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Upon entering the cocktail hour, guests will walk the Red Carpet and will be 
greeted by uniformed servers passing a selection of 5 hot hors D’ouevres.                                                                                       

 

Mini Tacos, Macaroni & Cheese Balls, Mozzarella Sticks, Bourbon Chicken 
Sliders, Mini Egg Rolls, Bacon Cheddar Pretzels Bites, Grilled Mini Rueben 

Sandwiches, Sesame Asian Meatballs and Coconut Chicken  
 

After your grand entrance all your guests will celebrate YOU with a 
Sparkling Cider & Berry Toast served in Champagne Flutes 

 

Your choice of 2 Hot Stations 
(Third hot station available at extra charge) 

 

 
Potato Boat & Wing Bar 

Crispy Fried Potato Boats accompanied with  
Southwestern Chili, Shredded Cheddar Jack, Crisp  
Bacon, Sour Cream, Sliced Green Onions & Salsa 

 
Variety of Chicken Wings in  

Buffalo Sauce, Hot Honey BBQ Sauce  
Teriyaki Sauce & Garlic Parmesan Sauce  

Accompanied with Ranch &  
Bleu Cheese Dipping Sauces 

 
Taco Nacho Station 

Crisp & Soft Tortillas, Crisp Tortilla Chips 
Taco Beef, Corona Lime Chicken, Refried Beans 

Black Beans and Rice, Shredded Cheddar Jack, Diced 
Tomatoes, Sliced Black Olives, Salsa, Shredded 

Iceberg Lettuce and Sour Cream 

 
Abruzzo Italian Station 

Rigatoni Bolognese, Stuffed Shells and  
Grilled Italian Sausage & Peppers 

Fresh Baked Italian Bread Assortment 
 
 

Chinese Take-Out 
Orange Flavored Chicken, Vegetable Lo Mein, Mini 
Vegetable Egg Rolls, Spare Ribs & Fortune Cookies 

served in takeout containers with chop sticks 
 
 

Midnight Diner Run 
Angus Sliders with toppings, Fried Chicken, 

Veggie Slaw & Seasoned Fries with  
Cheddar Cheese Sauce 



 Birthday Sheet Cake and Ice Cream Sundae Bar  
Two flavors of your favorite ice cream accompanied with a variety of 

gourmet toppings such as Hot Fudge, Strawberry, Pineapple, Caramel 

Sauce, Chocolate & Multi Color Sprinkles, Reese’s Pieces, Oreo Cookie 

Crumbles, Toasted Pecans, Toasted Coconut, M&M’s 

Whipped Cream, Sliced Bananas and Cherries 

   
French Roasted Coffees and Teas  

 

A four-hour soda, iced-tea and lemonade bar will be available  

Package Includes: 
Your choice of Linen Colors 

Full Banquet Captain Service  
Direction Cards for Invitations 

 

20% Service Charge on all food and beverage selections 

One Security Guard is required for every 50 teens - $225.00           

Two Security Guards - $425.00 

 

 



Upon entering the cocktail hour, guests will be greeted by uniformed 
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General Tso Chicken with Garlic Fried Rice * Chicken Chimichangas  

 Szechuan Chicken & Broccoli with Steamed Fried Rice  

 Rotisserie Chicken * Southern Fried Chicken * Rigatoni Bolognese  

 BBQ Smoked Brisket  * BBQ Kalua Pulled Pork 

Beef Brisket Enchiladas with Black Beans and Rice 

 Roast Sirloin of Beef * Stuffed Sole with Crabmeat  

 Baked Cheese Manicotti with Marinara  

 Macaroni & Cheese with Bacon Bits *Garlic Smashed Potatoes 

  Green Beans with Cranberries and Toasted Almonds  

 

Served with appropriate condiments, warm Artisan Dinner Rolls and Whipped Butter 



 

Birthday Sheet Cake with your choice of flavor and filling 

French Roasted Coffees and Teas  

A four-hour soda, iced-tea and lemonade bar will be available  
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Upon entering the cocktail hour, guests will be greeted by  

uniformed servers and a lavishly prepared 

Cheese, Fruit and Assorted Cracker Bar 

First Course ~ Plated Caesar Salad 

Second Course ~ Duet Platter (Please choose two)  

 Smoked Beef Brisket*Chicken Francaise*Chicken Parmigiana  

BBQ Kalua Pork Loin* Teriyaki-Glazed Salmon* Eggplant Parmesan   

Accompanied by two Chef’s Choice side dishes 

Warm Rolls and Butter 

Birthday Sheet Cake with your choice of flavor and fillings 
 

A four-hour soda, iced-tea and lemonade bar will be available  

20% Service Charge on all food and beverage selections 

One Security Guard is required for every 50 teens - $225.00      

Two Security Guards - $425.00 

Package Includes:  
Your choice of Linen Colors 

Full Banquet Captain Service 
Direction Cards for Invitations 



 

Signature Mocktail $2.50 Per Person 

Over the Rainbow – Raspberry Ginger Ale with infused mint leaves 

Sea Breeze Sparkler – Cranberry Juice and Sprite garnished with Lime 

Baby Bellini – Peach nectar and sparkling cider 

Pomegranate Spritzer – Pomegranate juice paired with Ginger Ale and Lemon 

Little Appletini – Apple juice, simple syrup, lemon juice garnished with apple slice 

 

Chips, Guac and Queso $8.95 Per Person  
Crunchy Nacho Chips accompanied with Salsa, Sour Cream, Green Onions, Lettuce, Black Olives, 

Pico De Gallo, Refried Beans, Bacon Bits, Chicken Breast, Jalapeños, Guacamole and Queso 

 

FUHGEDABOUTIT  - Hot & Cold Antipasto Bar $13.95 Per Person 

Our beautifully decorated authentic bar features Prosciutto, Pepperoni, Sopressata, 
Provolone & Mozzarella Cheeses, Marinated Artichoke Salad, Roasted Red Bell Peppers, 

Artichokes, Olive Assortment and your choice of one hot dish.  All accompanied with 
Fresh Old World Italian Breads 

 
Crispy Fried Calamari with Marinara Sauce * Italian Hot & Sweet Sausages and Peppers 

Rigatoni Pomodoro * Penne Alfredo * Eggplant Parmesan  
* Spinach Ricotta Ravioli * Lemon Basil Pesto Sauce  

 

Ice Cream Sundae Bar $8.95 
Two flavors of your favorite ice cream accompanied with a variety of gourmet toppings such as 

Hot Fudge, Strawberry, Pineapple, Caramel Sauce, Chocolate & Multi Color Sprinkles,  

Reese’s Pieces, Oreo Cookie Crumbles, Toasted Pecans, Toasted Coconut,  

M&M’s, Whipped Cream, Sliced Bananas and Cherries 

 

 

 

  



Spectacular Chocolate Fountain $12.95 
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! 

 
Gourmet Candy Bar $8.95  

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 

 

Nutella Pizza Bar $9.95 
Created on a bed of puff pastry dough, these Nutella pizzas are show stoppers.                                                                                            

Toppings are a variety of apples, pears and mixed berries.    
 

Butler Passed Desserts $9.95 
Assorted Cake Pops, Black & White Cookies, Mini Cupcakes, Chocolate Covered Cherries,  

Assorted Candy Bars and Chocolate Covered Strawberries 
 

Three-Tiered Birthday Cake (Inquire for Pricing)   
Who doesn’t love a magical layer on top of layer birthday cake  

to match the theme of your Sweet 16?  

 
Another Hour of Fun  

Sometimes you just don’t want the party to end…..  
How about adding another hour and making it five hours for $500.00? 

 
 

Twist and Out Giant Pretzels Departure Bar $3.00 Per Person 
Everyone receives a Giant Salted Pretzel and Bottled Water   

 

Novelty Ice Creams Bars $3.75 Per Person 
Ice Cream Sandwiches, Reese’s Pieces Cups, Gourmet Ice Cream Cones and more.   

The perfect Grab-N-Go dessert.   
 

Classic Milk and Cookies – Good Night $3.00 
You are never too old for Milk and Cookies and the end of the night! 

 
 


