Mazel Tov!
Celebrate your Bar or Bat Mitzvah Surf Club style…
“The Smorg”
BUTLER STYLE PASSED HORS’DUERVES
Select 5
Pastrami Wrapped Melon Ball
Smoked Salmon Rosette on Rye Crustini with Dilled Mustard
Peking Duck Roll With Ginger Hoisin
Grilled Vegetable Skewer with Pesto Glaze
Mini Potato Pancakes Smeared With Cinnamon Spiced Apple Sauce
Peppered Smoked Norwegian Salmon on Pumpernickel Toast Points
Sesame Chicken Skewers Accompanied By Honey Dijon Mustard Sauce
Diced Yellow Fin Tuna, Grapefruit, Mango and Miso Cream with Crisp Won Ton 
Franks in Jackets Wrapped In Puff Pastry
Pearl Mozzarella Wrapped In Sun-Dried Tomato
Bruschetta Di Tomato

Chef  Stations
Hosts Selection of Two

PASTA BAR
Pasta prepared to order
Select Two

Orechiette Con Rabe
Ear – Shaped Pasta Sautéed with Broccoli Rabe, Garlic, Crushed Red Pepper, 
Grated Parmesan and E.V.O.
Rigatoni Marinara
Tossed With Fresh Tomato Sauce And Fresh Basil
Farfalle Al Pesto 
Bowties With Fresh Pesto, Sun-Dried Tomato, Broccoli And Cured Olive
Penne Alla Vodka
Light Tomato Cream Sauce
Fettuccini Alfredo
Rich Cream Sauce with Butter and Parmesan Cheese
Farfalle con Salmone
Bow Tie Pasta Tossed With Fresh Salmon In A Dill Cream Sauce



CARVING BLOCK
(Host choice of 2)
Old World Style Brisket
Corned Beef - Mustard Grain Sauce
Fresh Vermont Turkey - Cranberry Orange Compote
London Broil – Black Peppercorn Sauce

TAKE A TRIP TO SOUTH OF THE BORDER…
This Vibrant Fun Display Offers Tex-Mex Favorites Including  Beef & Chicken Fajitas Prepared To Order With Sautéed Onions & Peppers, Cheese & Jalapeño Quesadillas, Hard Corn Tacos Accompanied By Mexican Style Grounded Beef, Homemade Corn Tortillas With Pico Di Gallo Salsa, Guacamole, Shredded Lettuce, Tomato, Monterey Jack Cheese And Sour Cream

NEW YORK DELI STATION
Corned Beef, Pastrami and Roasted Turkey Breast
Sliced To Order on Seedless Rye
With All the Topping
Lettuce, Tomato, Red Onion, Pickle Spear, Potato Salad and Cole Slaw
Russian dressing, Spicy Deli Mustard and Ketchup

HOT CHAFING DISHES
Select Five
General Tso’s Chicken with Broccoli and Scallions
Chicken or Beef Skewer with Cilantro Hummus
Kielbasa with Peppers and Onion
Italian Meatballs
Sweet Noodle Kugel
Wild Mushroom and Onion Quiche
Franks and Jackets
Mini Beef Sliders with Ketchup
Chicken Finger with Honey Mustard
Fried Potato Knishes with Deli Mustard
Beef Pepper Steak

COLD CORNER 
Seasonal Fresh Fruit Display
Marinated Grilled vegetables / Vegetable crudités with dipping sauces
International Cheeses accompanied by gourmet crackers & flatbreads
Smoked salmon Filet & Smoked Whitefish
Mini Bagel basket with cream cheese and traditional condiments
Gourmet fresh baked breads and Focaccia


Dinner Reception
Warm Artesian Dinner Roll with Butter Rosette

Appetizer
(Host choice of one)

Tomato and Mozzarella 
Vine Ripened Tomato Layered Between Homemade Fresh Mozzarella
Drizzled With Basil Oil and Aged Balsamic Vinegar Served With Red & Yellow Roasted Peppers, Cured Olives and Garlic Wedge

Sugar Frosted Martini of Fresh Fruit
Marinated Honeydew and Cantaloupe Melon Tossed With Seasonal Berries Placed In A Sugar Frosted Martini Glass

Salad
Tri-Color Baby Field Greens Tossed With Cherry Tomatoes, Calamata Olives and Flavored With Your Choice of Dressing 
Fresh Herbed Italian, Honey Balsamic, Fresh Raspberry Champagne Vinaigrette or Orange Citrus
Main Course
(Host choice of 3)
Host’s selection of One Beef, Chicken and Fish

Rib Eye of Beef Au jus
Slow Roasted and Served In Natural Juices Topped With Frizzled Onion
Chicken Ciolino
Savory Breast of Chicken Baked With Oven - Dried Tomato, Grilled Eggplant,
Prosciutto and Provolone
Chicken Marsala
Sautéed Breast of Chicken with Wild Mushrooms and Marsala Wine Sauce
 Surf Club Chicken 
Breast of Chicken Topped With Portabella Mushrooms, Baby Spinach and Mozzarella
Seared Salmon 
Seared Norwegian Salmon Filet Topped With Santa Teresa Lemon Buerre Blanc Sauce
Coconut Salmon 
Oven Baked Coconut Crusted Salmon Topped With Tropical Fruit Emulsion
Tilapia Mediterranean 
Oven Roasted Tilapia in Fresh Tomato, Olive Relish

Chefs Vegetarian Selection upon Request
All Entrees Are Accompanied With Chefs Seasonal Selection Of
Potato and Vegetable


Dessert
Candle Lighting 
Customize Sheet Cake
With Choice of Decoration, Flavor of Cake and Filling
Special Inscription
Coffee and Tea Service
Regular and Decaf Freshly Brewed Coffee
Selection of Herbal and Traditional Teas
KID’S MENU
APPETIZER
Caesar Salad
Baked Macaroni and Three Cheeses
Or 
Penne ala Vodka

MAIN COURSE
Chicken Milanese
With French Fries and Broccoli Spears
OR 

Buffet
Chicken Fingers
Mini Sliders
General Tso’s Chicken
Waffle French Fries
Fried Rice

DESSERT
Ice cream Sundae Bar with all the fixings 

BEVERAGE SERVICE
Passed Champagne upon Arrival
Red And White Wine On the Reception Tables
Frozen Virgin Drinks for the Kids
PREMIUM OPEN BAR
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