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PROM PACKAGE INCLUDES

- Choice of Dinner Station

« Dessert Station of Cookies, Brownies, Cannolis & Fruit
« Four (4) Hours of Service

BEVERAGE
« Coca Cola Products, Lemonade & Water

EVENT RENTALS
. Standard round white china
. Silverware

. Glassware, Premium Plasticware
- Tables, Chairs & Poly linen (Choose From a Variety of Colors. Upgrades Available)

SERVICE STAFF
Includes a Dedicated Event Captain & Team of Experienced Chefs & Servers Committed to RHC'S Standard of Excellence.

TAXES
Proper Tax Exemption Certificate Must Be Presented at Time of Booking to Avoid 8% Tax Charge

ADDITIONAL UPGRADES

Please discuss with your sales manager.
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ITALIAN STATION $95 Build your own ltalian Station! Choose your Salad, Pasta, Entree and Side. Priced per person, excludes tax.

SALADS - SELECT ONE:

LOCAL FARMERS SALAD

butter & red leaf lettuce, basil, dill, mint, blueberries, strawberries,
radish, corn, avocado, cucumber, blue cheese, banyuls vinaigrette

CLASSIC CAESAR SALAD

romaine, herb crusted croutons, grape tomatoes, shaved parmesan,

house made Caesar dressing

SHAVED FENNEL SALAD

arugula, frisee, orange, watermelon radish, charred corn, dijon dressing

MIXED LOCAL JERSEY TOMATO SALAD

beefsteak, heirloom, cherry bombs, grilled peaches, shaved shallots,

serrano peppers, capers, parsley & basil leaves

SIDES - SELECT ONE :

ROASTED POTATOES

onions, tomatoes, sweet peppers

MASHED YUKON POTATOES

roasted garlic, parmesan

GRILLED ASPARAGUS

olive oil lemon zest, sea salt

GRILLED SEASONAL
VEGETABLE PLATTERS
fresh herbs, white balsamic

PASTAS - SELECT ONE:

CAVATAPPI
charred Campari tomato, sourdough crumbles,
fried basil, vodka sauce

MEZZI RIGATONI

ground turkey Bolognese, smoked mozzarella

THREE CHEESE TORTELLNI

broccoli rabe, roasted garlic alfredo

LINGUINE
green beans, olive tapenade, fried capers,
calabrian peppers, aglio e olio

ENTREES - SELECT TWO:

HOME MADE MEATBALLS
beef, pork, veal, herbs, pecorino, mozzarella, roasted
garlic, sunday gravy

BRAISED BEEF SHORT RIBS +$4
rosemary, shallots, braised cippolini, red wine demi (MP)

HERB CRUSTED EYE ROUND

horseradish sauce, au jus

PORK SAUSAGE & PEPPERS
Red & yellow peppers, long hots, onions, tomatoes,
gigante beans

GRILLED CHICKEN BRUSCHETTA
charred diced tomato, roasted garlic, fresh basil,
marinara pomodoro (GF)

CLASSIC CHICKEN PARMESAN

seasoned & herbed breadcrumbs, mozzarella, parmesan,

marinara, fried basil

CHICKEN PICATTA
fried capers, charred meyer lemons, meyer lemon white
wine sauce, fried Italian parsley

GRILLED SHRIMP SCAMPI +$3
garlic, fennel seed, red pepper flake marinade, lemon, white
wine, tarragon, thyme sauce, Fried parsley over Rice Pilaf

SALMON FILET LIVORNESE
charred crushed tomatoes, capers, olives, anchovy,
champagne vinegar

GLUTEN & DAIRY FREE
ZUCCHINI MUSHROOM LASAGNA

oyster, shitake, cremini, sun dried tomato pomodoro,
vegan cheeses
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Priced per person, exlcludes tax.

TACO STATION $95

MEXICAN STREET STYLE, BUILD YOUR OWN:

MAINS

BARBACOA DE REZ - Roasted Beef Brisket with Achiote, Gugjillo, Aus Jus

TINGA DE POLLO - Slow Cooked Pulled Chicken with Chipotle, Peppers,

Chorizo, & Tomatoes

WILD MUSHROOMS - Tomatoes, Chipotle, Chayote, & Peppers (V)
INCLUDES

SOFT CORN & FLOUR TORTILLAS

SPANISH RICE

ELOTE STREET CORN SALAD

JICAMA-CABBAGE- RADISH SLAW CILANTRO-LIME
MEXICAN CHEESE BLEND

SOUR CREAM

SALSAS

FRESH LIME
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ASITAN STATION $98

MAINS

GENERAL TSO'S CHICKEN AND BROCCOLI
CHICKEN KATSU SLIDER

PICKLED CABBAGE SLAW, SESAME MILK BREAD
VEGETABLE GYOZA, PONZU GLAZE (V, DF)

ACCOMPANIMENTS

SHISHITO YAKITORI, RED MISO (VG, GF)
VEGETABLE SPRING ROLLS
VEGETABLE FRIED RICE

HOUSE SPECIAL LO MEIN (DF)

CRISPY WONTONS (VG)

SAUCES

HOT CHINESE MUSTARD
SWEET & SOUR SAUCE
HOSIN GINGER PLUM SAUCE
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Based off of one hour of service, priced per guest. Excludes tax.

TEXAS SMOKEHOUSE $98

MAINS

BBQ PULLED CHICKEN

TEXAS BEEF BRISKET (GF, DF)

ACCOMPANIMENTS

BAKED MOLASSES LIMA BEANS, BURNT ENDS (GF, DF)
CRUCIFEROUS SLAW, AUNT MILDRED’S PICKLES (VG, GF)
CORNBREAD WITH HONEY BUTTER (V)

POTATO ROLLS (VG)

SAUCES

DEMERARA MUSTARD BBQ SAUCE (VG, GF)

WESLEY’S MOP SAUCE (VG, GF)

HOT HONEY (V, GF)
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Based off of one hour of service, priced per guest. Excludes tax.

CHOP HOUSE ¢110
MAINS

CARVED PRIME NY STRIP (GF)

Au Poivre Sauce

GRILLED SALMON (GF, DF)
Caper-Chive Emulsion

SLICED HERITAGE CHICKEN

Dijon Veloute

INCLUDES

BUTTER WHIPPED POTATOES (V, GF)

BRUSSELS SPROUTS (V, GF)
Charred Onions, Hickory-Maple Dressing

MESCLUN SALAD (VG, GF)
Baby Vegetables, Basil-Sunflower Seed Pistou

BUTTERHEAD LETTUCES
Hudson Valley Blue Cheese, Apple Cider Vinaigrette (V. GF)
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Based off of one hour of service, priced per guest. Excludes tax.

PASSED CANAPES UPGRADES DESSERT UPGRADES

PIGS IN A BLANKET +$4 DONUT WALL +g10

Served with kechup & dijon assorted federal donuts on a large designer donut wall

M‘|N| SAMOSA B|TES +$4 MAKE YOUR OWN SUNDAES +g12

mint chutney & tamarind puree Vanilla & chocolate ice cream, hot fudge, caramel sauce, sprinkles, whipped cream, cherries

CHEESESTEAK EGGROLLS +$4

sriacha ketchup KID IN THE CANDY SHOP ¢18

Assorted Candy, Mini Sweets, Dessert Bites
CAPRESE BITES +3$4

cherry tomato, mozzarella, cucumber balls, sherry gastrique, micro basil

SHRIMP COCKTAIL +$5
BEVERAGE UPGRADES

CUSTOM BLEND SLIDER +$¢6
Special Sauce, Slab Bacon, Onion Jam, Brioche DIRTY SODA BAR $18

soft drinks with flavored syrups, fresh citrus, creamers and ice
BUFFALO CHICKEN RANGOON +$6
Zesty Blue, Pickled Celery & Herb

SHORT RIB GRILLED CHEESE +$¢6

Caramelized Onions, Gruyere, Caviar
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