
DELUXE BAR PACKAGE

COCKTAIL RECEPTION

PROSECCO STATION

MINI ENTRÉE:
• Ricotta Meatballs: Tomato Sauce I Focaccia I 

Shaved Parmigiano 
• Old- Fashioned Mac & Cheese: White Cheddar I 

Oka I Smoked Gouda I Crunch Panko 
Breadcrumbs I Parmigiano Cheese

• Peter & Paul’s Signature Salad: Arugula | 
Romaine I Cabbage | Orange Segments | 
Pomegranates | Avocado | Cherry Tomatoes | 
Julienne Mango | Pepper | Cucumbers | Citrus 
Vinaigrette

• Smoked Salmon Blini: Smoked Salmon | Dill 
Cream Cheese | Salmon Roe

• Caprese: Fior Di Latte Cheese | Olive Oil | Sea 
Salt | Freshly Cracked Pepper

• Peter and Paul Cornish Hen: Grilled Boneless 
Cornish Hen | Lemon Herb Sauce Roasted Root 
Vegetables

DINNER SERVICE
Specialty Breads & Freshly Baked Focaccia, Basket 
per table “My Mother’s Olive Oil” imported from 
Greece

FIRST COURSE
Cicatelli with Asparagus, Sundried Tomatoes, and 
Shitake Mushroom tossed with Garlic & Basil in 
Olive oil Topped with Shaved Parmigiano Cheese

ENTRÉE
8oz AAA Red Wine Braised Beef Short Ribs, 
Asparagus Spears, Snipped Carrot and Red 
Peppers

DESSERT 
Vanilla Crème Brulé Garnished with Fresh Berries 
Co�ee/Tea/Espresso Service

LATE NIGHT SERVICE
International Pizza Station: Chefs will prepare 
Gourmet International Pizza with an assortment of 
toppings

$125 + ADMINISTRATION & TAXES

GUEST MINIMUMS 
Sinatra or Eastwood – 200 Adult Minimum I Hudson – 300 Adult Minimum I Taylor or Monroe – 70 Adult Minimum

PROMOTIONAL PACKAGE APPLIES ONLY TO: 2025
Saturday August 23rd, 30th 

Saturday September 13th, 27th | Saturday November 1st 

Per person pricing applicable to a Administration fee + Tax.
Package pricing and o�erings subject to change without notice.

BOOK YOUR SPECIAL EVENT ON ONE OF 
THESE KEY DATES AND GET READY TO 

FALL IN LOVE!

SATURDAY
AUGUST 23RD, 30TH

SATURDAY
SEPTEMBER 13TH, 27TH

SATURDAY
NOVEMBER 1ST


