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MENU OPTION 1:

MENU OPTION 2:

CHEF RECOMMENDED

APPETIZER
Salmon/Schnitzel/Grilled Chicken Ceasar Salad
Add on Steak $3/pp

SOUP:

Cream of Chicken Soup

MAIN:
Crispy Beef & Baby Chicken Duet

SIDE DISH:

Julienned Vegetables
Potato Wedges

DESSERT:

Homemade Cookies with Ice Cream

APPETIZER
Salmon/Schnitzel/Grilled Chicken Ceasar Salad
Add on Steak $3/pp

SOUP:

Cream of Chicken Soup

MAIN:
Hot Pastrami & Crispy Schnitzel

SIDE DISH:

Julienned Vegetables
Potato Wedges

DESSERT:

Homemade Cookies with Ice Cream

MENU OPTION 3:

MENU OPTION 4:

APPETIZER

Classic Sesame Chicken atop a bed of Rice

SOUP:

House Soup

MAIN:
Beef with Julienned Vegetables
Barbeque Grilled Chicken Breast

SIDE DISH:

Mashed Potatoes

DESSERT:

Homemade Cookies with Ice Cream

APPETIZER
Salmon/Schnitzel/Grilled Chicken Ceasar Salad
Add on Steak $3/pp

SOUP:

House Soup

MAIN:

Wok-Seared Pepper Steak with assorted Peppers
Baby Chicken

SIDE DISH:

Rice Tower

DESSERT:

Homemade Cookies with Ice Cream



APPETIZER UPGRADES:

MAIN DISH UPGRADES

STEAK CAESAR SALAD

Our classic caesar salad with

slices of perfectly cooked steak  $3.00 per portion

STEAMED DUMPLINGS

Bite sized meat wrapped in thin
delicate dough

$6.00 per portion
PULLED BRISKET
3 Corn Tortillas filled with a

delicious pulled brisket $10.00 per portion

CHICKEN STEAK

SLICED FLANKEN

RIB STEAK

AGED RIB STEAK

COWBOY STEAK

$5.00 per portion

$28.00 per portion

$26.00 per portion

$26-$55 per portion

Call for Pricing

DESSERT UPGRADES

All dessert upgrades need a week notice

FRUITY GOLF BALLS (PLATED)

3 Round sorbet balls in a variety of fruity flavors

SQUARE POP PASSINGS

Squared Sorbet Pops in a variety of flavors

STRAWBERRY ANGEL WEDGE

Lemon cake, vanilla cream, strawberry sorbet, vanilla cream
sprinkled with nut crunch

SPECIALTY SMOOTHIE
GELATO STATION

A station with multiple different flavor ice creams/gelatos
served with various toppings

GELATO STATION WITH HOT PASTRIES

Gelato Station as mentioned above with hot brownies and hot
cinnamon buns on the side

CUT FRUIT ON DESSERT

Our plated dessert with some cut fruit added

INDIVIDUAL FRUIT PLATE

Individual plates of cut up fruit

OREO MINT CUBE

Strawberry Sorbet layered with Vanilla Ice Cream and
Chocolate Cookies. Crushed Orios with a hint of mint on top

CRUNCHY SNICKERS

Snickers with caramel syrup layered with Peanut Butter Ice
cream. Topped with Toffee Peanuts and Caramel Chips

$6.00 per portion

$300 for 50 people ($75 for each additional box)

$2.00 per portion

$8.00 per portion

$650 for 50 people

$850 for 50 people

$3.00 per portion

$5-8 per portion (dependant on fruit choice)

$6.00 per portion

$9.00 per portion



ADDITIONAL UPGRADES

TABLECLOTHS

If you would like something other than our
offered Black Tablecloths

CANDELABRAS

Beautiful gold glass Lampshades

OR

Stunning Crystal Candelabras

displayed on your table to elevate your event

BISHUL YISROEL
Except for Steak Ceasar Salad

COCKTAIL HOUR

Waiters serving hot Hors D’oeuvres

Options:

Assorted Sushi Roll

OR

Franks in Blanks, Mini Eggrolls, Mini Knishes

OR

As above with Steak Tenders Chicken Tenders, Beef Skewers

TABLE TOP BUFFET

Live action station with 4 assorted hot dishes displayed on 4 Stations
(2 for men and 2 for women)

Consisting of: Sesame Chicken, Pastrami Eggrolls, American Poppers,
Wontons in Garlic Sauce

SALMON AS MAIN DISH

In place of beef and chicken

STEAK PASSING
Waiters offering fresh grilled slices of Rib Steaks

SUSHI STATION

Many options available

SUSHI BOARDS

Minimum 6 Boards

CHOLENT AND KUGEL STATION

Cholent and Kugel displayed as a small buffet

CHOLENT PASSING

Waiters offering individual bowls of Cholent

Price dependent on Customer choice
Range: $23-$75 per tablecloth (min 7 tables)

Lampshades - $150 Per Room

Crystal Candelabras - $300 Per Room

$3.00 per head

Option 1: $300
Option 2: $375

Option 3: $475

$600 serves 50 people

$8.00 per portion
$600 25 people

$1000 50 people

Range: $650-950

Starting at $450

$500 serves 50 People

$350 serves 50 People
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