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ALL HORSD’OEUVRES ARE BASED ON APPROXIMATLY 
STONEWELL HORS D’OEUVRES. 

 FOUR PIECES PER PERSON 
PLEASE SELECT ANY VARIETY  

POTATO SKINS, MINI EGG ROLLS, FRENCH BREAD PIZZA,  

HOT AND FANCY Each Item $2.00 per Person 

SWEDISH MEATBALLS, ITALIAN MEATBALLS, TERIYAKI CHICKEN ON A STICK,   

SPINACH PIES, CHEESE PIES, STUFFED MUSHROOMS,  

RED PEPPER,TOMATO AND MELTED GORGANZOLLA CHEESE BRUCHETTA 

CHICKEN WINGS, CHICKEN FINGERS, CLAMS CASINO, COCKTAIL FRANKS IN BLANCKET, ROAST 

BEEF/HORSERADISH BRUCHETTA  

HOT AND FANCY Each Item $2.50 per Person 

 SCALLOPS WRAPED IN BACON, FRIED CALAMARI OR COCCONUT SHRIMP, 
HOT AND FANCY Each Item $3.50 per Person 

 

ASSORTED CHEESE, PEPPERONI AND CRACKERS,- SEASONAL FRESH FRUIT,- RAW VEGETABLES 

WITH DIP:.. EACH ITEM: $2.00 per person     

ARTISTIC ARRANGEMENT 

MINI WPAPS OR CLUB SANDWICHES: $2.50 per person 
ASSORTED COLD CUTS & CHEESE WITH BREAD ROLLS:  

$3.00 per person 

SMOKED SALMON WITH CREAM CHEESE & DILL WRAPS: 

$3.50 per person 

OYSTERS OR CLAMS ON THE HALF SHELL, WITH COCKTAIL SAUCE. 

RAW BAR $ 5.00 per person 

SHRIMP TREE $6.50 per Person
AN ARTISTIC ARRANGEMENT OF JUMBO SHRIMP PLACED ON FRESH PINEAPPLE, WITH SHRIMP 

COCKTAIL SAUCE. 
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ALL YOU CAN EAT BUFFET WITH A COMPLIMENTARY GLASS OF 
CHAMPAGNE, SERVING FROM 11.00 A.M. TO 3.00 P.M. 

SUNDAY BUFFET BRUNCH 

 

OUR BUFFET MENU CONSISTS OF: 
 

BREAKFAST ITEMS: Eggs Benedict, hash brown, sausage, bacon, pancakes and 
French toast. Made to order omelets with a selection of vegetable items, scrambled 
eggs and Belgian waffles with assorted toppings. 
SALAD ITEMS: Tossed salad, pasta salad, potato salad, Cole slaw, assorted relishes, 
cheese and crackers. 
FOOD ITEMS: A weekly variety of  chicken, beef, seafood, pasta and a specialty 
dish. 
MEAT CARVINGS: A roast of  beef, turkey, pork, lamb or pit ham. 
APPETIZERS: Peel and eat shrimp with cocktail sauce and dinner rolls with butter. 
ASSORTED DESSERT TABLE: Death by chocolate, cheese cake, rice pudding, apple 
crisp, assorted fresh fruit, carrot cake, chocolate cake, banana cake, blueberry 
delight, apple pie, jello, kahlua silk pie, chocolate eclairs, assorted cookies, 
chocolate mousse and a variety of puddings. 

PRICE: $17.99 PER PERSON, CHILDREN UNDER 10 - $11.59 
 
 

FOR ANY SPECIAL OCCASION OR FuNCTIONS PLEASE CONTACT OUR BANQUET 

COORDINATOR TO PLAN AND ARRANGE  YOUR PARTY  CELEBRATION.  
 


