www.fourbrothersmahopac.com

Package 1

Minimum of 20 people
Course 1 Individual garden salad and bread
Course 2 Family style pasta
Choice of:

. Penne ala vodka

. Penne Marinara

. Penne Primavera (marinara or garlic & oil)
Course 3

Choice of three Entrees
Chicken Parm Veal Parm Broiled Salmon
Chicken Marsala Veal Piccatta Stuffed Sole with crabmeat
Chicken Francais Pork Chops Scarpiello Tilapia Oreganata
Chicken Cordon Bleu  Prime Rib au Jus Eggplant Rollatini

Entrées served with fresh seasonal vegetable and baked potato
All Packages include soda, coffee and tea
Package 1
$28.00 per person

$14.00 children ages 3 to 12
Separate menu selection for children

All Prices are subject to New York State sales tax and 18% service charge



Package 2

Minimum of 20 people

Course 1  Cold appetizers (served buffet style)
. Cold antipasto
. Fruit and cheese platter
. Vegetable and dip

Course 2 Individual garden salad and bread
Course 3 Family style pasta
Choice of:

. Penne ala vodka

. Penne Marinara

. Penne Primavera (marinara or garlic & oil)
Course 4

Choice of three Entrees
Chicken Parm Veal Parm Broiled Salmon
Chicken Marsala Veal Piccatta Stuffed Sole with crabmeat
Chicken Francais Pork Chops Scarpiello Tilapia Oreganata
Chicken Cordon Bleu  Prime Rib au Jus Eggplant Rollatini

Entrées served with fresh seasonal vegetable and baked potato
All Packages include soda, coffee and tea

Package 2
$31.00 per person
$15.50 children ages 3 to 12
Separate menu selection for children

All Prices are subject to New York State sales tax and 18% service charge



Package 3

Minimum of 20 people
Course 1  Hot Appetizers (served family style)
. Hot antipasto
Fried calamari, stuffed mushrooms and clams casino
. Appetizer Sampler
Fried mozzarella, breaded ravioli, mushrooms and zucchini
Course 2 Individual garden salad and bread
Course 3 Family style pasta
Choice of:
. Penne ala vodka
. Penne Marinara
. Penne Primavera (marinara or garlic & oil)
Course 4
Choice of three Entrees
Chicken Parm Veal Parm Broiled Salmon
Chicken Marsala Veal Piccatta Stuffed Sole with crabmeat
Chicken Francais Pork Chops Scarpiello Tilapia Oreganata
Chicken Cordon Bleu  Prime Rib au Jus Eggplant Rollatini

Entrées served with fresh seasonal vegetable and baked potato

All Packages include soda, coffee and tea

Package 3
$33.00 per person
$16.50 Children 3 to 12
Separate menu selection for children

All Prices are subject to New York State sales tax and 18% service charge



Package 4

Minimum 30 people

Choice of three Entrees
Chicken Scarpiello, Chicken Cacciatore, Chicken Parmigiana,
(hicken Marsala, Chicken Francaise
Fggplant Parmigiana, Fggplant Rollatini
Steak Pizziola, Beef Burgundy
Sliced Roast Beef au Jius
London Broil Marsala
Rosemary Loin of Pork, Sausage and Peppers
Stuffed Filet of Sole with crabmeat
Filet of Sole Picatta
Mediterranean Tilapia, Broiled Salmon

Also includes one of the following
Baked Ziti Penne ala Vodka Pasta Pomodoro

Rigatoni Bolognese
Roasted Potato Rice Pilaf

Includes
Fresh seasonal Vegetables

Garden Salad and Bread

Additional entrée 2.00 per person
Additional starch $1.00 per person

All Packages include:
Soda, Coffee and tea

$26.00 per person
$13.00 per child (ages 3-12)

All Prices are subject to New York State sales tax and 18% service charge



‘We offer the following options for the bar.

Cash Bar
Guests pay for their own drinks

Price list for alcoholic beverages

Mixed drinks $6.00-7.00
Mixed drinks w/ 2 liquors $6.50-7.50
Glass of wine $5.00
Manhattan or Martini $7.00-8.00
Cordials $6.00-8.00
Domestic Bottled Beer $4.00
Imported Beer $4.50
Open Bar

A flat per person rate is charged based on the number of hours the bar
will be available.

One Hour $12.00
Two Hour $15.00
Three Hour $18.00
Four Hour $21.00
Five Hour $24.00

Unlimited Beer and Wine
A flat per person rate is charged based on the number of hours the bar
will be available.

One Hour $8.00

Two Hour $10.00
Three Hour $12.00
Four Hour $14.00
Five Hour $16.00

Consumption Bar
We offer running a tab, which the host will pay for at the end of the function

Consumption Beer and Wine
Draft Beer Pitcher $8.50
Carafe of wine $15.00

Please keep in mind these menus
can be customized to your personal taste.

Package additions



Appetizers
Custom family style appetizers per table
Bruschetta, Cold Antipasto, Hot Antipasto,

Appetizer Samplers

Bar additions
o Punch Bowls
o Champaign Punch
o VYodka Punch

o Sangria

» Champaign toast $2.00 per person

o Unlimited espresso and cappuccino $3.00 per person

PDessert additions

»  (Chocolate covered strawberries
= Jtalian cookie platters per table
»  Mini pastry platters per table

= _Fresh fruit platter



