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BREAKFAST MENU

BUFFET SERVED BREAKFAST

THE MAIN STREET ENTREES SERVED WITH PASTRY BASKET, POTATOES & CHOICE
DANISH, MUFFINS, COFFEE & TEA OF BACON, HAM OR SAUSAGE. ORANGE JUICE & COFFEE POTS
$11.50 PP ON TABLE.
ROC CITY OMELETTE (GF)
HERITAGE TRAIL CLASSIC CHEDDAR CHEESE
ORANGE & CRANBERRY JUICES, PASTRIES, $29.50 PP
COFFEE & TEA
$15.50 PP WEST SIDE OMELETTE (GF)
SPINACH, PEPPERS, ONIONS & FETA
HIGH FALLS $29.50 P
ORANGE & CRANBERRY JUICES, FRESH CUT RIVERSIDE FRITTATA (GF)
FRUIT, SCRAMBLED EGGS, POTATOES, OVEN-BAKED CUSTARD WITH BROCCOLI, CHEDDAR
SAUSAGE/HAM/BACON (CHOICE OF 2), CHEESE, PEPPERS & ONIONS
PASTRIES, COFFEE & TEA STATION $29.50PP
$31.00 PP

FLOREANO FRITTATA (GF)

PROTEIN BREAKFAST SPINACH, GOAT CHEESE & CARAMELIZED ONIONS

HAM & CHEESE EGG BITES, VEGAN TOFU “EGG” | $29:50 PP

BITES & YOGURT CUPS WITH STRAWBERRIES, AQUEDUCT (GF)

HONEY & GRANOLA, COFFEE & TEA STATION SCRAMBLED EGGS, ASIAGO & SWEET PEPPERS
$18.50 PP $29.50 PP

BREAKFAST ENHANCEMENTS

PER PERSON BREAKFAST ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE

FRESH CUT FRUIT — $5.25 PP
VEGGIE FRITTATA — $5.25 PP
OMELETTE STATION — $7.00 PP ($100 ATTENDANT PER 50)

MINIMUM ORDER OF 4 DOZEN PER ITEM

ENGLISH MUFFIN EGG & CHEESE SANDWICHES— $62.00/DOZ
ENGLISH MUFFIN EGG & CHEESE SANDWICHES WITH SAUSAGE — $87.00/DOZ
EGG & CHEESE WRAP — $65.00/DOZ
EGG & CHEESE WRAP WITH HAM — $88.00/DOZ
HAM & CHEESE EGG BITES — $46.00/DOZ
VEGAN TOFU “EGG” BITES — $70.00/DOZ (1 DOZEN MINIMUM)
INDIVIDUAL YOGURTS — $25.00/DOZ
CINNAMON ROLLS — $37.25/DOZ
SCONES — $31.50/D0OZ
CROISSANTS — $20.75/DOZ
HARD BOILED EGGS — $26.00/DOZ
WHOLE FRUIT — $20.75/DOZ
BACON & CHEESE OR SAUSAGE & CHEESE STUFFED BREAKFAST BREAD — $56.00/LOAF
15 SLICES PER LOAF (6 LOAF MINIMUM)

VEGAN/GLUTEN FREE BREAKFAST PASTRIES — $43.50/DOZ

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.
ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.




BREAKS

A LA CARTE
MINIMUM ORDER OF 4 DOZEN PER ITEM

ENGLISH MUFFIN EGG & CHEESE $68.25/D0OZ
ENGLISH MUFFIN EGG, CHEESE
& SAUSAGE $99.50/DOZ
HAM & CHEESE EGG BITES $52.00/DOZ
VEGAN TOFU "EGG” BITES $75.00/DOZ

(1 DOZEN MINIMUM)
EGG & CHEESE WRAP $69.00/DOZ

EGG & CHEESE WRAP WITH HAM $93.00/DOZ
HARD BOILED EGGS $31.00/DOZ
ASSORTED MUFFINS $37.25/DOZ

WARM CINNAMON ROLLS $43.50/DOZ
BACON & CHEESE STUFFED BREAKFAST BREAD
OR
SAUSAGE & CHEESE STUFFED BREAKFAST BREAD
$64.00/LOAF (15 - 17 SLICES)

(6 LOAF MINIMUM PER SELECTION)
VEGGIE FRITATTA (SERVES 40) $238.00

ASSORTED SCONES WITH PRESERVES $37.25/DOZ
ASSORTED DANISH $41.50/DOZ
BAGELS WITH CREAM CHEESE, BUTTER & JELLY
$62.00/DOZ
ASSORTED INDIVIDUAL YOGURT $33.25/DOZ
GRANOLA BARS/NUTRI-GRAIN BARS $ 33.25/DOZ

FRESHLY BAKED CROISSANTS $31.00/DOZ
YOGURT PARFAIT
GREEK VANILLA YOGURT, FRESH BERRIES & GRANOLA
$124.25/DOZ
VEGAN/GLUTEN FREE BREAKFAST PASTRIES
$43.50/DOZ
(I DOZEN MINIMUM)
FRESH CUT FRUIT $7.25 PP
(50 PERSON MIN)

WHOLE FRUIT $29.00/DOZ
ASSORTED SNACK CHIPS $41.50/DOZ
CAKE POPS $43.50/DOZ
FLOREANO FAMILY RECIPE COOKIES
$25.00/DOZ
CHOICE OF: CHOCOLATE CHIP | DOUBLE CHOCOLATE |

LEMON DROP | OATMEAL RAISIN | SNICKER DOODLE |
BROWNIES

VEGAN/GLUTEN FREE COOKIES OR
BROWNIES

$33.25/DOZ
(1 DOZEN MINIMUM)
ASSORTED TEA COOKIES

$62.00/TRAY (30 SERVINGS)

(2 TRAY MINIMUM)

BEVERAGE SERVICE
A LA CARTE

SODAS & SPRING WATER $4.50 EACH
BOTTLED SPARKLING WATER $5.25 EACH
ASSORTED 100Z BOTTLED JUICE $4.75 EACH
ICED TEA, LEMONADE, SPARKLING FRUIT PUNCH

$36.50/GAL
(2 GALLON MIN)

INFUSED WATER: CITRUS OR CUCUMBER MINT
$90.00/2.5 GAL

ASSORTED JUICES (ORANGE JUICE,
CRANBERRY OR APPLE) $58.00 /GAL
(2 GALLON MIN)
COFFEE $62.00/GAL
HOT WATER FOR TEA $62.00/GAL
HOT CHOCOLATE $51.75/GAL
(ORDERED IN 5-GALLON INCREMENTY)
*ORDERED ON-SITE
COFFEE OR HOT CHOCOLATE $77.75/GAL
COFFEE & TEA SERVICE
FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE
COFFEE, DECAF & TEA
HALF HOUR BREAK $5.00PP + ONE HOUR BREAK $5.75PP

ADDITIONAL HOUR $1.00 PP/HR (UP TO 6 HRS)
ADD SODAS & BOTTLED WATER ON CONSUMPTION TO ANY COFFEE & TEA SERVICE $4.25 EACH

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.




SPECIALTY BREAKS

SERVED FOR UP TO 60 MINUTES
FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.

YOGURT BAR
GREEK VANILLA YOGURT WITH CHOCOLATE
CHIPS, ROASTED ALMONDS, TOASTED
COCONUT, HONEY &
DRIED CRANBERRIES
$12.50 PP

NACHO BAR
CORN CHIPS WITH SEASONED GROUND BEEF,
CHOPPED JALAPENOS, DICED ONION,
TOMATO, GUACAMOLE, SOUR CREAM, SALSA &
WARM CHEDDAR SAUCE
$13.50 PP
ADD GUACAMOLE $2.25 PP

PRETZEL BAR
WARM PRETZEL NUGGETS, WARM CHEDDAR &
ALE SAUCE, CREAMY BAVARIAN MUSTARD,
YELLOW MUSTARD, MARINARA SAUCE &

WHIPPED SWEET CINNAMON BUTTER
$12.50 PP

COOKIES & BROWNIES
RIVERSIDE'S OWN CHOCOLATE CHIP COOKIES,
SNICKER DOODLE COOKIES & BROWNIES
$6.75 PP

BUILD YOUR OWN SUNDAE
VANILLA & CHOCOLATE ICE CREAM WITH
CHOCOLATE, BUTTERSCOTCH & STRAWBERRY
TOPPINGS, CHERRIES, NUTS, FRESH WHIPPED
CREAM & OTHER ASSORTED TOPPINGS
$11.00 PP

PROTIEN POWER BREAK
ASSORTED NUTS, TURKEY & CHEDDAR ROLLS,
HAM & SWISS ROLLS, VEGAN TOFU BEAN AND

CORN SALAD AND CURRIED CHICKEN SATE'
$15.00 rP

SPECIALTY BREAK ENHANCEMENTS

PER PERSON SPECIALTY BREAK ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE

COFFEE & TEA STATION — $3.75 PP
SODA & BOTTLED WATER STATION ON CONSUMPTION — $4.25 EA
FRESH CUT FRUIT — $5.25 PP
WHOLE FRUIT (MINIMUM 4 DOZEN) — $20.75 DOZ
FLOREANO FAMILY RECIPE COOKIES (MINIMUM 4 DOZEN) — $18.75 DOZ
HOMEMADE BROWNIES (MINIMUM 4 DOZEN) — $18.75 DOZ
SNACK BARS (MINIMUM 4 DOZEN) — $31.00 DOZ
SNACK CHIPS (MINIMUM 4 DOZEN) — $29.00 DOZ
VEGAN/GLUTEN FREE COOKIES — $33.25 DOZ

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.




GRAB-N-GO LUNCHEON

BENTO BOXES

CLASSIC CAESAR SALAD
ROMAINE LETTUCE, PENNE PASTA, CAESAR
DRESSING, SEASONED CROUTONS, ASIAGO
CHEESE FRESH FRUIT SALAD/ROLL & BUTTER
$24.50 PP

WITH GRILLED CHICKEN $31.00 PP

WITH GRILLED SALMON $38.50 PP

CHICKEN BARBACOA (GF)

SEASONED RICE AND BEANS, ROASTED CORN,
PICKLED RED ONION, CHIPOTLE BRAISED
CHICKEN, FRESH FRUIT SALAD/TOMATO
CUCUMBER SALAD

$31.00 PP

FLOWER CITY GRAINS

QUINOA, ROASTED BUTTERNUT SQUASH,
FETA, SPINACH, CRAISINS FRESH FRUIT
SALAD/TOMATO CUCUMBER SALAD
$24.50 PP

WITH GRILLED CHICKEN $31.00 PP
WITH GRILLED SALMON $38.50 PP

BOXED LUNCH

TURKEY, HAM OR TUNA SANDWICH, POTATO
CHIPS, WHOLE FRUIT, SNACK & BOTTLED
WATER
$22.75 PP

DOWNTOWN WRAP

INCLUDES CHEF'S SIDE SALAD, FRESH FRUIT
SALAD, ASSORTED PICKLED VEGETABLES &
BOTTLED WATER
(ALL MADE USING A GARLIC HERB WRAP)
SELECT ONE

CHICKEN SALAD WRAP

DRIED CRANBERRIES , CELERY, RED ONION
AND MAYO

$29.00 PP

GRILLED VEGGIE WRAP

GRILLED VEGETABLES WITH SPINACH, GOAT
CHEESE & RED PEPPER PESTO

$29.00 PP

GRILLED CHICKEN CAESAR WRAP
GRILLED CHICKEN BREAST WITH CRISP
ROMAINE, ASIAGO CHEESE & CAESAR
DRESSING

$29.00PP

TURKEY WRAP

THINLY-SLICED TURKEY, LETTUCE, TOMATO,
CHEDDAR & HONEY-DIJON DRESSING
$29.00 PP

GRAB - N - GO ENHANCEMENTS

PER PERSON GRAB - N- GO ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE
GRAB-N GO COFFEE STATION — $3.75 PP

SODAS ON CONSUMPTION — $4.25 EACH
ASSORTED SNACK CHIPS — $35.25/DOZ

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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LUNCHEON

HOT ENTREES

INCLUDES A PRESET MIXED GREEN SEASONAL SALAD OR A CAESAR SALAD TOSSED AND SERVED FAMILY STYLE, BREAD WITH
WHIPPED BUTTER, CHEF’'S CHOICE STARCH & VEGETABLE**, PRESET DESSERT, COFFEE & TEA

PARMESAN CRUSTED CHICKEN

BAKED PARMESAN CRUSTED CHICKEN BREAST
OVER PENNE PASTA WITH TOMATOES,
MUSHROOMS & SPINACH WITH BASIL
PROSCIUTTO CREAM

$37.75 PP

CHICKEN CACCIATORE

SAUTEED CHICKEN BREAST RAGOUT OF
TOMATO, PEPPER & ONION OVER PENNE PASTA
$37.75 PP

TORTELLINI ALFREDO

TRI-COLOR CHEESE TORTELLINI WITH
ALFREDO SAUCE, MUSHROOMS, BELL PEPPERS &
CHOPPED TOMATO

$32.00 PP

WITH GRILLED CHICKEN $37.75 PP

GRILLED CHICKEN PESTO
GRILLED CHICKEN BREAST OVER PENNE PASTA
SAUTEED WITH ARTICHOKE HEARTS,
SUNDRIED TOMATOES, ROSEMARY & PESTO,
TOPPED WITH FETA

$37.75 PP

**PASTA DISHES ABOVE ARE SERVED AS LISTED

CHICKEN LABELLA

SAUTEED CHICKEN BREAST WITH MARSALA
WINE SAUCE, SUNDRIED TOMATOES, CRISPY
PROSCIUTTO & SCALLIONS

$39.50 rP

HERB-SEARED CHICKEN

CHICKEN BREAST WITH HERBS & TOMATO-
BASIL RELISH

$39.50 PP

CHICKEN GORGONZOLA
BUTTER-DIPPED, BREADED AND BAKED
CHICKEN BREAST WITH GORGONZOLA
CREAM

$39.50 pPP

CHICKEN HAVARTI

CHICKEN BREAST WITH HAVARTI CHEESE &
MUSHROOM STUFFING FINISHED WITH
TARRAGON CREAM

$39.50 PP

CHICKEN FRENCH

SAUTEED CHICKEN BREAST, PARSLEY,
PARMESAN CHEESE WITH LEMON CREAM
$39.50 PP

CHICKEN CREOLE
CAJUN SEASONED SAUTEED CHICKEN BREAST
WITH TANGY CREOLE CREAM

$39.50 PP

GRILLED BALSAMIC MAHI MAHI

4 OZ. MAHI MAHI WITH FRESH TOMATO &
BUTTER SAUCE

$47.00 PP

LUNCHEON ENHANCEMENTS

PER PERSON LUNCHEON ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE
SERVED SALAD — $2.25 PP

SERVED DESSERT — $2.75 PP
SODAS ON CONSUMPTION — $4.25 EACH

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.
ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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LUNCHEON

BUFFETS

INCLUDES COFFEE & TEA STATION

SEABREEZE DELI BUFFET

ASSORTED ROAST BEEF, HAM & TURKEY
SUBMARINE SANDWICHES DRESSED WITH
LETTUCE, TOMATO, MAYO & ITALIAN
DRESSING, SLICED AND SERVED ON PLATTERS.
TWO ASSORTED PREPARED SALADS, COOKIES &
BROWNIES

$29.00 PP

PARK AVE BUFFET

ASSORTMENT OF HAM & CHEESE, GRILLED
CHICKEN CAESAR AND TUNA WRAPS, LEMON
BASIL COUS COUS SALAD, TOMATO
MOZZARELLA

SALAD, MIXED GREEN SALAD TOSSED IN
BALSAMIC VINAIGRETTE, ASSORTED BAR
DESSERTS

$31.00 PP

PER PERSON LUNCHEON ENHANCEMENTS
ARE BASED ON TOTAL GUARANTEE

ADDITIONAL SALAD — $3.75 PP

ADD HOUSE MADE BBQ_CHIPS — $3.25 PP
SOUP STATION — $2.75 PP

PRESET PLATED DESSERT — $3.25 PP
SODAS ON CONSUMPTION — $4.25 EACH

EAST END BUFFET

INCLUDES SEASONAL VEGETABLE
BREAD WITH WHIPPED BUTTER
PREPARED SALADS (SELECT 2)

FRUIT SALAD — TOSSED GREEN SALAD —
MACARONI SALAD — DIJON VINAIGRETTE
POTATO SALAD — ORZO SALAD — TOMATO &
CUCUMBER SALAD — GREEK COUS COUS
SALAD WITH LEMON, BASIL & FETA
STARCH (SELECT 1)

RICE PILAF — ROASTED SWEET POTATOES
MASHED POTATOES — PARSLIED NEW
POTATOES — OVEN ROASTED RED JACKET
POTATOES
ENTREES (SELECT 2)

PASTA PRIMAVERA — CHICKEN DIJON
CHICKEN MARSALA — CHICKEN PICCATA —
ROASTED TURKEY — PORK LOIN ROAST
SIRLOIN OF BEEF — ROAST HAM
STUFFED SOLE — $3.25 PP
ADDITIONAL ENTREE SELECTION — $6.25 PP

COOKIE & BROWNIE TRAY
$49.75 PP

PRESET PLATED DESSERT — $3.25 PP *

PREPARED SALAD SELECTIONS

* FRUIT SALAD
* MACARONI SALAD
* ORZO SALAD
* DIJON VINAIGRETTE POTATO SALAD
* TOMATO & CUCUMBER SALAD
* MARINATED MUSHROOM SALAD
* TOMATO, BASIL & MOZZARELLA SALAD

* PRE-TOSSED MIXED GREEN SALAD
* PRE-TOSSED CAESAR SALAD
* GREEK COUS COUS WITH LEMON, BASIL & FETA
* BROCCOLI SALAD WITH BACON
* CAPELLINI CAPRESE SALAD
* POTATO SALAD
* PASTA SALAD

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.
ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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HORS D’OEUVRES

DISPAYED

PER PERSON PRICING IS BASED ON A 50 PERSON MINIMUM.
LESS THAN 50 PEOPLE IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.

FRESH CUT FRUIT
$7.25 PP

FRUIT & CHEESE
WITH CRACKERS AND BAGUETTES
$9.50 PP

DOMESTIC CHEESE VARIETY
WITH CRACKERS AND BAGUETTES
$6.75 PP

GARDEN FRESH VEGETABLES
WITH CHILLED SAUCES
$6.25 PP

IMPORTED CHEESE BOARD
WITH CRACKERS AND BAGUETTES
$7.75 PP

BAKED SPINACH, ARTICHOKE & SMOKED GOUDA
DIP

WITH PITA CHIPS (SERVES 100)

$465.75

GRILLED & ROASTED VEGETABLES

YELLOW SQUASH, ZUCCHINI, PORTOBELLO MUSHROOMS,
ASPARAGUS SPEARS, EGGPLANT, & ROASTED PEPPERS
$9.75 PP

GORGONZOLA & BRIE
WITH ASSORTED PRESERVES AND CROSTINI
$8.25 PP

ANTIPASTO

MOZZARELLA & ASTAGO CHEESE, MARINATED
ARTICHOKE HEARTS, PEPPERONI, KALAMTA OLIVES,
ROASTED PEPPERS, SALAMI, CRACKERS & BAGUETTES

$10.50 PP

HUMMUS & TZATZIKI
WITH PITA TRIANGLES (SERVES 100)

$310.50

BAKED BRIE EN CROUTE
RASPBERRY-FILLED AND WRAPPED IN PUFF
PASTRY, SERVED WITH TOASTED BAGUETTES
(SERVES 30-40)

$233.00

WARM MARYLAND CRAB & CHEDDAR DIP
WITH PITA CHIPS (SERVES 100)
$570.00

CHILLED

* DENOTES ITEMS AVAILABLE FOR HAND PASSED OPTION

ROASTED RED PEPPER PESTO & GOAT CHEESE
SPREAD *

ON RYE CRISPS (100 PIECES)

$310.50

ANTIPASTO SKEWERS *

SALAMI, PROVOLONE, KALAMATA OLIVES, TORTELLINI
AND ROASTED PEPPER (100 PIECES)

$394.00

CRAB SALAD IN PHYLLO CUPS *

(100 PIECES)

$362.25

FLAT IRON STEAK SKEWERS *

SPICY TOMATO SAUCE (100 PIECES)

$414.00

CHILLED JUMBO SHRIMP DISPLAY

COCKTAIL SAUCE & LEMON (100 PIECES)

$507.00

INDIVIDUALLY PLATED JUMBO SHRIMP COCKTAIL *
(100 PIECES)

$610.75

GRILLED VEGETABLE BAGUETTE *

ROASTED PEPPERS, SUMMER SQUASH & HERB CREAM
CHEESE SPREAD ON A TOASTED BAGUETTE (100 PIECES)
$310.50

CAPONATA & GOAT CHEESE *

ON TOASTED BAGUETTES (100 PIECES)

$340.00

SMOKED SALMON & CREAM CHEESE PINWHEELS *
ON CUCUMBER ROUNDS (100 PIECES)

$326.00

FIG & GOAT CHEESE CROSTINI *

(100 PIECES)

$340.00

FRESH MOZZARELLA & PROSCIUTTO *

(100 PIECES)

$310.50

CURRIED CHICKEN PHYLLO CUPS *

(100 PIECES)

$320.75

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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. HORS D’OEUVRES
HOT
* DENOTES ITEMS AVAILABLE FOR HAND PASSED OPTION
POT STICKERS
BONELESS WINGS WITH THAI CHILI SAUCE (100 PIECES)
WITH 3 SAUCES ON THE SIDE (100 PIECES) CHOOSE ONE:
$310.50 CHICKEN TERIYAKI / LEMONGRASS CHICKEN/
INDIVIDUAL CHICKEN CORDON BLEU * VEGETABLE
(100 PIECES) $285.00
$280.00 *
WARM ARTICHOKE & FETA PHYLLO CUPS
SRIRACHA CHICKEN MEATBALLS *
(100 PIECES) (100 PIECES)
$517.50 $310.50
SESAME CRUSTED CHICKEN BEEF EMPANADAS *
WITH ORANGE SAUCE (100 PIECES) (100 PIECES)
$465.75 $465.75
*
%ISSETC(;;U DUMPLING (VEGAN) MUSHROOM PHYLLO TRIANGLES *
SAM(;SAS WITH TAMARIND SAUCE e
(100 PIECES) CHICKEN QUESADILLA TRIANGLES
$415.00 (100 PIECES)
$400.00
SCALLOPS WRAPPED IN BAGON * SIRLOIN GORGONZOLA BROCHETTES
(100 PIECES) WRAPPED IN BACON
$465.25 WITH PITA CHIPS (100 PIECES)
COCONUT SHRIMP $460.50
gg;)opggﬁs) SPICY ORANGE DUCK DUMPLING *
’ (100 PIECES)
BACON & FONTINA STUFFED MUSHROOMS $500.00
(GF)
(100 PIECES) VEGAN CAPONATA PHYLLO CUPS *
$310.50 (100 PIECES)
ARTICHOKE FRENCH $332.00
IN LEMON CREAM SAUCE (100 PIECES) MEATBALLS
$362.25
BORDELAISE, MARINARA, OR SWEET & SOUR
Ztolgu BEEF)WELLINGTONS * SAUCE (100 PIECES)
PIECES
10.50
$620.00 $310.5
MINI CHICKEN WELLINGTONS * VEGETARIAN SPRING ROLLS
(100 PIECES) SWEET & SOUR SAUCE (100 PIECES)
$595.00 $388.00

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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RECEPTION-STYLE STATIONS

STATIONS

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.

GRAIN BOWL
ANCIENT GRAIN BLEND, WHITE RICE AND
LENTILS, GARBANZO BEANS IN SUNDRIED
TOMATO VINAIGRETTE, CHOPPED FRESH
CUCUMBER, CHOPPED TOMATO, EDAMAME,
PICKLED RED ONION, DAIKON RADISH,
KALAMATA OLIVES, TZATZIKI, BALSAMIC SYRUP,
ROASTED TOMATO VINAIGRETTE, SWEET THAI
CHILI SAUCE, SESAME MARINATED CHICKEN AND
TOMATO HERB MARINATED SHRIMP
$20.75 PP
SUBSTITUTE MARINATED BEEF — $6.25 PP
ALL THREE — $8.25 PP

TACO & BURRITO

HARD AND SOFT-SHELL TORTILLAS, TACO SEASONED
GROUND BEEF, CILANTRO LIME CHICKEN, SESAME
MARINATED CHICKEN, REFRIED BEANS, LETTUCE,
TOMATOES, ONIONS, CHOPPED JALAPENOS,
GUACAMOLE, FRESH SALSA, SOUR CREAM & SHREDDED
CHEDDAR CHEESE

$17.75 PP

STIR FRY
SESAME CHICKEN, CLASSIC FRIED RICE & VEGGIE POT
STICKERS

$15.50 PP

MEDITERRANEAN
ASSORTED OLIVE BAR, TZATZIKI & HUMUS, PITA BREAD,
LEMON RICE, HERB GRILLED CHICKEN, FALAFEL

$20.00 PP

CENTRAL STATION
UTICA GREENS, CHICKEN RIGGIES AND TOMATO PIE
$17.75 PP

TASTE OF INDIA
WHITE RICE, BUTTER CHICKEN, CURRIED
CAULIFLOWER, CHICK PEAS & NANN BREAD
$16.50 PP

ADD GUACAMOLE — $2.25 PP

SLIDER
SERVED WITH TANGY SLAW & HOUSE MADE BBQ_
POTATO CHIPS

SELECT 2

GROUND ANGUS WITH CARAMELIZED ONION
RELISH — PULLED PORK WITH HORSERADISH
SAUCE — CHICKEN CUTLET WITH PICKLE AIOLI —
CHICKEN PARMESAN WITH RED SAUCE &
MOZZARELLA — CAJUN TURKEY WITH CREOLE
AIOLI
$15.50 PP

SALAD
MIXED GARDEN GREENS WITH TOPPINGS TO INCLUDE
TOMATO, OLIVES, CARROT, CUCUMBER, SHREDDED
CHEESE & ASSORTED DRESSINGS WITH ASSORTED
BREADS & ROLLS WITH BUTTER
SELECT 2
CLASSIC CAESAR SALAD WITH CROUTONS AND ASIAGO
— ORZO SALAD — TOMATO, BASIL & MOZZARELLA
SALAD — BROCCOLI SALAD WITH BACON —
MARINATED MUSHROOM SALAD — GREEK COUS COUS
SALAD WITH LEMON, BASIL & FETA

$12.50 PP

PASTA
AL DENTE PASTA WITH GRATED CHEESE, CRACKED
BLACK PEPPER, FRESH ITALIAN BREAD & BUTTER
SELECT 2
VODKA — MARINARA — ALFREDO — PESTO CREAM
BOLOGNESE SAUCE (ADD $2.00PP)

$12.50 PP

ADD SHRIMP SCAMPI — $8.25 PP

ADD GRILLED CHICKEN — $7.00 PP

ADD MEATBALLS — $6.25 PP

ADD SAUSAGE, PEPPERS & ONIONS — $6.25 PP

THE LOUISIANNA

CHICKEN AND SAUSAGE ENTOUFFEE, VEGAN/GLUTTEN
FREE JAMBALAYA, WHITE RICE AND MUFFALETTA
SANDWICH

$19.75 PP

MACARONI & CHEESE OR MASHED POTATO BAR
CLASSIC MACARONI & CHEESE OR RED SKIN MASHED
POTATOES WITH TOPPINGS TO INCLUDE BROCCOLI,
SUN DRIED TOMATOES, PEAS, SCALLIONS, CRUMBLED
BACON, ASIAGO & CRUMBLY BLUE CHEESE

ONE BAR $12.50 PP

BOTH $15.50 PP

ADD BBQ_PULLED PORK — $4.25 PP

ADD BBQ_PULLED CHICKEN — $5.25 PP

ADD BRAISED SHREDDED BEEF — $6.75 PP

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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RECEPTION-STYLE STATIONS

STATIONS

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.

CARVING STATION

COMPLETE WITH ROLLS, CONDIMENTS, CHEF'S
POTATO ACCOMPANIMENT & CARVER

HERB CRUSTED PORK LOIN — $284.75 (SERVES 30)
BAKED HAM — $570.00 (SERVES 60)

PRIME RIB OF BEEF — $1138.50 (SERVES 40)

BEEF TENDERLOIN — $750.00 (SERVES 15-20)
TURKEY BREAST — $336.50 (SERVES 20-25)
SIRLOIN ROAST OF BEEF — $932.00 (SERVES 60)

ADD A PREPARED SALAD TO ANY

DINNER STATION — $3.75 PP

FRUIT SALAD — PRE-TOSSED MIXED GREEN SALAD
— MACARONI SALAD — PRE-TOSSED CAESAR
SALAD — ORZO SALAD — GREEK COUS COUS WITH
LEMON, BASIL & FETA — DIJON VINAIGRETTE
POTATO SALAD — BROCCOLI SALAD WITH BACON
— TOMATO & CUCUMBER SALAD — CAPELLINI
CAPRESE SALAD — MARINATED MUSHROOM
SALAD — POTATO SALAD — TOMATO, BASIL &
MOZZARELLA SALAD — PASTA SALAD

STATION ENHANCEMENTS

COFFEE & TEA STATION — $3.75 PP
SODAS & BOTTLED WATER ON CONSUMPTION — $4.25 EACH
FRESH CUT FRUIT — $5.25/PP
TEA COOKIES (MINIMUM 4 DOZEN) — $8.25/DOZ
CAKE POPS (MINIMUM 4 DOZEN) — $31.00/DOZ
FLOREANQO'’S FAMILY RECEIPE COOKIES (MINIMUM 4 DOZEN) — $18.75/DOZ

DESSERTS

OUR CONFECTIONS ARE FRESH FROM THE OVENS OF THE FLOREANO CONVENTION CENTER

LILAC SWEETS TABLE
VARIETY OF MINIATURE PASTRIES, TEA COOKIES,
AND HANDHELD DESSERTS

$14.50 PP

THE PATISSERIE

ASSORTED MINIATURE FRUIT PARFAITS,
CHOCOLATE MOUSSE TORTES, CREME BRULEES,
CREAM PUFFS, ECLAIRS, MACARONS & FRUIT TARTS
$14.50 PP

LITTLE ITALY

ASSORTED MINIATURE PANNA COTTA, TIRAMISU,
CANNOLIS, LIMONCELLO TARTS, ASSORTED BUTTER
COOKIES, ESPRESSO TRUFFLES & STRAWBERRY
AMARETTO TORTE

$14.50 PP

RETRO LUNCH BOX
MOON PIES, OATMEAL CREAM PIE, PUDDING CUPS,
RICE CRISPY TREATS, “HOSTESS” CUPCAKES, APPLE
HAND PIES & COSMIC BROWNIES

$14.50 pPP

CHEESECAKE DEPOT
VANILLA & CHOCOLATE CHEESECAKE WITH
TOPPINGS TO INCLUDE CHERRIES, CHOCOLATE
SAUCE, MACERATED FRESH BERRIES, WHIPPED
CREAM, TOASTED COCONUT, COOKIE CRUMBS,
CANDY TOPPINGS & TOASTED NUTS

$16.50 PP

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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DINNER

ENTREES

INCLUDES A PRESET MIXED GREEN SEASONAL SALAD OR A CAESAR SALAD TOSSED AND SERVED FAMILY STYLE, BREAD WITH
WHIPPED BUTTER, CHEF'S CHOICE STARCH & VEGETABLE, PRESET DESSERT & COFFEE & TEA

APPLE & CHEDDAR CHICKEN

STATLER BREAST OF CHICKEN WITH APPLE-
WHITE CHEDDAR STUFFING & DIJON CREAM
$46.50 PP

BASIL INFUSED CHICKEN

PAN SEARED STATLER BREAST OF CHICKEN
MARINATED IN OLIVE OIL, BASIL, GARLIC WITH
TOMATO BASIL RELISH

$46.50 rPP

CHICKEN FONTINELLA

STATLER BREAST OF CHICKEN WITH
ARTICHOKE, RED PEPPER, FONTINELLA CHEESE
STUFFING & PESTO CREAM

$46.50 pPP

CHICKEN MYKONOS

STATLER BREAST OF CHICKEN WITH FETA,
KALAMATA OLIVE, SUN DRIED TOMATO
STUFFING & ROASTED PEPPER CREAM
$46.50 PP

CHICKEN LOUISIANA

STATLER BREAST OF CHICKEN WITH
ANDOUILLE SAUSAGE-CORN BREAD STUFFING
& CAJUN CREAM

$46.50 PP

CHICKEN VINDALLO

CURRY SEASONED STATLER CHICKEN BREAST
WITH MANGO-ORANGE CHUTNEY

$46.50 PP

GRILLED SALMON
MAPLE GLAZED OR DIJON ROSEMARY SAUCE
$57.75 PP

STUFFED SOLE

TENDER FILLET OF SOLE WITH BAY SCALLOP-
MARYLAND CRAB STUFFING & LEMON CREAM
$60.00 rP

MAHI MAHI

PAN-SEARED MAHI MAHI OVER SAUTEED
SPINACH WITH SAGE BUTTER

$54.00 PP

BONELESS BEEF SHORT RIB
BRAISED IN RED WINE AND TOMATO DEMI
GLAZE

907 $72.50 PP

SIRLOIN STEAK
GRILLED TOP SIRLOIN STEAK WITH
BORDELAISE SAUCE

607 $62.00 PP

80z $71.50 PP

FILET MIGNON

BROILED CENTER CUT OF TENDERLOIN OF
BEEF, RED WIINE REDUCTION

60z $105.00 pP

807 $130.00 PP

DINNER ENHANCEMENTS

PER PERSON DINNER ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE
SERVED SALAD — $2.25 PP
SERVED DESSERT — $2.75 PP
SODAS ON CONSUMPTION — $4.25 EACH
UPGRADE TO A SINGLE DESSERT STATION — $11.00 PP

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.
ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.




DINNER DUETS

DUET ENTREES

INCLUDES A PRESET MIXED GREEN SEASONAL SALAD OR A CAESAR SALAD TOSSED AND SERVED FAMILY STYLE, BREAD WITH
WHIPPED BUTTER, CHEF’'S CHOICE STARCH & VEGETABLE, PRESET DESSERT & COFFEE & TEA

CHICKEN SELECTIONS
APPLE & CHEDDAR CHICKEN
BASIL INFUSED CHICKEN
CHICKEN FONTINELLA

407 SIRLOIN & SHRIMP — $64.25 PP
407Z SHORT RIB & SHRIMP — $73.50 PP
407Z FILET & SHRIMP — $92.75 PP

40Z SIRLOIN & SALMON OR MAHI MAHI— $68.50 PP gg:g:ﬁ:}ﬂ i‘g&(;i?qi
40Z SHORT RIB AL N OR HI HI — $77.75 PP
0Z SHO SOOI AT AT $ . CHICKEN VINDALLO

40Z FILET & SALMON OR MAHI MAHI — $96.75 PP
40Z SIRLOIN & CHICKEN — $60.00 ppP
40Z SHORT RIB & CHICKEN — $69.50 PP
40Z FILET & CHICKEN — $88.50 PP
SHRIMP & CHICKEN — $51.75 PP
SALMON OR MAHI MAHI & CHICKEN — $58.00 PP

HERB-SEARED CHICKEN
CHICKEN GORGONZOLA
CHICKEN HAVARTI
CHICKEN FRENCH
CHICKEN CREOLE
CHICKEN RIVERSIDE

BUFFET

INCLUDES A PRESET MIXED GREEN SEASONAL SALAD OR A CAESAR SALAD TOSSED AND SERVED FAMILY STYLE, BREAD WITH
WHIPPED BUTTER, CHEF'S CHOICE VEGETABLE, PRESET DESSERT & COFFEE & TEA

e o s 1512
STARCH (SELECT 2) CHICKEN DIJON — CHICKEN
ORI IROIONS VDRI OIN OVEN ROASTED RED MARSALA — CHICKEN PICCATA
PXIS[;];?ISARLEATSE—PI?J"?ZSOS?ALSADD_— JACKET POTATOES — RICE — HERB CRUSTED PORK LOIN —
. & PILAF — PARSLIED NEW LONDON BROIL — SMOKED
[?AI(;ZZC;:?{EIE& CLTJg{\JAfé\ESRBSAASIfJAD POTATOES — PENNE PASTA HAM — ROASTED TURKEY
WITH MARINARA — PASTA BREAST — SIRLOIN OF BEEF
BA_CE)T\IOE((:D(IZ;I Ei?llﬁ%ygjl;gs £ PRIMAVERA — GARLIC STUFFED SOLE ADD $3.25 PP
SALAD — GREEK COUS COUS MASHED POTATOES — AU PRIME RIB ADD $19.50 PP
GRATIN POTATOES TENDERLOIN OF BEEF ADD
SALAD WITH LEMON, BASIL & $24.95 pp
FETA
ADDITIONAL SALAD OR STARCH SELECTION — $3.25 PP $6200 PP

ADDITIONAL ENTREE SELECTION — $9.50 PP

DUET & BUFFET ENHANCEMENTS

PER PERSON DUET & BUFFET ENHANCEMENTS ARE BASED ON TOTAL GUARANTEE
SERVED SALAD — $2.25 PP
SERVED DESSERT — $2.75 PP
SODAS ON CONSUMPTION — $4.25 EACH
UPGRADE TO A SINGLE DESSERT STATION — $11.00 PP

FINAL GUARANTEE OF LESS THAN 50 GUESTS IS SUBJECT TO A $300 ADMINISTRATIVE CHARGE.
ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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COCKTAILS

THE FOOD AND BEVERAGE DEPARTMENT RESERVES THE EXCLUSIVE RIGHT TO
DETERMINE THE NUMBER OF BARS NCESSARY FOR THE EVENT.
ONE BARTENDER IS REQUIRED PER 75 GUESTS
A $150.00 ADMINISTRATIVE CHARGE APPLUES FOR EACH BAR SETUP AND ASSIGNED BARTENDER.

PER DRINK OPTIONS

CASHLESS BAR

HOSTED BAR

CORDIALS
$14.50 PER DRINK

TOP SHELF MARTINIS/MANHATTANS
$15.50 PER DRINK

TOP SHELF MIXED DRINKS
$13.50 PER DRINK

PREMIUM BRAND MARTINIS/MANHATTANS
$13.50 PER DRINK

PREMIUM BRAND MIXED DRINKS
$11.50 PER DRINK

CIDER AND HARD SELTZER
$9.50 PER DRINK

CRAFT BEERS
$10.00 PER DRINK

IMPORT BEERS
$8.00 PER DRINK

HOUSE BEERS
$7.00 PER DRINK

$12.50 PER DRINK

SODAS & BOTTLED WATER
$4.50 PER DRINK

CORDIALS

$13.50 PER DRINK
TOP SHELF MARTINIS/MANHATTANS
$14.50 PER DRINK

HOUSE WINES (SELECTION OF LOCAL & IMPORTED WINES)

$9.00 PER DRINK

CRAFT BEERS
$9.50 PER DRINK
IMPORT BEERS
$7.50 PER DRINK

HOUSE BEERS
$6.50 PER DRINK

$4.00 PER DRINK

TOP SHELF MIXED DRINKS
$12.50 PER DRINK

PREMIUM BRAND MARTINIS/MANHATTANS
$12.50 PER DRINK

PREMIUM BRAND MIXED DRINKS

$10.50 PER DRINK

CIDER AND HARD SELTZER

HOUSE WINES (SELECTION OF LOCAL & IMPORTED WINES)
$11.50 PER DRINK
SODAS & BOTTLED WATER

OPEN BAR PACKAGES

PREMIUM OPEN BAR
ONE (1) HOUR OPEN BAR $25.00 PP
TWO (2) HOUR OPEN BAR $27.00 PP
THREE (3) HOUR OPEN BAR $29.00 PP

FOUR (4) HOUR OPEN BAR $31.00 PP

TOP SHELF OPEN BAR
ONE (1) HOUR OPEN BAR $30.00 rP
TWO (2) HOUR OPEN BAR $33.00 PP
THREE (3) HOUR OPEN BAR $36.00 PP
FOUR (4) HOUR OPEN BAR $39.00 PP

BEER, WINE, & SODAS OPEN BAR
ONE (1) HOUR OPEN BAR $20.00 PP
TWO (2) HOUR OPEN BAR $23.00 PP
THREE (3) HOUR OPEN BAR $25.00 PP
FOUR (4) HOUR OPEN BAR $27.00 PP

WINE LIST

HOUSE WINE: KNAPP PROFONDO ROSSO, KNAPP STEEL TANK CHARDONNAY, RUFFINO PINOT GRIGIO, KNAPP SEMI DRY
REISLING, KIM CRAWFORD SAUV BLANC, DEER RUN ROSE' & MOSCATO

ADDITIONAL WINES CAN BE ORDERED UPON REQUEST BY THE CASE AND WILL BE CHARGED IN FULL TO THE CLIENT.
ONE (1) MONTH LEAD TIME IS REQUIRED AND PAYMENT IN FULL UPON ORDER.

ALL PRICES SUBJECT TO A 23% ADMINISTRATIVE CHARGE AND APPLICABLE SALES TAX.
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GENERAL INFORMATION, POLICIES
AND PROCEDURES

FOOD & BEVERAGE REGULATIONS
THE ROCHESTER CONVENTION CENTER MANAGEMENT CORPORATION RETAINS THE EXCLUSIVE

RIGHT TO PROVIDE ALL FOOD AND BEVERAGE SERVICES WITHIN THE JOSEPH A. FLOREANO
ROCHESTER RIVERSIDE CONVENTION CENTER.

THIS INCLUDES ALL CATERED FUNCTIONS, CONCESSIONS, AND EXHIBITOR AMENITIES. OUTSIDE
FOOD AND BEVERAGE ARE NOT PERMITTED WITHOUT PRIOR WRITTEN APPROVAL.
UNAUTHORIZED ITEMS MAY BE REMOVED AND MAY RESULT IN ADDITIONAL FEES AS OUTLINE IN
THE LICENSE AGREEMENT. IN ACCORDANCE WITH THE NEW YORK STATE REGULATIONS, THE
ROCHESTER CONVENTION CENTER MANAGEMENT CORPORATION, AS THE LICENSES PROVIDER, IS
RESPONSIBLE FOR THE ADMINISTRATION AND SERVICE OF ALL ALCOHOLIC BEVERAGES. NO
ALCOHOL MAY BE BROUGHT INTO OR REMOVED FROM THE FACILITY.

LOCAL HEALTH REGULATIONS PROHIBIT THE REMOVAL OF FOOD AND BEVERAGE FROM THE
CONVENTION CENTER.

EVENT PLANNING

A COMPLETE EVENT PLAN, INCLUDING ALL FOOD AND BEVERAGE REQUIREMENTS, MUST BE
SUBMITTED NO LATER THAN THIRTY (30) DAYS PRIOR TO THE EVENT. THIS PLAN MUST INCLUDE
ALL EVENT DETAILS, INCLUDING SERVICE TIMING AND OPERATIONAL NEEDS. YOUR EVENT
MANAGER WILL REVIEW ALL INFORMATION WITH YOU AND ASSIST IN FINALIZING
ARRANGEMENTS.

ADMINISTRATIVE CHARGE AND SALES TAX

ALL FOOD AND BEVERAGE PRICING IS SUBJECT TO THE FOLLOWING:

e 23% ADMINISTRATIVE CHARGE

e 8% NEW YORK STATE SALES TAX (WHERE APPLICABLE)
THE ADMINISTRATIVE CHARGE IS APPLIED TO COVER ADMINISTRATIVE AND OPERATIONAL
COSTS ASSOCIATED WITH YOUR EVENT. THIS CHARGE IS NOT A GRATUITY AND IS NOT
DISTRIBUTED TO SERVICE STAFF. TAX-EXEMPT ORGANIZATIONS MUST PROVIDE A VALID TAX
EXEMPTION CERTIFICATE PRIOR TO THE EVENT.

CATERING GUIDELINES

FINAL GUARANTEES FOR ALL FOOD AND BEVERAGE FUNCTIONS ARE DUE NO LATER THAN FIVE (5)
BUSINESS DAYS PRIOR TO THE EVENT.

THE FINAL GUARANTEE REPRESENTS THE MINIMUM NUMBER OF GUESTS FOR WHICH YOU WILL BE
CHARGED.

INCREASES WITH FIVE (5) BUSINESS DAYS ARE SUBJECT TO APPROVAL AND MAY INCUR A
SURCHAGE AS OUTLINED IN THE LICENSE AGREEMENT.

THE CONVENTION CENTER WILL PREPARE TO SERVE A LIMITED NUMBER OF ADDITIONAL GUESTS
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ABOVE THE FINAL GUARANTEE:
e UPTO 5% OVER THE GUARANTEE FOR EVENTS UP TO 500 GUESTS

e UPTO 30 ADDITIONAL MEALS FOR EVENTS OVER 500 GUESTS
MENU PRICING AND SERVICE
MENU PRICING IS CONFIRMED APPROXIMATELY THIRTY (30) DAYS PRIOR TO THE EVENT AND IS

SUBJECT TO MARKET CONDITIONS, INCLUDING PRODUCT AVAILABILTY AND COST
FLUCTUATIONS. STANDARD BANQUET PRICING IS BASED ON ROUND TABLE OF TEN (10) GUESTS.
REQUESTS FOR ALTERNATE SEATING ARRANGEMENTS MAY RESULT IN ADDITIONAL CHARGES. ALL
MENU PRICING IS SUBJECT TO THE ADMINISTRATIVE CHARGE AND APPLICABLE TAXES NOTED
ABOVE.
SERVICE TIMES
STANDARD SERVICE DURATIONS ARE AS FOLLOWS (FROM DOORS OPEN TO DOORS CLOSED,
INCLUDING PROGRAM TIME):

e BREAKFAST: 2 HOURS

e LUNCH: 2 HOURS

e DINNER: 3 HOURS
SERVICE PERIOD GUIDELINES:

e BUFFET SERVICE: 60 MINUTES

o STATION RECEPTIONS: 90 MINUTES

e BREAKS: 60 MINUTES
REQUESTS FOR EXTENDED SERVICE TIMES OR DEVIATIONS FROM THESE STANDARDS MAY RESULT
IN ADDITIONAL CHARGES.
EVENT TIMELINE & SERVICE COORDINATION
CLIENTS ARE REQUIRED TO PROVIDE A DETAILED EVENT TIMELINE NO LATER THAN TEN (10)
BUSINESS DAYS PRIOR TO THE EVENT.

THE TIMELINE SHOULD INCLUDE:
e SERVICE START AND END TIMES
e PROGRAM TIMING
e BREAKS AND TRANSITIONS
e ANY PERIODS WHERE SERVICE STAFF SHOULD NOT BE PRESENT

BEVERAGE SERVICE

THE CONVENTION CENTER OFFERS A FULL RANGE OF BEVERAGE SERVICES TO ENHANCE YOUR
EVENT. THE ROCHESTER CONVENTION CENTER MANAGEMENT CORPORATION MAINTAINS
EXCLUSIVE CONTROL OVER ALL BEVERAGE SERVICE, INCLUDING BAR OPERATIONS. THE NUMBER
AND PLACEMENT OF BARS WILL BE DETERMINED BASED ON EVENT NEEDS. BAR SETUP AND
BARTENDER SERVICES ARE SUBJECT TO APPLICABLE FEES.

SUSTAINABILITY

THE CONVENTION CENTER SUPPORTS SUSTAINABILITY PRACTICES THAT REDUCE
ENVIRONMENTAL IMPACT, INCLUDING RECYCLING, COMPOSTING AND WASTE DIVERSION.
CLIENTS ARE ENCOURAGED TO WORK WITH THEIR EVENT MANAGER TO INCORPORATE
SUSTAINABLE PRACTICES IN THEIR EVENT.




FOOD ALLERGIES AND DIETARY NEEDS
PLEASE NOTIFY YOUR EVENT MANAGER IN ADVANCE OF ANY FOOD ALLERGIES OR DIETARY
RESTRICTIONS. ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST.

GOVERNING TERMS

THIS DOCUMENT IS INTENDED TO PROVIDE GENERAL INFORMATION AND OPERATIONAL
GUIDELINES. THE EXECUTED LICENSE AGREEMENT GOVERNS ALL TERMS AND CONDITIONS. IN
THE EVENT OF ANY DISCREPANCY, THE LICENSE AGREEMNT SHALL PREVAIL.




	JOSEPH A. FLOREANO ROCHESTER RIVERSIDE CONVENTION CENTER
	CATERING MENU
	July 2026 - June 2027
	BREAKFAST MENU

	SERVED BREAKFAST Entrées served with pastry basket, potatoes & choice of bacon, ham or sausage. Orange juice & coffee pots on table.

	roc city omelette (GF)  classic cheddar cheese  $29.50 pp
	west side omelette (GF)  spinach, peppers, onions & feta  $29.50 pp
	riverside frittata (GF)  oven-baked custard with broccoli, cheddar cheese, peppers & onions  $29.50pp
	floreano frittata (GF)  spinach, goat cheese & caramelized onions  $29.50 pp
	aqueduct (GF)  scrambled eggs, asiago & sweet peppers  $29.50 pp
	Final guarantee of less than 50 guests is subject to a $300 administrative charge. All prices subject to a 23% administrative charge and applicable sales tax.

	BREAKS
	english muffin egg & cheese $68.25/doz english muffin egg, cheese  & sausage $99.50/doz  ham & cheese egg bites $52.00/doz  vegan tofu "egg" bites $75.00/doz (1 dozen minimum)      egg & cheese wrap $69.00/doz egg & cheese wrap with ham $93.00/doz hard boiled eggs $31.00/doz assorted muffins $37.25/doz warm cinnamon rolls $43.50/doz  bacon & cheese stuffed breakfast bread  or  sausage & cheese stuffed breakfast bread $64.00/loaf (15 - 17 slices)  (6 loaf minimum per selection) veggie fritatta (serves 40) $238.00 assorted scones with preserves $37.25/doz  assorted danish $41.50/doz  bagels with cream cheese, butter & jelly $62.00/doz  assorted individual yogurt $33.25/doz granola bars/nutri-grain bars $ 33.25/doz
	freshly baked croissants $31.00/doz Yogurt parfait  greek vanilla yogurt, fresh berries & granola  $124.25/doz vegan/gluten free breakfast pastries $43.50/doz  (1 dozen minimum)  fresh cut fruit $7.25 pp  (50 person min)  whole fruit $29.00/doz  assorted snack chips $41.50/doz  cake pops $43.50/doz floreano family recipe cookies  $25.00/doz   choice of: chocolate chip | double chocolate | lemon drop | oatmeal raisin | snicker doodle |  brownies  vegan/gluten free cookies or brownies  $33.25/doz  (1 dozen minimum)  assorted tea cookies  $62.00/tray (30 servings)  (2 tray minimum)

	Beverage Service A La Carte
	sodas & spring water $4.50 each  bottled sparkling water $5.25 each assorted 10oz bottled juice  $4.75 each iced tea, lemonade, sparkling fruit punch $36.50/gal (2 gallon min) infused water: citrus or cucumber mint $90.00/2.5 Gal
	assorted juices (orange juice, cranberry or apple) $58.00 /gal  (2 gallon min)   coffee $62.00/gal  hot water for tea $62.00/gal  hot chocolate $51.75/gal  (ordered in 5-gallon increments) *ordered on-site coffee or hot chocolate $77.75/gal

	All prices subject to a 23% administrative charge and applicable sales tax.

	SPECIALTY BREAKS
	served for up to 60 minutes final guarantee of less than 50 guests is subject to a $300 administrative charge.
	yogurt bar  greek vanilla yogurt with chocolate chips, roasted almonds, toasted coconut, honey &  dried cranberries  $12.50 pp
	nacho bar  corn chips with seasoned ground beef, chopped jalapeños, diced onion, tomato, guacamole, sour cream, salsa & warm cheddar sauce  $13.50 pp  add guacamole $2.25 pp
	pretzel bar  warm pretzel nuggets, warm cheddar & ale sauce, creamy bavarian mustard, yellow mustard, marinara sauce & whipped sweet cinnamon butter $12.50 pp
	cookies & brownies  riverside’s own chocolate chip cookies,  snicker doodle cookies & brownies  $6.75 pp
	build your own sundae  vanilla & chocolate ice cream with chocolate, butterscotch & strawberry toppings, cherries, nuts, fresh whipped cream & other assorted toppings  $11.00 pp
	protien power break assorted nuts, turkey & cheddar rolls, ham & swiss rolls, vegan tofu bean and corn salad and curried chicken sate' $15.00 pp
	coffee & tea station — $3.75 pp soda & bottled water station on consumption — $4.25 ea fresh cut fruit — $5.25 pp whole fruit (minimum 4 dozen) — $20.75 doz floreano family recipe cookies (minimum 4 dozen) — $18.75 doz homemade brownies (minimum 4 dozen) — $18.75 doz snack bars (minimum 4 dozen) — $31.00 doz snack chips (minimum 4 dozen) — $29.00 doz vegan/gluten free cookies — $33.25 doz
	All prices subject to a 23% administrative charge and applicable sales tax.
	GRAB-N-GO LUNCHEON

	BENTO BOXES
	classic caesar salad  romaine lettuce, penne pasta, caesar dressing, seasoned croutons, asiago cheese fresh fruit salad/roll & butter $24.50 pp with grilled chicken $31.00 pp with grilled salmon $38.50 pp
	chicken barbacoa (gf)  seasoned rice and beans, roasted corn, pickled red onion, chipotle braised chicken, fresh fruit salad/tomato cucumber salad  $31.00 pp
	flower city grains  quinoa, roasted butternut squash,  feta, spinach, craisins fresh fruit salad/tomato cucumber salad $24.50 pp with grilled chicken $31.00 pp with grilled salmon $38.50 pp
	Boxed Lunch turkey, ham or tuna sandwich, potato chips, whole fruit, snack & bottled water $22.75 pp

	DOWNTOWN WRAP
	includes chef’s side salad, fresh fruit salad, assorted pickled vegetables & bottled water  (all made using a garlic herb wrap) select one
	chicken salad wrap dried cranberries , celery, red onion and mayo $29.00 pp
	grilled veggie wrap  grilled vegetables with spinach, goat cheese & red pepper pesto $29.00 pp
	grilled chicken caesar wrap  grilled chicken breast with crisp romaine, asiago cheese & caesar dressing $29.00pp
	turkey wrap  thinly-sliced turkey, lettuce, tomato, cheddar & honey-dijon dressing $29.00 pp
	All prices subject to a 23% administrative charge and applicable sales tax.

	LUNCHEON
	HOT ENTREES includes a preset mixed green seasonal salad  or a caesar salad tossed and served family style, bread with whipped butter, chef’s choice starch & vegetable**, preset dessert, coffee & tea
	Parmesan crusted chicken  baked parmesan crusted chicken breast over penne pasta with tomatoes, mushrooms & spinach with basil prosciutto cream $37.75 pp
	chicken cacciatore  sautéed chicken breast ragout of tomato, pepper & onion over penne pasta $37.75 pp
	tortellini alfredo  tri-color cheese tortellini with alfredo sauce, mushrooms, bell peppers & chopped tomato $32.00 pp with grilled chicken $37.75 pp
	grilled chicken pesto  grilled chicken breast over penne pasta sautéed with artichoke hearts, sundried tomatoes, rosemary & pesto, topped with feta $37.75 pp
	**pasta dishes above are served as listed
	chicken labella  sautéed chicken breast with marsala wine sauce, sundried tomatoes, crispy prosciutto & scallions  $39.50 pp
	Herb-seared chicken chicken breast with herbs & tomato-basil relish $39.50 pp
	chicken gorgonzola  butter-dipped, breaded and baked chicken breast with gorgonzola cream $39.50 pp
	chicken havarti  chicken breast with havarti cheese & mushroom stuffing finished with tarragon cream $39.50 pp
	chicken french  sautéed chicken breast, parsley, parmesan cheese with lemon cream $39.50 pp
	chicken creole  cajun seasoned sautéed chicken breast with tangy creole cream $39.50 pp
	grilled balsamic mahi mahi  4 oz. mahi mahi with fresh tomato & butter sauce $47.00 pp
	Final guarantee of less than 50 guests is subject to a $300 administrative charge. All prices subject to a 23% administrative charge and applicable sales tax.

	LUNCHEON
	seabreeze deli buffet  assorted roast beef, ham & turkey submarine sandwiches dressed with lettuce, tomato, mayo & italian dressing, sliced and served on platters. two assorted prepared salads, cookies & brownies  $29.00 pp
	park ave buffet assortment of ham & cheese, grilled chicken caesar and tuna wraps, lemon basil cous cous salad, tomato mozzarella  salad, mixed green salad tossed in balsamic vinaigrette, assorted bar desserts  $31.00 pp
	per person luncheon enhancements are based on total guarantee
	additional salad — $3.75 pp add house made bbq chips — $3.25 pp soup station — $2.75 pp preset plated dessert — $3.25 pp sodas on consumption — $4.25 each
	east end buffet  includes seasonal vegetable  bread with whipped butter prepared salads (select 2)  fruit salad — tossed green salad — macaroni salad — dijon vinaigrette potato salad — orzo salad — tomato & cucumber salad — greek cous cous salad with lemon, basil & feta  starch (select 1) rice pilaf — roasted sweet potatoes mashed potatoes — parslied new potatoes — oven roasted red jacket potatoes  entrées (select 2)  pasta primavera — chicken dijon chicken marsala — chicken piccata — roasted turkey — pork loin roast sirloin of beef — roast ham  stuffed sole — $3.25 pp  additional entrée selection — $6.25 pp
	cookie & brownie tray
	$49.75 pp
	preset plated dessert — $3.25 pp *
	PREPARED SALAD SELECTIONS
	HORS D’OEUVRES

	fresh cut fruit  $7.25 pp
	fruit  & cheese with crackers and baguettes $9.50 pp
	domestic cheese variety  with crackers and baguettes $6.75 pp
	garden fresh vegetables  with chilled sauces $6.25 pp
	imported cheese board with crackers and baguettes $7.75 pp
	baked spinach, artichoke & smoked gouda dip with pita chips (serves 100) $465.75
	grilled & roasted vegetables yellow squash, zucchini, portobello mushrooms, asparagus spears, eggplant, & roasted peppers $9.75 pp
	gorgonzola & brie with assorted preserves and crostini $8.25 pp
	antipasto  mozzarella & asiago cheese, marinated artichoke hearts, pepperoni, kalamta olives, roasted peppers, salami, crackers & baguettes $10.50 pp
	hummus & tzatziki with pita triangles (serves 100) $310.50
	baked brie en croute  raspberry-filled and wrapped in puff pastry, served with toasted baguettes (serves 30-40) $233.00
	warm maryland crab & cheddar dip  with pita chips (serves 100) $570.00


	roasted red pepper pesto & goat cheese spread * on rye crisps (100 pieces) $310.50
	antipasto skewers *  salami, provolone, kalamata olives, tortellini and roasted pepper (100 pieces) $394.00
	crab salad in phyllo cups * (100 pieces) $362.25
	flat iron steak skewers * spicy tomato sauce (100 pieces) $414.00
	chilled jumbo shrimp display cocktail sauce & lemon (100 pieces) $507.00
	individually plated jumbo shrimp cocktail * (100 pieces) $610.75
	grilled vegetable baguette * roasted peppers, summer squash & herb cream cheese spread on a toasted baguette (100 pieces) $310.50
	caponata & goat cheese *  on toasted baguettes (100 pieces) $340.00
	smoked salmon & cream cheese pinwheels * on cucumber rounds (100 pieces) $326.00
	fig & goat cheese crostini * (100 pieces) $340.00
	fresh mozzarella & prosciutto *  (100 pieces) $310.50
	curried chicken phyllo cups * (100 pieces) $320.75
	All prices subject to a 23% administrative charge and applicable sales tax.
	HORS D’OEUVRES
	boneless wings with 3 sauces on the side (100 pieces) $310.50

	individual chicken cordon bleu *  (100 pieces) $280.00
	sriracha chicken meatballs *  (100 pieces) $517.50
	sesame crusted chicken with orange sauce (100 pieces) $465.75

	miso tofu dumpling (vegan) * (100 pieces) $480.00
	samosas with tamarind sauce (100 pieces) $415.00
	scallops wrapped in bacon * (100 pieces) $465.25
	coconut shrimp (100 pieces) $410.00
	bacon & fontina stuffed mushrooms (gf) (100 pieces) $310.50
	artichoke french in lemon cream sauce (100 pieces) $362.25
	mini beef wellingtons * (100 pieces) $620.00
	mini chicken wellingtons * (100 pieces) $595.00
	pot stickers with thai chili sauce (100 pieces) choose one: chicken teriyaki / lemongrass chicken/ vegetable $285.00

	warm artichoke & feta phyllo cups *  (100 pieces) $310.50
	beef empanadas * (100 pieces) $465.75
	mushroom phyllo triangles *  (100 pieces) $465.25 chicken quesadilla triangles *  (100 pieces) $400.00
	sirloin gorgonzola brochettes wrapped in bacon  with pita chips (100 pieces) $460.50
	spicy orange duck dumpling *  (100 pieces) $500.00
	vegan caponata phyllo cups *  (100 pieces) $332.00
	meatballs  bordelaise, marinara, or sweet & sour sauce (100 pieces) $310.50
	vegetarian spring rolls  sweet & sour sauce (100 pieces) $388.00
	All prices subject to a 23% administrative charge and applicable sales tax.
	RECEPTION-STYLE STATIONS

	grain bowl ancient grain blend, white rice and lentils, garbanzo beans in sundried tomato vinaigrette, chopped fresh cucumber, chopped tomato, edamame, pickled red onion, daikon radish, kalamata olives, tzatziki, balsamic syrup, roasted tomato vinaigrette, sweet thai chili sauce, sesame marinated chicken and tomato herb marinated shrimp $20.75 pp substitute marinated beef — $6.25 pp all three — $8.25 pp
	taco & burrito hard and soft-shell tortillas, taco seasoned ground beef, cilantro lime chicken, sesame marinated chicken, refried beans, lettuce, tomatoes, onions, chopped jalapenos, guacamole, fresh salsa, sour cream & shredded cheddar cheese $17.75 pp                      add guacamole — $2.25 pp
	stir fry sesame chicken, classic fried rice & veggie pot stickers $15.50 pp
	mediterranean assorted olive bar, tzatziki & humus, pita bread, lemon rice, herb grilled chicken, falafel $20.00 pp
	central station utica greens, chicken riggies and tomato pie $17.75 pp
	taste of india white rice, butter chicken, curried cauliflower, chick peas & nann bread $16.50 pp
	slider served with tangy slaw & house made bbq potato chips select 2 ground angus with caramelized onion relish — pulled pork with horseradish sauce — chicken cutlet with pickle aioli — chicken parmesan with red sauce & mozzarella — cajun turkey with creole aioli $15.50 pp
	salad mixed garden greens with toppings to include tomato, olives, carrot, cucumber, shredded cheese & assorted dressings with assorted breads & rolls with butter select 2 classic caesar salad with croutons and asiago — orzo salad — tomato, basil & mozzarella salad — broccoli salad with bacon — marinated mushroom salad — greek cous cous salad with lemon, basil & feta
	$12.50 pp
	pasta  al dente pasta with grated cheese, cracked black pepper, fresh italian bread & butter select 2 vodka — marinara — alfredo — pesto cream bolognese sauce (add $2.00pp)

	$12.50 pp add shrimp scampi — $8.25 pp add grilled chicken — $7.00 pp add meatballs — $6.25 pp add sausage, peppers & onions — $6.25 pp
	the louisianna chicken and sausage entouffee, vegan/glutten free jambalaya, white rice and muffaletta sandwich $19.75 pp
	macaroni & cheese or mashed potato bar classic macaroni & cheese or red skin mashed potatoes with toppings to include broccoli, sun dried tomatoes, peas, scallions, crumbled bacon, asiago & crumbly blue cheese one bar $12.50 pp both $15.50 pp add bbq pulled pork — $4.25 pp add bbq pulled chicken — $5.25 pp add braised shredded beef — $6.75 pp
	All prices subject to a 23% administrative charge and applicable sales tax.


	RECEPTION-STYLE STATIONS

	carving station complete with rolls, condiments, chef’s potato accompaniment & carver herb crusted pork loin — $284.75 (serves 30) baked ham — $570.00 (serves 60) prime rib of beef — $1138.50 (serves 40) beef tenderloin — $750.00 (serves 15-20) turkey breast — $336.50 (serves 20-25) sirloin roast of beef — $932.00 (serves 60)
	add a prepared salad to any  dinner station — $3.75 pp fruit salad — pre-tossed mixed green salad — macaroni salad — pre-tossed caesar salad — orzo salad — greek cous cous with lemon, basil & feta — dijon vinaigrette potato salad — broccoli salad with bacon — tomato & cucumber salad — capellini caprese salad — Marinated mushroom salad — potato salad — tomato, basil & mozzarella salad — pasta salad
	STATION ENHANCEMENTS
	coffee & tea station  — $3.75 pp sodas & bottled water on consumption — $4.25 each fresh cut fruit — $5.25/pp tea cookies (minimum 4 dozen) — $8.25/doz cake pops (minimum 4 dozen) — $31.00/doz floreano’s family receipe cookies (minimum 4 dozen) — $18.75/doz
	lilac sweets table  variety of miniature pastries, tea cookies, and handheld desserts $14.50 pp
	the patisserie  assorted miniature fruit parfaits, chocolate mousse tortes, creme brulees, cream puffs, eclairs, macarons & fruit tarts $14.50 pp
	little italy  assorted miniature panna cotta, tiramisu, cannolis, limoncello tarts, assorted butter cookies, espresso truffles & strawberry amaretto torte $14.50 pp
	retro lunch box  moon pies, oatmeal cream pie, pudding cups, rice crispy treats, “hostess” cupcakes, apple hand pies & cosmic brownies $14.50 pp
	cheesecake depot  vanilla & chocolate cheesecake with toppings to include cherries, chocolate sauce, macerated fresh berries, whipped cream, toasted coconut, cookie crumbs, candy toppings & toasted nuts $16.50 pp
	All prices subject to a 23% administrative charge and applicable sales tax.



	DINNER
	ENTRÉES includes a preset mixed green seasonal salad  or a caesar salad tossed and served family style, bread with whipped butter, chef’s choice starch & vegetable, preset dessert & coffee & tea
	apple & cheddar chicken  statler breast of chicken with apple-white cheddar stuffing & dijon cream $46.50 pp
	basil infused chicken  pan seared statler breast of chicken marinated in olive oil, basil, garlic with tomato basil relish $46.50 pp
	chicken fontinella  statler breast of chicken with artichoke, red pepper, fontinella cheese stuffing & pesto cream $46.50 pp
	chicken mykonos  statler breast of chicken with feta, kalamata olive, sun dried tomato stuffing & roasted pepper cream $46.50 pp
	chicken louisiana statler breast of chicken with andouille sausage-corn bread stuffing & cajun cream $46.50 pp
	chicken vindallo curry seasoned statler chicken breast with mango-orange chutney  $46.50 pp
	grilled salmon maple glazed or dijon rosemary sauce $57.75 pp
	stuffed sole  tender fillet of sole with bay scallop-maryland crab stuffing & lemon cream $60.00 pp
	mahi mahi  pan-seared mahi mahi over sauteed spinach with sage butter $54.00 pp
	boneless beef short rib  braised in red wine and tomato demi glaze 9oz $72.50 pp
	sirloin steak  grilled top sirloin steak with bordelaise sauce 6oz $62.00 pp 8oz $71.50 pp
	filet mignon  broiled center cut of tenderloin of beef, red wiine reduction 6oz $105.00 pp 8oz $130.00 pp
	Final guarantee of less than 50 guests is subject to a $300 administrative charge. All prices subject to a 23% administrative charge and applicable sales tax.

	DINNER DUETS
	DUET ENTRÉES includes a preset mixed green seasonal salad  or a caesar salad tossed and served family style, bread with whipped butter, chef’s choice starch & vegetable, preset dessert & coffee & tea
	4oz sirloin & shrimp — $64.25 pp 4oz short rib & shrimp — $73.50 pp 4oz filet & shrimp — $92.75 pp 4oz sirloin & salmon or mahi mahi— $68.50 pp 4oz short rib & salmon or mahi mahi — $77.75 pp 4oz filet & salmon or mahi mahi — $96.75 pp 4oz sirloin & chicken — $60.00 pp 4oz short rib & chicken — $69.50 pp 4oz filet & chicken — $88.50 pp shrimp & chicken — $51.75 pp salmon or mahi mahi & chicken — $58.00 pp
	Chicken Selections apple & cheddar chicken basil infused chicken  chicken fontinella  chicken mykonos  chicken louisiana chicken vindallo Herb-seared chicken chicken gorgonzola  chicken havarti  chicken french  chicken creole chicken riverside
	buffet includes a preset mixed green seasonal salad  or a caesar salad tossed and served family style, bread with whipped butter, chef’s choice vegetable, preset dessert & coffee & tea
	Prepared salads (select 2)  fruit salad — marinated mushroom salad — dijon vinaigrette potato salad — pasta salad — potato salad —  orzo salad — tomato, basil & mozzarella cucumber salad — broccoli salad with bacon — capeliini caprese salad  — greek cous cous salad with lemon, basil & feta
	starch (select 2) oven roasted red jacket potatoes — rice pilaf — parslied new potatoes — penne pasta with marinara — pasta primavera — garlic mashed potatoes — au gratin potatoes
	entrées (select 2)  chicken dijon — chicken marsala — chicken piccata — herb crusted pork loin — london broil —  smoked  ham — roasted turkey breast — sirloin of beef stuffed sole add $3.25 pp prime rib add $19.50 pp tenderloin of beef add $24.95 pp

	additional salad or starch selection — $3.25 pp additional entrée selection — $9.50 pp
	$62.00 pp
	Final guarantee of less than 50 guests is subject to a $300 administrative charge. All prices subject to a 23% administrative charge and applicable sales tax.
	COCKTAILS
	PER DRINK OPTIONS
	cashless bar
	hosted bar


	cordials $14.50 per drink
	top shelf martinis/manhattans $15.50 per drink
	top shelf mixed drinks $13.50 per drink
	premium brand martinis/manhattans $13.50 per drink
	premium brand mixed drinks $11.50 per drink
	cider and hard seltzer $9.50 per drink
	craft beers $10.00 per drink
	import beers $8.00 per drink
	house beers $7.00 per drink
	house wines (selection of local & imported wines) $12.50 per drink

	sodas & bottled water $4.50 per drink


	cordials $13.50 per drink
	top shelf martinis/manhattans $14.50 per drink
	top shelf mixed drinks $12.50 per drink
	premium brand martinis/manhattans $12.50 per drink
	premium brand mixed drinks $10.50 per drink
	cider and hard seltzer $9.00 per drink
	craft beers $9.50 per drink
	import beers $7.50 per drink
	house beers $6.50 per drink
	house wines (selection of local & imported wines) $11.50 per drink

	sodas & bottled water $4.00 per drink
	OPEN BAR PACKAGES
	premium open bar
	one (1) hour open bar $25.00 pp
	two (2) hour open bar $27.00 pp
	three (3) hour open bar $29.00 pp
	four (4) hour open bar $31.00 pp

	top shelf open bar
	one (1) hour open bar $30.00 pp
	two (2) hour open bar $33.00 pp
	three (3) hour open bar $36.00 pp
	four (4) hour open bar $39.00 pp

	beer, wine, & sodas open bar
	one (1) hour open bar $20.00 pp
	two (2) hour open bar $23.00 pp
	three (3) hour open bar $25.00 pp
	four (4) hour open bar $27.00 pp

	wine list
	house wine: knapp profondo rosso, knapp steel tank chardonnay, ruffino pinot grigio, knapp semi dry reisling, kim crawford sauv blanc, deer run rose' & moscato

	additional wines can be ordered upon request by the case and will be charged in full to the client. one (1) month lead time is required and payment in full upon order.
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	FOOD & BEVERAGE REGULATIONS
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	CATERING GUIDELINES

	MENU PRICING AND SERVICE
	SERVICE TIMES
	EVENT TIMELINE & SERVICE COORDINATION
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