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to make this event as spectacular and grand as you have
imagined.

With warm regards,
West Point Club Catering Team
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Topped with maderia jus Grilled chicken marinated with fresh
herbs & lemon juice topped with a

Tournedos of Beef lemon chardonnay sauce
Served with garlic roasted
mushroom caps and topped Grilled Norwegian Salmon
with a béarnaise sauce Seasoned and baked to perfection.

Topped with a chardonnay sauce
Florentine Chicken
Stuffed with spinach and feta and Panko Crusted Tilapia
topped with a beurre blanc sauce Coated with lemon zest
mayonnaise and topped with
seasoned toasted panko
bread crumbs

An assortment of hot baked rolls with sculptured butter, seasonal fresh
vegetables and chef’s choice accompaniment, coffee, herbal teas and
decaffeinated coffee are served with all entrées

Dessert
Traditional Torah Cake

Your choice of flavor, filling and colors
Additional desserts listed on the last page



Teen “Smorg”
Your choice of 3 stations

Mexican Fiesta Stop
Beef and chicken fajita’s accompanied with guacamole, salsa,
sour cream, refried beans, shredded cheddar and grilled onions &
sweet peppers served in warm tortilla shells and fried tortilla boats

Chef Attended China Town Station
Orange flavored chicken, pork lo mein, white rice,
mini egg rolls, spare ribs and fortune cookies

Chef Attended Mulberry Street Station
Three al dente cooked pastas and three sauces of your choice served
with an assortment of breads, garlic sticks and meatballs

Coney Island Station
Beef hot dogs, boston baked beans, honey dipped fried chicken,
waffle fries, potato knishes and giant warm pretzels

Pizza Bar
Cheese, pepperoni, white, meatball, Hawaiian and supreme pizza

Taco Bar
A selection of ground taco meat, refried beans, shredded lettuce,
cheddar cheese, diced olives, onions, sour cream and taco sauce
accompanied with warm taco shells and floured tortilla shells

Dessert
Traditional Torah Cake
Your choice of flavor, filling and colors
Additional desserts listed on the last page



Food Bars for your Cocktail Hour:

Tuscan Hot & Cold Antipasto Bar
Our beautifully decorated authentic bar features prosciutto, pepperoni,
sopressata, provolone & mozzarella cheeses, marinated mushrooms, roasted red
bell peppers, marinated artichokes, olives and your choice of one hot dish
All accompanied with assorted Italian and French breads.

Crispy fried calamari with marinara sauce * eggplant rollatini
broccoli rabe with andouille sausage  rigatoni al’lpomodoro ¢ penne ala vodka
orecchiette pasta with grilled chicken in a portobello cream sauce

Butcher Block Carving Board

All carved items are served with appropriate rolls and condiments

Steamship round of beef served with horseradish sauce
& dinner rolls (minimum 75 persons)

Roasted turkey breast accompanied with cornbread & cranberry compote
Smoked beef brisket with mustards, wasabi sauce & pumpernickel breads
Leg of lamb with mint chutney & cranberry raisin bread
Asian marinated flank steak with a teriyaki glaze served with garlic rolls
Breast of duck served with cantonese sweet sauce & rolls

New York style pastrami with mustards, sauerkraut & rye breads

Carnegie Slider Station
This variety of comfort foods provides a “little bit” of everything to satisfy all.
Our mini teriyaki london broil, mini pastrami on marble rye, mini all beef hot
dogs and corn & black bean burgers are prepared to order and served with
ketchup, mustard, cole slaw, wasabi cream, russian dressing, caramelized onions,
sauerkraut, potato latkes and sweet potato fries.

Mediterranean Station
Marinated chicken and beef kebobs with a spiced yogurt sauce
orzo salad, tabouli and hummus served with pita corners
greek salad & spanakopita bites



How about adding one of following dessert
specialty items as a grand finale?

Spectacular Chocolate Fountain
Imagine rich, warm chocolate flowing down a three-tiered fountain
surrounded by fresh fruits and sweet goodies. The gourmet chocolate
cascades off each layer allowing your guests to dip strawberries,
pineapples, marshmallows and pretzels. It’s pure heaven!

Cotton Candy Machine
Spin your own cotton candy stick — Great fun for everyone!

Gourmet Candy Bar
An assortment of gummy bears, Pixie Stix, M & M'’s, Skittles, Hershey’s Kisses,
Twizzlers, Reese’s Pieces, chocolate covered nuts and raisins, jelly beans,
Jolly Ranchers and lollipops

Viennese Table
A beautiful variety of cake and pastries to include — chocolate blackout cake,
cheesecake, carrot cake, tiramisu, raspberry tart, lemon layer, Bailey’s Irish Cream
cake, amaretto cake, cannoli’s, napoleons, éclairs, creampuffs and sfogliatelle,
assorted mousses, cherries jubilee, apple strudel, bananas foster, chocolate
cheesecake, brownies, fresh fruit display, fancy cookies & nuts

S’mores Bar
Bring all the fun of the outdoors indoors with our deluxe “make em’ yourself”
s’mores bar. Toast marshmallows on a stick and then smother them in
chocolate, peanut butter & graham crackers. A big hit for all ages.

Dessert Crepe Station
Hot crepes filled to order with strawberries romanoff, blueberries & sugar,
fresh raspberries, cinnamon sautéed bananas, cinnamon apples & grand marnier
peaches. These crepes may be topped with a warm chocolate
sauce & vanilla creme fraiche

Ice Cream Sundae Bar
Two flavors of your favorite ice cream accompanied by a variety of gourmet
toppings such as M & M’s, Oreo’s, Snickers bites, chocolate covered nuts,
pretzels and raisins, hot fudge, peaches, whipped cream and more!
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