EXQUISITE CATERING « IMPECCABLE SERVICE

by MATT PRENTICE

www.mattprenticerg.com o (248) 432-5654



Greetings!
Thank you for considering The Matt Prentice Restaurant Group for your upcoming event.

Our banquet team will take care of every aspect of your event as if it was a party in their own home.That is
our commitment to you. Our hospitality will provide you with the finest of service and the best of food and
culinary ingenuity.

Our group has been catering events for 30 years.We are Michigan’s largest and finest caterer:We are one of the only
caterers that can offer both Cholov Yisroel Dairy catering and Glatt Kosher in the state. We are supervised by the
Council of Orthodox Rabbis of Greater Detroit; which are present at every kosher event we cater.We specialize in
taking your vision and turning it into reality. This catering packet represents a mere portion of what we can execute
for you.We are happy to be innovative and provide you with any cuisine that you would care to serve.Whether it's
vegetarian with local organic components, ethnic-inspired or any other “out of box" menu, we can accommodate

your specific needs.

All of us at the Matt Prentice Restaurant Group look forward to creating a memorable and spectacular event for you.

Very Truly Yours,

Matt Prentice Restaurant Group

Matt Prentice, CEO

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. a t
These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your R!_lgﬂ_r (e

risk of food borne illness. GROUP
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All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
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These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your R!_lgﬂ_r (e
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Hors d'oeuvres

Passed Appetizers
Pricing based on one hour.
Three Appetizers - $11.95 per person

Four Appetizers « $12.95 per person

Five Appetizers « $13.95 per person

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Cold Passed Appetizers

Hummus and Tahini Shooters
Crispy Pita & ExtraVirgin Olive Oll

Roasted Garlic and Boursin Crostini
Grilled Summer Vegetable Skewer, Tzaziki Sauce

English Cucumber Canapé
With Smoked Whitefish or Salmon Mousse

Smoked Salmon on Canapé
Mustard Sauce and Fresh Dill

Sundried Tomato, Olive & Cheese Crostini

Japanese Ahi Tuna Sushi Cup

Ponzu Slaw and Toasted Sesame Seeds

Hawaiian Day Boat Tuna
or Philadelphia Salmon Rolls
$400.00 per 100 pieces

Housemade Sushi Rolls
Traditional California, Hoisin Portabella, Spicy Cucumber,
and Pickled Daikon
$250.00 per 100 pieces
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Hors d'oeuvres

Passed Appetizers Hot Passed Appetizers
Pricing based on one hour. Vegetarian Samosa, Cilantro Yogurt
Three Appetizers - $11.95 per person Petite Day Boat Tuna Sliders

Ginger Wasabi Cream & Watercress

Four Appetizers « $12.95 per person $4.50 per person additional

Five Appetizers « $13.95 per person

Eggplant Crowns
With Michigan Goat Cheese & Sundried Tomato

Wild Mushroom Cup
Wild Michigan Morel Creme

Potato Chive Cake
With Chives, Applesauce & Sour Cream

Smoked Whitefish Latke
With Horseradish Cream and Smoked Pepper Brunoise

Wild Mushroom Pizza
With Herb Boursin

Margarita Pizza
With Fresh Roma Tomato, Basil & Mozzarella

Grilled Vegetables & Feta Cheese Pizza
With Olives & Pinenuts

Triple Cheese Turnover
Miniature Spinach Pies

Miniature Vegetarian Spring Rolls
With Sweet & Sour Sauce

Miniature Salmon Cakes
With Lemon & Dill Créme Fraiché & Capers

Miniature White Fish Cakes
With Beet Horseradish

Sicilian Arancini, Tomato Ragu
Saffron & Baby Peas

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour Matt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. ent c
P

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase e TAURANT
your risk of food borne illness. GROUP
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Hors d'oeuvres

Appetizer Stations

Pricing based on one hour. Mushroom Station
. Grilled Portabella Mushrooms with Port Wine Demi Glace,
Bruschetta Station Grilled Shiitakes with Red Pepper Sauce,

Grilled Country Bread Sautéed Wild Mushroom with Spietzle & Morel Sauce
Toppings: Caponata, Roasted Garlic & Herb Pate, $7.95 per person

Tomato-Basil Relish & Tuscan White Bean Puree,

Spinach Dip Mashed Potatoes

$6.00 per person Horseradish Mashed Potatoes, Sweet Potato Mash &
Yukon Gold Mashed Potatoes

Toppings: Morel Sauce, Whitefish Caviar; Candied Pecans,
Chives, Michigan Maple Syrup, Wild Mushroom Ragout,
Chardonnay Sauce & Mango, Sea Bass “Scallops,”

Yellow Tomato Ratatouille & Faux Steak Ragout

Pasta Station
Housemade Pasta
Sauces: Alfredo, Marinara, Pesto & Morel
Accompaniments: Poached Salmon, Wild Mushrooms,

Yellow Tomato Ratatouille, Smoked Whitefish, Pesto, $8.95 per person, plus a Chef Fee of $100.00
Vegetable Panache, Garlic, Parmesan, Tomato Concasse,

Basil & Grilled Vegetables Caprese Station

$8.95 per person, plus Chef Fees of $100.00 each per Sliced Red & Yellow Tomatoes, Goat's Feta, Fresh Basil,
100 guests Aged Balsamic Vinaigrette & Extra Virgin Olive Oil,

Marinated White Bean Salad

Quesadilla Station Assorted Grilled Vegetables to Include: Eggplant, Zucchini,
Griddled Fresh Flour Tortillas Fennel Leeks & Radicchio

Roasted Vegetables, Caramelized Onions,

Grilled Vegetables, Sweet Pepper & Corn Relish,
Monterey Jack Cheese, Cheddar Cheese,
Crumbled Queso Fresco, Salsa Fresca, Salsa Verde,

Toppings: Roasted Eggplant & Lemon, Assorted Olives,
Pomodoro & Caponata, Roasted Peppers,

Roasted Garlic Cloves, Shaved Pecorino,

Romano & Reggiano & Parmesan

Guacamole & Sour Cream & Cilantro Thin Garlic Bread Sticks & Grilled Sourdough
$9.95 per person, plus 2 Chef Fees of $100.00 each $9.95 per person

Slider Bar (made to order)
Miniature Challah Rolls
Sashimi Grade Tuna, Whitefish Burger, Portabella Steaks,
Grilled Pineapple, Ponzu Sauce, Wild Mushroom Ragout,

Crudités Display
Assorted Crudités with Spinach & Ranch Dips
$4.00 per person

Horseradish Sauce, Dill Tartar Sauce, Mango, Chives, Cheese Display
Pesto Aioli & Fried Green Tomatoes Varieties of Domestic Cheese with Assorted Crackers
$14.95 per person, plus 2 Chef Fees of $100.00 each $8.00 per person
All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. a

prentjc

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase e TAURANT
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Hors d'oeuvres

Appetizer Stations

Pricing based on one hour.

Middle Eastern Station
Griddled to Order: Falafel, Zucchini & Scallion Pancakes,
Vegetarian Grape Leaves
Accompaniments: Hummus, Tabouleh, Grapeleaves,
Warm Pita Bread, House Marinated Beet & Onion Relish,
Cucumber & Mint Sour Cream, Tahini Sauce,
& Cured Olives
$6.95 per person

Tuscan Grill Station
Breads: Tomato Basil, Rosemary Olive Oil, Parmesan,
Calamata Olive, White Sourdoughs Brushed with
Extra Virgin Olive Oil & Grilled to Order
Toppings: Caponata, Roasted Garlic & Herb Pate,
Tomato-Basil Relish, Tuscan White Bean Puree,
Shaved Parmesan & Roasted Peppers
$6.95 per person

Risotto Station
Morel & Exotic Mushroom Risotto, Lemon, Spinach &
Reggiano Risotto, Butternut Squash Risotto, Crisp Foccacia,
Basil Chiffonade, Grated Parmesan & Fine Herbs
$8.95 per person

Soup Station
Choose Three:Wild Mushroom Bisque, Vegetable Dill,
Sweet Corn Chowder, Chilled Spanish Gazpacho,
Vegetable Barley, Six Onion, Tomato Bisque, Celery
Root Bisque, Cream of Broccoli & Cheddar,
Cream of Stuffed Potato, Vegetable Brunoise (add $1.00),
Brazilian Black Bean Bisque & Crushed Lenitl Lemon
$4.95 per person

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your

risk of food borne illness.
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Housemade Sushi Station
Hawaiian Day Boat Tuna, Philadelphia Salmon,
Traditional California, Hoisin Portabella, Spicy Cucumber,
& Pickled Daikon
$16.95 per person, minimum of 100 people

Carving Stations
Chef Fee of $100.00 per 100 guests.

Cold Salmon/Gravlox Station
House Cured Gravlox, Scottish Smoked Salmon or
Whole Poached Salmon
Sour Cream Dill Sauce, Hand Sliced Warm Pumpernickel,
Chopped Egg, Minced Red Onion, Coarse Mustard,
Cream Cheese, Cornichons & Capers
$150.00 per side

Hot Salmon Station
Salmon Wellington, Chardonnay Dill Sauce
$150.00 per side

Smoked Fish Station
Sable, Smoked Whitefish, Scottish Smoked Salmon,
Gravlox, Michigan Trout
Toppings: Dijonnaise, Dill Sour Cream, Beet Horseradish,
Capers, Red Onion, Chopped Egg, Cream Cheese,
Warm Pumpernickel & Bagel Crostini
$14.95 perside

prentjc
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Soups

Wild Mushroom Bisque
$6.95 per person

Brazilian Black Bean Bisque
$3.95 per person

Shiitake Mushroom Barley
$3.95 per person

Traditional Minestrone
$3.95 per person

Cream of Tomato Basil
Served with Baked Cheese Crostini
$3.95 per person

Roasted Garlic & Potato
Served warm with Bousin Crostini
$3.95 per person

Please feel free to ask for a selection if it is not listed above.
Vegan & vegetarian selections are available.

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Salads

From the Garden

Michigan Theme Salad
Romaine Lettuce, Sliced Apples, Sliced Pears,
Michigan Dried Cherries & Apple Cider Vinaigrette
No Cost when served with entrée

Panzanella Salad
Country Bread Tossed with Red Onion, Tomato,
Cucumber & Balsamic Vinaigrette
No Cost when served with entrée

No.VI Salad
Assorted Greens, Tomatoes, Chick Peas, Bermuda Onions,
Feta, Cucumbers & Choice of Dressing
No Cost when served with entrée

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Traditional Caesar Salad
$2.95 per person

Country Spinach Salad with Grilled Red Onions
Currants, Pears & Cranberry Mayonnaise
$4.95 per person

Red & Yellow Tomato Salad
Imported Feta, Basil Chiffonade & Balsamic Vinaigrette
$6.95 per person

Wild Mushroom & Leek Salad
Roasted Beets, Roasted Walnuts & Walnut Vinaigrette
$6.95 per person

Baja Sunset Salad
Tomatillo, Arugula, Red Onion, Citrus Supremes, Pinenuts,
Cilantro-Lime Vinaigrette
$4.00 per person

Traverse Bay Spinach Salad
Organic Spinach, Grilled Portabellas, Cubanelle Peppers,
Imported Feta, Pinenuts, Stone Ground Mustard Dressing
$4.00 per person

Birmingham Salad
Arugula, Fresh Herbs, Green Grapes, Tomato,
Curried Cashews, Lemon & Extra Virgin Olive Ol
$4.00 per person

These are just a few suggestions. VWe would be happy to
prepare anything to your liking.

prentjc
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Sorbets & Blessings

Lemon Sorbet with Lemon Crown Challah for Blessing
$2.50 per person $35.00 per loaf

Lemon, Raspberry, Mango or Papaya Sorbetto
$2.00 per person

Peach Bellini Sorbet with a Splash of Champagne
$3.00 per person

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. a

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase RISHT
your risk of food borne illness. GROUP °
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Principal Plates

Fresh Fish Entrée Selections

All entrées are served with Artisan Breads, House Salad,
Seasonal Vegetable, Choice of Starch (if not included),

Coffee orTea.

Starch Options

Wild Rice Pilaf, Dauphine Potato, Dauphinois Potato,
Roasted Herb Red Skins, Mashed Sweet Potatoes,
Buttermilk Whipped Potatoes, Israeli Cous Cous,
Indian Rice Pilaf or Artisanal Risotto

Oven Roasted Lake Superior Whitefish

Various Sauces
$23.95 per person

Cedar Plank Roasted Salmon
Roasted Red Pepper Buerre Blanc

$28.95 per person

Sashimi Grade Tuna with Ponzu Sauce

$34.95 per person

Yakitori Grilled Salmon
Charred Pineapple Poblano Salsa & Rice Pilaf

$29.95 per person

Meditteranian Roasted Halibut
With Roasted Tomato Cream & Calamata Olive Relish

$32.95 per person

Pickerel & Morel Mushroom Wellington
With Morel Fumet
$28.95 per person

Potato Crusted Lake Trout
With Fine Herb Chardonny Sauce
$23.95 per person

Roasted Pistachio Crusted Sea Bass

Atop Mashed Sweet Potato with Papaya & Blackberry Paint,
& Sweet Potato Hay

$34.95 per person

Salmon Wellington in Puff Pastry
With Roasted Pepper Chardonnay
$28.95 per person

Herb Crusted Pickerel
With Yellow Tomato & Basil Beurre Blanc
$28.95 per person

Char Grilled Salmon Kabob
Sumac Lemon Vinaigrette & Israeli Cous Cous
$26.95 per person

Any fish is available in various preparations.

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour Matt 2

minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Principal Plates

Vegetarian Entrée Selections

All entrées are served with Artisan Breads, House Salad,
Seasonal Vegetable, Coffee or Tea.

Starch Options
Wild Rice Pilaf, Dauphine Potato, Dauphinois Potato,
Roasted Herb Red Skins, Mashed Sweet Potatoes,
Buttermilk Whipped Potatoes, Israeli Cous Cous,
Indian Rice Pilaf or Artisanal Risotto

Wild Mushroom Cassoulet
With Griddled Polenta & Fried Leeks
$24.95 per person

Crispy Eggplant Napoleon
With Leeks & Sundried Tomatoes
Oven Roasted Tomato Coulis with Basil Oil
$22.95 per person

Grilled Portabella Napolean
With Aged Balsamic & Roasted Garlic Served with
Choice of Starch & Vegetable
$22.95 per person

Wild Mushroom Risotto
With Ramps, Sweet Corn, Roasted Peppers & Asiago
$24.95 per person

Lemon & Leek Risotto
With Fine Herbs & Pecorino Romano & served with
“piles” of Orchestrated Vegetables
$20.95 per person

Wok Fried Wild Rice
With Asian Vegetables, Tofu & Sesame Ginger Sauce
$20.95 per person

Vegetable Stir-Fry
With Thai Curry Sauce & Steamed Jasmine Rice
$20.95 per person

Eggplant Lasagna
With Portabella Bolognese, San Marzano Tomato Sauce,
Fresh Reggiano, Steamed Broccoli & Sweet Corn
$24.95 per person

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour Matt 2

minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your

risk of food borne illness.
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Children’s Menu

Children’s Appetizers
Three Appetizers « $5.95 per child
Select three from the suggested list.

Potato Skins
with Sour Cream & Chives

Grilled PB) Canapés
Cheese Pizza
Cheese Sticks with Marinara Sauce

Vegetarian Spring Rolls

with Sweet & Sour Sauce

Nachos
with Cheese & Salsa

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your

risk of food borne illness.
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Children’s Dinner Buffet

Two Selections « $16.95 per child

Buffet Entrees - (Choice of Two)

Vegetarian Fajitas

Vegetarian Quesadillas

Garden Burgers

Bow-Tie Pasta with Marinara or Alfredo Sauce
Baked Mostaccioli with Marinara Sauce
Cheese or Vegetarian Pizza

Baked Potato Bar

Served with a Choice of:
French Fries or Onion Rings
Crudités with Ranch Dressing, Greek Salad or
Tossed Garden Salad
Garlicky Breadsticks or Challah Rolls

Unlimited Soda Bar included in price.

prentjc
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Sample Strolling Dinnefss

Strolling Dinners

$50.00 per person.

Choice of four stations for a strolling dinner. Here are some of our suggestions.

Pasta Station Southwestern Station
Housemade Pasta Warm Zacatacus Bean Dip with Tortilla Chips;
Sauces: Alfredo, Marinara, Pesto & Morel Sonora Salad with Citrus Segments, Pinenuts, Cilantro,
Accompaniments: Poached Salmon, Wild Mushrooms, Roasted Poblanos, Corn & Orange Chile Dressing;
Vegetable Panache, Garlic, Parmesan, Tomato Concasse, Rojo Bean Cakes with Verde Sauce;Vegetable Fajitas with
Basil, Baby Peas, Spinach & Caramelized Onions Warm FlourTortillas, Salsa Fresca, Salsa Verde,
Additional Chef Fee of $100.00 Roasted Tomato Salsa, Avocado Relish,

. Sweet Corn & Pepper Relish & Sour Cream
Salad Station

Traditional Caesar Salad, Ramen Noodle Salad, Fusion Station
Mandarin Salad with Sesame Almond Vinaigrette, Brown Rice & Vegetable Fried Rice served in
Michigan Theme Salad, Housebaked Breads & Scones Chinese Carryout Boxes with Chopsticks or Fork

. Toppings: Sweet Soy Portabellos, VWoked Vegetables,
Seafood Station Sweet & Sour Faux Chicken, Hoisin Shiitake Mushrooms,

Seabass “Scallops” with Spicy Black Beans & Korean BBQ Faux Chicken & Thai Coconut Faux Chicken
Red Pepper Sauce, Faux Tempura Krab with Additional Chef Fee of $100.00

Vegetable Fried Rice & Sweet & Sour Glaze,
Pickerel Wellington with Morel Fumet

Mushroom Station
Grilled Portabellas with a Port Wine Shallot Sauce,
Grilled Shiitakes with Red Pepper Sauce,
Sautéed Wild Mushroom with Spaetzle & Morel Sauce

A strolling dinner should be a reflection of your tastes. Let us know what your interests are,
& we would love to create something unique & memorable just for your event.

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. a t
P

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your e TAURANT
risk of food borne illness. GROUP
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Desserts

Sweet Tables

A minimum of 100 people required for any Sweet Table.

Simple Sweet Table
* Fresh Fruit & Berry Display
* Assorted Tortes, Cheesecakes & Flans
* Apple Pie with Warm Caramel & Vanilla Ice Cream
* Assorted Cookies & Brownies

$14.95 per person

Complex Sweet Table
Everything on the Simple Sweet Table Plus:
* Fancy Miniature Pastries
* Tiramisu & Créme Brulee Shooters

» Chocolate Dipped Strawberries, Cookie Bites
& Halavah

$17.95 per person

Unique Sweet Table

Everything on the Simple Sweet Table &
Complex Sweet Table Plus:

* Dipped Pretzels

* Fresh Fruit Cobbler; Housemade Ice Creams (2) with
Housemade Sauces

* Jumbo Dipped Apples with Caramel, Chocolate &
Creative Garnishes

$21.95 per person

Ice Cream Bar (Cholov Yisroel)
Choice of Two Ice Creams

Strawberry, Chocolate & Caramel Sauces

Crushed Oreos, Pecans, Sprinkles, M&M's &
Whipped Cream, Brownie Pieces &
Warm Chocolate Chunk Cookies Pieces
$12.95 per person

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your

risk of food borne illness.
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Desserts

Orchestrated Desserts

Apple Pie
With Warm Caramel & Vanilla Ice Cream
$6.95 per person

Chocolate Michigan Cherry Bread Pudding
$5.95 per person

Cheesecake, Fruit Coulis
$5.95 per person

Chocolate or Lemon Mousse Torte
$4.95 per person

Tiramisu Torte
$5.95 per person

White Chocolate Raspberry Torte
With Creme Anglaise
$5.95 per person

Individual Fresh Fruit Tart
With Hazelnut Shortdough Crust & Fruit Coulis with
Cured Assorted Seasonal Fruit
$7.95 per person

Chocolate Passion Flourless Chocolate Cake
Chocolate Passion Fruit Custard & Chocolate Mousse
Glazed with Chocolate Ganache
$7.95 per person

Seven Layer Cake
$4.00 per person
Added to Station * $3.00 per person

Cake pricing may vary depending on complexity of design.

Sweet Table Enhancements

Chocolate Table
Chocolate Turtles & Assorted Barks
Chocolate Baskets Filled with Chocolate Truffles
Mounds of Milk Chocolate Curls &
Jumbo Dipped Apples
$8.95 per person

Viennese Coffee Station
Includes Coffee, Shaved Chocolate, Orange & Lemon
Zest, Sugar Swizzle Stix, Whipped Cream & Cinnamon
$3.00 per person

Ornate Miniature Pastries * $25.00 per dozen

Hot Fudge Cream Puff Station or
Belgium Waffle Station
Add $4.00 per person
plus a Chef Fee of $100.00 per 100 guests

Crepe Station (multiple styles)
Add $7.00 per person
plus a Chef Fee of $100.00 per 100 guests

Assorted Cookies or Brownies
$12.00 per dozen

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour Matt 2

minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Brunches & Buffets

Bris/Baby Brunch

25 person minimum.

Unique Brunch Buffet

50 person minimum.

Tuna & Egg Salad Brunch Buffet

Sliced Tomatoes, Cucumbers & Bermuda Onion,
Assorted Bagels & Cream Cheese, Kaiser & Onion Roalls,
Fresh Cut Fruit, Sour Cream Coffee Cake,

Coffee & Tea Service

$13.95 per person

Additions
Lox & Chubs * $9.00 per person
Lox, Chubs & Sable = $12.00 per person
Whitefish Salad * $5.00 per person

Potato Latkes with Sour Cream
& Apple Sauce * $2.95 per person

Miniature Blintzes with Sour Cream, Apple Sauce

& Blueberry Sauce * $3.95 per person
French Toast * $2.95 per person
Scrambled Eggs with Chives * $2.95 per person
Noodle Kugel or Potato Kugel * $1.95 per person
O'Brien Potatoes * $2.00 per person
Gefilte Fish « $5.95 per person

Miniature Assorted Pastries * $25.00 per dozen

Assorted Juices

Breakfast Breads, Rolls & Muffins

Preserves & Flavored Butters

Scrambled Eggs with Chives

O'Brien Potatoes

Potato Latkes with Sour Cream & Apple Sauce
Potato Kugel or Noodle Kugel

Smoked Fish & Lox with Bagels

Sable (add $4.00 per person)

Kaiser & Onion Rolls with
Appropriate Accompaniments

Miniature Blintzes with Blueberry Sauce, Sour Cream &
Apple Sauce

Cinnamon French Toast

Sour Cream Coffee Cake
Assorted Miniature Cookies
Chocolate Dipped Strawberries
Fresh Cut Fruit & Berries

$32.95 per person

Omelette Station added to Buffet

Eggs, Chives, Swiss, Cheddar & Feta Cheeses, Tomatoes,
Spinach, Fresh Mushrooms, Sautéed Onions, Salsa,
Ratatouille & Roasted Peppers

$7.95 per person, plus one Chef Fee of $100.00

Please feel free to request anything you do not see.

All charges subject to 6% sales tax and 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice.

These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish and eggs may increase

your risk of food borne illness.
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Beverage Service
—

All bars have a Bartender Fee of $100.00 per 100 guests.

Consumption & Cash Bars Additional Bar Set-Up Costs
Consumption Bar Other Beverages

All Liquor is charged by measured bottles.

Wine is billed by the bottle once it is opened. Coffee &Tea - $2.00 per person

One liter equals 33 cocktails, one fifth equals 24 cocktails. Assorted Juices * $2.50 per person

Iced Tea or Lemonade * $2.00 per person

Call Liquor * $120.00 per bottle Milk = $2.00 per person

Premium Liquor * $135.00 per bottle Soft Drink without Bar * $2.00 per person

Ultra Premium Liquor * $170.00 per bottle Soda Bar Only = $5.00 per person

Cordials * $155.00 per bottle

Beer © $4.00 to $5.00 per bottle

House Wine * $28.00 — $36.00 per bottle
House Champagne * $36.00 per bottle
Soft Drinks & Mineral Water ° no charge

Cash Bar
All cash bars have an additional $50.00 Cashier Fee
charged to the party host.

Call Liquor * $6.00 per drink

Premium Liquor * $7.00 & up per drink
Cordials * $8.00 & up per drink

Soft Drinks * $2.00 per drink
Domestic Beer * $4.00 per bottle
Imported Beer * $5.00 per bottle
House Wine * $7.00 per drink

Bottled Water * $2.00 per drink

All charges subject to 6% sales tax & 20% gratuity (a labor charge of $20.00 per hour/per server with a five hour M tt 2
minimum may replace the 20% gratuity depending on total revenue). Prices are subject to change without notice. a t
These items may contain raw or uncooked ingredients. Consuming raw or undercooked fish & eggs may increase your R!s_lgﬂ_r ce

risk of food borne illness. GROUP
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