
MEADOW WEDDING SIT DOWN PACKAGE

MINIMUM 100 GUESTS

COCKTAIL HOUR

PASSED HORS D'OEUVRES ~ CHOICE OF 8
California Pizza  thin crust with spring vegetables POLISH KIELBASA IN PASTRY  polish sausage wrapped

with puff pastry ribbon

Stuffed Little Neck Clams  chopped clams with
spiced breadcrumbs ORIENTAL DUMPLINGS  pot stickers stuffed with minced

pork

Chicken or Beef Satay  grilled skewers marinated with
spices and served with peanut sauce CHICKEN FAJITA  chicken strips cooked with onions & peppers

served in a taco

CRAB CAKES  Claw crabmeat with garlic aioli
VEGETABLE TEMPURA  vegetable strips fried in a light
batter and served with mirin sauceBAKED STUFFED MUSHROOMS  stuffed with ricotta

and spinach and topped with mozzarella
SPANAKOPITA  phyllo stuffed with spinach, feta and spiced onions

MUSHROOM STUFFED WITH CRABMEAT 
premium crabmeat broiled in crimini mushrooms MARINATED SHISH KEBOBS  Chicken or Beef chunks

marinated and roasted on charbroiler

BEEF FRANKS ENCROUTE  mini hotdogs wrapped with
puff pastry Italian Rice Balls  stuffed with mozzarella cheese served

with marinara sauce

MINI BEEF WELLINGTON  steak wrapped with mushroom
duxelle and pastry Prosciutto wrapped Asparagus  drizzled with

olive oil and balsamic vinegar

ITALIAN BRUSCHETTA  bread crisp topped with rustic
tomato, parsley and olive oil Melon Prosciutto Pops  served with balsamic glaze

DEVILED EGGS  boiled eggs stuffed with spiced yolk and various
toppings

Scallops OR Chicken wrapped in Bacon
served with a spicy mayo sauce

POTATO AND ONION KNISHES  served with mustard Empanadas  Stuffed pastry with Chicken or Beef or Cheese or
Vegetable or Spinach

CASHEW NUT ROLL  mashed potato and cashew nut rolls
deep fried . . . . . Add'l CostJumbo Shrimp  served with cocktail sauce

Tostones  fried plantains served with garlic sauce . . . . . . . . . Add'l CostLamb Chops  marinated lamb chops

Mozzarella Sticks  deep fried fresh mozzarella cheese
served with classic marinara sauce

COLD DISPLAY
Full Artful Display of
Fresh Crisp Vegetables

Artful Display of Fresh
Fruits

Marinated Grilled
Vegetables

Italian Antipasto
Display

Custom Ice Carving
Masterpiece

International Cheese
Platter

Mushroom Salad Assorted Breads Custom Name
Watermelon CarvingTri-Color Pasta Salad Three Bean Salad



HOT CHAFING DISHES ~ CHOICE OF 4
Sausage & Peppers Stuffed Shells  topped with marinara sauce

BEEF BOURGUIGNON  beef stew braised with red wine and
mushrooms

Baked Ziti  baked casserole dish made with ziti, ricotta, mozzarella
cheese and sauce

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

Linguine in Clam Sauce

Chicken Francaise  chicken medallions in a sauce of
butter, lemon, and white wine

Fettucini Alfredo  traditional alfredo sauce

Chicken Scarpariello  Chicken breast with Italian
sausage, bell peppers, garlic, lemon and olive oil

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

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

Pasta Venezia  sautéed garlic in a light cream sauce with
shrimp, scallops, bacon bits, and romano cheese

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

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

Chicken Scampi  boneless chicken, and broccoli and garlic in
lemon, butter and white wine

Mussels Marinara  traditional tomato sauce

Calamari  Squid rings battered and served with homemade
marinara sauce

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

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

Meatballs Marinara  Rolled ground beef cooked in
traditional tomato sauce

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

Eggplant Parmigiana  battered eggplant slices baked
with tomato sauce & cheese

CHEF'S CARVING SELECTION ~ CHOICE OF 1
Corned Beef Brisket  lean, thinly sliced, served with
Deli Style Mustard & Party Rye

Marinated Flank Steak

Glazed Ham  brown sugar & honey, presented with Dijon
mustard

Oven-Roasted Breast of Turkey  served with
cranberry sauce

Pastrami  Brooklyn-style, lean cut with brown deli mustard & Party
Rye

CHEF MANNED STATION - CHOICE OF 1
ASIAN STATION  Chicken Teriyaki,
Oriental Dumplings, and Fried Rice

Mashed Potato & Mac n
Cheese Bar  an assortment of
delectable mashed potatoes, creamy macaroni
and cheese with toppings to choose served in
martini glasses

MEXICAN STATION  tacos and
nachos with assorted toppings, assorted
empanadas, fried plantains, rice and beans,
and Sangria

SIT DOWN DINNER
APPETIZER COURSE ~ CHOICE OF 1

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

Spinach Crespelle  Spinach filled Crepe with Burre Blanc
and diced Tomato

Rigatoni Bolognese  meat sauce finished with cream
and Romano cheese

Beefsteak Tomato, Mozzarella, and
Basil  with balsamic glaze

Three Cheese Ravioli  with alfredo sauce PENNE POMODORO  plum tomato, sweet onion, and olive oil
finished with fresh basil

SALAD COURSE ~ CHOICE OF 1
Garden Salad  Iceberg lettuce, tomato, cucumber & carrots Spring Mix Salad  Mesculin spring mix lettuce with green

apple slivers, toasted almonds and shaved parmesan cheese
Caesar Salad  Romaine lettuce tossed with a creamy parmesan
dressing & croutons Mediterranean Salad  Romaine lettuce with feta

cheese, kalamata olives & Italian dressing



ENTRÉE ~ CHOICE OF 3
served with mixed vegetable medley, roasted potatoes and dinner rolls

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

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

CHICKEN MARSALA  battered filet cooked with mushrooms &
marsala wine

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

Chicken Sorrentino  layered chicken cutlet, eggplant,
prosciutto, and melted fontina cheese

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

Chicken Roulade  boneless breast with fresh vegetable
stuffing, pine nuts, fresh basil leaf, topped with supreme sauce

Salmon Teriyaki  wrapped in bacon

Chicken Valdastano  breaded and stuffed with Ham,
Swiss Cheese and topped with Supreme sauce

FRENCH ROASTED FISH  basa filet baked to perfection
with French mustard sauce

Chicken Cordon Bleu  breaded and stuffed with Ham,
Swiss Cheese and topped with Supreme sauce

Roast Loin of Pork  boneless loin of pork stuffed with
apricots and rosemary

Chicken Florentine  boneless breast with fresh baby
spinach & greek feta cheese and dill topped with supreme sauce

Portabella Mushroom  with spinach smothered with
mozzarella cheese and balsamic glaze

PRIME RIB OF ROAST BEEF  with a mushroom
bordelaise sauce

Stuffed Pepper  red pepper stuffed with rice and vegetables

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

DESSERT
Italian Cookies and Cannolis

EXIT STATION
Chocolate Covered Strawberries

PACKAGE INCLUDES
Soda & Juice DJ Entertainment Maitre'd To Direct

Entire EventCoffee & Tea 10 passenger limousine
Bridal CaptainFull Service Bar with

Beer, Wine, and Well
Liquor  Includes Champagne Toast

Photography Package 
free 30 minute engagement shoot, unlimited
photos on a disc, 2 8x10's and 10x10 album
with 50 pictures

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

Cocktail Hour in
Separate Room or Patio

Centerpieces  floral
centerpieces in a beautiful glass vase with
small votives on the tables

Colored LED Lighting 
in Terrace & Meadow Ball RoomsStandard Color

Tablecloth & Napkins

3 Tier Gourmet Wedding
Cake  served with vanilla ice cream Uniformed Valet

ParkingElegant Landscaping
for your Photography
Needs

Wedding Ceremony 
outdoor or indoor

CONTACT US

(631) 928-3800 www.themeadowclub.com

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


