The Yacht Manhattan Menus

Stationary Displays ~ Passed Hors d’ oeuvres ~ Dinner ~ Lunch ~ Brunch

The Yacht Manhattan Stationary Displays
$24/person (30 Person Minimum)

(Choose 2) (Choose 1)
Mediterranean Display Shrimp Cocktail
Fruit, Cheese and Flatbreads Display Fresh Fruit Platter
Antipasto Display Assorted Veggies & Dip
Manhattan Buffalo wings Marinated Mozzarella cheese

Assorted Cookies & Baked Goods
Gourmet Coffee & Tea Service

The Yacht Manhattan Passed Hors d’ oeuvres
$34/person (30 Person Minimum)

(Stationary Iltems, Choose 2) (Stationary Items, Choose 1)
Mediterranean Display Shrimp Cocktail
Fruit, Cheese and Flatbreads Display Fresh Fruit Platter
Antipasto Display Assorted Veggies & Dip
Manhattan Buffalo wings Marinated Mozzarella Cheese
(Passed Items, Choose 2) (Passed Items, Choose 2)
Cucumber Rounds with Smoked Salmon Spicy Salmon Sushi Style
Bruschetta on Canapés Curry Shrimp Skewers w/ Coconut Sauce
Chilled Shrimp w/ Lemon Zest Cocktail Peppered Meatballs
Sauce Thai Chicken Skewers

Roasted Eggplant Canapés

Assorted Cookies & Baked Goods
Gourmet Coffee & Tea Service
*Specialty Cakes by Request



http://www.pdffactory.com

The Yacht Manhattan Dinner Buffet & Stationary Displays
$64/person
(20-40 with Placed Seating, 40-50 with Informal Seating, 3 Hours Minimum)

(Stationary Items, Choose 2) (Stationary Items, Choose 1)
Mediterranean Display Shrimp Cocktail
Fruit, Cheese and Flatbreads Display Assorted Veggies & Dip
Antipasto Display Marinated Mozzarella cheese

Manhattan Buffalo wings

(Salads, Choose 1)
Herb Spring Mix with Cucumbers, Raspberries, Goat Cheese
& Raspberry Vinaigrette
Caesar Salad with Bacon Bits and Aged Parmesan Cheese
Salad Spring Mix With Chefs Choice of Vegetables
& Balsamic Vinaigrette
Pasta Salad with Grilled Vegetables

(Entrees, Choose 2)

Fillet Mignon with Wild Mushroom Sauce
Rosemary Roasted Chicken Quarters
Southern Style BBQ Chicken
Manhattan Mussels
Crusted Fillet of Salmon
Chicken Marsala

(Sides, Choose 2)
Roasted Rosemary Red Bliss Potatoes
Chef's Selection of Market Fresh Vegetables Steamed or Grilled
Rice Pilaf
Couscous

Assorted Desserts
Tropical Fruit Display
Gourmet Coffee and Herbal Teas
*Specialty Cakes by Request



http://www.pdffactory.com

The Yacht Manhattan Dinner Buffet with Passed Hors d’ oeuvres Reception
$78/person
(20-40 with Placed Seating, 40-50 with Informal Seating, 4 hours Minimum)

(Stationary Iltems, Choose 2) (Stationary Iltems, Choose 1)
Mediterranean Display Shrimp Cocktail
Fruit, Cheese and Flatbreads Display Assorted Veggies & Dip
Antipasto Display Marinated Mozzarella cheese

Manhattan Buffalo wings

(Passed Items, Choose 2) (Passed Items, Choose 2)
Cucumber Rounds with Smoked Salmon Spicy Salmon Sushi Style
Bruschetta on Canapés Curry Shrimp Skewers w/ Coconut Sauce
Chilled Shrimp w/ Lemon Zest Cocktail Peppered Meatballs
Sauce Thai Chicken Skewers

Roasted Eggplant Canapés

(Salads, Choose 1)
Herb Spring Mix with Cucumbers, Raspberries and Goat Cheese
& Raspberry Vinaigrette
Caesar Salad with Bacon Bits and Aged Parmesan Cheese
Salad Spring Mix with Chef’s Choice of Vegetables
& Balsamic Vinaigrette
Pasta Salad with Grilled Vegetables

(Entrees, Choose 2)

Fillet Mignon with Wild Mushroom Sauce
Rosemary Roasted Chicken Quarters
Southern Style BBQ Chicken
Manhattan Mussels
Crusted Fillet of Salmon
Chicken Marsala

(Sides, Choose 2)
Roasted Rosemary Red Bliss Potatoes
Chef's Selection of Market Fresh Vegetables Steamed or Grilled
Rice Pilaf
Couscous

Assorted Desserts
Tropical Fruit Display
Gourmet Coffee and Herbal Teas
*Specialty Cakes by Request
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The Yacht Manhattan Lunch Buffet (30-60)
$32/Guest

Fresh Fruit Display
Mediterranean Display
Assorted Gourmet Sandwiches & Wraps
Manhattan Spring Mix Salad
Italian Pasta Salad
Assorted Cookies and Baked Goods
Hot Pies & Ice Cream

Gourmet Coffee and Tea

The Yacht Manhattan Brunch Buffet (30-50)
$34/Guest

Smoked Spiral Cut Ham
Chef’s Choice of Quiche
Belgian Waffle Station with Assorted Toppings
Fresh Muffins and Breakfast Pastries
Fresh Bagels, Assorted Jams & Cream Cheese
Lox Platter with Assorted Toppings
Mini Turkey Wraps with Spicy Mayo
Fresh Fruit Display
Mixed Green Salad with Fruit and Cheese
& Balsamic Vinaigrette
Hot Pies & Ice Cream

Mimosas, Bloody Mary’s, Cranberry & Orange Juice
Gourmet Coffee and Teas

Outside Catering Delivered
$8/Person
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