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Breakfast Selections 

Wake up and Smell the Coffee Brown Classic Sunrise  
 

Chef’s Selection of Breakfast Pastries- 
Assorted Bottled Juices, Bottled Water 
Coffee, Decaffeinated Coffee, and Hot 

Water 
with Assorted Teas 

 
 $5.50 per guest 

 

 

Seasonal Fresh Fruit Platter  
Assorted Bagels and Pastry of the Day  

Cream Cheese, Butter, and Jellies  
Assorted Bottled Juices, Bottled Water, Coffee, 

Decaffeinated Coffee, and Hot Water 
with Assorted Teas 

 

$7.50 per guest 

Minimum of 10 Guests Per Package 

Kick your Breakfast up a Notch! 
Coffee and Tea Service  

Assorted Danish  

Assorted Bagels, including Cream Cheese  

Assorted Coffee Cakes (12 slices per round) 

Assorted Scones 

Freshly Baked Buttery Croissants 

Assorted Filled Croissants  

Homemade Jumbo Gourmet Muffins  

Homemade Gourmet Muffins 
 
New England Quick Breads – Banana, Blueberry, Zucchini and 
Cranberry- minimum order of two loaves per flavor; each loaf provides 
approximately 12 slices 
 
Assorted Fruit Yogurts 
 
Assorted Minute Maid Juices (case of 24) 
 
Gourmet Orange Juice by the Gallon (serves 15 guests) 
 
Individual Cereal Bowls with Milk  
 
Sparkling Grape Juice (serves 8 guests) 

 
 

$2.50/ per guest  

$10/per dozen 

$15/per dozen 

$11/per cake 

$12/per dozen 

$16/per dozen 

$22/per dozen 

$24/per dozen 

$14/per dozen 

$9/per loaf 

 
 
 
$2/ each 
 
$25  per case  
 
$14 per  
 
$3 each 
 
$9 each 
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Brunch Menu 
Available on Saturday May 22, 2009 

 

Eggs Benedict  
Regular Eggs Benedict or Spinach and Tomato Egg Benedict 

Or  
Chef’s Choice of Vegetarian Quiche 

!   
Thick Cut French Toast with Warm Maple Syrup and Fresh Fruit Topping 

!   
Fresh Fruit Salad 

!   
Roasted Red Bliss Potatoes  

!   
Smoked Norwegian Salmon 

Garnished with Capers, Fresh Cream Cheese, Red Onion, Chopped Egg, and Lemon Wedges 
Accompanied by Assorted Bagels  

!   
Carved Ham  

Maple Baked Ham, Served With Whole Grain Mustard 
!   

Bountiful Display of Gourmet Petite Pastry to include Danish, Croissants, 
Muffins and Miniature Scones with  Devonshire Cream & Lemon Curd 

!   
Coffee Service with Brunch 

!   
Fresh Squeezed Orange Juice  

 
 $28.95 Per Guest  

China Fees are Additional  
Wait Staff and Bar Fees are Additional 

Chef Attendant Fees are Additional 
 

Minimum of 25 Guests 
 

Enhancements to Brunch 
 

Bloody Mary’s and Mimosas to Accent Brunch  
Approximately $2.25 per Guest  

Final cost based on consumption at event 
 

Marinated Grilled Chicken Breast 
Served Chilled with Fresh Mango Chutney 

$4.25 per Guest 
 

Mixed Baby Greens Salad  with Fresh Local Vegetables  
& Choice of  Two Dressings  

$3.50 per Guest 
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Cold Buffet Lunches 
College Hill Classic  Bella Italiano 

Mixed Baby Greens Salad w/choice of two dressings 
 

Gourmet Cold Salad 
 

~Sliced Boar’s Head Deli Platter to include the 
following meats~ 

Roasted Turkey Breast, Honey Cured Ham, & Roast 
Beef 

 

Lemon Oregano infused Hummus 
 

Solid-white tuna salad with fresh lemon olive oil & 
fine herbs – no Mayonnaise 

 

~Platter of sliced cheeses to include the following~ 
 Swiss, Provolone, & American Cheese 

 

Platter of crisp lettuce, sliced tomato, sliced red 
onion & pickle spears 

 

A wicker basket full of an assortment of sliced breads 
 

Assortment of freshly baked homemade cookies & 
brownies 

 

Assorted Cold Beverages Included 
 

$14.00 Per Guest 

Tossed Caesar Salad with Grilled Ciabatta 
Croutons & Shaved Parmesan Cheese 

 

Grilled, sliced & chilled Beef Tenderloin on a 
garnished platter 

 

Grilled & marinated chilled sliced chicken breast 
on a garnished platter 

 

Buffalo Mozzarella & Plum Tomato salad sprinkled 
with kosher salt & basil, drizzled lightly with fresh 

olive oil 
 

Striped Spinach Agnolotti salad in a Meyer Lemon 
& olive oil dressing with tender Arugula, red pepper 

& baby vegetables 
 

Chilled asparagus drizzled with Lemon Basil 
vinaigrette 

 

Assorted Artisan Breads & Butter 
 

Chef’s Choice of Dessert 
 

Assorted Cold Beverages Included 
 

 
$28.75 Per Guest 

 

All Wrapped Up 
Fresh Mozzarella, Sliced Red Onion and  Heirloom Pear Tomato Salad 

Tossed in a Balsamic Vinaigrette  
!   

Fresh Fruit Salad 
Pasta Salad  

!   

Roasted Vegetable Wrap 
Roasted Vegetables, Tomatoes & Fresh Mozzarella  

with a Balsamic Vinaigrette in a Tomato Wrap 
 

Turkey Club Wrap 
                      Roasted Turkey, Fresh Tomatoes, Grilled Red Onions and Cheddar Cheese with Cranberry 

Mayonnaise in a Lavosh Wrap 
  

Italian Wrap 
                      A Blend of Capicola, Salami, Proscuitto, Provolone, Tomatoes, Pepperoncini, Olives and 

Sweet Onions in an Herbed Wrap with Creamy Parmesan Dressing 
!   

Assorted Cold Beverage Selection  
!   

 Assorted Gourmet Mini Pastries and Petit Fours  
$17.00 per guest  

Minimum of 15 Guests  
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VIP Salad Buffet  
Mixed Baby Greens Salad 

Baby Spinach Salad  
Grape Tomatoes, Sliced Red Onion, Shaved Parmesan Cheese,  
Sliced Mushrooms, Focaccia Croutons, Crumbled Feta Cheese 

Avocado Ranch and Lemon Herb Vinaigrette 
 

Chilled Herb Encrusted Salmon Filet 
 

Chilled Grilled Marinated Chicken Breast 
 

Grilled Sweet Potatoes with Maple Cranberry Glaze 
 

Steamed Crudités of Baby Vegetables 
 

Porcini Tortellini Salad with freshly shaved parmesan cheese, sun dried tomato & 
 baby arugula 

 

Basket of assorted Artisan Breads & Compound Butter 
 

Choice of Dessert from Dessert Menu 
 

Assorted Cold Beverages 
 

$28.25 Per Guest  
 

Hot Buffet Lunches 
Minimum of 15 Guests 

Not Available on Commencement Day  
Mixed Baby Greens Salad 

With Balsamic Vinaigrette and Dijon Maple 
Dressing  

!   
 Savory Chicken Piccata  

Topped with Capers and Lemon   
!   

Tuscan Papardelle Pasta  
 A light pasta tossed with pinot gris, Roma 

tomatoes, Kalamata olives, grilled eggplant, 
broccoli rabe, & sundried tomatoes topped 

with fresh herbs. 
!   

Grilled Asparagus  
With Roasted Garlic  

!   
Traditional Rice Pilaf  

!   
 Assorted Cold Beverage Selection 

!   
Assortment of Mini Pastries  

 

$20.75 per guest 

Baby Spinach Salad 
With sliced egg, grilled mushrooms, 

tomatoes, Vidalia onions 
!   

 Herb-Encrusted Salmon 
Fresh wild filet of salmon baked with an 

herb crust 
!   

Smoked Mozzarella Ravioli with Porcini 
Cream Sauce  

Delicately smoked mozzarella ravioli 
tossed in a porcini & golden pepper 
cream sauce  

!   
Chef’s Selection of Vegetables 

 
Assorted Artisan Breads 

!   
 Assorted Cold Beverage Selection 

!   
Coffee Service with a  

Chef Selection  of Seasonal Cake Selection 
 

$28.75 per guest 
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Special Value Lunch Buffet 
Enhancements Options Or Create Your Own 

 
Old Fashion Sandwich’s 

Choice of Roast Turkey and Cheddar, Ham and Swiss, 
Roast Beef and Provolone, and  

 Humus, Tabouleh, Sliced Tomatoes, & Cucumber in a Pita Pocket 
$5.00 Per Sandwich  

 
Marinated Grilled Chicken Breast 

Served Chilled with Fresh Mango Chutney 
$4.25 per Guest 

 
Mixed Baby Greens Salad  with Fresh Local Vegetables  

& Choice of  Two Dressings  
$3.50 per Guest 

 
Gourmet Cold Salad 

Chef Choice 
$3.50 

 
Potato Chips  

$5.25    (20 oz. Bag) 
 
 

Special Value Lunch Buffet  
  

This includes a selection of Sandwich with Lettuce and Tomato,  
Tossed Garden Salad with two dressings 

Whole Fresh Fruit Basket 
 Potato Chips 

Fresh Jumbo Cookies 
Assorted Cold Beverages 

 Condiments will be served on the side. 
 

Ham & Swiss with Lettuce & Tomato on a Bulky Roll 
 

Beef & Provolone with Lettuce & Tomato on a Bulky Roll 
 

Turkey & Cheddar with Lettuce & Tomato on a Bulky Roll 
 

Tuna Salad with Lettuce & Tomato on a Bulky Roll 
 

Humus, Tabouleh, Sliced Tomatoes, & Cucumber in a Pita Pocket or Whole Wheat Wrap 
 

$10.50 per guest 
 

Minimum of 12 Guests 

 

 

Offering 
BoarÕs 
Head 

Products 
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Home Baked Goods from our Bakeshop 

 
 

Assorted Brownies 
 
Miniature ƒclairs 
 
Homemade Cookies  
 

                 Gourmet Cookies  
 

                 Fancy Mini Pastries & Petite Fours 
 

Specialty Dessert Bars  
 
Assorted Biscotti 

$11/per dozen 
 

$10/per dozen 
 

$6/per dozen 
 

$10/per dozen 
 

$18/per dozen 
 

$20/per dozen 
 

$13/ per dozen 

 

 
Celebration Cakes 

 
Freshly Baked Cakes frosted with Homemade Frosting 
Choice of Chocolate, Vanilla or Cream Cheese Frosting  

 
 Chocolate Vanilla Marble Carrot Cake 

No Nuts 
Round 9” 

layer 
(10-12 guests) 

 

$20 $20 $20 $30 

Half- Sheet 
Pan 

(15-30 guests) 
 

$40 $40 $40 $45 

Full-Sheet 
Pan 

(30-50 guests) 

$50 $50 $50 $55 

 
All Cakes come with crest decoration unless otherwise specified  

Detailed Decorations are available at an additional cost. Please call your catering event 
coordinator to discuss details of your cake.  
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Reception 
*All platters above are prepared for 20 guests or more 

Seasonal Fresh Fruit Display $2.25 per guest 
Sliced melon, grapes, pineapples and strawberries  
  
Assorted Cheese with Fresh Fruit Garnish  $2.25 per guest 
Served with an assortment of crackers  
  
Boursin Au Poivre $3.00  per guest 
Herbed cream cheese rolled in coarse black pepper   
Served with an assortment of crackers  
  
Baked Brie En Crožte $60.00 per wheel  
Whole Wheel Brie with your choice of Traditional, Wild 
Mushroom and Leek or Cranberry Nut Relish & encrusted in 
Flaky Pastry. Served with crusty French Bread 

 

  
Fresh Vegetable Crudite $2.00 per guest 
Served with your choice of dip: ranch, curry, or blue cheese  
  
Fresh Mozzarella and Pear Tomato Salad  $5.00 per guest 
Fresh Buffalo Mozzarella Cheese Balls Tossed with Vine 
Ripened Pear Tomatoes and Garnished with Fragrant Basil 
Pesto and Kalamata Olives  

 

  
Gourmet Antipasto Platter $6.50 per guest 
Marinated Artichoke Hearts, Mushrooms, assorted Olives, 
Pepperoni, Roasted Red Peppers, Roasted Tomatoes, 
Marinated Buffalo Mozzarella, Teardrop Tomatoes, 
Pepperoncini, Genoa Salami, Procuitto, Capicolla, Aged 
Provolone & Asiago accompanied by slices of Artisan Breads 
 

 

Balsamic Roasted Vegetable Platter  
Fresh Zucchini, Yellow Squash, Red Onion, Eggplant, 
Peppers and Plum Tomatoes with Asst Sliced Bread 

$2.75 per guest 

  
Flat Bread Chips Display with Assorted Spreads $7.75 per guest 
Aged Goat Cheese and Fine Herb Dip, Diced Tomatoes with 
Basil and Garlic, Artichoke Hummus and Egyptian Olive 
Tapenade, Carrot and Roasted Chili Salsa   

 

  
Gourmet Cheese Display $6.50  per guest 
Imported & Domestic upscale Cheeses, displayed with a 
variety of dried fruits, nuts & the display is topped off by 
assorted crackers & breadsticks 

 

  
CruditŽs of Petit Vegetables $4.50 per guest 
Assorted Petite Vegetables Assortment of Delicate Baby 
Vegetables with an Assortment of  Gourmet Dips 
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Reception Packages 
 

College Sweethearts 
 

Assorted Miniature Pastries 
Seasonal Fresh Fruit Display 

Assorted Cookie Tray 
 

$5.25 per guest 

Carberry Snacks 
 

Assorted Cheese Display Garnished with Fresh 
Fruit and Served with Assorted Crackers 

Fresh Vegetable Crudités and Dip 
Snack Mix 

 

$7.25 per guest  
 

Brown Around The World  
Hot food not available on Sunday 

 

Miniature Spring Rolls with Assorted Dips 
Gourmet Antipasto Platter  
with Sliced Italian Bread 

Deep Dish Chicago Pizzas   
Warm Baked Brie En Croute Puree and Assorted 

Crackers 
 

$12.50 per guest 

 

Late Night Snack  
 

Seven Layer Tex-Mex Dip  
Petite Display of  Baby Vegetables with Dips 

Chilled Chicken in Buffalo Sauce  
With celery and blue cheese  

Homemade Salsa with Tri-Colored Tortilla Chips 
Served with Guacamole and Sour Cream 

 

 
 
 
 
 
 

$11.50 per guest 
 

Grad Snacks  
 

Potato Chips with Onion Dip  
Red Pepper Hummus with Crispy Pita Chips  

Olive Tapenade with Crispy Pita Chips  
Carrot and Celery Sticks with Ranch Dip   

 
 
 

$7.00 per guest 
 

 

Mediterranean Vegetable Feast  
 

Assorted Olives  
Artichoke Hummus, with Crispy Pita Chips 

Tabbouleh Salad, Stuffed Grape Leaves, 
 and Tzatziki Sauce  

Accompanied by Assorted Crackers and Flat 
Breads  

 

$9.00 per guest 

Minimum of 20 Guest Per Package.  Service required with all hot food.  
Beverages Available Separately ~ See Beverage List 

 
Hot Food is not available on Commencement Day due to procession, traffic, and road closings. 

Please call the catering office to discuss your event 
 

Munchies  
1 Bag serves approximately 10 guests 

Dips 
Pint serves approximately 15 guests 

Pretzels $5.25    (15 oz. Bag) Blue Cheese $7.50 
Snack Mix $5.25    (16 oz. Bag) Salsa $5.00  
Potato Chips $5.25    (20 oz. Bag) Guacamole  $7.50 
Tortilla Chips $5.25   (16 oz. Bag) 

 
Ranch $5.75 

 
Gourmet Mixed Nuts         $32.00 per  

Hummus and Pita Chips for 20ppl        $25.00 per Order  
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Cold Selections 
Hors DÕoeuvres 

Four Dozen Minimum Per Choice 

Fresh Fruit Kabobs  
Skewered Fresh Fruit served on Pineapple tree with Yogurt Dip Min 24 each  
 
Fresh Mozzarella And Pear Tomato Skewer 
Fresh mozzarella cubes tossed with vine ripe pear tomatoes  
in a zesty balsamic vinaigrette 
 
Vienna Roll Sandwiches 
Four-inch French rolls filled with Boar’s Head sliced ham, turkey, roast beef, 
or hummus and roasted vegetables ~ Condiments served on the side 
 
Belgian Endive with Boursin Mousse  
Crisp Endive leaf with creamy mousse of  fresh herbs and garlic 
 
Brie and Strawberry CanapŽ  
Creamy Brie with Fresh Strawberry Served on Crisp Crostini 
 
California Rolls  
Prepared crab rolled with crisp cucumber, avocado, sushi rice and nori 
served with pickled ginger and soy sauce  
 
Grilled Vegetable Crostini  
Served with squash, yam, & Portobello mushroom 
 
Chilled Shrimp Cocktail 
Served with lemon dill aioli and traditional cocktail sauce 
 
Artichoke Bottoms with Wild Mushroom Mousse 
Creamy Savory Wild Mushroom Mousse on Artichoke Base 
 
Stuffed Cherry Tomato 
Tender Cherry Tomatoes Delicately Filled with Creamy Boursin Cheese 
 
Old Fashion Sandwich 
Choice of Roast Turkey and Cheddar, Ham and Swiss,  
Roast Beef and Provolone, and  Humus, Tabouleh, Sliced Tomatoes, & 
Cucumber in a Pita Pocket  
 

Assorted Wraps 
Italian cold cut, turkey club and Greek wraps 

$3 / each  
 
 
$15 / dozen 
 
 
 
$17 / dozen 
 
 
 
$22 / dozen 
 
 
 
$28 / dozen 
 
 
$30 / dozen 
 
 
 
$15 /dozen 
 
 
$27 / dozen 
 
 
$15 / dozen 
 
 
 
$25 / dozen  
 
 
 
$5 / per sandwich 
 
 
 
$6 /  per sandwich  
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Hors D’oeuvres 
Hot Selections 

 Four Dozen Minimum Per Choice 
 

 Hot Hors DÕoeuvres are not available on Commencement Day due to procession, traffic, and road 
closings. Please call the catering office to discuss your event 

 

Assorted Petite Quiche 
Mini pie shells with assorted quiche toppings 

 
$10 / dozen 

  
Miniature Chicago Style Deep Dish Pizzas $15 / dozen  
  
Nantucket Bay Scallops Wrapped in Bacon 
Local scallops wrapped in bacon 

$27 / dozen 

  
Maryland  Crab Cakes 
Served with a Cajun Aloli  

$25 / dozen 

  
Miniature Beef Wellingtons 
Seared beef wrapped with mushroom pate and puff pastry 

$20 / dozen 

  
Coconut Shrimp  
Served with Chipotle Ginger Dip    

$27 / dozen 

  
Pigs in a Blanket 
Petite Hot Dogs Wrapped in Delicate Pastry  

$10 / dozen 
 
 

Sesame Chicken Bites 
Sesame covered chicken bites with Sundried Tomato Coulis 

$16 / dozen 

  
Spanikopita    
Seasoned Spinach & Greek Feta Cheese wrapped in Phyllo Dough 

$12 / dozen 

  
Pear and Blue Cheese Stars  
Delicate Pear and creamy blue cheese Wrapped in Phyllo Dough 

$18 / dozen 

  
Wild Mushroom Beggers Purse 
Creamy wild mushroom blend with savory herbs wrapped in delicate phyllo 
 

$20 / dozen 
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Buffet Dinner 
Available On Friday May 22, 2009 

Buffet Dinner 
 

Select One   
Salad of Assorted Baby Greens and Mixed Basil  
Topped with Fresh Mozzarella, plum tomatoes  
Shaved Carrots, tossed in Balsamic Vinaigrette 

or  
Mixed Red and Green Romaine, Focaccia Croutons 

Shaved Romano Cheese with Creamy Caesar Dressing  
!   

 Manicotti 
With Roasted Vegetable  

With Tomato Basil Cream Sauce 
and Shredded Asiago Cheese 

!   
Chicken Helene 

Chicken lightly breaded with 
Artichoke Hearts, Button Mushrooms & White Wine Volute Sauce  

!   
Roasted Garlic and Basil Whipped Potato  

!   
Haricot Vert with Sundried Tomato Butter  

 

Assorted Breads and Rolls 
Accompanied By Herbed Butter  

 

Dessert Served Tableside Or Buffet 
 Chef Selection of Cakes 

Assorted Sparkling Waters, Juices and Spring Waters 
Coffee, Tea and Decaf Coffee Station 

 
$24.50. Per Guest  

 
 

China and Glass is an Additional Fees  
Wait Staff & Bar are Additional Fees 
Chef Attendant is an Additional Fee  

Minimum of 25 Guests  
 

Enhancements to Friday Buffet Dinner 
 

Select a Third EntrŽe from  
 

Chef Carved Beef Tenderloin  
 With Green Peppercorn and Roasted Shallot Demi Glaze  

$18.75 Per Guest  
or 

Seared Salmon  
Served with Lemon Dill Glaze 

$11.50 Per Guest  
 

Reception Packages Available Contact Your Catering Coordinator for Details  
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Buffet Dinner 
Available on Saturday May 23,2009 

 

Buffet Dinner 
 

Select One  
Baby Greens and Arugula Mixed 

Tossed with Crumbled Blue Cheese, Grilled Red Onions  
Tossed with Reduced Balsamic Vinaigrette  

or  
Baby Romaine Leaves 

Focaccia Croutons, Black Olive, Baby Tomatoes 
Red Onions and Topped with  

With Lemon Vinaigrette  
!   

Chef Carved Beef Tenderloin  
 With Green Peppercorn and Roasted Shallot Demi Glaze  

 
Hand Rolled Cannelloni  

With butternut & Jamaican curry béchamel 

Petite Roasted Vegetables 
Kansas Medley with Wild Rice  

 

!   
Bountiful Bread Baskets to include:  

Accompanied By Sweet Cream Butter 
 

Dessert Served Tableside or on Buffet 
Chef’s Choice of Assorted Cakes   

 Assorted Sparkling Waters, Juices and Spring Waters 
Coffee, Tea and Decaf Coffee Station 

 
$41.75 Per Guest 

  

China and Glass are Additional Fees 
Wait Staff & Bar are Additional Fees. 
Chef Attendant is an Additional Fee. 

Minimum of 25 Guests  
 

Enhancements to Saturday Nights Buffet 
 

Select a Third EntrŽe from  
 

Porcini and Pecorino Halibut  
Succulent filet of halibut encrusted with porcini & pecorino 

 flavored Japanese bread crumbs & baked to a golden brown finish 
$11.75 per guest  

Or  
Chicken Marsala 

 Chicken breast slowly cooked & simmered in sweet Marsala wine  
marinade combined With Shallots & Fresh Mushrooms 

$10.00 per guest  

Reception Packages Available Contact Your Catering Coordinator for Details  
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Beverage Selections 
 
  

Brown University Spring Water (16 oz. plastic bottles) 
 
Assorted Minute Maid Juices (16 oz. plastic bottles) 
Orange, Cran – Grape, Strawberry, Raspberry Apple and Apple 
 
Assorted Sodas (12oz cans) 
Coke, Diet Coke, Sprite, Diet Sprite, Root Beer, Ginger Ale, Orange Soda 
 
Poland Springs Sparkling Waters (16oz plastic bottles) 

Raspberry Lime, Lemon, Lime and Mandarin Orange 

 
$13.50/per case of 24 
 
 
$25/per case of 24 
 
 
$13.50/per case of 24 
 
$19/per case of 24 

Lemonade  $10/per gallon 
 

Pre-Sweetened Iced Tea 
 
Fruit Punch  

$10/per gallon 
 
$10/per gallon  
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Bar Beverages  
All standard Liquor Charged by Consumption at event 

Any Special Requested Liquor will be not be charged on consumption 
NO Liquor Special order or Standard may be removed from the event except by Catering Staff 

 

Tier One 
  Whites- 

R H Phillips Chard (California)    $7.00 
  Monkey Bay Sauvignon Blanc (New Zealand)   $8.33 
  Riff Pinot Grigio (Italy)     $9.89 
 

Reds-   
R H Phillips Merlot (California)    $7.00 

  Ravenswood Zin (California)    $8.33 
  Camelot Pinot Noir (California)    $7.99 

Tier Two 
Whites-  
Benziger Chard (California)    $11.61 

  Tohu Sauvignon Blanc (New Zealand)   $13.49 
  Kris Pinot Grigio (Italy)     $11.61 

 
Reds-   
Trinchero Cab (California)    $11.61 

  Piping Shirke Shiraz (Australia)    $15.29 
  Trapiche Broquel Malbec (Argentina)   $14.39 

Tier Three 
Whites-   
Bortoluzzi Pinot Grigio (Italy)    $18.99 

  Domaine D’Elise Chablis (France)   $19.99 
   

Reds-   
La CremaPinot Noir (California)   $21.99 

  Ch. Ste Michelle Indian Wells Cab(California)          $18.99 
Champagne 

M & R Asti      $11.99 
Domaine Ste Michele Brut    $13.99 
Bollinger Brut      $39.99 

Beers 
  Heineken (Holland)     $25.99 
  Amstel Light (Holland)     $25.99 
  Sam Adams (Boston, MA)    $25.99 
  Newport Storm (Newport, RI)    $25.99 
  Newcastle (England)     $25.99 
  Budweiser (USA)     $25.99 

Full Bar Liquor Tiers: 
Top Shelf: Grey Goose, Bombay Sapphire, Makers Mark, Johnny Walker Black, Patron Sliver, Jack 
Daniels, Mt Gay, Captain Morgan 
Standard Bar: Absoult, Tanqueray, Jack Daniels, Dewars, Jose Cuervo, Bacardi, Captain Morgan  


