95 per person


Deluxe Deli 


Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, & Choice of Dressing

Potato Salad

Pasta Salad with Roasted Vegetables

Sliced Deli Meats including:


Roast Beef, Roast Turkey, Honey Glazed Ham, and Cotta Salami

Sliced Cheeses (choose three):  Cheddar, Swiss, Provolone, and American

Lettuce Leaves, Sliced Tomatoes, and Onions

Assorted Bakery Fresh Breads and Rolls

Mayonnaise, Butter, and Honey Mustard

Sensational Sweets Cookies and Brownies

Sliced Seasonal Fruits

A Selection of Soft Drinks, Juices, and Bottled Waters

Coffee & tea service

$14.95 per person


American Classic Lunch Buffet

Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, & Choice of Dressing

Potato Salad 

Cole Slaw

Southern Fried Chicken

Charbroiled Hamburger with all the Fixin's

French Fries

Sensational Sweets Cookies

Sliced Seasonal Fruit

Coffee & tea service

$16.95 per person

LUNCH

Box Lunches

The Classic

Half Roast Beef & Half Roast Turkey Sandwich with Cheddar Cheese

Potato Chips

Whole Seasonal Fruit

Sensational Sweets Cookie

A Selection of Soft Drink or Bottled Water

$8.50 per person

The Club Special

Submarine Sandwich with Turkey, Ham, and Salami with Provolone Cheese, Lettuce, 
Tomato, Onion, and Sliced Olives on a Fresh Baguette

Pasta Salad

Whole Seasonal Fruit

Chewy Chocolate Brownie with Walnuts

A Selection of Soft Drink or Bottled Water

$9.50 per person


  RECEPTION

Hot and Cold Hors d’oeuvres

HOT

Buffalo Wings with Cool Ranch Dipping Sauce
$75.00 per 100 pieces

Vegetable Spring Rolls with Plum Sauce

$75.00 per 100 pieces

Sweet and Sour, Bar-B-q, or Swedish Meatballs
$85.00 per 100 pieces

Assorted Jalapeño Cheese Poppers with Cool Ranch Dipping Sauce 
                                                                                    $75.00 per 100 pieces

Black Bean and Cheese Quesadillas 


$85.00 per 100 pieces

Crispy Fried Chicken Tenders Atlanta with Honey Mustard Dipping Sauce
                                                                                    $95.00 per 100 pieces

Teriyaki Beef Sticks




$150.00 per 100 pieces

Grilled Beef or Chicken Kabobs with Tangy BBQ Sauce
                                                                                    $150.00 per 100 pieces

COLD
Curried Chicken Salad Finger Sandwiches

$100.00 per 100 pieces

Deviled Ham Salad Finger Sandwiches

$100.00 per 100 pieces

Smoked Salmon with Dill Cream Cheese Finger Sandwiches
                                                                                    $150.00 per 100 pieces

Fancy Deviled Eggs




$60.00 per 100 pieces

Chilled Shrimp on a Cucumber Round


$150.00 per 100 pieces

Assorted Dips and Chips



$25.00 (50 people)

Minimum order of 100 pieces

RECEPTION 

Enhancements

Fancy Imported and Domestic Cheese Display with Sliced Baguettes

$95.00 small        $170.00 large

Fresh Vegetable Crudites with Assorted Dips

$50.00 small       $ 75.00 large

Sliced Meat Platter with Turkey, Ham, and Roast Beef served with Rolls and Condiments

$125.00 (serves 50 people)

Sliced Fresh Fruit Display with Seasonal Berries

Market Price (Check with Catering Manager)

Deluxe Platter of Sliced Meats and Cheeses with Turkey, Ham, Roast Beef, Salami, Cheddar, Swiss, and American cheese served with Rolls, Condiments, and Crackers

$150.00 (serves 50 people)

Carvings


Whole Roasted Turkey with Cranberry Chutney, Rolls, and Condiments

$120.00 serves 50 people

Prime Rib Au Jus

$150.00 serves 50 people

Steamship or Top Round of Beef with Horseradish, Rolls, and Condiments

$120.00 serves 50 people

Honey Glazed Ham with Rolls and Condiments

$120.00 serves 50 people

BEVERAGES

Bar and Beverage Service Menu
Pay as You Go or No Host Bar:  Guests pay for each beverage as it is served.  Beverages are dispensed at the regular bar prices.

Open Bar:  An open bar is one at which guests do not pay for drinks as they are served.  The cost is computed at the regular drink price and paid for by the host.  All beverages are rung into the cash register for accountability.  The register tape is read when service is completed and that amount will be added to the party contract.  All bars are to be guaranteed a $75.00 minimum in sales per bartender for the first hour of operation and $50.00 for each additional hour thereafter.  Extensions may only be requested by the host or hostess and approved by the manager on duty.
Toast
Champagne
Per glass
3.00
Wine
Per glass
3.00

Wine and Champagne

Andrea Champagne
Per bottle
15.00
White Zinfandel
Per bottle
18.00
Chardonnay
Per bottle
18.00
Cabernet Sauvignon
Per bottle
18.00
Martini & Rossi Asti
Per bottle
19.00

Punch

Fruit Punch
Per gallon
20.00
Wine Punch
Per gallon
28.00
Champagne Punch
Per gallon
35.00
Alcohol Punch
Per gallon
50.00

Soft Drinks

Canned Soda
Each
1.50
Pitcher of Soda
Each
8.00

Coffee

Pot of Fresh Brewed
10 cups
8.00
Urn of Fresh Brewed
70 cups
50.00
DINNER

Plated

Southern Hospitality

Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, and House Dressing

Southern Fried Chicken and Sliced B.B.Q. Brisket of Beef with Garlic Mashed Potatoes and Chef’s Vegetables

Marinated Berries Over Vanilla Ice Cream 

Freshly Baked Rolls with Butter

Coffee & Tea Service

$19.95 per person

Sumptuous Feast

Tossed Greens, Tomatoes, and Cucumbers with Ranch Dressing

Sliced London Broil Au Jus with Roasted New Potatoes, and Chef's Vegetables

or

Roasted Stuffed Chicken Breast with Mushroom Gravy, Rice Pilaf, and Chef’s Vegetables

Assortment of Cheese Cake

Freshly Baked Rolls with Butter

Coffee & Tea Service

$17.95 per person

Hometown Favorite

Spinach Salad with Sliced Mushrooms, Thin Red Onions, and Warm Bacon Dressing

Sliced Rosemary Roasted Pork Loin with Garlic Mashed Potatoes and Chef’s Vegetables

Peach Cobbler

Freshly Baked Rolls with Butter

Coffee & Tea Service

$17.95 per person

Seafood Classic

Chopped Crisp Romaine Tossed with Tiny Shrimp and Tarragon Vinaigrette

Baked Cod Filet with Herbed Bread Crumbs and Béarnaise, served with Wild Rice Pilaf and Chef’s Vegetables

Warm Apple Pie with Ice Cream

Freshly Baked Rolls with Butter

Coffee & Tea Service

$17.95 per person

DINNER

Plated

Award’s Night

Classic Tossed Caesar with Herbed Croutons and Parmesan Cheese

Sliced Filet Mignon with Béarnaise Sauce, Roasted New Potatoes, and Chef’s Vegetables

Freshly Baked Rolls with Butter

Chocolate Mousse

Coffee & Tea Service

$19.95 per person

Club Classic

Roasted Prime Rib of Beef Au Jus with Rustic Mashed Potatoes, and Chef’s Vegetables

Freshly Baked Rolls with Butter

Fresh Fruit Sorbet

Coffee & Tea Service

$19.95 per person

Additions

Shrimp Cocktail with Bibb Lettuce Salad, Spicy Red Sauce, and Lemons 

$6.95 per person

Fancy Greens with Toasted Walnuts and Raspberry Vinaigrette 

$4.95 per person

New England Style Clam Chowder 

$3.25 per person


 DINNER 

Buffets

Classic Club Buffet

Tossed Greens with Tomatoes, Cucumbers, Carrots, Sprouts, and Choice of Dressings

Macaroni Salad

Classic Crispy Cole Slaw

Carved Steamship or Top Round of Beef with Horseradish Cream

Sliced Smoked Ham with Rum Raisin Sauce

Sliced Roast Turkey with Pan Gravy and Stuffing

Oven Roasted New Potatoes

Buttered Peas and Carrots

Warm Fruit Cobbler

Freshly Baked Rolls with Butter

Coffee & Tea Service

$21.95 per person


  DINNER 

Build Your Own Buffets

All Buffets include: 

Fresh Greens and Tomatoes Tossed with Creamy Balsamic Vinaigrette

Rolls and Butter

Coffee and Tea Service

Light Buffet: Choose (1) Salad, (1) Meat, (1) Starch, (1) Vegetable, (1) orDessert

$17.50 per person

Classic Buffet: Choose (2) Salads, (2) Meats, (2) Starches, (2) Vegetables, or (1) Dessert

$19.50 per person

Sumptuous Buffet: Choose (3) Salads, (3) Meats with Carver, (2) Starches, (2) Vegetables, or (2) Desserts

$21.95 per person

Meats/Main Course


           Starches



Sliced London Broil
Garlic Mashed Potatoes

Stuffed Chicken Breast
Rustic Mashed Potatoes

Vegetable Lasagna
Steamed Rice

Sliced Roasted Pork Loin
Roasted New Potatoes

Carved Prime Rib
Linguini Marinara

Carved Roasted Turkey
(fill in your own)

Baked New England Cod
(fill in your own)

Vegetables




  Desserts





Green Beans with Almonds
Chocolate Mousse

Peas with Shoe String Carrots 
Apple Pie

Steamed Broccoli Spears
Berries with Ice Cream

Corn on the Cob
Peanut Butter Pie

Asian Stir Fry
New York Cheesecake

Balsamic Grilled Vegetables
Assorted Fruit  Cobblers

Salads






 





Classic Potato Salad
Macaroni Salad


Marinated Cucumber & Tomato Salad
Fruit Salad

Bowtie Pasta with Seasonal Vegetables
Java Slaw


Cole Slaw

  DINNER

Theme Buffets

South of the Border

Greens with Tomatoes and Onions Tossed with House Dressing

Beef Taquitos

Chicken Fajitas with Warm Flour Tortillas

Shredded Pork Enchiladas with Salsa Verde 

Refried Beans

Mexican Rice

Traditional Flan

Sliced Fruits

Coffee & tea service

$18.95 per person

The Cowboy Western

Crisp Cole Slaw

Green Salad with Ranch Dressing

Jalapeño Cheese Poppers

Barbecued Chicken and Steaks

Baked Beans

Sweet Cornbread with Honey Butter

Fruit Cobbler

Coffee & tea service

$19.95 per person

Endless Summer Beach Party

Tossed Greens with Veggies and House Dressing

Classic Potato Salad

Sourdough Rolls and Butter 

Grilled Burgers and Hot Dogs with all the Trimmings

Steamed Corn on the Cob

Sliced Seasonal Fruit

Iced tea and coffee service

$14.95 per person

WEDDINGS

Reception Packages

 Each Package includes a 4-hour event plus the following items and services:

•  Room Setup includes tables, chairs, and display area needed for this reception

•  House Linens and Napkins


•  Votive Candles

•  Silver Coffee Service



•  Fruit Punch

•  Champagne or Sparkling Cider "Toast"

•  Wait Staff to tray pass Hors d’oeuvres and serve your guests

•  Travel Basket with food and champagne for the Bride and Groom

•  Designated Picture Areas

Packages                     Club Classic          Gala Affair               A Touch of Class

Per Person                       $24.95                 $26.95                          $28.95 

WEDDINGS

Reception Hors d’oeuvres

Club Classic 

Tomato Basil Crostini (2 pcs. per person)

Assorted Finger Sandwiches

Fancy Deviled Eggs (2 pcs. per person)

Imported and Domestic Cheeses with Sliced Baguettes

Vegetable Crudites with Ranch Dressing

Assorted Dips and Chips

Fruit Punch

Coffee Service  

Gala Affair

Tomato Basil Crostini (2 pcs. per person)

Beef Taquitos (3 pcs. per person)

Assorted Finger Sandwiches

Fancy Deviled Eggs (2 pcs. per person)

Vegetable Crudites with Ranch Dressing

Assorted Dips and Chips

Fruit Platter

Deluxe Sliced Meats, Imported and Domestic Cheeses with Rolls and Condiments

Fruit Punch

Coffee Service

A Touch of Class 

Chilled Shrimp with Tangy Cocktail Sauce and Lemon

Assorted Finger Sandwiches

Vegetable Crudites with Ranch Dressing

Fruit Platter

Whole French Baked Brie w/ Crushed Raspberries and Sliced Baguette

Grilled Chicken Kabobs (2 pcs. per person)

Crab Rangoon with Shoyu Mustard Sauce (3 pcs. per person)

Black Bean and Cheese Quesadillas (3 pcs. per person)

Carved Steamship of Beef Served with Creamy Horseradish Sauce and Rolls 

Fruit Punch

Coffee Service

WEDDINGS 

Specialties

Your Club offers the following items 
 for your special event:

The following items and services may be provided through your Catering Manager 

at a nominal fee.  

•  Floral Centerpieces Check with the catering manager

•  Floral Buffet Displays Check with the catering manager

•  Cake Cutting $30.00 per event

•  Audio Visual Rental (prices vary based on needs)

•  Entertainment (prices vary based on type chosen; Catering Manager can provide you with a listing of local entertainment suitable for your event) 

OFF-SITE CATERING

Services

There is a $100.00 delivery and set-up charge for off-site catering events. This includes having a member of our staff at the event at all times to oversee the event.

ADDENDUM TO AIR FORCE
CATERING MENUS

Wedding Packages

	
	Package A
$30.00 per person
$13.95 Entree
Wedding Cake
Bud Vases
Champagne Toast

Package C
$33.00 per person
$13.95 Entree
Wedding Cake
Centerpieces
Bouquet Toss
Cake Top and Base Flowers
Champagne Toast

Package E
$36.00 per person
$13.95 Entree
Wedding Cake
Centerpieces
Bride's Bouquet
4 Attendant Bouquets
8 Boutonnieres
4 Corsages
Bouquet Toss
Cake Top and Decorations
Champagne Toast
.
	Package B
$32.00 per person
$13.95 Entree
Wedding Cake
Centerpieces
Champagne Toast

Package D
$33.00 per person
$13.95 Entree
Wedding Cake
Hurricane Lamp Centerpieces
Champagne Toast

Package F
$40.00 per person
$13.95 Entree
Wedding Cake
Centerpieces
Bride's Bouquet
4 Attendant Bouquets
8 Boutonnieres
4 Corsages
Bouquet Toss
Cake Top and Decorations
Champagne Toast
Aisle Carpet
2 Pew Ribbons
2 Sprays for Alter 

	
	Package G
$46.00 per person
$13.95 Entree
Wedding Cake
Centerpieces
Champagne Toast
Bride's Bouquet
4 Attendants Bouquets
8 Boutonnieres
4 Corsages
Bouquet Toss
Cake Top and Decorations
Aisle Carpet
2 Pew Ribbons
2 Sprays for Alter
DJ Service 



	
	Packages:  We have seven different packages to help make your planning as easy as possible.  All prices are figured with a $13.95 entree. If you would like to have a different entree, simply add the difference in meal prices from the desired package.  For example, Package A with Filet Mignon ($17.95) would cost $34.00 per person instead of $30.00 per person.  For more dinner selections, see "Dinners".   Packages are based on 100 or more people plus 15% service charge.  A combined gratuity and services charge of 20% will be added to all food and beverage functions.


RECEPTION

	
	Hors d'oeuvres Menu
	


	
	Most of our Hors d'oeuvres consist of 100 pieces per order. This will serve approximately 35-40 people. We will provide half portions on most selections. Our kitchen staff is very talented and would be happy to prepare your recipes for special hors d'oeuvres. We need two weeks advance notice for special selections to insure the ingredients are on hand. 

HOT
Potato Skins
per 100
65.00
Jalapeno Poppers
per 100
75.00
Mini Burritos
per 100
65.00
Fried Mozzarella Sticks
per 100
65.00
Bite-size Quiche
per 100
85.00
Cocktail Meatballs (BBQ, Sweet & Sour, or Swedish)
per 100
85.00
Chicken Drummets
per 100
75.00
Buffalo Wings
per 100
75.00
Teriyaki Chicken Wings
per 100
75.00
Franks n' Blanket
per 100
80.00
Mini Egg Rolls
per 100
75.00
Chicken Fingers
per 100
95.00
Cajun dusted Popcorn Shrimp
per 100
85.00
Filo dough filled, Spinach & Cheese
per 100
95.00
Crab Rangoon
per 100
115.00
Fried Shrimp
per 100
100.00
Filo Brie Raspberry
per 100
135.00
Stuffed Mushrooms
per 100
175.00
Scallops wrapped in Bacon
per 100
175.00
COLD
Stuffed Celery
per 100
40.00
Cucumber Slices with Cream Cheese
per 100
40.00
Deviled Eggs
per 100
60.00
Finger Sandwiches (Tuna, Chicken, Ham)
Mixed Bread
per 100
90.00
Finger Rolls
per 100
100.00
Shrimp Bowl
per 130
market price



DINNER

Plated  

	Catering Services

	
	
	


	
	Sliced Roast Beef 'a Champignon (10 oz)
13.95
Zesty Lemon Baked Boneless Breast of Chicken
13.95
Chicken ' a l'orange (8 oz)
13.95
Teriyaki Chicken (8 oz)
13.95
Tender Sirloin Steak (8 oz)
13.95
N.E. Homestyle Stuffed Boneless Breast of Chicken (8 oz)
13.95
Chicken Cordon Bleu (8 oz)
13.95
Baked Scrod with Herbs, Butter, and Crumbs (8 oz)
13.95
Baked Stuffed Filet of Sole topped with Newburg sauce
14.25
London Broil, delicately marinated
13.95
Oriental Ginger Steak (8 oz)
14.25
New York Steak (10 0z)
15.95
Seafood Ambrosia Elegant
16.95
Filet Mignon served with Mushroom Cap (6 oz)
17.95
Prime Rib au Jus (min. of 15 people required on weekdays)
17.95
Baked Stuffed Shrimp, served with drawn butter & lemon
17.95
Beef Wellington Royale
18.95
Tender Boneless Breast of Chicken accompanied by succulent Baked Stuffed Shrimp
18.95
Filet Mignon accompanied by succulent Baked Stuffed Shrimp
21.95
All entrees are served with a tossed salad, your choice of one starch, one vegetable, dinner rolls, coffee and tea. Split menus over 100 will be charged $1.50 extra per person.

Vegetable Selections
Green Beans Almondine/Green Beans Forestier, Belgian Carrots, Peas 'a la Francaise, Carrots Clamart, and Corn O'Brian. 

Pasta/Potato/Rice Selections
Linguini, Fettuccine, Ziti, Baked Potato, Oven-Roasted Potatoes, Whipped Potatoes, White Rice, and Rice Pilaf.

Split menus will be charged at the higher rate (two item selection). 

A combined gratuity and service charge of 20% will be added to all food and beverage functions.


