
MEADOW SUPER SWEET 16 PACKAGE
COLD DISPLAYS

Artful Display of Fresh Fruits International Cheese Platter

Italian Antipasto Display Fresh Crisp Vegetable Crudités

Custom Name Watermelon Carving for Display

HORS D'OEUVRES ~ CHOICE OF 6 (PASSED)
California Pizza  thin crust with spring vegetables POLISH KIELBASA IN PASTRY  polish sausage wrapped

with puff pastry ribbon
CRAB CAKES  Claw crabmeat with garlic aioli

ORIENTAL DUMPLINGS  pot stickers stuffed with minced
porkStuffed Little Neck Clams  chopped clams with

spiced breadcrumbs
CHICKEN FAJITA  chicken strips cooked with onions & peppers
served in a tacoChicken or Beef Satay  grilled skewers marinated with

spices and served with peanut sauce
VEGETABLE TEMPURA  vegetable strips fried in a light
batter and served with mirin sauceEmpanadas  Stuffed pastry with Chicken or Beef or Cheese or

Vegetable or Spinach
BAKED STUFFED MUSHROOMS  stuffed with ricotta
and spinach and topped with mozzarellaMozzarella Sticks  deep fried fresh mozzarella cheese

served with classic marinara sauce
MUSHROOM STUFFED WITH CRABMEAT 
premium crabmeat broiled in crimini mushroomsBEEF FRANKS ENCROUTE  mini hotdogs wrapped with

puff pastry
SPANAKOPITA  phyllo stuffed with spinach, feta and spiced onions

MINI BEEF WELLINGTON  steak wrapped with mushroom
duxelle and pastry POTATO AND ONION KNISHES  served with mustard

DEVILED EGGS  boiled eggs stuffed with spiced yolk and various
toppings

MARINATED SHISH KEBOBS  Chicken or Beef chunks
marinated and roasted on charbroiler

Italian Rice Balls  stuffed with mozzarella cheese served
with marinara sauce

. . . . . . . . Add'l CostJumbo Shrimp  served with cocktail sauce

ITALIAN BRUSCHETTA  bread crisp topped with rustic
tomato, parsley and olive oil

. . . . . . . . . . . . . Add'l CostLamb Chops  marinated lamb chops

BUFFET DINNER
Salad Bar

lettuce, tomatoes, cucumbers, onions, peppers, croutons, bacon bits, olives,
shredded cheese, various types of salad dressing

Nacho Bar
cheese, beans, jalapeños, green onions, salsa, guacamole, sour cream

HOT CHAFING DISHES ~ CHOICE OF 6
FRENCH ROASTED FISH  basa filet baked to perfection
with French mustard sauce

Eggplant Rollentini  rolled, stuffed eggplant with
ricotta, Italian herbs & spices topped with pomodoro and romano cheese

ROASTED SALMON  Finished with a hint of lemon, in a dilled
mustard sauce

EGGPLANT PARMIGIANA  battered eggplant slices baked
with tomato sauce & cheese

Salmon Oreganata  Italian blend of garlic, romano, and
fresh bread crumbs

Sausage & Peppers

Fresh Roast Tilapia  finished with a hint of lemon,
served with a mustard dill sauce

BEEF BOURGUIGNON  beef stew braised with red wine and
mushrooms

Salmon Teriyaki  wrapped in bacon
MEAT LASAGNA  layered meat and pasta dish with sauce and
cheese

Shrimp Scampi  finished with a hint of lemon and parsley Swedish Meatballs  served with gravy

Calamari  Squid rings battered and served with homemade
marinara sauce

Meatballs Marinara  Rolled ground beef cooked in
traditional tomato sauce



Tortellini Carbonara  sautéed bacon, onion & garlic,
cream and romano sauce

Chicken or Beef Teriyaki  chicken or beef cubes
stewed and tossed with a teriyaki sauce

PASTA PRIMAVERA  pasta tossed with fresh garden vegetables
& olive oil & garlic sauce

CHICKEN FRANCESE  battered filet with a herb/lemon &
wine/butter sauce

Baked Ziti  rich tomato meat sauce with ricotta & romano cheese,
topped with mozzarella cheese

CHICKEN MARSALA  battered filet cooked with mushrooms &
marsala wine

Penne A La Vodka  penne pasta with a creamy tomato &
vodka sauce

CHICKEN PARMIGIANA  battered filet layered with tomato
sauce & cheese then baked

Linguine in Clam Sauce GRILLED CHICKEN WITH HONEY MUSTARD
chicken breast filet with honey mustard sauce drizzled on top

PENNE POMODORO  plum tomato, sweet onion, and olive oil
finished with fresh basil Chicken Scampi  boneless chicken, and broccoli and garlic in

lemon, butter and white wine

Stuffed Shells  topped with marinara sauce
Chicken Scarpariello  Chicken breast with Italian
sausage, bell peppers, garlic, lemon and olive oilFettucini Alfredo  traditional alfredo sauce

Chicken Costoletta  battered fried filet drizzled with a
lemon cream sauce

Rigatoni Bolognese  meat sauce finished with cream
and Romano cheese

Hawaiian Chicken  Boneless chicken with pineapple chunks
in a tangy sweet and sour sauce

Paella  Spanish style saffron rice with shrimp, clams, scallops,
mussels, chicken and chorizo sausage

Chicken Tenders & French Fries

SIDE DISHES
FRESH VEGETABLE MEDLEY  mixed vegetables tossed
in a garlic lemon sauce

Roasted Potatoes  adorned with garlic, oil and herbs

BREAD
Parmesan Crostini

Baked French Baguette adorned with parmesan, olive oil and herbs

PACKAGE INCLUDES
Soda & Juice Ice Cream Sundae Bar

with Toppings
Maitre'd To Direct
Entire EventCoffee & Tea

Chocolate Fountain 
Never ending tiered milk chocolate fountain
with fresh fruits, pretzels and assorted
cookies for dipping

Uniformed Valet
Parking

Mocktails (passed)

Three Tiered Cake  with
choice of filling and decor

Restroom Attendants
Colored LED Lighting 
in Terrace & Meadow Ball Rooms

Popcorn Cart

Standard Color
Tablecloth & Napkins

Large Personal Suite
for Wedding or Sweet
16/Quince Parties  with
powder room and restroom Cotton Candy Cart

CONTACT US

www.themeadowclub.com (631) 928-3800

1147 Rte 112  Port Jefferson Station, NY Info@TheMeadowClub.com


