LIQUOR PACKAGES

WINE & BEER PACKAGE
$19 PER PERSON FOR 2 HOURS | $24 PER PERSON FOR 3 HOURS

All Domestic Beer
Red and White House Wine

WELL BAR PACKAGE
$27 PER PERSON FOR 2 HOURS | $35 PER PERSON FOR 3 HOURS

All Domestic Beer
House Wine: Chardonnay, Merlot, Cabernet, White Zinfandel,
360 Vodka, Arrow Triple Sec, Citadelle Gin, Plantation Rum, Juarez Tequila, Jim Beam

CALL BRAND PACKAGE

$31 PER PERSON FOR 2 HOURS | $38 PER PERSON FOR 3 HOURS

Well Bar Package Items plus:

All Import Beer
Johnnie Walker Red Label Scotch, Absolut VVodka, Stolichnaya Vodka, Titos VVodka, Seagrams VO,
Jack Daniels Whiskey, Beefeater Gin, Dewars Scotch, Kahlua Coffee Liqueur, Baileys Irish Cream

PREMIUM BAR PACKAGE
$36 PER PERSON FOR 2 HOURS | $41PER PERSON FOR 3 HOURS

Call Brand Package Items plus:

Belvedere Vodka, Chopin Vodka, Johnnie Walker Black Label Scotch, Chivas Regal Scotch,
Captain Morgan, Crown Royal Whiskey, Clenlivet Scotch, Makers Mark Bourbon, Hennessy
Cognac, Ketel One Vodka, Grey Goose Vodka, DiSaronno Amaretto, B&B Liqueur, Crand Mariner,
Drambuie, Bombay Sapphire Cin, Tanqueray Cin, Herradura Reposado, Knob Creek Whiskey

THE MENU

MENU | | S$49 PER PERSON

Tax and gratuity not included

2 Host to choose two items: & Served Family Style
= HOUSE SALAD g Host to choose two items:
S
& STUFFED MUSHROOMS
BROCCOLI

&3 Host to choose three items: GREEN BEANS ALMONDINE
&= ATLANTIC SALMON WITH LEMON BUTTER
= RIGATONI VODKA v Cuest to choose one:

0 0z FILETMIGNON % ;:ETSTS:L BREAD PUDDING

10 0Z NEW YORK STRIP -

14 0Z BERKSHIRE PORK CHOP

CHICKEN

Marsala, Picatta, or Vesuvio




THE MENU

MENU II | $63 PER PERSON

Tax and gratuity not included

Served Family Style
Host to choose two items:

BRUSCHETTA WITH TOAST POINTS
STUFFED MUSHROOMS
TOMATO BREAD

APPETIZERS

Host to choose three items:

ATLANTIC SALMON WITH LEMON BUTTER
SHRIMP FETTUCCINI ALFREDO

6 0Z FILET MIGNON

12 0Z RIBEYE

14 0Z BERKSHIRE PORK CHOP

RED SNAPPER FILET

CHICKEN

Marsala, Picatta, or Vesuvio

ENTREES

SOUP OR SALAD

SIDES

DESSERTS

Cuest to choose one:

CAESAR SALAD
MIXED GREENS SALAD
SOUP DU JOUR

Served Family Style
Host to choose two items:

GARLIC MASHED POTATOES
BRUSSEL SPROUTS
FRENCH FRIES

MAC & CHEESE

GREEN BEANS ALMONDINE

Cuest to choose one:

TIRAMISU
SEASONAL BREAD PUDDING

MENU Il | $75 PER PERSON

Tax and gratuity not included

Served Family Style
Host to choose two items:

KURRABUTA PORK BELLY
MINI CRAB CAKES
SHRIMP COCKTAIL
OYSTERS ROCKEFELLER

APPETIZERS

Host to choose three items:

9 0Z FILET MIGNON

With or without Roquefort Cheese

16 0Z RIBEYE

16 0Z VEAL CHOP
CHILEAN SEABASS
AIRLINE CHICKEN

Vesuvio or Creek Style

8 0Z AUSTRALIAN COLD WATER LOBSTER TAIL
SEAFOOD DIAVOLO

ENTREES

SOUP OR SALAD

SIDES

ESSERTS

(o

Cuest to choose one:

CAPRESE SALAD

BLT WEDGE

FORK & KNIFE CAESAR
SOUP DU JOUR

Served Family Style
Host to choose two items:

GARLIC MASHED POTATOES
BRUSSEL SPROUTS
FRENCH FRIES

MAC & CHEESE

GREEN BEANS ALMONDINE
RIGATONI VODKA

Cuest to choose one:

CHOCOLATE FUDGE CAKE
SEASONAL CHEESECAKE
TIRAMISU



THE MENU

FAMILY STYLE

Tax and gratuity not included | Not Available Friday or Saturday Evenings

$25 PER PERSON $35 PER PERSON
Chicken Roast Beef
Marsala, Picatta, VVesuvio, or Limone Fried Yellow Lake Perch

Carlic Mashed Potatoes .
R . Chicken
or Rigatoni

Marsala, Picatta, Vesuvio, or Limone
Marinara, Alfredo, or Vodka Sauce

Carlic Mashed Potatoes
or Rigatoni
Marinara, Alfredo, or Vodka Sauce

Broccoli, Mixed Medley, or Creen Beans

Broccoli, Mixed Medley, or Creen Beans

$30 PER PERSON
Roast Beef

Chicken
Marsala, Picatta, Vesuvio, or Limone

Carlic Mashed Potatoes
or Rigatoni
Marinara, Alfredo, or Vodka Sauce

Broccoli, Mixed Medley, or Creen Beans

LUNCHEON MENU | $28 PER PERSON

Tax and gratuity not included | Coffee and iced Tea included

&3 Host to choose three items: S Guest to choose one:
E OPEN-FACE 8 0Z PRIME RIB SANDWICH 5‘, CAESAR SALAD
o o £ mommssu
Crumbled Italian Sausage, Sun Dried Tomatoes, & SOUP DU JOUR
Broccolini & Carlic (no substitutions)
CAESAR SALAD
Served with or without Chicken v Host to choose one:
BLACKENED SALMON SALAD % ICE CREAM
Served with Homemade Vinaigrette i TIRAMISU SCOOPS
CHICKEN OF YOUR CHOICE

6 oz either Marsala, Picatta, or Vesuvio
& Carlic Mashed Potatoes

GRILLED GROUPER OVER SPINACH

Topped with Lemon Butter & Carlic Mashed Potatoes

EGGPLANT STACK

Fried Eggplant layered with fresh Mozzarella
Cheese & Tomatoes served over Arugula, drizzled
with Demi Claze
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