
QUINCEANERA & SWEET 16 PACKAGE 

UPON ARRIVAL

YOUR CHOICE OF SIX BUTLER PASSED HORS D'OEUVRES

Imported and Domestic Cheese Display 
Fresh Fruit Display 

Crudités Display 
Salsa and Chip Display

 • Gorgonzola and Apple Crostini with Walnuts 
• Spanikopita 

• Stuffed Mushrooms 
• Maryland Crab Cakes with Remoulade 

• Pear and Brie Phyllo Purse with Raspberry Sauce 
• Grilled Asparagus Wrapped in Prosciutto
 • Tempura Shrimp, Orange Ginger Sauce 
• Fried Mozzarella with a Tangy Marinara

 •Franks en Phyllo 
• Mini Pizza Bagels

 • Chicken Skewers with a Teriyaki Glaze
 •Vine Ripened Tomato and Onion Bruschetta on Herb Toast

Drizzled with Extra Virgin Olive Oil and Fresh Basil 
 Mini Vegetable Quiche

DINNER STATIONS

 Baked Atlantic Salmon 
Miso Glazed Teriyaki or Dill Bechamel 

Eggplant Rollatini 
Homestyle Eggplant Rollatini Filled with Ricotta Cheese and accented with Mozzarella 

Chicken Picatta
 Lemon Butter sauce with Capers

 

 YOUNG ADULT BEVERAGE SERVICE

 Signature "Mocktail" Martini, Soda, 
Shirley Temples and Juices

ITALIAN STATION (SELECT THREE):  



Chicken Parmesan
 Bread Boneless Breast of Chicken Topped with Homemade Marina and Fresh Mozzarella Cheese 

Chicken Francaise 
Bread Boneless Breast of Chicken, Egg Battered with Lemon and White Wine 

Chicken Marsala
 Bread Boneless Breast of Chicken in a Marsala Wine Sauce with Mushrooms

 Penne ala Vodka
 Classic Vodka Sauce 

Gnocchi 
Gnocchi with a Classic Vodka Sauce 

Farfalle
 Farfalle, with Sautéed Sausage and Broccoli Rabe

 Pasta Primavera
 Garlic and Oil or Roasted Garlic Cream Sauce

 Rigatoni Bolognese
 served with Ricotta Cheese 

Tri-Colored Tortellini 
with a Roasted Garlic and Cream Sauce

 Pasta Marinara
 Classic Marinara Sauce

CONTEMPORARY COMFORT CUISINE (SELECT THREE)

Mini Sliders 
All Beef Mini Sliders, Cheese and Plain 

Chicken Tenders 
Crispy Fried with Honey Dijon and Barbecue 

Dipping Sauces on the side 

Hot Dogs 
All Beef Hot Dogs with all the Fixings 

Baked Macaroni and Cheese 
Elbow Macaroni with Delicious Homemade Creamy Cheese Sauce

 Grilled Cheese Panini 

French Fries 



Additional Fees: 
Admin Fee: 22% 

NYSales Tax: 8.375% 
Staff Gratuity: Suggested 15%- 20%

 Vendors & Children under 12 years old, half a price 
Children under the age of 5 at no charge. 

 FRIDAY,  SATURDAY,  & SUNDAYS
 $100.00 PP- 4  HOUR EVENT 

$125.00 PER ADULT WITH 4 HR.  OPEN BAR
 $15.00PP ADDITIONAL FOR BEER AND WINE

 Coffee, Tea, Soda, and Juices Included

BEVERAGE

 Celebration Sheet Cake
 or 

Ice Cream Sundae Bar

DESSERT

INCLUDES

Traditional Caesar Salad
 or 

Mixed Field Greens with two dressings 

Dinner Rolls & Butter


