Fresco’s
Banquet Menus

Menu Selection #1

-Salad-

Garden Salad served with Balsamic House Vinaigrette

-Entree Choices-
Chicken Marsala
Grilled Salmon

Eg’g’plant Involtini

-Dessert Choices-
Choice of:'
Cannoli
Cheesecake
Chocolate Decadence

-Included-

Bread with butter served with salad
Soft drink and/or coffee

-Pricing-
Price per guest: $30.00
Tax 6%: $1.80
Gratuity 18%: $ 5.40

Total: $37.20



Fresco's

Menu Selection #2

-HOI’ DOHI’VeS-
Bruschetta

-Choice of Soup or Salad-
Soup of the Day
Garden Salad with Balsamic House Vinaigrette

-Entree Choices-
Chicken Marsala
Grilled Salmon

Eg’g’plant Involtini

-Dessert Choices-
Choice of:'
Cannoli
Cheesecake
Chocolate Decadence

-Included-

Bread with butter served with salad
Soft drink and/or coffee

-Pricing-
Price per guest: $35.00
Tax 6%: $2.10
Gratuity 18%: $ 6.30

Total: $43.40



Fresco's

Menu Selection #3

-Butlere(], Hor Dourves-
Bruschetta
Bacon Wrappecl Scallops

-Salad-
Garden Salad with Balsamic House Vinaigrette

-Entree Choices-
Chicken Marsala
Grilled Salmon

Eg’g’plant Involtini

-Dessert Choices-
Choice of:'

Raspberry Cheesecalze
Chocolate Decadence

-Included-

Bread with butter served with salad
Soft drink an(l/ or coffee

-Pricing-
Price per guest: $40.00
Tax 6%: $ 2.40
Gratuity 18%: $7.20

Total: $419.()0



Fresco's

Menu Selection #4

-Butlere(], Hor Dourves-
Bruschetta
Bacon Wrappecl Scallops

-Salad-

Mesculin Mix with Gorg’onzola & Balsamic Vinaig‘rette

-Entree Choices-
8oz. Filet OR Crab Cake with Eg’g’plant Rollatini

-Dessert Choices-
Choice 0][:

Raspl)erry Cheesecake
Chocolate Deca(lence

-Included-

Bread with butter served with salad
Soft drink and/or coffee

-Pricing-
Price per guest: $45.00
Tax 6%: $2.70
Gratuity 18%: $8.10

Total: $55.80



Fresco's

Menu Selection #5

-Butlere(], Hor Dourves-
Bruschetta

Bacon Wrappecl Scaﬂops
Proscuitto & Asiago Cheese Stuffed Mushrooms

-Stationed Hor Dourves-
1 Assorted Cheese Tray & 1 Assorted Fruit Tray

-Salad-

Mesculin Mix with Gorgonzola & Balsamic Vinaigrette

-Entree Choices-
Combination Platter of 60z. Filet, Crab Cake with Eg’g’plant Rollatini

-Dessert Choices-
Choice of:'

Raspl)erry CheeSecalze
C}locolate Deca(lence

-Included-

Bread with butter served with salad
Soft drink and/or coffee

-Pricing-
Price per guest: $50.00
Tax 6%: $3.00
Gratuity 18%: $9.00

Total: $()2 .00



Fresco's
Cocktail Party Menu

You may substitute items from our reg’ular menu or ask for Chef’s

suggestion upon approval. Some substitutions may incur an upc}larg’e.

We can butler the following appetizers:
($5.00 per person per item/minimum $25.00)
Bacon Wrappecl Scaﬂops
Crab Balls
Prosciutto & Asiago Cheese Stuffed Mushrooms
Arancini (Rice Croquettes)
Carpaccio
Crab Stuffed Mushrooms
Martini Mozzerella
Smoked Salmon
Prosciutto & Melon
Clams Casino

-Available Ala Carte at Table-
Crab & Prosciutto Bruschetta $15.95 (serves 2-3)
(must be served at tal:/e)

-Available Ala Carte as a Station-

Jum]oo Cocktail Shrimp at $30.00 per dozen
Cheese Platter Station $50.00 (serves 40 people)
Fruit Platter Station $50.00 (serves 40 people)
Profiterole/Creme Puff $75.00 (serves 40 people)

Prices may also be su]:)ject to change depending’ on the day of the week, time of
day & time of year.

Cocktails held on tab. These prices are based on Sun-Thur Octol)er-April.
Add $10.00 per person for Fri & Sat Oct-April & Sun-Thurs May-Septeml)er.
Fri & Sat May-Septem])er prices will be based on time of (1ay & # of persons.



Consultation & Room Fees:

$500 per hour room fee beyond 2 hour service: Saturday nights year round;
Friclay & Saturclay nig’hts April, May & October; nig’htly June-Septem]oer
minimum $500 room fee: Saturday nig’hts year round; Fri(].ay & Satur(].ay nig’hts
April, May & October; nig’htly June-SeptemLer.

$500 on site We(l(ling’ Ceremony Fee (a(lditional $500 above 100 guests)
$50 per hour planning & consultation fee Leyon(l 1st hour

Terms:

Actual total will be determined l)y final head count requirecl no later than 14 clays
prior to function. After such time actual total may be amended to accommodate
additional guests only. 10% deposit is due at time of contract signing to reserve
date and becomes nonrefundable at that time. Final bill is due clay of function
and becomes non-refundable at that time. Final bill is due (lay of function. One
contact person will be responsi]ale for payment.

Contact person will sign a contract reﬂecting‘ agreement to the terms.

Menu must be decided on minimum of one month prior to function, with
chang’es made no later than 14 clays prior. House reserves the rig’ht to cancel the

reservation at any time if terms are not adhered.



