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Catering 1nf ormation 
It's our goal that you're I 00% satisfied with every event. If you hove 
any special needs or requests, don't hesitate to ask. With over 30 
years of catering experience, we're confident that we con assist 

with every aspect of your event, from food to rental items. 

Deposit 

All prices ore subject to change until a non-refundable deposit of 
$500 confirms your event. Deposits paid will be applied to the final 

bill. 

Buffet Style 

Most of our catering is served buffet style. Guests serve themselves 
from both sides of the buffet line staffed by our professional 

catering team. 

The minimum number of guests for most buffets is 50 people; A 
guaranteed guest count is required 1 4 days before the event. 

Set Up 

T ox (8%) and gratuity (20%) will be added to oil charges. 

Setup / transportation charges start at $250.00 for events within 30 
minutes of our Deli in Greene. We ask that you hove all necessary 
tables in place prior to our arrival. We set up linen, silverware and 
glassware if applicable. Room decorations ore your responsibility. 

Linen tablecloths for your guest tables ore available at $ 1.50 per 
person. Linen napkins in a variety of colors and stainless flatware 

ore included in our dinner cost. 

,�/ 
Compostoble plates ore included in the buffet price. 
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Catering 1nf ormation 
Drinks & Bar Service 

We ore licensed and insured for full bar service. Our setup charge 
for a cash bar for on assortment of beer, wine, champagne and 

sangria is $250.00, or $500 for a full liquor bar. Our bar is set up to 
accept payment by cash, credit card and apple pay.

Champagne & sparkling cider toast is available at $2 per person. 

Our non-alcoholic beverage package is available should you wish 
to provide your guests with complimentary spring water, iced tea 

and lemonade for $3 per person 

Cleon Up 

You ore responsible for providing trash and recycling recepticles.  

We cannot remove bottles or trash from the site, but we will clear 

tables and tie up trash bags for you.
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Option =#= l 

Assorted Cheese Troy or Homemade Cheese Dip 
Fresh Vegetables with Dip 

Assorted Crackers 
$4/guest 

Option =#=2 

Baked Brie 
Homemade Sun Dried T omoto Hummus 

Sliced Baguettes 
Mini Fruit Kebabs 

Fresh Vegetables with Dip 
Assorted Cheese Tray 

Assorted Crackers 
$7 /guest 

50 piece hor d'oeuvres troys 

Bacon Wrapped Scallops $90 
Swedish Meatballs $30 

Crobmeot Stuffed Mushrooms $80 
Sponikopito $60 

Assorted Mini Quiches $70

Shrimp 
iced with cocktail sauce or cojun grilled 

approximately 60 shrimp/troy 
�, $80 �, 
✓"'' ------------------- ✓"''





Entrees 

2 for $25/guest 
3 for $27/guest
4 for $30/guest 

Yankee Pot Roost with Gravy*

Smothered Beef with Pearl Onions*

Chicken Cordon Bleu **

Homemade Chicken Pie 

Pormeseon Crusted Chicken Breast with 3-cheese Sauce 

Oven Roosted Turkey with Homemade Gravy* 

Baked Haddock with Shrimp Stuffing** 

Baked Haddock with Lemon Butter Crumbs** 

Pooched Salmon with Dill Sauce* 

Baked Lasagna (Vegetarian or Traditional) 

Prices subject to annual review prior to deposits received 

-t,, -t,, 
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* Gluten free     **Can be made gluten free
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Served Buffet Style 
$27 per person

Choose 3 

BBQ Chicken 
Pulled Pork 

Oven Roosted Turkey 
Smoked Sausages 

Baby Bock Ribs 
Beef Brisket 

Choose 5 

Gorden Salad 
Cole Slow 

Potato Salad 
BBQ Baked Beans 

Moc n' Cheese
Green Beans 

Corn on the Cob 

Also included 
Appetizer troys 

Small rolls for sandwich making 
Traditional or Jolopeno-Cheddor Corn 

Bread Cookies & Brownies 
Iced Teo 

Lemonade 
Water 



<Brunch <BuJf et

All Brunch Buffets Include: 

Orange Juice & Coffee

Choice of Soup or Salad 

Hurricone 1s Award Winning Soup & Chowder 
or 

Caesar Salad 
or 

Gorden Salad 

Buffet Items 

Freshly Baked Danish & Muffins 
Fresh Fruit Bowl, Homemade Granola & Organic Yogurt 

Fresh Vegetables & Dip 
Scrambled Eggs 

Baked Macaroni & Cheese OR Home Fries OR Roosted Red 
Potatoes 

Crisp Bacon & Moilhot1s Sausage Links 

,C:'j 

Homemade Quiche 
Belgian Waffles OR Cinnamon French T oost 

served with mixed berries, syrup & whipped cream 
Haddock with Lemon Butter & Crumbs OR Chicken Pie 

Assorted Cookies & Brownies 

$27/person + tax, gratuity & set-up charge 
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