Shooters on the Watcr

Private Party Menus
Y

1 148 Main Avenue, Suite 4
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http://www.shootersflats.com/

Fartg Rooms Availablc:
Upper Deck ~ Upper & [_ower Bar ~ Dining Room ~ Qutside Deck
DcPosits:
A $250.00 non- refundable deposit is required to secure your event at Shooters on
the Water. Deposits will be applied to final bill.
20% Gratuitg and 7.75% Sales | ax are aPPlicd to the final bill.

Bcvcrages:

As the host or hostess, you have many options for your bar service incluéing:

Cash Bar:

Drinks are served bg the bartender and clﬂargc& to the guests. Drinks are chargccl at
Shooters standard Priccs. A wine and alcohol Price list can be Proviclccl at the
request of the event organizen

OPcn Bar:

An open tab is started bg the bartender and totaled at the request of the event
contact. Tlﬁis bar total will then be added to the final bill. A” drink Prices can be
furnished Prior to the event. Drinks are charged at Shooters drink ticket Prices and
rung up incliviclua”g.

| imited PBar:

The event organizer can limit the selection of alcoholic beverages offered. The
bartender will then Oﬂly offer these items to the guests. Jtems will be tallied as with the

Host bar.

Drink Tlickets:

Drink tickets can be Purchasccl and distributed to the guests. Tickets will then be
given to the bartender in exchangc for cocktails. T he total number of tickets
Purchasecl bg the event organizer will be added to the final bill.

Champagmc, Wine and Bottlc Service Avai|ablc uPon Rcciucst.
A $75.00 bar‘tcnclemcce will be added to all bar service

Additional |nformation

With the cxception of a celebration cakc, outside food or bcvcragcs are not
Permitte&. Decorations are welcome; Please check with our event sPecia]ist for any
guidelines. \/egetarian selections are available in addition to the Fo”owing menus.

| imited menus are available. Flease ask for additional details.



DISFLAYS & HORS DPOEURVES
DISFLAYS

Fresh [Fruit Displag
Honeg Dew ~ Cantaloupe ~ Strawberries ~ Kaspberries ~ Seasonal [Truit
$4.50 Per Person

Cheese Displag
Assortecl Domestic & lmported Checscs ~
Assor’ced Seasonal Frui’cs ~ Assor’ced Crackers
$4.50 Fcr Fcrson

]:rcsh Scasonal \/egctablcs
An Assor‘cment of Garclen Fresh \/ege‘cables
SCr\/cd with a variety of Dips & Spreacls
$3%.50 Fcr Fcrson

Warm Artichoke & Spinach DiP
SCrved with crispg Pita chips

$4.00 Fcr Fcrson

Jumbo Chilled Shrimp
[Horseradish ~ (Cocktail Sauce ~ | emon \/\/edges
$100 per 100 Picccs

lce Carvir\gs
Adcl a Taste of Elegance to Your Next E_vent with Worlcl Class lce Sculpture
135 E]cgant ]cc
Fricing and Designs Available uPon Request Starting @ $300.00



HORS D'OEUVRES

All Hors d’oeuvres Pricccl per Picce

]:ROM THE_ SE_A 50 Ficces
Gri”ed Gulxc Shrimp, with lemon buerre blanc $120.

CHICKEN 50Fieces
Chicken Sata9 Girilled-Chicken Skewer Marinated in a 505 Ginger Sauce $85.
Chicken Wings Mild or BBQ/SCW@& with Plue (Cheese and Ce]erg $75.
Chicken f:ingers Seasoned and DCCP [ried served with BBQlor Kaﬂch $85.

MEATS ETC.. 50 Pieces
Mini Meatballs (Marinara, chdish or BBQ) $80.

Mini BCCF Brochet’ces $85.
Wok Fried Fot stickers, sweet Thai chili sauce $80.
Marinated Peef Satag, tcrlyaki glazc $85.
Water Chestnuts Wrapped ]n Bacon $90.
VEGE TARIAN 50 Pieces
Spanikopita puff pastry filled with spinach $90.
Bruschetta tomato and basil served with crostini $80.
Boursin Cheese Stuffed Mushrooms $85.
Fresh Mozzarella & Vine Ripe ] omato, gar]ic crostini $85.
Wok [Fried \/egc’cablc Fot Stickers, soy ginger $85.
Oriental \/egetable SPring Ro“s, P]um sauce $85.
Water Chestnuts wraPPecl in bacon $90.
Mozzarc”a Chcese, Grapc Tomatocs and Basil Skcwcrs $80.

Fotato Skins $90.



THEME MENU BUFFETS

Minimum 2.5 guests

A“ American Buget
Hamburgers ~ Johnsonville Prats
All Beef [Hot Dogs ~ BBQ/CHC]@N Sandwich
Nachos with (Cheese Sauce, Ja]apcnos, Salsa & Sour Cream
FPasta Salad ~ (Garden Salad ~ Sliced Seasonal [ruit
Assorted (_ookies

$19. Fer Ferson

Deli Buffet
Sliced Deli Meats:

Roast Turkeg ~ Bavarian Ham ~ Hard Sa]ami ~ Roast Beef
Deli Breads ~ T ossed (Garden Sa]ad ~ Pasta Salad
Cole SIaw ~ SCasonal Fruit ~ Assorted Domestic Chccse
Rolls & Putter ~ Assorted Cookics & Prownies

$17. Fer Ferson



FPASTA STATION

Minimum 25 guests
$21.95 Fcr Fcrson

Station includes:
[talian Garlic Pread & Freshlg (Grated Parmesan (Cheese

Customized pasta available upon request

T ossed (Garden Salad
Mini Fastries
Cogcc, Hot Tca & ]cccl Tca ]ncludcd
Soft Drinks $2.95 with unlimited refills

Penne Kigate and [ettuccini

Choose four (4) of the Fo”owir\g items to be crcatively added to your gourmet pastas:

Sliced Girilled Chicken Preast Julienne Sundried T omatoes
Sliced Roasted Red Peppers Sliced Herb Mushrooms
Roasted [Fresh Garlic Roasted Seasonal Vegetables
Fresh Roasted Roma T omatoes Julienne Snow Peas

Mini Meatba” Marinara

Choice of two (Z) Sauccs to be PrcParccl with your ]mPorted Fas’cas:

Marinara Sauce Alfredo Sauce

Fomodoro Sauce W1[d Mushroom Crcam Sauce

Bolognese (Mcat Red 5auce) Roas’ced Garlic Cream 5aucc



DINNER BUFFET #1
$26.95 PerPerson
Minimum 50 guests

lncluclcs:

Tossed (Garden Sa]ac! with choice of two (Z) Clrcssings
Assor’ced Ro”s with Butterl I:resl'n [ ruit & Miniature Fastries
Comcxcee, Hot Tea & ]ced Tea ]ncluded
SOICt Driﬂics $2.95 with unlimited refills

Choice of One (1)

~ SIOW Roasted TOP Round served to Per‘Fection with Che}c Carving
~ Ovcn Roastcd Turkcg Brcast

-~ Honey Baked [Ham

**(arver [T ee of $75.00 waived if served in chaffer*

Choice of One (1)

- Cl’lickcn Marsala

- Herb Roasted (Chicken
- Chicken Ferme) Ahcredo

- Burgundg T enderloin Tips

Choice of Two (2)
- [ettuccini A;Freclo

~ F'crmc Marinara

~ \/egetable Medley

- Trench Green Beans Almondine
- Roasted Redskin Potatoes

- Redskin Mashed Fotatoes



DINNER BUFFET #2

$51 ‘95Fcr Fcrson
Minimum 50 guests

lncluclcs:

Tossed Garclen with choice of two (Z) clressings or Caesar Salac{
Assorted Ro”s with PButter
Dessert tables of T ortes, (Cakes & Miniature Pastries
Coffee, ot Tea & |ced T eaincuded
Soft Drinks $2.95 with unlimited refills

Choice of One (1)

- Slow Roasted FPrime Rib of Beef, with (Chef Carving
~ Roast Turkcg Breas’c

~ Honey Baked [Ham

Carver[Fee of $75.00 waived if served in Chaffer

Choice of One (1)

- (Chicken Parmesan

- | emon CaPer Chicken Breast

~ Ovcn Roastcd Wa”cgc with citrus buerre blanc

- PBalsamic (Glazed Atlantic Salmon

Choice of Three (3)

- Fenne Asiago Ahcredo

- Fenﬂe Marinara

- Roasted Redskin Potatoes
~ Scasonal \/egetablcs

~ \/egetable Mec”ey
- Rcdskin Mashed Fotatoes



CHEF CARVED STATIONS
Uni{:ormccl Chef Carving Fee
$75. Per Station

Roasted TOP Round Sirloin served to Perfection
Slow Roasted Black Angus ToP Round served with assorted silver dollar rolls,
horseradish sauce é«Dijon mustard

$200. F’cr 50 Pcoplc

Honeg bastecl Ham
Honeg Glazed Ham served with fresh ro”s, horseradish sauce & Dﬂon mustard

$175. Fer 50 PeoPle

Bastcd Farm FI'CSI'I Turkcy Brcast
Roasted Wl’xole Turkcg Breast served with fresh baked rolls

$150. Fer 50 Pcople

Spccialtg (Cakes are Permitted to be brouglﬁt in. A $1.00 PP cake cutting fee will be
added to bill. This includes: Server to cut and present cake to each guest. Cake
Tab]c, Flates, | inens and Utcnsi]s

No ]:oocl or Bevcragc is to be Brougl‘\t in or Removccl from Rcstaurant
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