





Butler Passed Hors d’oeuvres -$10
Select Four From the Following:

Bacon Wrapped Sirloin and Gorgonzola en Brochette
Arancini Cake
Shrimp Beggars Purses with a Black Bean Sauce
Seasonal Vegetable filled Phyllo Cup
Braised BBQQ Beef Dumpling
Crab and Roasted Corn Canapés
Mini Truffle Macaroni and Cheese
Pulled Asian Chicken Bites

Chef’s Cold Stationary Display - $8

Deluxe Imported Artisan Cheese Platter
Grand Cru Reserve Gruyere, Van Gogh, Buttermilk Blue, Mezzaluna Fontina, Sharp Yellow Cheddar

Fresh Vegetables and Assorted Dipping Sauces
Eggplant and Tomato Salad
Assorted Warm Italian Olives
Arugula and White Bean Dip with Assorted Garlic Crostini
House Roasted Peppers with Garlic and Basil

Marinated Stemmed Artichokes



Upgraded Chef’s Cold Stationary Display - $10

Deluxe Imported Artisan Cheese Platter
Grand Cru Reserve Gruyere, Van Gogh, Buttermilk Blue, Mezzaluna Fontina, Sharp Yellow Cheddar
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Fresh Vegetables and Assorted Dipping Sauces
Eggplant and Tomato Salad
Assorted Warm Italian Olives
Arugula and White Bean Dip with Assorted Garlic Crostini
House Roasted Peppers with Garlic and Basil
Marinated Stemmed Artichokes
Assorted Sliced Italian Meats and Condiments
Melon, Feta Prosciutto Salad

Warm Gerilled Flatbreads with Assorted Cheeses

Hot Chaffer Station - $8
Italian Chop Salad
Basket Of Assorted Breads

(Choose two from the following selections)
Crispy Truffle Parmesan Boneless Chicken Bites with a Spicy Maytag Blue Cheese Dipping Sauce
Braised Pork with Pepper Jack Cheese and Roasted Potatoes
Baked Truffle Macaroni and Cheese

Upgraded Hot Chafter Station - $11
[talian Chop Salad
Basket Of Assorted Breads

(Choose two from the following selections)
Slow Cooked Chicken with Cipollini Onions and Olives with Fontinella Cheese and Cottage Fries
Crispy Calamari with Cherry Peppers and Arugula with a Spicy Marinara
Braised Veal Breast with Wild Mushroom and Tomato Ragout



Carving Station - $12
Roast Sirloin with Wild Mushroom Demi Glace

Brown Sugar Dijon Glazed Ham
Oven Roasted Turkey with a Apple and Cherry Chutney
Assorted Sliced Rolls

Upgraded Carving Station - $15
Prime Rib with Au Jus
Herb Roasted Leg of Lamb Mint, Apple Chutney
Maple Glazed Pork Loin with a White Wine Dijon Cream Sauce
Assorted Sliced Rolls

Italian Pasta Station - $9

Orecchiette with Broccoli Rabe and Sausage,

Fresh Trottole with Bolognese,
Cheese Tortellini with Wild Mushroom Cream Sauce
Foccacia and Italian Breads

Mixed Green Salad with Roasted Peppers and Onions, Carrots,
Cucumbers, Tomatoes and Grated Pecorino

Assorted Grilled Flat Bread Pizza Station - $7

Fresh Tomato and Mozzarella Pizza with Basil
Steak and Gorgonzola Pizza with Red Wine Onions, Arugula and Fig Reduction
BBQ Chicken and Peppers Pizza
White Clam Pizza with Spinach and Asiago Cheese
Caesar Salad




Retro Malt Shop - $11

Mini Burgers with Lettuce, Tomato, Onion, Pickles, Assorted Cheeses

Mini Bacon Cheese Burgers
French Fries
Onion Rings
Milk Shakes and Egg Creams
Crab Cake Sliders with Coleslaw

SNGC Station - $11
Shrimp Sargo’s
Mini BL Tee’s

Famous Steak Sandwiches and Parmesan Steak Fries

Extravagant Raw Bar - $14
Freshly Prepared Seafood Items to Include:

Shrimp Cocktail
Fresh Oysters
Steamed Clams
Calamari Salad
Lump Crab Meat

Assorted Accompaniments




Pork Station - $16
Mini Cuban Sandwiches
Table Side Shaved Prosciutto
Arugula and Pecorino Salad
Maple Glazed Bacon Steak with Toasted Brioche and Apple Butter
Crispy Braised Pork Bellies with a Sweet Chilli Glaze

Sweet Potato Fries

Pacific Rim - $18

Vegetarian Spring Rolls

Crispy Pork Dumplings

Yakatori Chicken

Miso Glazed Mahi Mahi
Grilled Asian BBQ Pork Skewers
Rice Noodle and Edamame Salad

Steamed Jasmine Rice

Crispy Green Beans




Coffee & Tea Station - $4
Our Signature Blend of Coffee, Decaffeinated Coffee & Assorted Teas

Dessert & Coffee Station - $7
Assorted Pastries & Cookies
Our Signature Blend of Coffee, Decaffeinated Coffee & Assorted Teas

Viennese Table - $12

Selection of our Pastry Chef’s Assorted Pastries, Cookies, Cakes & Tortes
Our Signature Blend of Coffee, Decaffeinated Coffee & Assorted Teas




Dinner Buffet Selections
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SNGC Master Barbeque-$56 //
(Minimum of 40 Guests) %

Gourmet Bread Basket, Whipped Butter

Entrees
Balsamic and Herb Marinated Flank Steak
Chef Carved, with a Balsamic and Raspberry Reduction
Chipotle BBQ Chicken
Grilled Italian Sausage, Sautéed Onions & Bell Peppers
Char-Grilled Angus Beef Hamburger, Assorted Cheeses, Lettuce, Onions, Tomatoes
Jumbo All Beef Hotdog, Chopped Onions, Relish, Meat Sauce
Barbequed Dry Rubbed St. Louis Style Pork Ribs

Condiment Platter

Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce,
Sliced Tomatoes, Red Onions and Pickles

Accompaniments
Truffle Macaroni and Cheese
Barbequed Baked Beans
Fresh Corn on the Cob
Bitter Greens Salad with Candied Walnuts

SNGC Salad Station
Roasted Fingerling Potato Apple Salad, Penne Pasta Salad, Cucumber & Tomato Salad,
Chicken and Gorgonzola Salad & Famous Egg Salad, Pineapple Cole Slaw

Dessert
Sliced Watermelon Platters
Tropical Fruit Shortcake with Fresh Whipped Cream
Our Signature Blend of Coffee, Decaffeinated Coffee & Tea




Additional Options
/i - New England Clam Chowder- $5
’. 2 :‘\ 'v Sliced Tomato and Fresh Mozzarella Platters- $4
' ' Cornbread with Maple Butter- $3
Chef Carved Prime Steak Sauce Brushed Char-grilled
New York Strip Steak- $9

New England Lobster Bake-$89
inimum of 40 Guests)

Gourmet Bread Basket, Whipped Butter

Organic Field Greens with Garden Vegetables and Balsamic Vinaigrette

SNGC Salad Station
Roasted Fingerling Potato Apple Salad, Penne Pasta Salad, Cucumber & Tomato Salad,
Chicken and Gorgonzola Salad & Famous Egg Salad, Pineapple Cole Slaw

From the Grill

1 % Pound Fresh Maine Lobster Steamed with Drawn Butter and Lemon (1 per person)
Char-Grilled Petit Filet Brushed with Garlic Butter and Our Prime Steak Sauce

Barbecued Basted Chicken e -

Steamed Clams, Natural Broth
Fresh Sweet Corn on the Cob

Steamed Salt Potatoes with Butter and Chives

Dessert
Assorted Fresh Fruit Trifle with Lemon Pound Cake & Freshly Whipped Cream
Our Signature Blend of Coffee, Decaffeinated Coffee & Tea

*Price listed on menu subject to change due to lobster availability™



Beverage Arrangements
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Beverage Selections

Standard Open Bar By The Hour
All Beverages will be billed on a per person basis for a predetermined length of time
$14 Per Guest for the First Hour
$6 Per Guest for Each Additional Hour

Premium Open Bar By The Hour
All Beverages will be billed on a per person basis for a predetermined length of time
$17 Per Guest for the First Hour
$7 Per Guest for Each Additional Hour

Beer, Wine and Soda Bar
Includes Imported & Domestic Draft Beer
Our House Wines will be offered by the Glass
Soda & Sparkling Water
$12 Per Guest for the First Hour
$4 Per Guest For Each Additional Hour

Host Bar

Maximum 75 Guests

Open Bar on Consumption Basis

A tab will be run throughout your event and you will pay for drinks consumed

Cash Bar

All Beverages will be charged at the time of service on a cash basis
Prices will include tax

$150.00 Bartender Fee will Apply




