Bellport Country Club
40 8. Country Rd. a ) i
Bellpore, NY 11713 $ per guest plus 22% Administrative Charge and NYS Tax F- 631-286-4077

Bridal & Baby Sh
[Luncheon
Starters (Please Select One)
Pasta Selections  Penne Ala Vodka Fusilli Bolognese Homemade Soup Fresh Moz=zarella & Tomato
Fettuccine Alfredo Penne Primavera Homemade Risotto Tropical Fruit Plate
Tortellini Carbonara Rigatoni Pomodoro
Salads (piease Select One)
(Garden Salad Mesclon Greens Classic Caesar Greek Salad Monterey Salad Chopped Salad
Beef & Pork Selections (picase select 0nc) Additional recipes will be created upon request.
Steak Terlyaki - teriyaki aoy masinade ** All food & beverage 1; to |-:le provided
Steak Forrestiere - Burgundy wine reduction®* N by Beﬂpa[‘t CDE“F‘? C].qb
Roast Pork Loin - bourbon onion demi e o oo s oo e s ey € o e cntin eliad et
Stuffed Pork - apples, raisins & light cream
Chicken Selections (piease select One)
Chicken Marsala - Marsala wine and mushrooms
Chicken Cordon Bleu - Virginia ham, Swiss cheese, light cream
Chicken Francaise - egg battered & sauteed, lemon cream sauce
Lucerne Chicken - stuffed with broccoli, onion, mushroom & cheese, light cream
Modena Chicken- diced plum tomato, mushroom & scallions, balsamic reduction
Chicken Alison - stuffed with sun-dried tomato, spinach & moz=zarella, Modena sauce
Chicken Fontina- prosciutto, fontina cheese, tomato cream
Chicken Vienna - Dijon mustard rub, crispy fried onions, au poivre sauce
Avocado - grilled marinated chicken, topped in an avocado & tomato salsa  GF o 1
: i ‘ .].i tof
Selections from the Sea (piease setect one) weddings
Filet of Salmon- herb crusted, dijon, lemon dill, rustica
Tililpia Oreganata - f:n:ﬁhm'l:ganu &z herbs, tomato & red onion salsa
Stuffed Filet of Sole - lump crab meat, light lobster cream sauce
Flounder Florentine - sauteed spinach, white wine cream
Lobster Ravioli - light sherry reduction Mimosa Punch &
DeSSerts (please select One) Soft Drinks included.
served with freshly brewed Colombian colfee or tea
Arrisan Occasion Cake created by You! Addltlﬂllﬂl Beverage Optl'Dl'lS
-0OR - Imported & Domestic Bottled Beer & Varictal Wines
Hot Fudge Brownie Warm Apple Crisp ala Mode Bloody Mary Bar Champagne Cocktail Bar
Peach Melba  Cookie & Pastry Platters ~ Tiramisu Top Shelt Open Bar

info&hellportee.com
P: 631-286-4227




Bridal & Baby Sh
Salads (Plcasc Select One) Pasta Selections
) (Please Select One)
Garden Salad ~ Mesclun Greens Endive Salad
Classic Cacsar  Greek Salad Monterey Salad Ala Vodlka Alfredo Bolognese
Pomodoro Primavera Carbonara
. 1 103 o Roasted Red Bliss Potatoes Homemade Risotto
- arvi Select O
Chef’s Carving Station (piesse seiect 0ne) Bk 1 e e b e
Grilled marinared Steak Forrestiere *#
Brisket of Corned Beef o : ’
Bcmse Young Tisekey wich fiesh cranhesry Additional recipes will be.cm:lted upon request.
Roast Loin of Pork with a Bourbon onion demi All food & bﬂ'em,ﬂf is to be provided
Leg of Lamb ** by Bellport Country Club
Honey glazed Virginia Ham e e i e e b il e
Chicken Selections (picase sclect One)
Marsala - Marsala wine & mushrooms
Cordon Bleu- Virginia ham, Swiss cheese, light cream
Francaise - egg battered 6z sauteed, lemon cream sauce
Lucerne - stuffed with broccoli, onion, mushroom & cheese, light cream
Fontina- prosciutto, fontina cheese, tomato cream
Alison - stuffed with sun-dried tomato, spinach & mozzarella, Modena sauce
Modena - diced plum tomato, mushroom & scallions, balsamic reduction
Avocado - grilled marinated chicken, topped in an avocado & tomato salsa  GF
Selections from the Sea (rieas sclect One) 1
Salmon Dijon - rubbed with Dijon mustard, served in a Champagne & Dijon cream sauce %Hﬁ:ﬁq
Tilapia Oreganata - fresh oregano and herbs with a tomato & red onion salsa weddings
Salmon Lemon Dill - fresh lemon & dill infused in a Champagpe lobster bisque
Flounder Florentine- sauteed spinach, white wine cream
Stuffed Filet of Sole - stuffed with lump crab meat, served in a light lobster cream sauce
All buffets are accompanied with fresh garden vegetables.
- Mimosa Punch &
esSSerts (Please Select One) . .
served with freshly brewed Colombian colfee &2 tea Sth Drln'ks lnc‘IUdEd'
Artisan Oceasion Cake created by Youl Additional Beverage Options
-0R - . I
Hot Fudge Brownie Warm Apple Crisp ala Mode lmput:::‘r?;:“m ﬁ:ﬂ?ﬁgrﬁ:} };: .
: . » g Blood 1 ag ck r
Peach Melba  Coolie & Pastry Platrers Tiramisu T Shelf Open Bar
Bellport Country Club info@bellportee.com
40 5. Country Rd. P: 631-286-4227

Ec“]-,,:lﬂ1 MY 11713 $ per ngE‘St PI.]JS 22% Administrative C]lﬂlgE and WNYS Tax F- 631-286-4077




