
 

 
631 499-2068 

 

First Course 
Bonwit  Greek Salad 

 
Second Course 

(Host choice of one) 

Penne alla Vodka                  Baked Clams alla Bonwit 
Fresh Mozzarella and Vine Ripe Tomatoes 

 

Main Course 
Guest choice of four 

(Please select one from each category) 
 

Chicken Boscaiola 
Boneless Breast of Chicken in fluffy egg batter 
saut'eed with diced asparagus, mushrooms and 
sun dried tomatoes in a Madeira wine sauce 

or 

Chicken Francaise 
------------------------------------------------------------------------------------------------------------------------------------------------ 

Veal Bonwit 
Scaloppine of Veal saut'eed with artichoke hearts, roasted 
peppers, and shiitaki mushrooms in a light cognac sauce 

or 

veal marsala 
or 

beef short ribs 
slow braised boneless beef short ribs finished in a red wine demi glasse 

------------------------------------------------------------------------------------------------------------------------------------ 

 Salmon 
Finished in a creamy dill sauce 

Or 

Sea Bass Meditteranian 
Boneless fillet of new zeland sea bass with a fresh herb and 

panko crust served over braised with Leeks, mushrooms,  tomatoes, spinach, 
carrots finished in a white wine garlic sauce 

------------------------------------------------------------------------------------------------------------------------------------------- 

Eggplant Rolletine 
egg battered slices of eggplant rolled with fresh ricotta, 

mozzarella and parmesan cheese baked in a tomato basil sauce 
 

**All entrees served with seasonal vegetable and potato 
 

Dessert 
(Please select one) 

chocolate chocolate mousse cake or  canoli cake 
served with coffee or tea 

 



 

    

    

    Appetizers _________________________________ 
 

 Mixed Appetizer Chafing Trays (Choose two items per tray )     $ 75  
 

   Baked Clams          Mozzarella Carrozza        Swedish Meatballs 
    Franks in Puff Pastry  popcorn shrimp 
   Fried Calamari     Stuffed Mushrooms   Sesame Chicken 
 

 

Crudités Platter     $ 50 
An assortment of crisp vegetables, served with Russian Dressing 

 
 

Assorted Cheese Platter     $ 65 
 

Fresh Fruit Display     $ 60 
A fresh assortment of seasonal fruits, melons and berries 

 
 

Chilled Jumbo Shrimp      $100 
50 pieces of crisp, icy cold jumbo shrimp served with a tangy Cocktail sauce and lemon 

 
 
 

  Cocktails and Beverages_________________________ 
 
 
  Pitchers of Soda                                                     per pitcher         $   
7 

 
  Unlimited Champagne Punch & Soda                     per person          $   
4 

  
  House Wine, Chardonnay, Merlot or Cabernet Sauvignon                  per bottle         $ 17  
 
  White Zinfandel                                        per bottle         $ 
22 

 
  Unlimited Domestic Beer, House Wine & Soda                         per person          $ 
15 

 
                  Unlimited Premium Liquor, Domestic Beer, and House Wine                  PER PERSON              
$22        

 
         
 

  Reception Enhancements_________________________ 
 

  Filet Mignon* (priced as consumed)                     $  8 per 

person 
 

  Shrimp Cocktail                                     $  9 per 

person 
 

  Platters of Fresh Fruit           $  3 per 

person 
 

                 Family Style Platters   fried calamari, fresh mozzarella                       $  6 per 
person 

                             , roasted peppers and tomatoes, baked clams  
             



  *This item can be cooked to your liking. Consuming raw or undercooked meats, fish, shellfish, fresh shell and eggs 
may  increase your risk of foodborne illness, especially if you have certain medical conditions 

 


