HORS D’OEUVRES

(Packages Priced Per Person)

(One hour of Service)
Package #1

Choose 3 Passed and 1 Tabled for 
Choose 4 Passed and 1 Tabled for 

Passed

Tomato Bruschetta

Black Olive Bruschetta

Vegetable Spring Rolls

Mediterranean Artichoke Tart

Spanakopita

Smoked Chicken Quesadilla

Tabled

Seasonal Fresh Fruit

Fresh Farmers Market Crudités

Imported Cheese

Mediterranean Table

 Roasted Garlic Hummus, Grilled Baby Vegetables, Imported Cheeses

Grapes, Black Bean Salsa

Avocado Spread, Bagel Chips

Pita Chips and Tortilla Chips

 Antipasto Table

Assorted Cheeses, Provolone, Smoked Mozzarella, Assorted Olives, Capicola, Salami, Ham, Olive Oil, 
Balsamic Vinegar 
and Fresh Baked Breads
Package # 2

Choose 3 Passed and 1 Tabled for 

Choose 4 Passed and 1 Tabled for 

Passed

Iced Jumbo Shrimp

Maryland Crab Cakes

Raspberry Baked Brie

Philly Cheese Steak Spring Rolls

Bleu Cheese and Cranberry Puff

Parmesan Artichoke Hearts

Stuffed Mushrooms with Crabmeat

Sesame Chicken

Coconut Chicken

Tabled

Seasonal Fresh Fruit

Fresh Farmers Market Crudités

Imported Cheeses

Mediterranean Table
Roasted Garlic Hummus, Grilled Baby Vegetables, Imported Cheeses

Grapes, Black Bean Salsa

Avocado Spread, Bagel Chips

Pita Chips and Tortilla Chips

Antipasto Table Assorted Cheeses, Provolone, Smoked Mozzarella, Assorted Olives, Capicola, Salami, Ham, Olive Oil, 
Balsamic Vinegar 
and Fresh Baked Breads

DINNER STATIONS
(All stations are priced per person and based on a one hour and a half of service)
(35 person minimum)

Package #1: 

Includes: Soup and Salad Station
Potato and Vegetable and Choice of Two Stations

Package #2: 

Include: Soup and Salad Station
Potato and Vegetable and Choice of Three Stations
Add Mashed Potato Station in place of a Potato for 

Includes: Garlic Mashed, Plain Mashed and Sweet Potato Mashed with Bacon Bits

 Chives, Sour Cream and Butter

Choose Soup: Chicken and Rice, Vegetable Beef, Minestrone, Vegetable
Salad Includes: Mixed Greens, Romaine, Lettuce Wedge, Fresh Baked Breads

 Crumbly Bleu Cheese, Bacon Bits, Onions, Croutons, Feta Cheese
 Romano Cheese, Baby Tomatoes and Assorted Dressings
Station Choices
Carved Top Round of Beef 
served with Petite Rolls, Horseradish Cream, Au Jus
Carved Turkey Breast 

served with Petite Rolls, Gravy and Cranberry Relish

Pasta Station

Choose Two Pastas: Rigatoni, Penne (whole Wheat), or Linguini

Choose Two Sauces: Marinara, Vodka, Alfredo, Pesto

Served with Grated Romano Cheese and Crushed Red Pepper

Stir Fry

Served with Grilled Chicken or Beef, White Rice, Sauteed Broccoli, Water Chestnuts Scallions, Bok Choy, Carrots, Cabbage, Sugar Snap Peas and Pepper

Add Shrimp: 

Party Station

Chicken Fingers, Sliced Roast Beef in Aus Jus and Pizza served with Roll

Hot Sauce, Bleu Cheese, Ranch and Celery and Carrots

Carved Roast Strip Loin

Roasted Whole Strip Loin with Herb Crust served with
Petite Rolls and Horseradish Cream

Carved Roast Tenderloin of Beef

Served with Petite Rolls, Horseradish, Mayonnaise

Tangy Mustard and Roasted Peppers

Add a Dessert 

Available upon request

SIT-DOWN DINNER SELECTIONS
 (Dinners Include: Choice of Soup Du Jour or Salad in addition to a choice of Vegetable and Potato)

(All dinners are priced per person)


Boneless Breast of Chicken 
Grilled Chicken Breast
Pesto Sauce, Bruschetta, Sharp Provolone

Chicken Francaise 

Dipped in Egg Batter and Sauteed 

and served with Lemon Buerre Blanc
Chicken Breast 

Choice of: Milanese, Marsala

Piccata, Caprese, Parmesan
Seafood

Roasted Salmon
Spinach, Artichoke, Goat Cheese

with Beurre Blanc Sauce

Pan Seared Sea Bass
Raspberry Honey Soy Sauce

Lemon Sole Meuniere
Sputter Butter, Sprinkling of Fresh Parsley with

fresh Squeezed Lemon
Transit Valley Crab Cakes

Our Famous Crab Cakes topped with 
Shoe String Onions
Pasta
Pasta Primavera

Pasta tossed with fresh Herbs and Vegetable Stock served with Vidalia Onions, Asparagus, Artichokes and Fresh Tomatoes
Rigatoni Bolognese
Rigatoni, Parmesan Reggiano Cheese
Vegetable Stack
Breaded Eggplant, Zucchini, Squash,
Roasted Peppers, Fresh Mozzarella 
Portobello and Marinara Sauce

Choice Meats
Prime Rib of Beef

Market Price

Twelve-Ounce Prime Rib of Beef Au Jus 
with Cucumber Cup of Horseradish Cream
Filet Mignon

Nine-Ounce Char-Broiled Filet Mignon
Six-Ounce Char-Broiled Filet Mignon

Frenched Pork Chops

Grilled, Breaded or Milanese

Fourteen-Ounce New York Strip Steak

Dual Entrees
Filet Mignon and Chicken

Six-Ounce Petite Filet Mignon accompanied by a Four-Ounce Chicken Marsala or Chicken Francaise

Filet Mignon and Crab Cake

Six-Ounce Petite Filet Mignon accompanied by a Jumbo Lump Crab Cake Roasted Garlic Demi and Tabled Rémoulade

Filet Mignon and Shrimp
Six-Ounce Petite Filet Mignon Paired with Two Jumbo Shrimp Stuffed with Crab Imperial
DINNER BUFFET
(Buffet priced per person and based on one and half hours of Service)

(50 Person Minimum)

Choose Two Hot Entrées Buffet 
Choose Three Hot Entrées Buffet 
Includes:

Fresh Baked Rolls and Butter (tabled)

Mixed Greens, Romaine, Cucumbers, Tomatoes, Onions, Croutons,

Parmesan Cheese, Assorted Dressings

Seasonal Vegetable

Choice of One Starch
Au Gratin Potatoes

Roasted Red Bliss Potatoes
Rice Pilaf

Whipped Potatoes
Wild Mushroom Risotto

Choice of One Pasta
Rigatoni Bolognese

Stuffed Shells filled with Ricotta Cheese, Marinara Sauce

Fettuccini Alfredo
Choice of Hot Entrees
Lemon Chicken lightly Breaded and sautéed and infused with fresh Lemon and Caramelized Onions
Herb-Basted Chicken Roulade filled with Roasted Peppers, Assorted Vegetables and Stuffing

Breast of Chicken Marsala with Wild Mushrooms and Marsala Wine

Baked Sea Scallops with Italian Breadcrumbs
Stuffed Sole with Shrimp and Scallops
Grilled Salmon with Dill Sauce
 Carved Roast Top Round of Beef, Au Jus

Carved Breast of Turkey, Giblet Gravy

Carved Baked Sugar-Glazed Ham
Carved Roast Tenderloin 

Carved Strip Loin
Coffee and Tea
Add a Dessert
Available upon request
SIT-DOWN LUNCH SELECTIONS

Lunches available until 3:00 PM

(Hot Lunch Entrées Include: Choice of Soup Du Jour or Salad in 

addition to a choice of Vegetable and Potato)

 (All lunches are priced per person)

Filet of Sirloin

Six-Ounce Petite Filet of Sirloin served with sautéed Mushrooms and Bordelaise Sauce

Strip Steak Sandwich

Eight-Ounce served Open on a Ciabatta Garlic Toast

Chicken Francaise

Egg Battered Breast of Chicken with a 
light Lemon Sauce
Asiago Stuffed Chicken

Stuffed with Scallions, Asiago Cheese and Laced

with a Creamy Buerre Blanc

Quiche Lorraine
Swiss Cheese, Chives and Bacon
Vegetable Risotto

Grilled Assortment of Vegetables 
Roasted Pork Tenderloin

Apple Chutney and Natural Gravy
Fillet of Salmon

Grilled Salmon Fillet topped with a Dill Beurre Blanc
Parmesan Encrusted Salmon

Salmon with Pesto Sauce

Chilean Sea Bass

Oven Roasted Portobello Mushrooms with Artichoke and Roasted Tomato Jus and Basil Garnish

Stuffed Sole

Stuffed with Crabmeat and Scallops served on a bed of Basmati Rice with Lemon Thyme Beurre Blanc

Oriental Salad
Mixed Greens, Broccoli, Red Peppers, Mushrooms, Red Onion and Snow Peas with Tangerine Vinaigrette with Grilled Chicken Breast 

Davis Salad

A bed of fresh Greens topped with Feta Cheese, Tomatoes and your choice of Grilled Chicken or Beef, served with Balsamic Vinaigrette

Beef


             Chicken

                          
Chicken Caesar
Grilled Chicken Breast served with Crisp Romaine Leaves, Croutons and Classic Caesar Dressing

Transit Valley Salad
Mixed Greens, Apples, Pears, Candied Nuts, Gorgonzola Cheese, Dried Cranberries and Grilled Chicken with Port Wine Vinaigrette

Chicken Salad and Tuna Salad
On a bed of greens with a side of Fruit
Julienne Salad

Mixed Greens, Swiss Cheese, Ham, Turkey, Egg, and Choice of Dressing

BREAKFAST AND LUNCH BUFFET’S

Lunches available until 3:00 PM

(35 person minimum)

(All buffets are priced per person)


Continental

Fresh Baked Selection of Danish and Muffins

Assorted Bagels

Seasonal Fresh Fruit Salad

Preserves, Butter, Cream Cheese

Chilled Assorted Fruit Juices

Fresh Brewed Coffee and Tea

Breakfast Enhancements

Scrambled Eggs

Bacon or Sausage

Eggs Benedict served with Hollandaise Sauce

Enhancements Requiring Chef’s Fees

Carved Virginia Baked Ham with Raisin Sauce    
Chef Prepared Omelets with Assorted Fillings 
Waffles served with Whipped Cream 

Syrup and Melba Sauce 

Lunch Entrée Buffet

Homemade Bread and Butter

Tossed Green Salad with an Assortment of Dressings

Pasta Salad or Hot Pasta
Chef’s Potato
Chef’s Vegetable
Choice of Two Hot Entrees
Coffee and Tea

Choice of Two Hot Entrées

Chicken Francaise

Chicken Marsala with Mushroom and Wine Sauce
Chicken Piccata
Beef Stroganoff with Buttered Noodles

Italian Haddock
Pan-Seared Salmon enhanced with Dill Sauce
Express Lunch Buffet

Freshly Sliced Turkey off the Bone, 
Honey Baked Ham, Tuna Salad and Roast Beef

(Pick Three Meats)
Sandwiches

Wraps

Potato or Pasta Salad
Chef’s Choice of Appropriate Bread and
Wraps displayed in Baskets and Platter

Pickles and Potato Chips

Coffee and Tea

Manhattan Deli Buffet

Freshly Sliced Turkey off the Bone, 
Honey Baked Ham, Tuna Salad and Roast Beef

Selection of Assorted Cheeses, Breads, and Rolls

Crispy Lettuce, Sliced Tomatoes, Shaved Red Onions

Select Greens with Dressings

Potato Salad

Relish Tray and Appropriate Condiments

Coffee and Tea
DESSERT SELECTIONS

(All desserts are price per person)
Mini Crème Brulee Station

Choice of Two Flavors, Raspberry, Apricot, Vanilla, Coffee, Chocolate

 Banana, Crème de Mint, Orange, Bailey’s, Kahlua, and Hazelnut

Flambé Station

Bananas Foster, Cherries Jubilee, Strawberries Grand Marnier Flambéed Tableside

Served with Vanilla Bean Ice Cream and Chocolate Fondue with Fresh Strawberries

Mini Desserts
Assorted Petit For’s, Pastry Hearts, Cannoli, Éclairs, Crème Puffs

 and Fresh Seasonal Berries with Whipped Cream
Ice Cream Sundae Bar
Deluxe Toppings and Assorted Cookies
New York Style Cheesecake

Raspberry Swirl or Cookies and Cream
Warm Fruit Crisp

Warm Peach or Apple Crisp with Vanilla Ice Cream

Peanut Butter Pie

Creamy Whipped Peanut Butter filling with Chocolate Cookie Crumb Crust


Vanilla Ice Cream with Chocolate Sauce

Additional Desserts Available Upon Request
BEVERAGE SERVICES

By Consumption

Beer
Wine
Liquor
OR
Premium Four Hour Open Bar Package
Beer and Wine Bar Service

Includes Assorted Soft Drinks & Juices

House Wine Service at Tables
Chardonnay, Pinot Grigio, Sauvignon Blanc

Cabernet Sauvignon, Merlot

Champagne

Wycliff Brut Champagne  
Asti Spumante  
Great Western  
Champagne/Wine Punch

Corkage Fee
Should you prefer to supply your favorite wines

Fruit Punch

Coffee Station

Assorted Coffee and Tea
Wine List

Many fine wines are also available from our Wine List for your enjoyment.

If a wine you desire is not on our list, we will order it for you.
























