












The classic flavors of Italy
featuring a selection of

meats and cheeses
served with anchovies,

roasted peppers,
tomatoes, mushrooms,
olives, peperoncinis and

artichoke hearts.

Antipasto

Upgraded Selections

$5.00pp

Savor the succulent
goodness of five tender

jumbo shrimp,
accompanied by a tangy

cocktail sauce and a
refreshing lemon wedge.

Fresh and flavorful, our
whole pineapple

presentation offers a
delightful assortment of

seasonal fruit.

Shrimp Cocktail

Whole Pineapple

$4.50pp

$2.00pp

Mixed greens, Feta cheese, kalamata olives, grape tomatoes, cucumber, red
onions and peperoncinis served with Greek dressing.

Romaine lettuce topped with shaved parmesan and croutons, served with
Caesar dressing on the side.

Classic Caesar 

Greek Salad 

Crisp greens with seasonal berries, mandarin oranges, toasted nuts 
and blue cheese crumbles, with your choice of dressing.

An Iceberg wedge  topped with chopped tomatoes, red onion, bacon bits,
and blue cheese crumbles served with blue cheese dressing.

 A vibrant mix of crisp greens, fresh carrots, cucumbers and ripe tomatoes.
Enjoy  with your choice of dressing.

Mixed greens, candied walnuts, pears, apples, roasted beets, craisins,
and goat cheese, served with your choice of dressing.

Italian Salad
Romaine and radicchio with peperoncinis, roasted red peppers, olives, onions,

artichokes, tomatoes, provolone and creamy Italian dressing.

Signature Appetizer 

        All prices are subject to 24% Service Charge and 6% Sales Tax / 9% Liquor Tax 
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MENU
Begin your Signature meal with one of our served appetizers. Please choose one option for everyone to enjoy. Add a 2nd

appetizer to your event for an additional $3.00 per person.

Two delicate manicotti pasta tubes filled with creamy ricotta cheese, covered in
fresh tomato sauce and grated parmesan cheese.

Manicotti Marinara

Large shrimp sautéed in garlic-infused butter and lemon sauce.
Shrimp Scampi

A selection of seasonal fruits served with pineapple, garnished
with fresh berries and mint.

Fresh Seasonal Fruit 

Satisfying and savory topped with puff pastry crust
 Chicken Corn Chowder |  Cream of  Broccoli | Cream of Crab  

Maryland Crab | Tomato Basil | Vegetable Minestrone 

Soup Selections

Tomato Napoletana
Ripe tomatoes and sliced fresh mozzarella on a bed of romaine lettuce, with

roasted red peppers, fresh basil and finished with a vinaigrette dressing.

Sunshine Salad

Signature Wedge Salad

Fresh baby spinach leaves topped with hard-boiled eggs, mushrooms and
crispy bacon served with honey mustard or dressing of your choice.

Spinach Salad

House Salad

Harvest Salad

Salad Selections

Special Selections
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