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COLD DISPLAYS 

Chopped Salads, Assorted Sushi, Cubed Fruit 
Coleslaw & Pickles, Soda, Seltzer 

 Water, and Ice. 
 

SOCIAL 
BUFFET 
PACKAGE 

AN INVITING, COMMUNAL DINING EXPERIENCE 

WITH CHEF-CRAFTE D BUFFET SELECTIONS. 

$2,500 +tax 

BASE PACKAGE COVERS 60 GUESTS 

+$400 PER ADDITIONAL 10 GUESTS 

INCLUDES 

Full Venue Rental and Waitstaff 

Standard Linen, White China, Silver Cutlery, Water Glasses, 

and Cocktail Napkins. 

In-house Centerpieces, Candelabras, Logo Projection, Sound 

System (Speakers), Uplights, Podium, and Mechitza. (Pin 

Spots +200, More upgrades available) 

In-House Event Styling: We utilize our beautiful in-

house inventory (decor, layout, linen) at no charge 

for effortless planning. (Customized Full-Service Party 

Planning available with a 10% coordination fee) 

FULL SIT-DOWN MENU 

OPTIONS AVAILABLE 
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HOT BUFFET 

MAINS (Choose 4) 
Asian Sesame Chicken  

Chicken Nuggets  
Hot Chicken Poppers  

Hot Pastrami  
BBQ Spareribs  
Beef & Broccoli  
Pepper Steak  

Beef & Mushrooms  
Grilled Marinated  

Chicken VIP Cholent 
 

SIDES (Choose 2) 

Potato Kugel 

Kishka & Gravy  

Fried Rice 

Egg Rolls  

French Fries,  

Franks N’ Blanks  

Roasted Potatoes 

Garlic Haricot Vert  

Sautéed Vegetables  

 

UPGRADES (Priced for 60 guests) 

Upgraded Tablecloths – Starting At $35/Cloth  
Salad Bar - $650  

Carving Station - $1,850 (Server Included)  
Mixology Bar - $1,250  

Meat Pizza Station - $1,500 (Server Included)  
Finger Food Display (Mazza) – $750  

Taco Station - $900  
Shawarma Station - $750  

Hot Dog Roller Station - $500  
Nachos Station - $650  

Standard Dessert Package – $500  
Gelato Station – $350  

Action Dessert Stations – $500 per station  
$180 per additional station server 

 
 

 
 

 

 

 
 

 


