
 
 
 
 
 
 
 
 

$52/PERSON 
$24/ 10 & UNDER 

Tax and service charge are additional. 
Pricing is subject to change without notice.  

 
 
 
PACKAGE INCLUDES 
 
4 Hour Room Reservation 
 
3 Hours Premium Open Bar  
 
Choice of 4 Butler Passed Hors d’oeuvres during cocktail hour 
 
Stations Dinner 
Fresh salad station, one carving station, one action station, traditional sweets display 
 
Table Linen: White, choice of colored napkins 
 
Mahogany Chiavari Chairs, an included upgrade with white cushions 
  
Centerpiece Décor: Round Mirrors with 3 Votive Candles 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Cocktail Party 

B IAGIO



THREE- HOUR PREMIUM BAR PACKAGE  
 
Titos, Absolute, Stoli Raspberry, Tanqueray, Beefeater, Jack Daniels, Captain Morgan, Bacardi, J&B, Jose Cuervo, Dewar’s, Seagrams 
V.O., Seagram’s 7, Jameson’s Whiskey, Bailey’s Irish Cream, Jim Beam, House Wines, Miller & MGD, Heineken, Amstel, Corona, 
Juices, Soft Drinks, Mixers 
 
HORS D’OEURVES select four 

 

Asian pork pot sticker with dim sum sauce 
Bacon wrapped jalapeno chicken 
Beef satay with a hoisin sauce 
Black bean & chihuahua quesadilla, avocado crème 
Caprese skewers with buffalo mozzarella 
Chicken and portobello crostini, crumbled goat cheese, 
balsamic syrup 
Chicken satay with sweet chili sauce 
Deviled eggs, with apple smoked bacon and chive 
Empanadas, chopped ribeye, cheese, peppers, chimichurri 
sauce 
Fennel sausage and spinach stuff mushrooms 

Gorgonzola, crispy bacon and honey crostini 
Italian arancini with marinara 
Italian sausage & pepper skewers 
Mini burger, cheddar, tomato on a waffle fry 
Petite meatballs with marinara 
Shrimp and corn fritter, red pepper goat cheese dip 
Smoked chicken, apple and brie quesadilla 
Spanakopita 
Spinach & artichoke mousse on garlic crostini 
Vine ripe tomato bruschetta, fresh basil 
Veggie spring roll, sweet & sour sauce 

 
FRESH SALAD STATION 
 
Mesclun greens, cherry tomatoes, black olives, cucumbers, feta and blue cheese, bacon, red onion and seasoned croutons, balsamic 
vinaigrette and ranch dressings 
 
CARVING STATIONS select one 
All carving stations include a uniformed chef and assorted miniature rolls 
 
Honey Mustard Glazed Ham 
 
Bone-In Turkey Breast 
 
Roasted Sirloin of Beef
 
ACCOMPANIMENTS select two 
Creamed horseradish, spicy mustard, sautéed mushrooms, caramelized onions, natural turkey gravy reduction or merlot aujus
 
ACTION STATIONS select one 
 
Mangia! Mangia! Pasta Station 
Freshly grated parmesan cheese, Italian sausage, diced chicken and vegetables 
      
please select two pastas: 
penne, orecchiette, farfalle, rigatoni, spinach & cheese ravioli or woodland mushroom ravioli 
please select two sauces: 
bolognese, marinara, pesto, vodka, garlic and oil or Alfredo 
 
Potato Bar 
please select two potatoes 
Traditional whipped Yukon gold, roasted sweet potatoes, roasted garlic mashed potatoes 
garnishes: sour cream, bacon, parmesan, cheddar cheese, crumbled blue cheese, chives and gravy served in a martini glass 
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