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CIGAR  LOUNGE  

CAPACITY : 10-25 Room fee : $250 
 

 

V I P  r o o m  w i t h  f i r e p l a c e 
CAPACITY : 15-35 Room fee : $250 

 



 

A R E A 

CAPACITY : 30-100 Room fee : $250 
 

D i n i n g R o o m 
CAPACITY :50-200 Room fee : $250 

B A R 



 

P A T I O 
CAPACITY : 50-150 

Patio fee : $300 



Brunch Package 1 
3 Hours function Buffet Style     Family Style $59 per person 

Brunch Package is offered 7 days a week. 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 

BREAKFAST 
(Choice of 2) 

FRENCH TOAST 

PANCAKE 

MALIBU TOAST 

STEAK AND EGGS 

EGGS BENEDICT 

SCRAMBLED EGGS 

 

ACCOMPANIMENTS 
(Choice of 2) 

Roasted potatoes 

Chorizo 

Home Fries 

Grilled Vegetables 

Bacon 

Fruit Salad 

(Seasonal Fruits) 

 

LUNCH 
(Choice of 2) 

CHICKEN PASTA 
Cherry peppers, fresh basil, parmesan 

cheese 

 

POTATO GNOCCHI BOLOGNESE 
House made Bolognese sauce, ground Beef, 

red wine tomato, carrot, garlic, onion. 

 

PENNE AND MEATBALLS 
House made tomato sauce, ground Beef, 

tomato, garlic. 

 

CAESAR SALAD 
Romaine lettuce with homemade herb 

crostini, Parmesan cheese, homemade 

Caesar dressing 

 

GOAT CHEESE SALAD 
Mixed greens, tomatoes, candied walnuts, 

sliced apples, walnut and cranberry goat 

cheese croquettes, lemon vinaigrette 

 

BISTRO BEET SALAD 
Bed of arugula topped with red beets, 

gorgonzola cheese, with cranberries and 

walnuts, aged sherry vinegar. 

 

Coffee, tea and soft drink are included 

Bring your own cake (add $ 2 per person) 



$49 per person 

Brunch Package 2 
3 Hours function 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

Buffet Style       Family Style 

Brunch Package is offered 7 days a week. 

 

 

 

BREAKFAST 
(Choice of 2) 

FRENCH TOAST 

PANCAKE 

MALIBU TOAST 

EGGS BENEDICT 

SCRAMBLED EGGS 

 

ACCOMPANIMENTS 
(Choice of 1) 

Roasted potatoes 

Chorizo 

Home Fries 

Grilled Vegetables 

Bacon 
 

 

Coffee and tea are included 

LUNCH 
(Choice of 2) 

CHICKEN CAVATELLI 
Breaded chicken, cherry peppers, white 

wine, fresh basil, parmesan cheese 

POTATO GNOCCHI BOLOGNESE 
House made Bolognese sauce, ground Beef, 

red wine tomato, carrot, garlic, onion. 

PENNE AND MEATBALLS 
House made tomato sauce, ground Beef, 

tomato, garlic. 

CAESAR SALAD 
Romaine lettuce with homemade herb 

crostini, Parmesan cheese, homemade 

Caesar dressing 

GOAT CHEESE SALAD 
Mixed greens, tomatoes, candied walnuts, 

sliced apples, walnut and cranberry goat 

cheese croquettes, lemon vinaigrette 

BISTRO BEET SALAD 
Bed of arugula topped with red beets, 

gorgonzola cheese, with cranberries and 

walnuts, aged sherry vinegar 

 

ENHANCE YOUR BRUNCH 

Mimosa                $7.00 pp  

Red and White Wine  $8.00 pp 

Sangria Red or White $9.00 pp            

Add Dessert for $ 9 per person. 

Bring your own cake (add $ 2.50 per person) 



**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 g 

 

Brunch Package 3 
3 Hours function $39 per person   Buffet Style         Family Style 

Brunch Package is offered 7 days a week. 
 

 

BREAKFAST 
(Choice of 2) 

FRENCH TOAST 

PANCAKE 

EGGS BENEDICT 

SCRAMBLED EGGS 

 

ACCOMPANIMENTS 
(Choice of 1) 

Roasted potatoes 

Chorizo 

Home Fries 

Grilled Vegetables 

Bacon 

LUNCH 
(Choice of 2) 

CHICKEN CAVATELLI 
Breaded chicken, Cherry peppers, white 

wine, fresh basil, parmesan cheese 

PENNE AND MEATBALLS 
House made tomato sauce, ground Beef, 

tomato, garlic 

CAESAR SALAD 
Romaine lettuce with homemade herb 

crostini, Parmesan cheese, homemade 

Caesar dressing 

 

BISTRO BEET SALAD 
Bed of arugula topped with red beets, 

gorgonzola cheese, with cranberries and 

walnuts, aged sherry vinegar. 

 
 

 

ENHANCE YOUR BRUNCH 

COFFEE & TEE $3.00 pp 

GARDEN SALAD $7.00 pp 

Add Dessert for $ 9 per person 

Bring your own cake (add $ 2.50 per person)  

 

 

  



**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 g 

 

Brunch Package 4 
2 Hours function $30 per person Buffet Style          

                                                           

 

 

 

Package Inclusions 
 

French Toast 

Scrambled Eggs 

Home Fries 

Sausage 

Bacon 

      Coffee & Tea Included 

 

 

  

  This package is only available for parties with a minimum of 30 guests or more.



**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 

 

Package Enhancement 
 

 
 

 
Mimosa $7.00 pp  

Red and White Wine $8.00 pp 

Sangria Red and White $9.0 pp 

 Add Dessert for $ 9 per person 

Bring your own cake (add $ 2.50 per person) 

Fruit Display $65.00 

Cheese and Charcuterie Large Board $85.00 

Shrimp Cocktail Platter $5.00 per piece  

   Raw Bar Display Include Oyster & Clam $market price 

Hummus and Falafel Display $68.00  

COFFEE & TEE $3.00 pp 

GELATO BAR $ 8.00 pp 

GARDEN SALAD $7.00 pp 



Family Style Package 1 
3 Hours function $99 per person 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 
HORS D'OEUVRES 

(Choice of 2) 

Imported Cheese Board, Cocktail Meatballs , Charcuterie Board ,  

Testone with shrimp(or)chicken, guacamole 
 

 

SALAD 
(Choice of 2) 

CAESAR SALAD 

GOAT CHEESE SALAD 

BISTRO BEET SALAD 

GREEK SALAD 

MIXED GREEN SALAD 
 

MAIN COURSE 
(Choice of 2) 

CRISPY SALMON 

ROASTED CHICKEN 

GRILLED RACK OF LAMB 

CHICKEN CAVATELLI 

SHRIMP SCAMPI 

PASTA & PIZZA 
(Choice of 1) 

POTATO GNOCCHI BOLOGNESE 

SEAFOOD PASTA 

MARGHERITA PIZZA 

MUSHROOM PIZZA 

 

ACCOMPANIMENTS 
(Choice of 1) 

Roasted Vegetables 

Roasted Potatoes 

Mashed Potatoes 

Sautéed Spinach 

 

BAR OPTIONS 

Top Shelf Open Bar ~ $25.00 pp 

Beer & Wine ~ $20.00 pp 

Cash Bar Set Up Fee ~ $200.00 

 
Coffee, tea and soft drinks are included 



Family Style Package 2 
3 Hours function $89 per person 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 
HORS D'OEUVRES 

(Choice of 2) 

Crostini with Chicken(or) Steak , Imported Cheese Board Cocktail 

Meatballs , Homemade Hummus with falafel 

 

SALAD 
(Choice of 2) 

CAESAR SALAD 

GOAT CHEESE SALAD 

BISTRO BEET SALAD 

MIXED GREEN SALAD 

MAIN COURSES 
(Choice of 2) 

CRISPY SALMON 

ROASTED CHICKEN  

CHICKEN CAVATELLI 

SHRIMP SCAMPI 

NEWYORK STEAK  

 

PIZZA 
(Choice of 1) 

MARGHERITA PIZZA 

MUSHROOM PIZZA 

 

 

ACCOMPANIMENTS 
(Choice of 1) 

Roasted Vegetables 

Roasted Potatoes 

Mashed Potatoes 

Sautéed Spinach 



Family Style Package 3 
3 Hours function $79 per person 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 
HORS D'OEUVRES 

(Choice of 1) 

Imported Cheese Display, Homemade Hummus with 

falafel 
 
 

 

SALAD 
(Choice of 1) 

CAESAR SALAD 

GREEN SALAD 

BISTRO BEET SALAD 

 

MAIN COURSES 
(Choice of 2) 

CRISPY SALMON 

ROASTED CHICKEN 

POTATO GNOCCHI 

BOLOGNESE 

MUSSELS FRA 

DIAVOLO 

PIZZA 
(Choice of 1) 

MARGHERITA PIZZA 

MUSHROOM PIZZA 

CHEESE PIZZA 

 

ACCOMPANIMENTS 
(Choice of 2) 

Roasted Vegetables 

Roasted Potatoes 

Mashed Potatoes 

Sautéed Spinach 



Plated Package 1 
3 Hours function $149 per person 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 
HORS D'OEUVRES 

(Choice of 2) 

Cocktail Meatballs, Charcuterie Board, Crab Meat Croquette,  

Goat Cheese Wrap 
 

SALAD 
(Choice of 2) 

CAESAR SALAD 

GREEN SALAD 

BISTRO BEET SALAD 

MIXED GREEN SALAD 

GREEK SALAD 

CAPRESE SALAD 

 

MAIN COURSES 
(Choice of 3) 

CRISPY SALMON 

ROASTED CHICKEN 

MUSSELS FRA DIAVOLO 

SHRIMP SCAMPI 

GRILLED RACK OF LAMB 

NEW YORK STEAK 

AHI TUNA 

PASTA 
(Choice of 1) 

POTATO GNOCCHI BOLOGNESE 

SHRIMP SCAMPI 

CHICKEN CAVATELLI 
 

 

ACCOMPANIMENTS 
(Choice of 2) 

Roasted Vegetables 

Roasted Potatoes 

Mashed Potatoes 

Sautéed Spinach 

Truffle fries 



Plated Package 2 
3 Hours function $125 per person 

**prices are subject to change ** 

a 20% service charge and 7.35% CT sales tax will be added to the above pricing 

 

 

 

 
 
 
 

 
SALAD 
(Choice of 2) 

HORS D'OEUVRES 
(Choice of 2) 

Imported Cheese Board, Charcuterie Board, Goat 

Cheese Wrap, Cocktail Meatballs 

PASTA 
(Choice of 2) 

 

CAESAR SALAD 

GREEN SALAD 

BISTRO BEET SALAD 

MIXED GREEN SALAD 

GREEK SALAD 

CAPRESE SALAD 

 

MAIN COURSES 
(Choice of 2) 

CRISPY SALMON 

ROASTED CHICKEN 

SHRIMP SCAMPI  

NY STEAK  

FRA MUSSELS 

DIAVOLO

POTATO GNOCCHI BOLOGNESE 

SHRIMP SCAMPI 

CHICKEN CAVATELLI 
 

 

ACCOMPANIMENTS 
(Choice of 1) 

Roasted Vegetables 

Roasted Potatoes 

Mashed Potatoes 

Sautéed Spinach 

Truffle fries 


	V I P  r o o m  w i t h  f i r e p l a c e
	A R E A
	CAPACITY : 30-100 Room fee : $250
	CAPACITY :50-200 Room fee : $250
	BREAKFAST
	ACCOMPANIMENTS
	LUNCH
	BREAKFAST (1)
	ACCOMPANIMENTS (1)
	LUNCH (1)

	Brunch Package 3
	BREAKFAST
	ACCOMPANIMENTS
	LUNCH

	Brunch Package 4
	Package Inclusions

	Package Enhancement
	HORS D'OEUVRES
	SALAD
	MAIN COURSE
	PASTA & PIZZA
	ACCOMPANIMENTS
	BAR OPTIONS
	HORS D'OEUVRES (1)
	SALAD (1)
	MAIN COURSES
	PIZZA
	ACCOMPANIMENTS (1)
	HORS D'OEUVRES (2)
	SALAD (2)
	MAIN COURSES (1)
	PIZZA (1)
	ACCOMPANIMENTS (2)
	HORS D'OEUVRES (3)
	SALAD (3)
	MAIN COURSES (2)
	PASTA
	ACCOMPANIMENTS (3)
	SALAD (4)
	HORS D'OEUVRES (4)
	PASTA (1)
	MAIN COURSES (3)
	ACCOMPANIMENTS (4)


