
Banquet Menu Features 

Capellini Jaffre.*  Shrimp, scallops, crabmeat, brandy parmesan cream sauce, angel 
hair…26.49  

Gnocchi Bolognese. House made ricotta gnocchi, traditional Italian meat sauce…17.99 

Chicken Parmesan. Hand breaded, provolone, tomato sauce, pasta…21.49   

Fettuccine Alfredo.* …18.49 Add chicken…20.49 Crab…22.49 Shrimp…22.49 

Cavatelli Tomato Cream.* Cavatelli pasta, tomato-basil cream sauce…18.49 

Add chicken…20.49  Shrimp…22.49  Crabmeat…22.49 

Chicken Trattoria. Seared chicken, banana peppers, peas - olive oil, garlic, Parmesan 
sauce,  Rotini pasta…20.49 

Chicken Romano . Romano battered chicken, banana peppers - white wine lemon sauce, 
Rotini pasta…21.49 

Bourbon Salmon.* Honey-Bourbon, pecan crusted salmon …25.49 (GF) 

Pork Asparagi.*  Char-Grilled Prime Reserve pork chop, lemon-herb aioli, grilled 
asparagus & mashed potato …22.49 (GF) 

Caprese Chicken.  Fresh Mozzarella, roasted tomatoes, basil, balsamic glaze, parmesan 
polenta…20.49 (GF) 

Chicken Marsala. Mushroom, Marsala wine, Vermont maple syrup…20.49  

“Tin” Chicken . Seared chicken, Blueberry-habanero reduction, crumbled goat cheese 
…20.49 (GF) 

Scallop Jaffre.* Pan seared U-10 Dry sea scallops, caper-lemon brown butter – Grain 
blend,  Grilled asparagus …MKT (GF) 

Ny Strip.* 12oz. Hand cut - Chargrilled, house dry rub…29.49 (GF) 
  

GF= Gluten Free  

Complimented with a cup of soup or house salad. Caesar salad may be substituted for $1.99. All entrees complimented 
bread & butter, and dessert. 

Please Choose 3-4 features. Selections are required 2weeks in advance. (Sooner is preferred) 

Deposits are required for parties over 15ppl 

 

6% Sales Tax and 20% Gratuity are added to total check 

 

Bar Options: Open Bar (All alcohol added to the check) 

  Cash Bar (Guests pay for their own) 

  Limited Bar (Set amount allocated for the bar tab, or a certain number of drinks per guest) 


