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ABweil 16 & D uinceaiions Pichage

4.5 hours event, coat check, uplighting, choice of linen colors, frozen mocktail
Bridal Suite - $350.00 Fee » * Security Required - $200.00 Fee

\ Wine and Béttled Beor d

$25 Per Guest
* Vast Selection of Premium California Wines
» Modelo « Corona * Heineken * Sam Adams
* Miller « Budweiser  Coors Light » Michelob Ultra
« Fruit Juices * Assorted Sodas « San Pellegrino
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$30 Per Guest

« Vast Selection of Premium California Wines ) $45 Per Guest ) )
* Vast Selection of Draft, Domectic & Imported Beers * Vast Selection of Premium California Wines

« Rum * Dewar's * Canadian Club * Vast Selection of Draft, Domectic & Imported Beers
* Absolut » Tanqueray * Bacardi * Rum ¢ Dewar's « Canadian Club « Maker's Mark
« Titos « Jack Daniels » Malibu * Jose Cuervo * Absolut « Tanqueray « Johnnie Walker Red & Black « Bacardi
« Fruit Juices » Assorted Sodas » San Pellegrino * Titos « Grey Goose * Jack Daniels « Malibu ¢ Jose Cuervo
*Does NOT include Shots Captain Morgan « Fruit Juices * Assorted Sodas * San Pellegrino

*We are happy to accommodate special requests on Alcohol, Wine or Bottle beers - Additional fee
CASH BAR UPON REQUEST (BARTENDER $200 FEE)
*TO BE CONSUMED ON PREMISES ONLY* TAKE-OUT NOT AVAILABLE
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Tomato & fresh mozzarella skewers Swiss Lorraine and Brie. Garnished with assorted crackers
Fine Imported and Domestic Cheeses such as

Cocktail franks in puff pastry
Cheddar mack n' cheese bites
Cilantro beef empanadas
Stuffed mushrooms
Cheese quesadillas
Mozzarella sticks
Coconut shrimp

ASalady

(Select 1)
’ Classic Caesar Salad
Hearts of romaine lettuce, parmesan cheese,

croutons & creamed caesar dressing.

French Salad
Baby arugula, tomatoes, almonds, mandarins,
fresh mozzarella & citrus dressing.

Mediterranean Salad
Babﬁ/ greens, tomatoes, cucumbers, onions,

feta cheese, olives & greek vinaigrette dressing.

Parmigiana, Bel Pease Cheddar, Fontina,

i OStation

Imported Prosciutto, Soppressata, Capicola,
ortadella, Genoa, Salami, Turkey, olives

“Frsh Gt Statien

Overflowing with Fresh Fruits
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i ) _Rigatoni Pomodoro
Sautéed with onion§'garlic, basil & plumb tomato sauce.
Orecchiette Alla Terrace

Sausage, broccoli rabe & cherry peppers.

~ Penne Alla Vodka
With vodka tomato cream sauce.

Farfalle Primavera )
Fresh garden mixed vegetables, garlic & oil

Cavatelli & Broccoli
Garlic & oll

Tortellini Alfredo
Parmesan cream sauce
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(Select 2) (Select 1)
Swedish Meatballs Chicken Tenders & French Fries Flounder Oreganata
Italian Meatballs Lemon Herb Grilled Chicken Seafood Paella
Beef Burgundy Chicken Parmigiana Salmon Scampi
Pepper Steak Chicken Francaise Shrimp Scampi
Beef Fajitas Arroz Con Pollo
Beef Stew Chicken Stir-fry
Sliders Chicken Fajitas
Push OStareh and Vegelibles
(Select 1) (Select 2)
Sausages And Peppers Green Beans with almonds & fresh garlic olive oil
Pork Alla Piccata Mixed Vegetables with fresh garlic & olive oil
Mojito Pork Loin Fresh Broccoli with garlic & olive oil
BBQ Ribs Roasted Potatoes » Mashed Potatoes

Yellow Rice * White Rice
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(Select 1)
Custom Designed Tiered Cake
from Lakeview Bakery

Ice Cream Sundae Bar
Vanilla, chocolate & strawberry ice cream with a large variety of toppings

Chocolate Fountain
with a large variety of dippings

Taco - Nache Stition Prtate Statien

$7 PER GUEST $5 PER GUEST
Ground beef & chicken, shredded lettuce, cheese, jalapefio peppers, Whipped potatoes with your favorite toppings - bacon, shallots,
onions, tomatoes, salsa, guacamole, sour cream, corn, cheddar cheese & sour cream.

black beans with hard shell & soft tortillas

Grilled, Cloge Stition NMack N Choase Station

$5 PER GUEST

$5 PER GUEST Macaroni & cheese that can be enhanced with shallots, corn,
Assorted breads with cheese & your favorite toppings - ham, bacon, cheddar cheese sour Cream & Bacon

tomatoes & salami.

Candy Station Cétton Candy NMachine

$5 PER GUEST $5 PER GUEST
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*PLEASE NOTIFY YOUR SERVER OF ANY FOOD SENSITIVITIES
*Gluten free & Vegetarian options - Additional fee
*Facility Charge 20% - Plus 8.375% NY Sales Tax *

*Gratuity is appreciated*
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Visit Our Websnte
www.terrace-on-the-hudson.com
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