Buffet Enhancements

Breakfast Buffets
(All buffets except the Light Continental require

Che Attended Omelet Station

$5/person

Individual Yogurt Parfait Station

Seasonal pricing

a minimum of 25 guests)

Chef Attended Waffle Station

The Light Continental

Chef Attendant for a station

Assorted pastries

$12/person

$5/person
$50/chef

Coffee, tea, decaffeinated coffee
Assorted juices and ice water
The Full Continental

Pastries, scones, croissants and bagels

Plated Breakfasts
Scrambled eggs

Country sausage and crispy bacon

Seasonal fresh fruit

Skilled fried potatoes with red bell peppers and onion

Yogurt, berries and all-natural granola

A bread and bakery basket for each table

Coffee, tea, decaffeinated coffee

Coffee, tea, decaffeinated coffee

Assorted juices and ice water
Healthy Buffet

Choice of:

Assorted juices and ice water
$16/person

Chicken and Waffles

Skilled fried potatoes with red bell peppers and onion

Sliced fresh fruit

Steel cut oats with assorted dried fruits, seeds and nuts
Yogurt parfait bar with Greek yogurt, fresh berry

Maple syrup

Coffee, tea, decaffeinated coffee
Assorted juices and ice water

compote and house made granola
Coffee, tea, decaffeinated coffee

Eggs Benedict

Assorted juice and ice water

Scrambled eggs

$15/person

Buttermilk brined fried chicken thighs with waffles

Scrambled egg whites OR Egg white frittata

Full American Breakfast Buffet

$12/person

All American Breakfast

$15/person

Toasted English muffins

$16/person

Seared ham steaks

$18/person

House made hollandaise sauce
Hash browns

Country sausage and crispy bacon

Skillet fried potatoes with red bell peppers and onions
Cinnamon French Toast with warm maple syrup

Fresh seasonal fruit

Coffee, tea, decaffeinated coffee
Assorted juices and ice water

Pastries, scones and croissants

Coffee, tea, decaffeinated coffee
Assorted juices and ice water
Breakfast Buffet III

Scrambled eggs

$21/person

Country sausage and crispy bacon

Skillet fried potatoes with red bell peppers and onions
Cinnamon French Toast with warm maple syrup
Belgian waffles with assorted fruit toppings
Pastries, scones and croissants

Coffee, tea, decaffeinated coffee
Assorted juices and ice water
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BRUNCH

$25/person

Brunch Buffet

Choice of scrambled eggs: Plain, Western or four cheese
Crispy bacon and sausage links

Spring green salad with plum tomatoes, garbanzo beans,
English cucumbers and grated parmesan cheese

$28/gallon

Ghirardelli brownies

$36/dozen

Individual bottled juices

LUNCH

-Chicken Milanese, breaded chicken breast with arugula,

heirloom grape tomatoes, shaved parmesan, extra virgin
olive oil and balsamic reduction

*Roasted turkey with cheddar and roasted red pepper
mayo on a brioche roll

*Albacore tuna salad with English cucumber and Swiss
cheese on a brioche roll

-Herb crusted, slow roasted strip loin with

*Ham and Swiss with Dijon mayo on a brioche roll

house made rosemary demi glace

-Roasted top round of beef, au jus with Weck rolls
and horseradish mayo

*Roast Beef with horseradish mayo and provolone on a
brioche roll

*Grilled vegetable wrap with marinated and grilled seasonal

-Smoked salmon

vegetables, herbed ricotta and roasted peppers on a garlic

-Grilled salmon in a dill sauce

herb wrap

-Honey glazed spiral ham

*Grilled chicken Caesar wrap with crisp romaine, creamy

Sautéed seasonal vegetables

parmesan sauce and sliced tomato on a garlic herb wrap

Pastries, scones, croissants and preserves

Each served in a to go container with a piece of fruit,

Coffee, tea, decaffeinated coffee

individual bag of chips, cookies and a bottled water

Assorted juices, soda and ice water

Grab and Go / Box Lunch Enhancements

Ghirardelli double chocolate fudge brownies

BREAKS
All breaks are based upon 30 minutes continuous service.

Candy Bar

$10/person

Assorted sodas and ice water

Seasonal Cobb Salad with Chicken

$10/person

Warm rolls and whipped butter

Coffee, tea, decaffeinated coffee and ice water

Coffee, tea, decaffeinated coffee
Assorted soda and ice water

Grilled Buffalo Chicken Salad

$12/person

Granola bars, energy bars and 100 Calorie snacks
Assorted energy drinks

Coffee, tea, decaffeinated coffee

Pitchers of soda
Bottled soda

$15/person

Chef’s choice of dessert

Traditional Caesar Salad

$5/person

A La Carte

$14/person

Chopped romaine hearts, grated parmesan cheese, garlic
croutons, Caesar dressing and lemon.

Coffee, tea, decaffeinated coffee
Bottled water

Warm rolls and whipped butter

Coffee, tea, decaffeinated coffee and ice water

Assorted whole fruit

Caffeine Fix

$15/person

Chef’s choice of dessert

Candy bars and mixed hard candies

Ice water

$2/piece

Entrée Salads

Coffee, tea, decaffeinated coffee

Power Break

$3/piece

LUNCH

Freshly baked cookies and brownies

Chips, peanuts, popcorn

$14/person

Choose from:

-Chicken marsala

Sweet and Salty

$3 each

Grab and Go / Box Lunches

Choice of Two Hot Entrees:

Take Ten

Coffee by the Gallon

Warm rolls and whipped butter
$2 each

$10 each
$2 each

Chef’s choice of dessert

Coffee, tea, decaffeinated coffee and ice water
*Add Chicken Breast, Salmon or Strip Steak

$20/person

Banquet Menus
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LUNCH

Sandwiches

PLATED LUNCH ENHANCEMENTS

**All sandwiches include Chef’s choice of potato & dessert,
coffee, tea, decaffeinated coffee and iced water
Veggie burger

$3/person

Choice of:

* Mixed green salad with seasonal greens, plum tomatoes,
English cucumbers and Bermuda onions

$16/person

Grilled Beyond Burger with butter lettuce, tomato and
onion on a toasted brioche roll.
Grilled Chicken Breast

Add soup or salad

* Classic Caesar salad with crisp romaine, house croutons,
grated parmesan, smoked bacon and house made creamy
garlic dressing

*Caprese salad with sliced buffalo mozzarella, vine ripened

$13/person

Marinated boneless breast, avocado, plum tomato, butter

tomato and baby arugula, fresh basil pesto

toasted brioche roll

parmesan Reggiano, seasonal baby tomato and Bermuda

lettuce, tomato and Bermuda onion on a

*Arugula and shaved parmesan salad with lemon zest,
onion

Bella Burger

*Italian wedding soup with rich chicken broth, mini

$14/person

8oz Fresh ground angus beef, aged cheddar, butter

meatballs and acini de pepe

roll

*Roasted tomato and basil

lettuce, tomato and Bermuda onion on a toasted brioche

*Roasted butternut squash

Riverside Club

Dessert Enhancements

$15/person

Upgrade your dessert to a Village Bake Shop Specialty

Smoked turkey, romaine lettuce, sliced vine ripened

$5/person

tomato, candied bacon and mayo on three pieces of
toasted white bread

Entrees

Buffets

**All entrees include warm rolls and whipped butter,

Chef’s choice of dessert, Coffee, tea, decaffeinated coffee
and ice water

Chicken Parmesan

$16/person

parmesan cheese over penne with shaved parmesan

Roasted seasonal vegetable medley

$18/person

English cucumbers and Bermuda onions
Choice of:

Buffalo Chicken Wings with bleu cheese, celery and carrots
OR

Golden crisp chicken fingers with honey mustard sauce

Oven roasted sliced top round of beef with horseradish
sauce

Chef’s choice of potato

Roasted Pork Tenderloin

$20/person

Niagara Buffet

Mixed green salad with seasonal greens, plum tomatoes,

Breaded chicken breast, pomodoro sauce, mozzarella and

Roasted Bone-In Chicken

All buffets require a minimum of 25 people

Mini Weck and mini Kaiser Rolls
$16/person

Assorted cookies and brownies

Roasted pork tenderloin with apple and pear chutney

Handmade potato chips

Chef’s choice of potato

Assorted sodas and ice water

Roasted seasonal vegetable medley

Sirloin Steak

6oz Sirloin steak

Coffee, tea, decaffeinated coffee

$20/person

Roasted seasonal vegetable medley
Chef’s choice of potato

Banquet Menus
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$18/person

Deli Buffet

Mixed green salad with seasonal greens, plum tomatoes,
English cucumbers and Bermuda onions

Plated Service

All plated dinners include your choice of first course, your
choice of side, Chef’s Seasonal Vegetable and your choice

Chef’s seasonal pasta salad

Choice of three (3) of the following deli selections:

Sliced roast beef / Roasted turkey
Smoked ham / Albacore tuna salad

of dessert, warm rolls and whipped butter, coffee, tea,
decaffeinated coffee.

First Course: Choice of Soup OR Salad (Select One):

Ham salad / Egg salad

* Bella Vista house salad with spring greens, plum

Grilled seasonal vegetables with hummus

tomatoes, English cucumbers, artichoke hearts, shaved red

Sliced provolone, Swiss and American cheese

Pickle spears, lettuce, tomato and assorted relish items
Assorted breads and rolls

onion, grated parmesan cheese and Chef’s dressing

* Classic Caesar salad with crisp romaine, house croutons,
grated parmesan and house made creamy garlic dressing

Handmade potato chips

*Greek salad with spring greens, feta cheese, banana

Assorted cookies

peppers, plum tomato, English cucumber, shaved red onion

Coffee, tea, decaffeinated coffee

and oregano vinaigrette

Assorted sodas and ice water

*Baby green salad with raspberries, candied pecans, bleu
cheese and grapefruit vinaigrette

$24/person

Italian Buffet

Classic Caesar salad with crisp romaine, house croutons,
grated parmesan and house made creamy garlic dressing
Homemade cheese lasagna

Crema pesto with garlic shallots, caramelized onions, sliced
heirloom grape tomatoes, fresh pesto and cream, tossed
with fresh pappardelle

DINNER

House made meatballs in a pomodoro sauce

Soups:

*Roasted Tomato and basil
*Butternut Squash

*Italian wedding soup with rich chicken broth, mini

Entrée Selections:

OR Italian Sausage

-Grilled Miatake mushrooms over baby kale with roasted

Assorted rolls and butter

fennel, blistered heirloom tomatoes, toasted pistachios,

Tiramisu

citrus segments and white balsamic grapefruit vinaigrette

Coffee, tea, decaffeinated coffee
Assorted sodas and ice water

$32/person

-Baked Eggplant Parm

$32/person

-Stuffed Chicken Breast with sundried tomato,

$25/person

Choice of Two Meats:

gorgonzola cheese and pickled Bermuda onions

meatballs and acini de pepe

Choice of:

BBQ Buffet

*Baby spinach salad with blackberries, raspberries,

goat cheese, oregano and basil velouté

-French Breast of Chicken, rosemary demi-glace

BBQ Ribs OR Brisket OR Pulled Pork

$30/person

Five cheese mac n cheese

-Grilled Center cut Pork Chop, apple

Corn on the Cob
Coleslaw

and pear chutney

$34/person

-Grilled Mahi Mahi, pineapple salsa

$38/person

-8oz Filet of Sirloin, sauce demi-glace

Bake beans with bacon

Corn bread with whipped honey butter

-Seared Salmon, in a tangerine glaze

Assorted cookies

Coffee, tea, decaffeinated coffee

$38/person

Roasted cipollini onions

$38/person

-Grilled Filet Mignon, demi-glace
-Slow Braised Beef Short Ribs,

Lunch Buffet Dessert Enhancements

Upgrade your dessert to a Village Bake Shop Specialty

$34/person

OR dill cream sauce

-NY Strip Steak, sauce demi-glace with

Assorted sodas and ice water

$5/person

$32/person

Red wine pan sauce
-8oz Lobster Tail

$50/person
$42/person

Market Price
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Duet Plates

-Combine two entrees from above

$50/person

-Surf N Turf

Market Price

(4-5 oz of each entrée) (Excluding Lobster Tail)

Choice of Side, Select One:

Wild rice pilaf

Roasted garlic mashed potatoes
Baked potato

Herb roasted fingerings

Roasted baby red potatoes
Risotto

Chef’s Seasonal Vegetable, served with all entrees
Choice of Dessert

Cheesecake

Flourless chocolate torte, raspberries and Chantilly cream

Upgrade to Village Bake Shop Custom Dessert $5/person
Add a Pasta Course

$6/person

-Tri Colored Tortellini in a roasted red pepper cream sauce
Penne A La Vodka sauce

-Angel Hair Pasta Nests with basil pesto sauce and roasted
heirloom tomatoes
-Pasta Primavera

-Pasta Bolognese with ground beef, pork and veal
Lemon Sorbet Intermezzo before entrée $2/person

Banquet Menus
All food and beverage pricing is subject to a 23% Administrative Fee and 8% sales tax.
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DINNER

Buffets

All buffets require a minimum of 25 people

-Glazed ham*

coffee, tea, decaffeinated coffee and sodas and freshly

rosemary demi glace

Entrée Choices

All Dinner Buffets include warm rolls and whipped butter,

-Herb crusted, slow roasted strip loin with house made

baked cookies and brownies as your dessert.

-Roasted top round of beef, au jus, Weck rolls and
horseradish mayo*

-Homestyle roasted turkey breast with giblet gravy*

$20/person

Dinner Buffet I

-Roasted pork loin with apple and pear chutney*

Select One Salad, One Entrée, One Pasta,

Pecan crusted chicken breast with maple bourbon sauce

One Vegetable and One Starch

-Grilled Salmon, with a tangerine glaze OR dill cream
sauce

$25/person

Dinner Buffet II

-Bone in, roasted chicken

Select Two Salads, Two Entrees, One Pasta,

-Chicken Milanese

One Vegetable and One Starch

-Chicken Parmesan, pomodoro sauce, parmesan and
mozzarella

$30/person

Dinner Buffet III

-Chicken Marsala with wild mushrooms and roasted pepper

Select Two Salads, Three Entrees, One Pasta,

-Baked Eggplant Parmesan, pomodoro sauce, parmesan and

One Vegetable and One Starch

mozzarella

-Buttermilk fried chicken

Salad Choices

-Classic Caesar salad with crisp romaine, house croutons,
grated parmesan, smoked bacon and house made creamy

Pasta Choices

-Mixed green salad with seasonal greens, plum tomatoes,

-Baked Three Cheese Macaroni

-Arugula and shaved parmesan salad with lemon zest,

-Pasta A La Vodka Sauce

onion

-Cheese Lasagna

mustard, smoked bacon and chopped dill pickle

sliced heirloom grape tomatoes, fresh pesto and cream

garlic dressing

-Pasta Primavera

English cucumbers and Bermuda onions

-Tortellini in A Roasted Red Pepper Tomato Cream Sauce

parmesan Reggiano, seasonal baby tomato and Bermuda

-Pasta Alfredo, Shaved Parmesan

-Traditional potato salad with creamy mayo, Dijon

-Crema Pesto with garlic, shallots, caramelized onions,

-Greek pasta salad with oregano vinaigrette, feta cheese,

-Penne in A Pomodoro Sauce with Melted Mozzarella

banana peppers and spinach

Vegetable Choices

-Roasted Seasonal Vegetable Medley

-Steamed Broccoli with Lemon Zest and Shaved Parmesan
-Sautéed Green Beans Amandine
-Roasted Brussel Sprouts

-Roasted Root Vegetables

-Oven Roasted Cauliflower with Garlic Fresh Herbs
-Roasted Carrot Spikes
Starch Choices

-Roasted Parsley Red Potatoes

-Traditional Mashed Sweet Potatoes
-Roasted Fingerling Potatoes
-Au Gratin Potatoes
-Rice Pilaf

-Garlic Mashed Potatoes

Banquet Menus
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Dinner Buffet Enhancements

-Antipasto Display

$12/person

Cured Italian meats, pickled vegetables, marinated roasted
peppers, mozzarella cheese, parmesan cheese, smoked
provolone, marinated artichokes and stuffed cherry
peppers

-Iced Seafood Display

Market Price

Chilled crab legs, jumbo shrimp, oysters, clams, spicy

cocktail sauce, mignonette sauce, Tabasco sauce and lemon
-Whole Roasted Strip loin of beef with three onion
marmalade, horseradish cream sauce and au jus
$8/person

-Prime Rib of Beef with three onion marmalade,
horseradish cream sauce and au jus

$10/person

-Chef Attended Pasta Station

$7/person

-Chef Attended Carving Station

$50/Chef

Two pastas and two sauces with appropriate garnishes

Available for dinner buffet entrees highlighted with an
asterisk *

Dinner Buffet Dessert Enhancements

Village Bake Shop Desserts

$5/person

Banquet Menus
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Hors D’oeuvres
Displays

Small displays serve 50 people

Large displays serve 100 people

Baked brie, served with mango chutney

$60

Buffalo Wings with bleu cheese dip

$75

Spinach Artichoke Fondue, with crostini

-Small seasonal vegetable display with a variety of dips

(served in a chafer)

$60

-Large seasonal vegetable display with a variety of dips

Petite Cuban sandwiches

$70

-Small fresh fruit display with honey yogurt

Spanakopita

$60

-Large fresh fruit display with honey yogurt

Mini chicken cordon bleu

$75

-Small cheese display with assorted crackers and breads

Houe made Swedish meatballs

$100

-Large cheese display with assorted crackers and breads

Beef Wellington, demi-glace

$150

-Small enhanced artisanal cheese platter with International

Baby Lamb Chops with mint pesto

$200

$235

Scallops wrapped in bacon

$150

cheeses, gourmet crackers and breads

Coconut shrimp

$180

Lump Crab cakes with bell peppers, Cajun aioli

$150

-Small cheese and vegetable display with crackers, breads

Arancini, Arborio rice and Italian cheeses

$75

$110

Wood Fired Pizza

and dips

(Cheese only / Cheese and Pepperoni)

$78

$145
$78

$145

$160

$275

cheeses, gourmet crackers and breads

-Large enhanced artisanal cheese platter with International
$325

Combination displays

and dips

-Large cheese and vegetable display with crackers, breads
$220

12” Classic Pizza (8 slices)

Specialty Pizzas Available. Inquire about pricing

Hors D’oeuvres Selections

Pricing is based upon 50 pieces
Smoked salmon on flatbread with shaved red onion,
Capers and citrus dill

$80

Prosciutto wrapped melon

$80

Classic shrimp cocktail with tequila cocktail sauce $160
Mini Quiche, Savory egg and cheese filling in
a flaky and buttery pastry shell

Stuffed cremini mushroom, topped with sausage
And parmesan cheese

$60

$75
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$12

All bars require a bartender.

Bar Packages

Bartender fee (up to 4 hours)

“Shots” are not served at any banquet event.

*All bar packages require a minimum of 25 people.

All hosted bars include domestic bottled beer, house
wines, juices and mixers, water and soda

House Brands of bourbon, scotch, vodka, whiskey, gin and

rum

One hour

$12/person

Three hours

$16/person

Two hours

Four hours

$14/person

One hour

$16/person

Three hours

$22/person

Premium Brand Cocktails

$7

$6

Premium Brand Martinis

House Brand Manhattans

House champagne

Jack Daniels Black, Johnny Walker Red, Titos, Tanqueray,
Canadian Club, Bacardi Silver and Captain Morgan and

$25/person

Call Brand Martinis

Cordials

and rum

Three hours

House Brand Martinis

Premium Brand Manhattans

$25/person

$19/person

House Wines by the Glass

Call Brand Manhattans

$19/person

One hour

Call Brand Cocktails

Pellegrino Water

Premium Brands of bourbon, scotch, vodka, whiskey, gin

Four hours

$4

Juice

$18/person

Seagram’s 7, Bacardi Silver, Southern Comfort

Two hours

$5

Sodas

Jim Beam White Label, Dewar’s, Smirnoff, Beefeater,

Southern Comfort

House Brand Cocktails

Imported Beers

rum

Four hours

Tally

Domestic Beers

Call Brands of bourbon, scotch, vodka, whiskey, gin and

Two hours

Cash Bar

Bar

Hosted

$100/bartender

**$25/hour will be applied for additional hours.

$6

$5

$6

$5

$5

$4

$6

$5

$2

$2

$2

$2

$5

$3.50

$8

$6

$9

$12
$8

$9

$12
$9
$6

$7

$10
$6
$7

$10
$7

$5

Domestic Beer List

Labatt

Blue Light
Budweiser

Bud Light

Michelob Ultra
Coors NA

$22/person

Imported Beer List

$28/person

Heineken

Amstel Light

Cash/Tally Bars

Corona Extra

Specialty Draft Beers available upon request at additional

All cash/tally bars are priced per drink and include

pricing.

domestic and imported beers, house wines, juices and
mixers and assorted sodas

Champagne Toast

$3/person

applies when each individual is purchasing their own drinks.

Mimosa Punch

$35/gallon

Tally bar pricing is subject to tax and service charge and

Poinsettia Punch

Cash bar pricing is inclusive of tax and service charge and

applies when the host of the event is being charged on a

Non-Alcoholic Punch
Sangría Punch

Traditional Wine Punch

$25/gallon
$35/gallon
$35/gallon
$35/gallon

consumption basis.
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Specialty Bars
All specialty bars are price per person and include
appropriate mixers and garnishes.
All bars require a bartender.

Bartender fee (up to 4 hours)

$100/bartender

Mimosa Station

$5/person/hour

International Coffee Bar

$9/person/hour

**$25/hour will be applied for additional hours.
Bloody Mary Station

Regular and decaffeinated coffee

$8/person/hour

Bailey’s Irish Crème, Kahlua, Jameson Irish Whiskey,
Amaretto di Saronno, Frangelico, whipped cream,

chocolate shavings, vanilla, peppermint sticks, cinnamon
sticks, sugar cubes
Cordials Bar

$9/person/hour

Amaretto di Saronno, Bailey’s Irish Cream, Kahlua,

Sambuca, Frangelico, Courvoisier VS, Grand Marnier

Food & Beverage:

Due to licensing requirements and for quality control, all food and beverage served at Hotel must be supplied
and prepared by Hotel. Menu prices will be confirmed on Banquet Event Orders (BEOs).

Every banquet, special function or package deal is subject to a 23% Administrative Fee on the total

food and beverage charges, plus all applicable taxes. Included as part of the Administrative Fee is a 16%

Gratuity that is paid directly to food and beverage service staff. The remaining 7% of the Administrative Fee
is an Administrative Charge. The Administrative Charge is for the administration of the banquet, special
function or package deal and is used to offset our costs and fees in connection with the event. The

Administrative Charge is not a gratuity or tip, or a charge purported to be a gratuity or tip, and no part of

the Administrative Charge will be distributed (as a gratuity, tip or otherwise) to any employees who provided
service to guests. Rather, the entire Administrative Charge is retained solely by the Hotel.

Any other fee or charge, including, but not limited to, set up fees, labor fees, or bartender, carver or

food station fees, are for such specified purposes and are not a gratuity or tip, or a charge purported to be a
gratuity or tip, and no part of such other fee or charge will be distributed (as a gratuity, tip or otherwise)
to any employees who provided service to guests.
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