
Passed Hors d’oeuvres
Choose 5 from the following

Sausage Stuffed Mushrooms
Chicken Waldorf

Mediterranean Flatbread 
BLT Canape

Sesame Chicken 
Quinoa Salad in Cucumber

Mini Fish Tacos
Bruschetta

Roasted Marsala Mushroom Skewers

Marinated Mozzarella Stuffed Cherry Peppers
Seafood Croquettes

Melon wrapped in Prosciutto
Watermelon, Feta & Mint

Pulled Pork Sliders
Grilled Watermelon & Mascarpone Gilato

Smoked Chicken “Lollypop”
Arancini Di Riso
Panzanella Salad

The Roosevelt Menu
Includes FILET MIGNON CARVING STATION

• Assorted Cold Salad and Home Made Breads

ONE CHICKEN CHOICE
 •  Chicken Nicolas  •  Chicken Francaise  •  Chicken Marsala  
•  Chicken Cordon Bleu  •  Chicken Confit  • Chicken Bianco

ONE SEAFOOD CHOICE
•  Tilapia in Creole Sauce  •  Tilapia Piccata •  Shrimp, Scallop, Mussels, and Clams over Risotto

  •  Glazed Salmon   •  Seafood Boil  •  Lobster Tail Station

ONE PASTA CHOICE
•  Rigatoni Marinara  •  Rigatoni Vodka Sauce  • Penne Broccoli Mushroom Alfredo

ONE VEGETARIAN CHOICE
•  Eggplant Mornay  •  Eggplant Caponata over Semolina Polenta

•  Roasted Cauliflower Gratin  •  Butternut Squash Ravioli with Gorgonzola and Walnuts

ONE POTATO CHOICE
•  Herb Roasted Potatoes  •  Twice Baked Potato  • Bacon, Cheddar, Croquette

•  Sweet Potato Souffle  • Truffle  Parmesan Potatoes

ONE VEGTABLE CHOICE
•  Dibbles Famous Roasted Vegtables   •  Root Vegtables

Premium Open Bar
4 Hour Open Bar

HOUSE LIQUOR (examples) 
•  Estate Vodka 

•  Evan Williams  •  Gilbey
•  Calico Rum  •  Calico Spiced Rum 

•  Exotico Tequila, etc.

CALL BRANDS (examples)
•  Titos  •  LOR  •  Svedka  •   Bacardi, 

•  Captain  •   Malibu  •   Bombay  
•  BV  •  Jim Beam  •   Seagrams

  •  Draft Beer  •  Bottled Beer
•  Cabernet / Merlot 

•  Pinot Grigio 
Soda  •  Juice  •  Coffee  •  Tea

Premium Amenities
Must achieve room minimum

Shrimp Display
Charcuterie Display

Venetian Dessert Table
Wedding Cake

Champagne Fountain
Late Night Food Service

Presidential Package
Featuring Executive Chef Ronald DeBarr


