
W E L C O M E  T A B L E
Enjoy An Assortment of  Imported & Domestic  Cheeses ,  

Cr isp Vegetable Crudité with Dip,  S l iced Fresh Fruit  Platters  

S A L A D  S E L E C T I O N
Fresh Dinner Rolls with Butter

-Select One- 
Mixed Baby Greens - Tossed with Garden Vegetables & House-made Balsamic Vinaigrette
Caesar - Romaine Lettuce, Caesar Dressing, Garnished with House-made Garlic Croutons 

B U F F E T

P A S T A  S E L E C T I O N
-Select One-

Penne Marinara - Vegetarian Tomato Sauce with Fresh Basil
Penne alla Vodka - Sautéed Tomato, Prosciutto, Mushrooms, finished with Vodka & a Touch of Cream 

Baked Parmesan Crusted Macaroni & Cheese - Add $2 per person 

Traditional Prom Package
P A C K A G E  I N C L U D E S

5 Hour Room Rental - Buffet Style Dinner Service 
Choice of Napkin & Tablecloth Linen Colors 

Expansive Marble Dance Floor with Premium LED Ballroom Uplighting - Choice of Color 
Features A Sound Link “Party” Affect For Dancing After Dinner

 Fountain Soda – Mocktail Juice Bar – Lavazza American Coffee For Chaperones 

E N T R E E  S E L E C T I O N
-Select Three-

Chicken Francese - Egg-Battered and Sautéed Chicken Breast, Lemon White Wine Butter Sauce
Chicken Marsala - Pan Roasted Chicken Breast, Sautéed Mushrooms, Marsala Wine Sauce

Chicken Tenders - Breaded & Fried Served with Dipping Sauce on Side
Sliced Beef Filet Tips - With Mushroom Demi-Glace

Roasted Salmon - Sautéed Spinach, White Bean, Tomato, Salsa Verde
Stuffed Filet of Sole - Crabmeat & Spinach Stuffing, White Wine Butter Sauce 

A C C O M P A N I M E N T S
-Select Two-

Roasted Mixed Vegetables  -  Sautéed Green Beans 
Oven Roasted Potatoes -   Rice Pilaf  -  Garlic Mashed Potatoes 
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V E G E T A R I A N  S E L E C T I O N  I N C L U D E D
Eggplant Rollatini - Ricotta & Mozzarella Cheese, Marinara Sauce

S ' M O R E S
S T A T I O N

Milk Chocolate Bars, Cookies & Cream
Bars, Graham Crackers, Marshmallows

Toasted Over a Flame by Guests

I C E  C R E A M  S U N D A E  
S T A T I O N

Vanilla & Chocolate Ice Cream 
Assorted Sprinkles, Gummy Bears, M&Ms, Chocolate

Chips, Peanut Butter Cups, Caramel, Chocolate, &
Strawberry Sauces, Cherries, Whipped Cream

D E S S E R T
-Select One-



W E L C O M E  T A B L E
Enjoy An Assortment of  Imported & Domestic  Cheeses ,  

Cr isp Vegetable Crudité with Dip,  S l iced Fresh Fruit  Platters  

S A L A D  S E L E C T I O N
Fresh Dinner Rolls with Butter

-Select One- 
Mixed Baby Greens - Tossed with Garden Vegetables & House-made Balsamic Vinaigrette
Caesar - Romaine Lettuce, Caesar Dressing, Garnished with House-made Garlic Croutons 

B U F F E T

P A S T A  S E L E C T I O N
-Select One-

Penne Marinara - Vegetarian Tomato Sauce with Fresh Basil
Penne alla Vodka - Sautéed Tomato, Prosciutto, Mushrooms, finished with Vodka & a Touch of Cream 

Baked Parmesan Crusted Macaroni & Cheese - Add $2 per person 

Premium Prom Package
P A C K A G E  I N C L U D E S

5 Hour Room Rental – Buffet Style Dinner Service - Choice of Napkin & Tablecloth Linen Colors 
Expansive Marble Dance Floor with Premium LED Ballroom Uplighting – Choice of Color 

Features A Sound Link “Party” Affect For Dancing After Dinner
 Fountain Soda – Mocktail Juice Bar – Lavazza American Coffee For Chaperones 

E N T R E E  S E L E C T I O N
-Select Two-

Chicken Francese - Egg-Battered and Sautéed Chicken Breast, Lemon White Wine Butter Sauce
Chicken Marsala - Pan Roasted Chicken Breast, Sautéed Mushrooms, Marsala Wine Sauce

Chicken Tenders - Breaded & Fried Served with Dipping Sauce on Side
Roasted Salmon - Sautéed Spinach, White Bean, Tomato, Salsa Verde

Stuffed Filet of Sole - Crabmeat & Spinach Stuffing, White Wine Butter Sauce 

A C C O M P A N I M E N T S
-Select One-

Roasted Mixed Vegetables  -  Sautéed Green Beans 
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V E G E T A R I A N  S E L E C T I O N  I N C L U D E D
Eggplant Rollatini - Ricotta & Mozzarella Cheese, Marinara Sauce

P R I M E  R I B  C A R V I N G  S T A T I O N
Seasoned, Roasted, & Hand Carved to Order by One of Our

Uniformed Chefs - Horseradish Cream & Mushroom Demi-Glace

M A S H E D  P O T A T O  B A R
Sweet Potatoes, Idaho Potatoes, Bacon, Shredded Cheese, Sour Cream, Ham, Broccoli,

Gravy, Butter, Corn, Pecans, Garlic Puree, Marshmallow, Popcorn Chicken 

D E S S E R T
-Select One-

See Deluxe Dessert Station Selections on Next Page



Deluxe Dessert Stations
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Exclusive Venue Rental – 300 Guest Minimum (Saturday Evening) 
Exclusive Venue Rental – 250 Guest Minimum (Thursday & Friday Evening) 

Vista 1 Ballroom - 150 Guest Minimum (Thursday & Friday Evening) 

I C E  C R E A M  
S U N D A E  S T A T I O N

Vanilla & Chocolate Ice Cream 
Assorted Sprinkles, Gummy Bears, M&Ms, 

Chocolate Chips, Peanut Butter Cups, Caramel,
Chocolate, & Strawberry Sauces, 

Cherries, Whipped Cream

S ' M O R E S
S T A T I O N

Milk Chocolate Bars, Cookies & Cream
Bars, Graham Crackers, Marshmallows

Toasted Over a Flame by Guests

F L A M B E
S T A T I O N

Banana, Strawberry & Blueberry Foster
Station, Flambéed Before Your Eyes Served
over Vanilla Ice Cream with Caramel Sauce 

J U M B O  N Y
P R E T Z E L S

Served with Assorted Dipping Sauces 

H A N D  P I P E D
C A N N O L I  S T A T I O N

Freshly Made Before Your Eyes with
 Chocolate & Vanilla Shells

 Traditional Housemade Ricotta & Chocolate
Fillings, Mini Chocolate Chips, Crushed Pistachios 

Choice of One Station Included 
in Premium Prom Package

Prom Minimum Guarantees


