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Bronze Reception 

 

Salad  
 

Choice of 1 

 
IPA Market 

Dried Cranberries, Crumbled goat cheese, Toasted Almonds, Lemon Vinaigrette 

 

Greek  
Kalamata Olives, Red Onion, Cucumber, Feta Cheese, Tomato, Greek Vinaigrette 

 

Classic Caesar  
Crisp Romaine, House Made Croutons, Grated Parmesan Cheese  

 

Mixed Greens 
Tear drop Tomatoes, English Cucumbers, Dried Cranberries, Red Wine Vinaigrette 

 

Roasted Beet 
Golden & Red Beets, Goat Cheese, Arugula, Walnuts, Balsamic Vinaigrette 
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     Entrées 
Choice of 3 

 

Pasta 

 
Cavatappi  

Ground Sausage, Broccoli Rabe, Sundried Tomatoes, Roasted Garlic Sauce  

 

Penne Ala Vodka 

Cream, Tomato, Peas, Ricotta, Parmesan Cheese 

 
Tri Colored Cheese Tortellini 

Pesto Cream Sauce  

 

Sweet Potato Gnocchi 

Roasted Butternut Squash Brown Butter   

Linguini and Clam 

 
Lobster Ravioli ($3 supplement) 

 Sherry & Tarragon Cream Sauce 

 
 
 

Chicken or Veal ($3 supplement) 
Francaise, Marsala, Picatta, Parmesan  

   

Chicken Scarpariello 

Golden Brown Onions, Italian Sausage, Sweet & Pepperoncini Peppers, Garlic & Vinegar Brodetto 
 
 

Chicken Roulade 

Prosciutto, Sharp Provolone, Roasted Red Pepper Coulis 
 

Stuffed Flounder 

Lump Crab, Parsley Butter 

 

Baked Mahi Mahi 

Zesty Basil Butter 
 

Mediterranean Salmon 

Kalamata Olives, Capers, Tomato 
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Entrées 
Cont’d 

 

 

Zuppa Di Pesce 

Shrimp, Scallops, Mussels, Clams 

Add Lobster Tail ($6 supplement) 
 

Shrimp Scampi 
 

Chilean Sea Bass ($4 supplement) 

Lemon & Shallot Beurre Blanc 

 

Crabmeat Stuffed Shrimp  

($4 supplement) 

 

Seafood Paella 

 

Spaghetti Squash Primavera 

Seasonal vegetables, creamy peppercorn sauce 
 

 

Braised Short Rib 

Mushrooms, Roasted Pearl Onions, Red Wine Demi  

 

Petite Tenderloin 

Shallot Sherry Butter  

 

Roasted Pork Loin 
Apple & Almond Chutney 

 

Prime Rib ($4 supplement) 

Mushroom & Onion Demi Glaze
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Starch & Vegetables 
Choice of 1 starch & 1 vegetable  

  
Chef’s Sautéed Seasonal Vegetable Medley 

 

Grilled Asparagus 
 

Roasted Root Vegetables 
 

Mediterranean Couscous 
 

Creamy Mashed Potatoes 
 

Scalloped Potato 
 

Wild Rice  
 

Mushroom Risotto 
 

Roasted Red Bliss Potatoes 
 

Brown Sugar Sweet Potato Puree 
 

  Aztec Quinoa ($2 supplement) 

 

Tri Color Fingerling Potatoes ($3 supplement) 

 
 

Dessert 
Chef’s Choice of Seasonal Dessert 

Unlimited Coffee & Tea 
 


