
 

OPEN BAR PACKAGES 

THE WEST SHORE 

Draft Beer 
Wine 

Chardonnay 
Cabernet Sauvignon 

Merlot 
Vodka 

Gin 
Whiskey 
Scotch 

Bourbon 
Rum 

Sweet Vermouth 
Dry Vermouth 
Assorted Soda 

 
Open bar 4 hours 
20.50 per person 

Plus tax and 20% Gratuity 

 

PREMIUM OPEN BAR 

Beer 
Budweiser 
Bud Light 
Miller Lite 

MGD 
Labatt’s 

Wine 
Chardonnay 

Cabernet Sauvignon 
Merlot 

Absolute 
Beefeaters Gin 

Captain Morgan 
Seagrams 7 Crown 

J&B 
Jim Beam 

Bacardi  Rum 
Southern Comfort 

Jose Cuervo Tequila 
Captain Morgan Spiced Rum 

Sweet Vermouth 
Dry Vermouth 
Assorted Soda 

 
Open bar 4 hours 
25.50 per person 

Plus tax and 20% Gratuity 

 

 

BANQUET MENU 

BUFFET MENU 
Entrees 

Chicken Marsala 
Roast Beef Au Ju 

Parmesan Encrusted Breast of Chicken 
Glazed Baked Ham 

Herb Encrusted Pork Loin 
Stuffed Cabbage 

Roast Turkey with Gravy 
Swedish Meatballs 

Herb Seasoned Roast Chicken 
Kielbasa and Sauerkraut 

Italian Sausage with Peppers and Onions 
Chicken Piccata 

Starches 
Roasted Redskins 

Buttered Egg Noodles 
Garlic Mashed Potatoes 
Penne Pasta Marinara 

Au Gratin Potatoes 
Rice Pilaf 

Vegetables 

Vegetables 
Green Beans Almondine 

Baby Green Peas 
California Mixed Vegetables 

Honey Glazed Carrots 
Steamed Broccoli 

Green Bean Casserole 

Salads 
Garden Salad 

Cole Slaw 
Caesar Salad 

Includes: Rolls and Butter, Cake Service 

 

              Buffet Pricing:  
Two Entrees, Two Starches, One Vegetable  

$21 
One Entrée, Two Starches, One Vegetable  

$18 

 

               

 
Plus 6% sales tax and 18% gratuity 

PLATED AND SERVED 
 
Chicken Marsala 

Lightly dusted Chicken Breasts sautéed in a 
sweet Marsala Mushroom sauce. $18 

Chicken Portabella 
Pan seared chicken breast with portabella 
Mushroom, mozzarella cheese and  
demi –glaze. $18 

Chicken Divan 
Chicken slices and Broccoli in a creamy 
sauce with a hint of sherry. Topped 
with a crispy crumb topping. $18 

 

Herb Encrusted Prime Rib 
Slow Roasted, Fresh Herb Encrusted  
Choice Prime Rib of Beef. Served with 
a creamy horseradish sauce. $27 
 
 

Zesty Orange Glazed Salmon 
Fresh Atlantic Salmon Filet broiled and 
glazed in a zesty orange glaze. $18 
 

Blackend Mahi Mahi 
Fresh Mahi Mahi filet, dusted with flavor 
 full blackening spices then pan seared to 
perfection.  $18 
  

Mixed Grill 
Delicious combination of Chicken Marsala 
and Sirloin Steak. $26 
 

Beverage Service 
Regular Coffee, De Café Coffee, Iced Tea, 
Lemonade and Fountain Soda $3 pp 
 
 

Hors d’ oeuvres Special 
Assorted Savory Deviled Eggs 

Cheese & Crackers, domestic & imported, 
A Cornucopia of Vegetable Crudités 
Crabmeat Stuffed Mushroom Caps 

                         $6 per person 


