Young Adult
rReception




[G] Gluten Free

oung Adult

$75 per person*

For guests under 21

Mocktail Hour

(4) Hors d’oeuvres
Mocktail Station

Dinner Buffet
(1) Salad
(1) Pasta
(2) Entrées

Dessert

Shared with adult reception

[G/0] Gluten Free Option  [+] Additional server required - $150 each

Reception

*Prices exclude 21% gratuity and state tax.




Young Adult Reception

Mocktail Hour

HORS D'OEUVRES
SELECT 4

Chicken Fingers
Mozzarella Sticks
Buffalo Wings
Mini Hot Dogs
Quesadillas
Hot Pretzels
Mac & Cheese Bites
Grilled Chicken Skewers (]
Spring Rolls
Mini Pizzas

California Rolls (+$5pp additional)

MOCKTAIL STATION

Mocktails are delicious and refreshing non-alcoholic
beverages inspired by popular alcoholic cocktails.
Go wild and match your party’s theme or color!
Our group sales representatives are here to help you
imagine up the perfect concoction for your occasion.

Main Dinner Buffet

SALAD
SELECT 1

Tossed House Salad
Lettuce, Tomato, Cucumber, Crouton

Tomato & Mozzarella Salad [G]
Arugula, Vine Ripened Tomato, Sweet Basil,
Fresh Mozzarella, Olive Oil, Aged Balsamic

Classic Caesar Salad
Romaine, Tomato, Garlic Anchovy Dressing,
and Grated Parmesan Cheese




Young Adult Reception

ENTREE

Chicken Parmigiana [©]
Topped with Mozzarella & Tomato Sauce

Beef Sliders with French Fries
Topped with Lettuce, Tomato, Cheese, Pickle

PASTA
SELECT 1

Penne alla Vodka
Penne Pasta with Fresh Basil
and Creamy Tomato Sauce

Baked Rigatoni
Mezza Rigatoni, Fresh Mozzarella,
Ricotta, Marinara Sauce

Macaroni and Cheese Don’t need both a

Tender Pasta Blended with White Cheddar, mocktail hour and
Parmesan and Gruyere, dinner reception?
Baked with Golden Bread Crumbs They can be purchased

Cheese Ravioli separately for $55/pp.

Roasted Plum Tomato Sauce

DESSERT

Dessert station is shared with selections
from the Adult Reception menu.




