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EMERALD MENU
The unrivaled cuisine of The Surf Club is prepared on premises by our award winning team of international chefs.  We are a family business happy to serve your family on your most special occasion.

White Glove Butler Style Hors d’oeuvres 
Hosts Choice of eight

Asparagus wrapped in Parma prosciutto and shaved parmesan

Seared Ahi Tuna on Wasabi pancake glazed with honey BBQ sauce

Goat Cheese smeared on Belgian endive with toasted Cajun walnuts

Sesame crusted Chicken with tangy honey Dijon mustard

Lightly breaded chicken cutlet placed over crisp garlic baguette with arugula

Shaved parmesan and pesto oil

Filet Mignon Brochettes skewered with cherry tomato, Spanish onion and

green bell pepper marinated in BBQ sauce
Blackened Chicken placed on fried plantain with spicy mango chutney

Filet Mignon Carpaccio over garlic toast with shaved parmesan, truffle oil

Cracked black pepper

Chovolade Italian sausage & broccoli rabe wrapped in puff pastry

Spanakopita – Spinach & Feta Cheese wrapped in Phylo crust

Coconut Shrimp with orange ginger marmalade

Scallop wrapped in bacon

Plum tomato bruschetta

Eggplant Companata & ricotta salata over crispy garlic baguette 
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Gourmet Pasta Station

Our Chef prepares your Choice

Of Two Pastas to Order 

Cavatelli sautéed with broccoli rabe, hot sausage oil & garlic

Fussilli Primavera in garlic cream sauce

Rigatoni Filetto di pomodoro

Farfalle a la pesto with sun dried tomato

Penne a la Vodka

Wild Mushroom Risotto

Feel free to ask for special requests

An Abundance of Elegant Cold Displays

Iced fresh Vegetable Crudités with Gorgonzola Dipping Sauce

Fire Roasted Red Peppers tossed with Garlic & Olive Oil

Garbanzo Beans with Red Onion Salsa

Grilled Vegetables drizzled with Olive Oil

Assorted Imported Olives

Marinated Artichoke Hearts

Sautéed Hot Italian Peppers

Pepperonchini

Cold Antipasto

A meat lovers dream come true offering only the finest in Italian meats consisting of sliced to order Parma Prosciutto,

Homemade Hot & Sweet Soprasatta, Genoa Salami, Mortadella,

 Hot Cappocolla, Reggiano Parmesan wheel, and Imported Provolone 
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Sommelier’s Station
A Selection of Fine Imported and Domestic Bottled Wine 

Accompanied by an Assortment of International Cheeses

Displayed with an Exotic Fresh Fruit Display showcasing customized Garde Manger fruit & Vegetable centerpieces

English Crackers and Sweet Grapes  

Bakers Bread Basket

A Bakers Selection of Freshly Baked French Breads and 

Stuffed Italian Loaves served with Imported Flat Breads

Italian Bread Sticks and Semolina Rolls

Presented with a Basil Infused Olive Oil and 

Garlic & Sun-dried Tomato Whipped Butter
Chefs Butcher Block

Your Choice of 2 Meats carved to order and Served with all 

Complimenting Condiments 

Fresh Vermont Turkey with Cranberry Orange Compote

Honey Glazed Ham with Three Mustard Sauce

London broil with Cracked Peppercorn Sauce

Roasted Loin of Pork with Fresh Cinnamon Apple Sauce 

Roasted Suckling Pig stuffed with our savory Pork stuffing
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Surf Clubs Seafood Extravaganza

An Overflowing Display of Peeled and Ready to Eat Gulf Shrimp

Little Neck Clams and Blue Point Oysters on the half shell 

An impressive display of unlimited Maine Lobster cracked and ready to eat accompanied by hot drawn butter and the house cocktail sauce

Baby Snow crab claws and Peppered Smoked Cured Salmon with all the appropriate condiments

 The seafood boat is accompanied by fresh Calamari Seafood salad in 

Olive oil lemon marinade

A Personalized Ice carving of the Bride and Groom’s 

Design will be prominently displayed.
International Buffet Selections

Hot Chafing Dishes

Hosts Choice of 8

Prince Edward island Mussels Posillipo with fresh plum tomato sauce

Chicken Scarpariello sautéed with, hot & sweet cherry peppers,

Lyonnais potatoes in garlic white wine sauce

Eggplant Rollantini- Baby eggplant stuffed with Ricotta cheese in Pomodoro sauce

Fried Calamari- Tender petit rings of squid lightly battered and 

delicately fried accompanied by our spicy Fradiavolo sauce
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International Buffet Selections

Hot Chafing Dishes

Cajun BBQ Short Ribs- Tender braised beef short rib marinated and baked in our savory Cajun BBQ sauce

Trippa Napolitano

Sausage and Peppers- Parsley & Cheese Chivolade Sausage sautéed with 

Red & Green Bell Pepper and Spanish onion

Frutti Di Mare- A succulent combination of Calamari, Bay Scallops,

 Gulf Shrimp, Crabmeat and mussels in a light tomato seafood broth

Clams Oregenata- Little Neck Clams stuffed with seasoned breadcrumbs drizzled with a Lemon & White Wine Butter sauce

Chicken Contadina- Boneless bite size chicken sautéed with mushrooms, peppers, onions, and white wine and spicy sausage

 Lasagna a la Casa- Miniature size portion of Fresh Spinach Lasagna layered with grounded beef & fresh ricotta pink aurora cream sauce 

Stuffed Mushrooms with seasoned breadcrumbs and mozzarella cheese

Chicken Saltimbocca- Medallions of chicken breast with Marsala wine, prosciutto, sage and spinach sauce

Pork Cutlet Milanese- Pounded pork cutlet breaded and accompanied by fresh plum tomato, red onion and cucumber relish

Polpettine d’ angello agrodolce- Homemade lamb croquette braised with sweet and sour onions

Steak a la pizzaiola- Strips of beef sautéed with fresh pomodoro with onions, mushrooms, peppers and fresh oregano
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Choice of Two Stations for Your Guests Pleasure

Vodka Martini Bar

Our Certified Mixologist Creates an Array of Upscale Martinis and Cosmopolitans

Appletini- Premium Vodka, DeKuyper Sour Apple Pucker with a splash of sour Mix

White Chocolate Martini- Premium Vodka White Godiva Liquor served with Chocolate Chips

French Martini-Grey Goose Vodka, Chambord and Pineapple Juice

Cosmopolitan-Citrus Vodka, Lime Juice and Cointreau Shaken with Cranberry Juice

The Classics- Your Choice of Premium Vodka served in the Classical Style

All Served In Full Sized Martini Glasses 
Grilled Mushroom Sauté 

An Elaborate Selection of Portobello, Shitake, Crimini and

 Oyster Mushrooms Grilled by Our Chef Then Sautéed before your Guests Eyes in a Aged Balsamic Reduction with Garlic & Olive Oil

Oriental Station

Your Choice of Two Stir Fry Prepared to Order 

Peanut Chicken, Beef and Broccoli with Hoisin Sauce, 

Sweet and Sour Pork or Vegetable Lo Main

Our Oriental tasting is Complete with petite Egg Rolls, 

Steamed Vegetable Dumplings, Chopsticks and Fortune Cookies with

 All the traditional Sauces and Condiments
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Sauté Station

As your guests approach this embellished Mediterranean Station

They will view our chef preparing to order your choice of two

Freshly Sautéed Items  

Chicken Scarpariello with hot cherry peppers, Sweet Sausage & 

Lyonaise Potatoes
Pork Cutlet Milanese

Veal Scaloppini Marsala

Pan seared scallops with creamy lobster sauce

Taste of Spain

Traditional Paella Valenciana- Saffron rice cooked in a cast iron pot with spicy chorizo, chunks of chicken, little neck clams, 

Prince Edward island mussels & Gulf shrimp

Seppi numido piseelli- Italian cuttlefish braised with tomato, white wine and peas and accompanied by Orzo pasta

Pollo a la Catalan- Boneless pieces of white meat chicken sautéed in 

Fresh tomato, white wine, light cream, bacon, & beans

Plantains fried to order

Carved to order

Traditional Pernil

Roasted Baby Suckling Pig
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Dinner

Champagne Toast

 Appetizer

Hosts Choice of One

Homemade Buffala Mozzarella

Wrapped with Parma Prosciutto and Layered between Red & Yellow 

Vine Ripened Tomato accompanied by imported cured olives

Hot & Sweet Soprasetta and Roasted peppers,

Drizzled with Extra Virgin Olive Oil

Sugar Frosted Strawberry Martini

Sliced Strawberry marinated in Port Wine accompanied by 

Honey Scented Figs, Champagne Grapes, Seasonal Berries surrounded by

 a Raspberry & Mango Coulis Sun

Petite Beggars Purse

Crispy Beggars Purse stuffed with Braised Short Ribs, Spinach & Goat Cheese served over a Wild Mushroom Risotto Timbale in a 

Light Cream Cognac Sauce
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Pasta

Surf Club’s Famous Homemade Pasta offering C 

Seasonal Pasta & Risotto creations for The Pasta Connoisseur

Hosts Choice of One

Black tie Tortoloni stuffed with wild mushrooms in Portabella, sage and Port wine sauce

Anneletti- ring shaped pasta baked in a timbale and stuffed with prosciutto, peas and eggplant topped with Bongasati sauce

Insalata

Tri-color baby field greens tossed with sun-dried cranberries, toasted walnuts, port wine pouched pears and Gorgonzola cheese

Hosts Choice of Vinaigrette- Fresh Herbed Italian, Honey Balsamic,

Fresh Raspberry Champagne, or Orange Citrus
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Main Course

Choice of Three Entrée

 Rib eye of Beef

Roasted in natural au jus topped with frizzled onions

Filet Mignon

Center Cut Medallion grilled to perfection served in Wild Mushroom sauce

Chicken Rollantini

Heavily Breaded Rollantini stuffed with prosciutto, spinach, portabella Mushroom, roasted peppers and Fontina Cheese in Crimini mushroom sauce

Chicken A La Surf Club
Boneless breast of Chicken topped with grilled eggplant, asparagus, 

Sun-dried tomato and fresh mozzarella in a Brandy reduction

Stuffed Breast of Capon

With goat cheese, broccoli rabe, and sweet sausage in black truffle sauce

 Branzino, Norwegian Salmon or Swordfish

(All Seafood Can Be Prepared in a Variety of Surf Club Signature Styles)

All Entrée Served with Your Choice of Vegetable and Starch
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Dessert
Full Viennese Hour

Fresh Crepe Suzettes, Banana & Strawberries Froster,

 Homemade Zeppoles, Italian Pastries & Cookies,

Every Conceivable Cake And Pie You Could Imagine.

Artistic Jell-o Molds, assorted Mousse, Belgian Waffle Station,

Hot cinnamon buns, Ice Cream Sundae Bar,

Carved Fresh Fruit Displays, freshly popped Popcorn &

 Cotton Candy.

 And Soooooooooooo Much More,
Espresso and Cappuccino Station
A Beautiful Continental Coffee Station with International Coffee

And After Dinner Cordials Prepared Fresh to Order

Beautifully Decorated Wedding Cake
Designed to you personal preference 

Beverage Service

Espresso & Cappuccino

American Coffee & Herbal tea

Open Bar offering unlimited Premium Liquor, Imported & Domestic Beer

Champagne, Frozen drinks, and a variety of soda & juice

Red & White wine on each table

The Surf Club prides itself on creating customized menus for all occasions. Feel free to discuss any special requests you may have.
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This 100 year old estate, formally The Colony Club, boasted to be the retreat of the elite throughout the 20th Century has been reborn under the watchful eye of the 

Gizzo family in a new decade of great taste.

We are pleased to be a part of your celebration and will settle for nothing 

less than perfection for your Special Event..

Your guests arrive to our waterfall-lined driveway followed by 

a Champagne and Strawberry greeting in our Grand Lobby.

White gloved attendants direct your guests to a lavish Cocktail Hour on your private patio, which is available to your guests for the entire evening, with its 

breathtaking views of the Long Island Sound.

Our beachfront property as well as our grand staircase and the entire facility 

and property are available for photography.

Coat Check  as well as Ladies and Men’s Room attendants 

are provided for your convenience.
Our entire staff is trained in Ala Carte style dinning and will service  your guests from    

                 the time they enter the main ballroom to the end  of your 

spectacular event for a truly personal level

Direction Cards from all points in the Tri-State area

are provided with pleasure.

We extend to you, our warmest thanks for considering the Surf Club.

We would be honored to participate in your very special day.

Your uncompromising good taste shall be richly rewarded.

Your celebration will graciously unfold in the most beautiful elegant facility in New York. You and your guests will be catered to with attentiveness fit for royalty. You will feast on the award winning cuisine that is the pinnacle of expertise in the industry.

Grazie & Buona Fortuna

The Gizzo Family
