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TOUCH OF ITALY
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Whole Carved Turkeys and Gravy,  with Cream Mushroom Sauce
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POTATO SELECTIONS VEGETABLE SELECTIONS 
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150 + Sat Evening  $44.95



January , 2025

Continuously Flowing Fruit Punch Spritzer from our Elegant Fountain 
$100 for 200 guest or less 

STUFFED MUSHROOMS 
Our very own recipe of sausage and cheese stuffing 

MINI MEATBALLS 
Zesty Italian or Swedish Style 

CHEESE AND SALAMI PLATTERS 
 Beautifully plattered and displayed salami with cheddar, provolone, and pepper jack cheese. 

Served with a variety of gourmet crackers 

VEGGIE PLATTERS 
Hand cut and freshly displayed carrots, broccoli and cauliflower florets, 

cucumbers and cherry tomatoes served with a zesty onion dip.   

FRESH FRUIT PLATTERS 
Freshly cut and plattered watermelon, cantaloupe, seedless grapes, pineapple, and strawberries 

HOT SPINACH ARTICHOKE DIP  
Topped with parmesan cheese and served with tortilla chips 

MINI CAPRESE KABOBS 
Bite size kabobs of mozzarella cheese, cherry tomato, and olives seasoned 

and drizzled with olive oil and balsamic vinegarette   

BUFFALO WINGS 
Wings tossed in a traditional spicy buffalo sauce and served with creamy ranch dressing 

HOT MINI QUICHES 
Assortment or “Lorraine” style with bacon, onion and cheese and “Florentine” with spinach, onion and cheese. 

Both served in a fluffy pastry shell.   

FINGER SANDWICH PLATTERS 
Assortment of turkey, ham and roast beef mini sandwiches 

served with a variety of breads 

HYE ROLLER PLATTERS 
Pin wheels made from Armenian cracker bread and rolled with cream cheese, 

ham, turkey or roast beef with lettuce and tomato.  

PALM SANDWICH SLIDERS 
Assortment of Ham, Turkey and Roast Beef sandwiches serviced on a 
mini hoagie roll.  Served cold and garnished with mayo and tomato  

CROISSANT SANDWICHES 
3” flaky croissants filled with ham or turkey served cold and 

garnished with mayo and tomato   
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ATTACHMENT IV 

WINES AND SPIRITS 
CASH AND HOST BAR PRICING 

 

Well/House Brands 

$8.00* 

       (per drink) 

Call/Premium Brands 

$10.00*  

(per drink) 

House Wines 

$6.00 

(per glass) 

 

Domestic Beer 

$6.00 

(per bottle) 

House Wines 

$25.00 

(per bottle) 

House Champagne 

$25.00 

(per bottle) 

 

Imported Beer 

$6.00 

(per bottle) 

Soft Drinks 

$2.00 

Juices 

$2.00

 

 

 

Hosted Bar Arrangements must be made in advance. Service Charges and 

Sales Tax are applicable.  If a specific brand is desired, please notify our 

catering department in advance and we will try to accommodate your request. 

*Starting price and up depending on additional mixers and ingredients. 

 


	1_ATTACHEMENT I - Menu Packages_2025
	2_ATTACHEMENT II - Appetizers_2025
	3_ATTACHEMENT III - Chapel Information_2025
	4_ATTACHEMENT IV - Bar_2025bw



