
 B U F F E T

C H I C K E N  M A R S A L A  

C H I C K E N  M I L A N E S E  

C H I C K E N  P A R M E S A N

Sports Banquet Menu

T U S C A N  C H I C K E N

C A B E R N E T  B E E F  M E D A L L I O N S

E N T R E E S  -  C H O O S E  T W O

Bee f  Medal l i ons  in  a  Red-Wine  Demi-Glazed  Made  wi th  Fre sh  Onion  & Mushroom

G L A Z E D  P O R K  L O I N

Breaded  & Light ly  Fr i ed  Topped  wi th  Our  House -Made  Mar inara  & Mozzere l la

L E M O N  B U T T E R  C O D

S O L E  F L O R E N T I N E

M E D I T E R R A N E A N  S A L M O N

Light ly  Fr i ed  Cut l e t  Fre sh  Mushrooms  in  a  Marsa la  Wine  Sauce  

Breaded  & Light ly  Fr i ed  Cut l e t  in  a  Lemon Pepper  Vina igre t t e  Sauce  Topped  wi th  Shaved
Parmesan Cheese

Pan Seared  Chicken  Topped  wi th  Roas ted  Gar l i c  & Sp inach  in  a  White  Cream Sauce

Roas ted  Pork  Lo in  in  a  Sweet  & Tangy  App le  Cider  Glaze

Gr i l l ed  Sa lmon In fused  wi th  Gar l i c ,  Bas i l ,  Lemon & Herbs  Dr i zz l ed  wi th  Ol ive  Oi l

Fre sh  Cod Topped  wi th  a  Lemon Butter  Gar l i c  Sauce

F laky ,  t ender  whi t e  f i sh  in  our  s i gnature  c reamy béchamel  sauce  wi th  f r e sh ,  l ea fy  sp inach

Hawks Landing

2026  pr i c ing  

S A U S A G E  &  P E P P E R S
Sweet  Sausage ,  Sauteed  Be l l  Pepper s  & Onions  Seasoned  wi th  Gar l i c  & I ta l ian  Seasoning

I T A L I A N  M E A T B A L L S

E G G P L A N T  R O L L A T I N I

A Blend  o f  Bee f  & Pork  Fr i ed  Topped  wi th  Our  Housemade  Mar inara

Roasted  Eggp lant  Stu f f ed  wi th  Ricot ta  & Baked  in  Our  House -Made  Mar inara



Fairway Room -30  per son  minimum &40 per son  maximum 
Be l laVis ta  Room -  min imum 50  gues t s  & maximum of  220

$28 .95  per  per son  p lus  7 . 35%  CT sa l e s  tax  & 22% admini s t rat ive  f e e

Fresh  Baked  Rol l s  & Herb  Butter

Choose  f rom Mar inara ,  A LA Vodka ,  Pr imavera  or  Bo lognese

S T A R C H - C H O O S E  O N E

Garl i c  Whipped  Mashed  Potatoe s  -  Herb  Roas ted  Potaote s  -  Twice  Baked  Sca l loped
Potaote s  -  Wi ld  Rice  P i la f

V E G E T A B L E - C H O O S E  O N E

Maple  Glazed  Carrot s  -  Brocco l i  wi th  Ol ive  Oi l  & Gar l i c  -  Seasona l  Root
Vege tab l e s  -Spage t t i  Squash  Seasoned  wi th  Rosemary ,  Ol ive  Oi l  & Parmesan ,  

Green  Bean Casero l e  

S A L A D - C H O O S E  O N E

Seasona l  Sa lad  wi th  Seasona l  Fru i t s  & Vege tab l e s  -  Ceasar  Sa lad  -  Garden  Sa lad

P A S T A  - C H O O S E  O N E

Cof fee ,  Tea ,  Soda  Inc luded

2026  pr i c ing  



Enchancem
ents

S T A T I O N A R Y  H O R S  D ’ O E U V R E  

C H A R C U T E I E R  T A B L E

Add $ 1 .95  per  per son  -  per  i t em

Add $4 .95  pp

A Se l ec t ion  o f  I ta l ian  Meats  & Cheese s ,  Medi t erranean Ol ive s ,  Sweet  P ick l e s ,  a  Co lor fu l
Array  o f  Fru i t s  & Vegetab le s .  Served  wi th  Gourmet  Cracker s  and  Assor ted  Spreads .

D E S S E R T S
V E N E T I A N  T A B L E  

Featur ing  Assor ted  Fre sh  Baked  Des ser t s  & Pastr i e s  f rom Brook lyn  Bakery
Assor ted  Mini  Cheesecakes ,  Cream Puf f s ,  Ec la i r s ,  Min i  Cannol i ’ s  & Biz  Marks

Add $4 .95  pp

C O O K I E S  &  B R O W N I E S  
Add -  $ 1 .95  pp

P R I M E  R I B  C A R V I N G  S T A T I O N
Add $4 .95  pp

A D D I T O N A L  S T A R C H

A D D I T O N A L  P R O T E I N

A D D I T O N A L  V E G E T A B L E

Add $ 1 .95  pp

Add $ 1 .95  pp

Add $ 1 .95  pp

Fig  Jam & Ricot ta  Brusche t ta  -  Raspberry  & Br i e  Puf f  Pas t ry  
F ig  & Mascarpone  Puf f  Pas t ry  -  Spanakop i ta  -  Pork  or  Edamame Dumpl ings

 Creamy Tomato  Soup  Shooter  wi th  Mini  Gr i l l ed  Cheese -  Chicken  & Bee f  Satay  
Cr i spy  Maple  Bacon  -  Fr i ed  Mozzare l la  -  Crab  Rangoon -  P ig s  in  a  B lanket  -  Fr i ed  Ravio l i

 Coconut  Shr imp -  Mini  Bee f  Wel l ington  -  Crab  or  Sausage  Stu f f ed  Mushrooms  -  Buf fa lo  Chicken  Popper s
Fr i ed  Calamar i  -  Sca l lop  Wrapped  in  Bacon  -  Vege tar ian  Spr ing  Rol l s  -  Min i  Meatba l l s  -  Min i  P i erog i e s

S H R I M P  C O C K T A I L
Add $4 .95  pp

2026  pr i c ing  

* Al l  Enchanment  i t ems  are  charge  7 . 35% CT sa le s  tax& 22% Admini s trat ive  Fee



the

O P E N  B A R

O P E N  B E E R  &  W I N E  

 C O N S U M P T I O N  B A R
$200  Bar  Opt ion  Fee  P lus  Bar  Tab

Gratu i ty  not  inc luded

$34 .95  per  per son-Inc ludes  3  hours  o f  Premium Alcoho l ,  Beer  & House  Wine
Extended  beyond 3  hours ,  add  an  addi t iona l  $ 10 ,  per  per son ,  per  hour

$24 .95  per  per son  -  Inc ludes  3  hours
 Unl imi ted  House  Wine   & Domest i c  Beer

Extended  beyond 3  hours ,  add  an  addi t iona l  $ 10  per  per son ,  per  hour

C A S H  B A R  
$200  Bar  Opt ion  Fee

Bar

S P E C I A L T Y  D R I N K S

Mimosas  Champagne  & Orange  Ju i ce  $8  per  per son

Champagne  Mimosa  Bar  as sor t ed  ju i ce s  & f ru i t  $ 16  per  per son

Non Alcoho l i c  or  Alcoho l i c  Punch   $ 15  per  per son

 BOTTLED WINE

House  Red  or  White  wine  $ 18  per  bot t l e

P lus  7 . 35%  Tax  & 22% Admini s t rat ive  Fee  
Gratu i ty  Not  Inc luded  In  Bar  Packages

Unl imited  3  hours

2026  pr i c ing  



Event
Informa

tion

Fairway Room -  Gues t  Minimum 30  -  Gues t  Maximum 40
Be l laVis ta  Room -  Gues t  Minimum 50  -  Gues t  Maximum 220

Event  Package  Inc ludes

3  Hour  Event  
White  Table  L inens  & Napkins
Centerp iece
Gi f t  Table  
Desser t  Table
Black  F loor  Ease l
Addi t ional  Table s  for  Decor  -  Avai lab le  at  Reques t
Fairway Room -  Farmhouse  Tables  up  to  8  gues t s
Be l laVis ta  Room -  Round Tables  up  to  10  gues t s

Frequent ly  Asked  Quest ions

Setup  & Breakdown -  Arr iva l  t ime  1  hour  pr ior  to  the  s tar t  o f  the  event .  We a l low 30  minute
af ter  the  end  o f  your  event  for  you to  remove  decor ,  g i f t s ,  e t c .  Al l  i t ems  must  be  removed  at
the  end  o f  the  event .

Vendors  may a l so  arr ive  1  hour  pr ior  to  the  s tar t .  P lease  note  vendors  must  p i ck  up  any
i tems  you have  rented  at  the  end  o f  the  event  such  as  ba l loon  arches ,  f l ower  cart s ,  dr inks
wal l s  e t c .  

Decorat ions  -  P lease  do  not  use  tape ,  na i l s ,  s tap le s  or  tacks  to  s ecure  decorat ions .  You may
use  removeable  command s tr ip s .   We do  not  a l low b irdseed ,  r i ce ,  g l i t t er ,  s cat tered  tab le
confe t t i ,  confe t t i ,  ba l loons  wi th  confe t t i  ins ide  should  not  be  popped  at  the  venue ,  s i l ly
s tr ing ,  fog  and/or  smoke  machines  and open  f lamed candles .  You may use  LED candles .

Al l erg i e s  & Dietary  Restr i c t ions  -  We are  happy  to  accommodate  wi th  an  a l t ernat ive
opt ions .  P lease  ta lk  wi th  you sa le s  person .

Desser t  -  You may br ing  in  cake  & cook ie s .

Co lor  L inen  upgrades  are  avai lab le  p l ease  speak  to  your  sa le s  person  i f  you  are  interes ted  in
upgrading .

Addi t ional  t ime  can  be  added  to  the  event  at  $300  per  hour

We do  not  charge  a  renta l  or  room fee  to  hos t  your  event

Depos i t  required  for  events  i s  $500 .

F inal  gues t  count  & payment  i s  due  10  days  pr ior  to  the  event .  

Our  team s tr ives  for  exce l l ence ;  whi l e  gratu i ty  i s  not  inc luded ,  any ges ture  o f  apprec iat ion  i s
s t r i c t ly  at  your  d i s cre t ion .
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