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4.5 hour event, coat check, uplighting, choice of linen colors, frozen mocktail
Bridal Suite - $350.00 Fee * Bartender - $200.00 Fee ¢ *Security Required - $200.00 Fee
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« Vast Selection of Premium California Wines

« Corona « Coors Light « Budweiser « Michelob Ultra
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$30 Per Guest
e Cruzan Light Rum « Dewar's * Canadian Club
* Absolut « Tanqueray « Bacardi
* Titos * Jack Daniels « Malibu « Jose Cuervo

* Fruit Juices * Assorted Sodas « San Pellegrino
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$25 Per Guest

« Vast Selection of Premium California Wines
» Modelo * Corona « Heineken » Sam Adams
* Miller « Budweiser « Coors Light « Michelob Ultra
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* Cruzan Light Rum ¢ Dewar's « Canadian Club )
* Absolut Tan%]ueray * Johnnie Walker » Hennessy * Bacardi
« Titos * Grey Goose * Stolichnaya
* Jack Daniels’ Malibu « Jose Cuérvo

« Fruit Juices * Assorted Sodas « San Pellegrino

*Special Resquest on Alcohol, Wine, Bottle or Draft beer - Additional fee
*TO BE CONSUMED ON PREMISES ONLY* TAKE-OUT NOT AVAILABLE
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TOMATO & FRESH MOZZARELLA SKEWERS

COCKTAIL FRANKS IN PUFF PASTRY
CHEDDAR MACK N' CHEESE BITES
CILANTRO BEEF EMPANADAS
STUFFED MUSHROOMS
CHEESE QUESADILLAS
MOZZARELLA STICKS
COCONUT SHRIMP
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Overflowing with Fresh Fruits
Beautifully Carved Melons

Aalads

(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
Baby greens, tomatoes, cucumbers, onions,
feta cheese, olives & greek vinaigrette dressing.
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Titowdtionall Cheese Stition

Swiss Lorraine and Brie. Garnished with assorted crackers

Fine Imported and Domestic Cheeses such as
Parmigiana, Bel Pease Cheddar, Fontina,

A alumeriar Station

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

Pita

(Select 1)

RIGATONI POMODORO
Sautéed with onions 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 & oil

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
(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 ROASTED POTATOES « MASHED POTATOES
BBQ RIBS FRESH BROCCOLI - With garlic & olive oil

YELLOW RICE « WHITE RICE
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SUNDAY BAR
Vanilla, chocolate & strawberry ice cream with a large variety of toppings

CHOCOLATE FOUNTAIN
With a large variety of dipping ltems
or
TIERED CAKE
From Lakeview Bakery.

Rty Enhancement
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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
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Macaroni & cheese that can be enhanced with shallots, corn,

Assorted breads with cheese & your favorite toppings - ham, bacon,
! you I pping cheddar cheese, sour Cream & Bacon.

tomatoes & salami.
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*PLEASE NOTIFY YOUR SERVER OF ANY FOOD SENSITIVITIES
*Gluten free & Vegetarian options - Additional fee
** 20% FACILITY SERVICE CHARGE - PLUS SALES TAX**

Wo Mabe Deams PBecome J{wﬂ@
Visit Our Website
www. terrace-on-the-hudson.com
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