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Rehearsal Dinner Package
Sample Spring/Summer Menu

$150 per person includes:

3 Hour Event
30 Minutes Open Bar
3 Course Dinner
House Wines
Coffee Service
All Inclusive



N N
Rehearsal Dinner Menu

Appetizers

{Please Select One}

Tomato and Buffalo Mozzarella Napoleon
Baby Arugula, Balsamic Reduction and Pesto Sauce

Traditional Caesar Salad
with Herbed Croutons and Aged Parmesan

English Pea and Fava Bean Risotto
with Morel Mushrooms and Basil

Entrées
{Please Select One}

Grilled King Salmon
Poached Jumbo Asparagus, Lemon Sabayon and Potato Purée with Chive

Sautéed Beef Tournedos
Anaheim Peppers, Wax Beans, Spring Onions and Green Peppercorn Sauce
with Brandy and a Gratin of Yukon Potato and Parmesan Cheese

Citrus Marinated Grilled Chicken Breast
Purple Artichokes, Snow Peas, Basil and Cherry Tomato
with Natural Jus and Gold and Black Rice Pilaf

Desserts
{Please Select One}

‘21’ Cheesecake
with Graham Cracker Crust and Strawberry Compote

Peach and Blueberry Tart
with Vanilla Ice Cream and Raspberry Coulis

Chocolate Raspberry Truffle Torte
with Raspberry Marshmallow

*All Desserts Include Coffee and Tea Service*



An Administrative charge of 3.75% will be added to all food and beverage charges.
This Administrative charge is not a gratuity or a tip and will not be distributed to
the employees who provide service to the guests. It is used to offset the costs
associated with the administration of you event. 8.875% New York City Sales Tax
will also be added.

A separate Gratuity charge of 18% will also be added to all food and beverage
charges. This Gratuity will be distributed in its entirety to the employees who
provide service to the guests. Although it is neither required nor expected, clients
may leave a gratuity in addition to this Gratuity charge which will also be
distributed to the employees who provide service to the guests.



