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BBBBrrrreakfasteakfasteakfasteakfast    

 

CONTINENTAL BREAKFASTCONTINENTAL BREAKFASTCONTINENTAL BREAKFASTCONTINENTAL BREAKFAST    
    
King Street SunriseKing Street SunriseKing Street SunriseKing Street Sunrise    
 
Assortment of Muffins, Danish, 
Croissants, Butter, House-made Jam 
 
Selection of Chilled Fresh Juices 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
 
$21 Per Person 

    

Potomac MorningPotomac MorningPotomac MorningPotomac Morning    
 
Sliced Fresh Fruit and Berries 
 
Assortment of Muffins, Danish, 
Croissants, Butter, House-made Jam 
 
Selection of Chilled Fresh Juices 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
 
$23 Per Person 

    

ThThThThe Lyceum Breakfaste Lyceum Breakfaste Lyceum Breakfaste Lyceum Breakfast    
 
Assorted Individual Yogurts 
Bowl of House-made Granola 
 
Organic Hard Boiled Eggs 
 
Sliced Fresh Fruit and Berries 
 
Assortment of Muffins, Danish, 
Croissants, Butter, House-made Jam 
 
Selection of Chilled Fresh Juices 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
 
$25 Per Person 

    

    

European BreakfastEuropean BreakfastEuropean BreakfastEuropean Breakfast    
 
Hard Salami and Ham 
 
Hard Cheeses  
 
Organic Hard Boiled Eggs 
 
Brown Breads 
 
Assortment of Muffins, Danish, 
Croissants, Butter, House-made Jam 
 
Selection of Chilled Fresh Juices 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
 
$28 Per Person 

BRABO American BreakfastBRABO American BreakfastBRABO American BreakfastBRABO American Breakfast    
    
Organic Scrambled Eggs with Chives 
 
Apple wood Smoked Bacon 
 
Country Sausage 
 
Breakfast Potatoes 
 
Sliced Fresh Fruit and Berries 
Assorted Individual Yogurts 
Bowl of House-made Granola 
 
Assortment of Muffins, Danish, 
Croissants, Butter, House-made Jam 
 
Selection of Cold Cereals Served 
with Whole, Skim, 2% and Soy Milk 
 
Selection of Chilled Fresh Juices 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
**Minimu**Minimu**Minimu**Minimum Of 15 Guests Will apply **m Of 15 Guests Will apply **m Of 15 Guests Will apply **m Of 15 Guests Will apply **    
 
$32 Per Person 

Chef’s Omelet StationChef’s Omelet StationChef’s Omelet StationChef’s Omelet Station    
    
Attendant Required - $125    
 
Offering Eggs Prepared to Order 
(or Egg Whites upon request) 
 
Pancetta, Apple wood Smoked 
Bacon, Onions, Bell Peppers, 
Mushrooms, Spinach, Tomatoes, Swiss 
and Cheddar Cheeses 
**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    
 
$16 Per Person    
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BBBBrrrreakfasteakfasteakfasteakfast    
    
  

 
    

Morning AdditionsMorning AdditionsMorning AdditionsMorning Additions    
 
Assortment of Muffins, Danish, Croissants, Butter, House-made Jam 
$48.00 Per Dozen 
 
House Cured Salmon, Shaved Red Onion, Capers, Assorted Bagels and Cream Cheese    $12 Per Person 
 
Eggs Benedict with Tomato Sauce, Reggiano and Olive Oil atop Rustic Italian Bread     $10 Per Person 
 
Baguette French Toast, Vermont Maple Syrup, Butter and Powdered Sugar     $8 Per Person 
 
Vegetable Frittata with Tomatoes, Onions, Zucchini, Vermont Cheddar    $6 Per Person 
 
Steel Cut Oatmeal with Raisins, Brown Sugar and Cinnamon    $5 Per Person 
 
Vermont Cheddar Potato Cakes  $4 Per Person 
 
Warm Breakfast Croissant, Scrambled Eggs, Ham and Cheddar    $6 Each 
 
Warm Breakfast Wrap, Spinach, Scrambled Eggs and Cheddar    $5 Each 
 
Corned Beef Hash, Red Peppers, Yukon Gold Potatoes     $8 Per Person 
 
Assortment of New York Style Bagels and Cream Cheese     $48 Per Dozen 
 
Apple Wood Smoked Bacon or Country Sausage 
$6 Per Person 
 
Organic Scrambled Eggs with Chives    $5 Per Person 
 
Assorted Individual Yogurts     $3 Each 
 
Hash Browns    $4 Per Person 
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LLLLuuuunchnchnchnch    
 

Your luncheon includes an appetizer, entrée, dessert and coffee service. 
 

    AppetizersAppetizersAppetizersAppetizers    (Select Two(Select Two(Select Two(Select Two))))        

    

Classic Caesar SaladClassic Caesar SaladClassic Caesar SaladClassic Caesar Salad    
Parmesan Reggiano 

    

Chef’s Seasonal SoupChef’s Seasonal SoupChef’s Seasonal SoupChef’s Seasonal Soup    
 

    

MinestroneMinestroneMinestroneMinestrone    
Ham Hocks, Swiss Chard  
Roasted Garlic Baguette 

Baby Arugula SaladBaby Arugula SaladBaby Arugula SaladBaby Arugula Salad    
Caramelized Shallots, Rocca Cheese, Sherry Vinaigrette 

    
    

    

EntreesEntreesEntreesEntrees    (Select  Two(Select  Two(Select  Two(Select  Two))))        

    

Pan Pan Pan Pan Roasted Icelandic SalmonRoasted Icelandic SalmonRoasted Icelandic SalmonRoasted Icelandic Salmon    
Yukon Gold Potato Puree 

Garlic Spinach 
Lemon Thyme Butter 

$44 
    

    

Roasted Farmhouse ChickenRoasted Farmhouse ChickenRoasted Farmhouse ChickenRoasted Farmhouse Chicken    
Seasonal Vegetable, Gruyere Cheese 

Potato Cake 
Tarragon Jus 

$40$40$40$40    

    

Bistro Filet Bistro Filet Bistro Filet Bistro Filet 6oz6oz6oz6oz    
Wild Mushrooms 
Potato Puree 

Bordelaise Sauce 
$45$45$45$45    

NapoleonNapoleonNapoleonNapoleon of Grilled Vegetables of Grilled Vegetables of Grilled Vegetables of Grilled Vegetables    
Spinach 

Baby Carrots 
Balsamic Glaze 

$35 

Grilled Trout Grilled Trout Grilled Trout Grilled Trout     
Haricot  Vert 
Potato Puree 

Lemon Butter Sauce 
$42 
 
 
 

    

DessertsDessertsDessertsDesserts    (Select Two(Select Two(Select Two(Select Two))))    
    

    

Chocolate Raspberry Chocolate Raspberry Chocolate Raspberry Chocolate Raspberry 
CheesecakeCheesecakeCheesecakeCheesecake    

Raspberry Coulis 
    

    

Triple Chocolate Mousse TerrineTriple Chocolate Mousse TerrineTriple Chocolate Mousse TerrineTriple Chocolate Mousse Terrine    
White, Milk and Dark Chocolate 
Burnt Orange Cardamom Sauce 

Pistachio Tuile 
    

    

Lemon TartLemon TartLemon TartLemon Tart    
White Chocolate Glaze 

Raspberry Curd 

        
Additional Sides to ShareAdditional Sides to ShareAdditional Sides to ShareAdditional Sides to Share    

    

 

(optional - $10  per order – 1 order serves 3-4 guests) 
 

Fricasse of Wild MushroomsFricasse of Wild MushroomsFricasse of Wild MushroomsFricasse of Wild Mushrooms    Yukon Gold Garlic Potato PureeYukon Gold Garlic Potato PureeYukon Gold Garlic Potato PureeYukon Gold Garlic Potato Puree    RatatouilleRatatouilleRatatouilleRatatouille    
    

Jumbo Asparagus with Maltaise SauceJumbo Asparagus with Maltaise SauceJumbo Asparagus with Maltaise SauceJumbo Asparagus with Maltaise Sauce    
    

    
              If you would like more than one entrée choice the price of the higher entrée will apply for all guests. 
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LLLLuuuunch Buffetsnch Buffetsnch Buffetsnch Buffets    
    
CarlyleCarlyleCarlyleCarlyle Co Co Co Cold Cutsld Cutsld Cutsld Cuts    
 
Baby Field Greens, Balsamic Vinaigrette 
 
Yukon Gold Potato Salad with Scallions and Peppers 
 
Sliced Black Forest Ham 
Sliced Turkey 
Sliced Roast Beef 
 
Fresh Lettuce Leaves, Sliced Tomato and Cheeses   
Dijon Mustard 
Herbed Mayonnaise 
Deli Pickles  
 
Assorted Sliced Breads 
Individual Bagged Chips 
 
Double Fudge Brownies 
Homemade Jumbo Cookies 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas  
 
$36 Per Person    

Robinsons Robinsons Robinsons Robinsons SandwichesSandwichesSandwichesSandwiches    
    
Caesar Salad 
 
Yukon Gold Potato Salad with Scallions and Peppers 
 
Black Forest Ham and Brie Sandwich 
Whole Grain Mustard, on a French Baguette 
 
Slow Roasted Turkey Sandwich, 
Avocado, Red Onion Marmalade 
 
Grilled Vegetable Wraps with Hummus 
 
Marinated Grilled Seasonal Vegetables 
 
Individual Bagged Chips 
 
Selection of profiteroles 
 
Santa Lucia Estate Grown Coffee and 
Mighty Leaf Organic Teas 
 
$43 Per Person    

    
    

EisenhowerEisenhowerEisenhowerEisenhower    BuffetBuffetBuffetBuffet    
    
Bread and Butter 
 
Baby Arugula Salad, Caramelized Shallots 
Rocca Cheese, Sherry Vinaigrette 
 
Pasta Salad, Ratatouille and Plum Tomatoes 
 
Pan Roasted Salmon 
Lemon Thyme Butter, Garlic Spinach 
 
Roasted Farmhouse Chicken  
Tarragon Jus, Yukon Gold Potato Puree 
 
Napoleon of Carrot Cake 
 
Assorted Mini Tarts 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
    
**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    
 
$46 Per Person                      

    
    

Ford Ford Ford Ford BuffetBuffetBuffetBuffet    
 
Bread and Butter 
 
Endive and Apple Salad, Candied Walnuts, Gorgonzola 
 
Pasta Salad, Ratatouille and Plum Tomatoes 
 
Bistro Filet 
Roasted Shallot Cabernet Sauce, Garlic Spinach 
 
Roasted Farmhouse Chicken 
Tarragon Jus, Gruyere Cheese Potato Cake 
 
Assorted Cake “Bites” 
 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
    
**Minimum Of 15 Guests will apply ****Minimum Of 15 Guests will apply ****Minimum Of 15 Guests will apply ****Minimum Of 15 Guests will apply **    
 
$49 Per Person                               
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BBBBrrrreakseakseakseaks    
    
EnergizeEnergizeEnergizeEnergize    
Chewy and Crunchy Granola Bars  
Assorted Whole Fruit 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$12.00 Per Person 
 

SplurgeSplurgeSplurgeSplurge    
Homemade Jumbo Cookies 
Double Fudge Brownies 
Cheesecake Triangles 
Whole, Skim and Chocolate Milk 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$14.00 Per Person 
 

RejuvenateRejuvenateRejuvenateRejuvenate    
Pita Chips and Hummus Dip 
Fresh vegetable Crudités 
Fruit Skewers 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$16.00 Per Person 
    

Field of DreamField of DreamField of DreamField of Dreamssss    
Fresh Popped Popcorn 
Warm Jumbo Pretzels with mustard 
Salted Peanuts 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$16.00 Per Person    

Chocolate Chocolate Chocolate Chocolate IndulgenceIndulgenceIndulgenceIndulgence    
House-made Chocolate Chip Cookies 
Mini Chocolate Dipped Belgian Waffles 
Chocolate Dipped Biscotti 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$14.00 Per Person    

    
A LA LA LA La Carte Selectionsa Carte Selectionsa Carte Selectionsa Carte Selections    
 
Homemade Jumbo Cookies 
$42.00 Per Dozen 
 
Double Fudge Brownies 
$42.00 Per Dozen 
 
Assorted Whole Fruit 
$2.00 Each 
 
Fresh Sliced Fruit and Berries 
$6.00 Per Person 
 
Individual Bags of Chips 
$3.00 Each 
 
Assorted Candy Bars 
$2.00 Each 

     
Homemade Rice Krispy Treats 
$36.00 Per Dozen 
 
Assorted Granola and Nutri-Grain 
Bars 
$3.00 Each 
 
Chocolate Covered Strawberries 
$3.50 Each 
 
Tortilla Chips and Salsa 
$4.00 Per Person 
Add Guacamole for $3.00 per 
Person  
 

     
Fruit Skewers 
$4.00 Each 
 
Assorted Individual Yogurts 
$3.00 Each 
 
Napoleon of Carrot Cake 
$36.00 Per Dozen 
 
Selection of Profiteroles 
$36.00 Per Dozen 
 
Cheesecake Triangles 
$48.00 Per Dozen 
 
Chocolate Dipped Belgian Waffles 
$5.00 Each 
 

BeveragesBeveragesBeveragesBeverages    
 
Passion Fruit Limeade 

 
$ 28.00 Per 
Pitcher (Serves 8) 

 
Coffee,  Decaffeinated Coffee & Tea 

 
$ 50.00 Per 
Gallon 

                                                           
Fresh Squeezed Lemonade 

 
$ 28.00 Per 
Pitcher (Serves 8) 

                                                                 
Still and Sparkling Mineral Water 

 
$   4.50 Each 

 
Bottled Soft Drinks and Bottled Ice 
Teas 

 
$  4.50  Each 

 
Assorted Vitamin Waters 

 
$  5.00  Each 

 
Individual Whole Milk, Chocolate 
Milk 2% and Skim Milk  

 
$ 28,00 Per 
Pitcher (Serves 8)  

 
Hot Chocolate 

 
$ 65.00 Per Gallon 
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RRRReeeeceptionceptionceptionception    
    
        

    

MediterraneanMediterraneanMediterraneanMediterranean    
Marinated Grilled Vegetables  
Feta Cheese, Kalamata Olives 
Pita Chips and Hummus Dip 
$9 Per Person 
 

Waterfront BarWaterfront BarWaterfront BarWaterfront Bar    
Seasonal Chilled Oysters $4 
Littleneck Clams $4 
Chilled, Poached Shrimp $4 
Black Peppercorn Mignonette  
Lemon Wedges 
Cocktail Sauce and Tabasco 
Priced Per Piece 
    

House CuredHouse CuredHouse CuredHouse Cured Salmon Display Salmon Display Salmon Display Salmon Display    
House Cured Salmon 
Mustard, Dill, Capers  
Chopped Red Onions 
Toast Points 
$14 Per Person 
 

CruditésCruditésCruditésCrudités    
Fresh Vegetable Crudités with  
Blue Cheese Dip 
$8 Per Person 

    

Cheese BoaCheese BoaCheese BoaCheese Boardrdrdrd    
International & Domestic Cheeses 
Traditional Accompaniments 
Baguettes, Toasted Cheese Bread 
$13 Per Person 
 

Antipasti / CharcuterieAntipasti / CharcuterieAntipasti / CharcuterieAntipasti / Charcuterie    
Country Pate, Prosciutto, Salami 
Traditional Accompaniments 
Marinated Olives, Artichoke Hearts  
$15 Per Person 
 

Elegant DElegant DElegant DElegant Dessert Displayessert Displayessert Displayessert Display  
Chocolate Dipped Strawberries 
Assorted Petit Fours 
Santa Lucia Estate Coffee and 
Mighty Leaf Organic Teas 
$15 Per Person 
 
 

    

Tenderloin Of Beef Tenderloin Of Beef Tenderloin Of Beef Tenderloin Of Beef     
Carving StationCarving StationCarving StationCarving Station    
*Attendant Required* 
Grilled Tenderloin of Beef 
Served with Potato Puree 
Caramelized Onion Marmalade   
Sliced French Baguette 
$18 Per Person 
**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    
* $125 Per Attendant ** $125 Per Attendant ** $125 Per Attendant ** $125 Per Attendant *    
    

Oven Roasted Turkey Oven Roasted Turkey Oven Roasted Turkey Oven Roasted Turkey     
Carving StationCarving StationCarving StationCarving Station    
*Attendant Required* 
Butter-Basted Roasted Turkey Breast 
Seasonal Accoutrements 
Rolls and Butter 
$13 Per Person 
**Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply****Minimum Of 15 Guests will apply**    
*$125 Per Attendant **$125 Per Attendant **$125 Per Attendant **$125 Per Attendant *    
    

Pasta StationPasta StationPasta StationPasta Station    
*No Attendant Required* 
Pasta with Plum Tomato,  
White Wine and Basil Sauce   
And 
Four-Cheese Ravioli  
in a Garlic Butter Sauce  
$14 Per Person        
 
Add Chicken $2 Per Person 
Add Shrimp $4 Per Person                 

Passed Hors D’oeuvres (Priced Per Piece)Passed Hors D’oeuvres (Priced Per Piece)Passed Hors D’oeuvres (Priced Per Piece)Passed Hors D’oeuvres (Priced Per Piece)    
Minimum order of 15 per selection 

ColdColdColdCold         HotHotHotHot     

House Cured Salmon, Toast Points, Crème Fraîche $4  Baby Lamb Chops, Apple Chutney     $8 
West Coast Oyster, Peppercorn Mignonette     $6  Mini Crab Cakes with Spicy Remoulade $4 
Tomato Parmesan Crostini $3  Foie Gras Crostini with Fruit Jam $5 
Artichoke and Buffalo Mozzarella $3  Randal Lineback Veal Burgers Sliders $5 
Tataki of Tuna on Cucumber    $5  Duck Confit Roulade on Brioche $4 
Beef Tartar on Brioche $5  Grilled Chicken Satay with Peanut Sauce $4 
Smoked Trout Mousse, Garlic Crostini $4  Shrimp Croquettes with Spicy Remoulade $4 
Endive Spears with Chevre and Almonds $3  Cajun Prime Rib on Crouton with Horseradish $5 
Duck Liver Parfait on Brioche Croutons $3  Grilled Baby Lamb Sausages $4 
   Grilled Duck Sausages $4 
   Shrimp Tempura $4 
   Chicken Tenders $4 

 
All stations must be ordered for the full number of guests.    
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DDDDiiiinnernnernnernner    
Your dinner includes an appetizer, entrée, dessert and coffee service. 

    
Appetizers   (Select TAppetizers   (Select TAppetizers   (Select TAppetizers   (Select Twowowowo)))) 

Endive and Apple SaladEndive and Apple SaladEndive and Apple SaladEndive and Apple Salad    
Candied Walnuts, Gorgonzola 

 Apple Cider Vinaigrette 
    

    
Chef’s Seasonal SoupChef’s Seasonal SoupChef’s Seasonal SoupChef’s Seasonal Soup    

Baby Arugula SaladBaby Arugula SaladBaby Arugula SaladBaby Arugula Salad    
Caramelized Shallots, Rocca Cheese 

Sherry Vinaigrette 
    

    

Classic Caesar SaladClassic Caesar SaladClassic Caesar SaladClassic Caesar Salad    
Parmesan Reggiano 

    

    

MinestroneMinestroneMinestroneMinestrone    
Ham Hocks, Swiss Chard  
Roasted Garlic Baguette 

    

    

Mixed Green SaladMixed Green SaladMixed Green SaladMixed Green Salad    
Raw & Braised Local Vegetables 

Lemon Vinaigrette 
    

Additional course suggestionsAdditional course suggestionsAdditional course suggestionsAdditional course suggestions    
    

Chef’s Seasonal RavioliChef’s Seasonal RavioliChef’s Seasonal RavioliChef’s Seasonal Ravioli    
$10 

    

Pan Seared ScallopsPan Seared ScallopsPan Seared ScallopsPan Seared Scallops    
Caramelized root Vegetables 

$8 
    

HouseHouseHouseHouse----made Lamb Sausagemade Lamb Sausagemade Lamb Sausagemade Lamb Sausage    
Puy Lentils, Crispy Shallots 

$10    

    

House CuredHouse CuredHouse CuredHouse Cured Salmon Salmon Salmon Salmon    
Herb Infused Shallots  
Wasabi Crème Fraiche 

$6 
    

    
Entrees   (Select TwoEntrees   (Select TwoEntrees   (Select TwoEntrees   (Select Two))))    

    

    

Pan Pan Pan Pan RoastedRoastedRoastedRoasted Icelandic Salmon Icelandic Salmon Icelandic Salmon Icelandic Salmon    
Baby Spinach, Yukon Gold Potato 

Puree, Aged Sherry Butter 
$49    

    

Roasted FarRoasted FarRoasted FarRoasted Farmhouse Chickenmhouse Chickenmhouse Chickenmhouse Chicken    
Seasonal Vegetable, Gruyere Cheese 

Potato Cake, Tarragon Jus 
$45 

    

Seared RockfishSeared RockfishSeared RockfishSeared Rockfish    
Potato Gnocchi, Baby Artichokes  

Wild Mushrooms 
$49 

    

Grilled TroutGrilled TroutGrilled TroutGrilled Trout    
Haricot  Vert, Potato Puree  

lemon Butter sauce 
$47 

DuckDuckDuckDuck Confit Confit Confit Confit    
Vegetable Couscous 
Blackberry Duck Jus 

$55 
    

Slow Braised Pork ShankSlow Braised Pork ShankSlow Braised Pork ShankSlow Braised Pork Shank    
Baby Bok Choy, Fingerling Potatoes  

Chili Sauce 
$48 

Moroccan Spiced Lamb Moroccan Spiced Lamb Moroccan Spiced Lamb Moroccan Spiced Lamb TenderloinTenderloinTenderloinTenderloin    
Almond Mint Couscous, Roasted Red pepper Sauce 

$57 

Pan Seared Pan Seared Pan Seared Pan Seared RibRibRibRib    eyeeyeeyeeye    
Wild Mushrooms, Potato Puree, Bordelaise Sauce 

$60 
    

    
DesserDesserDesserDessert   (Select Twot   (Select Twot   (Select Twot   (Select Two))))    

    

    

Seasonal Fruit Seasonal Fruit Seasonal Fruit Seasonal Fruit CobblerCobblerCobblerCobbler    
Crème Anglaise    

    

Triple Chocolate Mousse Triple Chocolate Mousse Triple Chocolate Mousse Triple Chocolate Mousse 
TerrineTerrineTerrineTerrine    

White, Milk and Dark Chocolate 
Burnt Orange Cardamom Sauce 

Pistachio Tuile 
    

    

Lemon TartLemon TartLemon TartLemon Tart    
White Chocolate Glaze  

Raspberry Curd 

Fresh BerriesFresh BerriesFresh BerriesFresh Berries    
Vanilla Crème Anglaise  

Classic Vanilla Crème BruleeClassic Vanilla Crème BruleeClassic Vanilla Crème BruleeClassic Vanilla Crème Brulee    
Berry Compote 

Caramel CheesecakeCaramel CheesecakeCaramel CheesecakeCaramel Cheesecake    
Caramel Sauce 

 
If you would like more than one entrée choice the price of the higher entrée will apply for all.
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BBBBaaaar Servicer Servicer Servicer Service    
 
    
House  Bar on ConsumptionHouse  Bar on ConsumptionHouse  Bar on ConsumptionHouse  Bar on Consumption                                                                Top Shelf Bar on ConsumptTop Shelf Bar on ConsumptTop Shelf Bar on ConsumptTop Shelf Bar on Consumptionionionion    
    
House  Brand Cocktails  
House Call Brand  Martinis  
Domestic Beer 
Imported Beer  
House Red and White Wine  
Bottled Water/Soft drinks 
 

 
$10 Each  
$12 Each 
$6.50 Each 
$7.50 Each 
$32 per bottle 
$4.50 Each 
 

    
Top Shelf Brand Cocktails  
Top shelf Brand Martinis  
Domestic Beer 
Imported Beer  
House Red and White Wine  
Bottled Water/Soft drinks 
 

 
$12 Each 
$14 Each 
$6.50 Each 
$7.50 Each 
$32 per bottle 
$4.50 Each 
 

    
    

House Package Bar House Package Bar House Package Bar House Package Bar     
Includes House Liquors, Beer ,Wine Selections and Non 
Alcoholic Beverages, 
    
$16 Per Person for the First Hour   
$11 Per Person for Each Additional Hour    
    
    

House Brands IncludeHouse Brands IncludeHouse Brands IncludeHouse Brands Include    
    
Absolut Vodka 
Seagrams Gin 
Bacardi Rum 
Cuervo Gold Tequila 
Captain Morgan 
Jim Beam Bourbon 
Dewars Scotch        
 

Beer Selections:Beer Selections:Beer Selections:Beer Selections:    
Domestic Beer- Yuengling,  Miller Lite, Sierra Nevada 
Imported Beer – Heineken, Corona, Bavik 
 
Additional options 
Sparkling Wine - $36 per bottle 
Bellinis - $9 each 
 
 

    
    

Top Shelf Package BarTop Shelf Package BarTop Shelf Package BarTop Shelf Package Bar    
Includes Top Shelf and House Liquors, Beer, Wine 
Selections and Non Alcoholic Beverages, 
        
$18 Per Person for the First Hour 
$12 Per Person for Each Additional Hour    
    
    

Top Shelf Brands IncludeTop Shelf Brands IncludeTop Shelf Brands IncludeTop Shelf Brands Include    
    
Grey Goose Vodka 
Tanqueray 
Maker’s Mark Bourbon 
Johnnie Walker Black 
All House brands 
 
 

Nightcaps Nightcaps Nightcaps Nightcaps –––– upon request only upon request only upon request only upon request only    
    
Sambucca 
Grand Marnier 
Hennessey 
Kahlua 
Bailey’s Irish Cream 
$12 Each 

 
**Bar Set up Fee of $100 Will Be Charged for All Bars** 

 
There is no charge to have servers take drink orders from guests if a bar is not desired. 

 


