SIT DOWN DINNER

Sun— Thurs (available for parties up to 35)
Four Course Prix Fixe 37.95pp — Passed Hors D’oeuvres 6.95 pp

A P P ETIZ E RS ( Three selections)

Steamed Black Mussels Buffalo Rock Shrimp

Roasted Local Oysters Polenta Dusted Calamari
Jumbo Shrimp Cocktail Baked Littleneck Clams

Nut Crusted Brie Sesame Vegetable Spring Roll
Wild Mushroom Strudel Long Island Duck Confit

SA LAD (One selection)

North Fork Mixed Greens Baby Arugula & Apple

BLT Caesar Chopped Salad

Iceberg Wedge

E NTR E ES ( Three selections)

Crabcakes

Stuffed Free Range Chicken Breast
Veal Milanese

Grilled NY Steak

Shrimp & Scallop Risotto
Rigatoni Bolognese

Long Island Duck Fettuccine
Steamed 1 % pd. Lobster *10
Filet Mignon *9

Basil Roasted Atlantic Salmon
Grilled Local Seasonal Fish

Grilled Chicken Paillard

D ESS E RTS (One selection)

Includes coffee and tea service (*cappuccino & espresso available a la carte)
Special Occasion Cake Apple Strudel

Brownie Sundae NY Cheesecake
Chocolate Truffle Cake Banana Bread Pudding

BUFFET DINNER

Sun — Thurs (20 person min.) Fri & Sat (40 person min.) 29.95 pp

Two Salads Assorted Bread
One Pasta Coffee & Tea Service
Two Entrees Dessert

Two Side Dishes
Additional entrée choices 6.95pp — Passed hors D’oeuvres 6.95 pp

SALADS

North Fork Mixed Greens BLT Caesar
Baby Arugula & Apple Chopped Salad
Toasted Orzo Salad Fresh Fruit Salad
BUFFET ENTREES

Roasted Chicken Scarpariello
Stuffed Free Range Chicken Breast
Sage Brined Pork Loin

Basil Roasted Salmon

& Spinach Stuffed Flounder
Sliced Sirloin

Thai Spiced Boulibase

Hoisin BBQ Baby Back Ribs

Beef Bourgogne

Wild Shrimp Scampi *7

Sliced Filet Mignon Au Poivre *9
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PASTA

Rigatoni Bolognese

Penne ala Vodka

Fusilli with Seasonal Vegetables

Rigatoni with Roasted Tomato & Fresh Mozzarella

DESSERTS

Special Occasion Cake Apple Strudel

Brownie Sundae NY Cheesecake
Chocolate Truffle Cake Banana Bread Pudding
SIDE DISHES

Seasonal Vegetable Fricassee  Smashed Red Potatoes
Roasted Fingerling Potatoes Braised French Lentils

White Bean Ragout Haricot Vert
Asparagus Maple Whipped Sweet Potato
Wild Mushroom Risotto Macaroni & Three Cheeses

HORS D’OEUVRES

Baby Crab Cake Tuna Tartare

Goat Cheese Potato Croquette Tuscan Veal Meatballs
Bacon Wrapped Scallops Smoked Salmon Blini
New England Chowder Shots Vegetable Spring Rolls
Wild Mushroom Bruschetta Duck Puffs

Three Cheese Risotto Croquette  Coconut Shrimp
Mixed Grilled Flatbreads
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COUNTRY BREAKFAST

Broccoli & Vermont Cheddar Scramble

Spinach & Mushroom Scramble

Bacon, Tomato & Cheese Scramble

Brioche French Toast apple, banana nut or strawberry
Belgium Waffles apple, banana nut or strawberry

BRUNCH

Saturday & Sunday, 12:00-3:30 27.95pp
{l Breads & Bagels

fl Champagne Punch or Mimosas

9 Two Country Breakfast Selections

| Home Fried Potatoes

I Bacon or Sausage

{] One Buffet Entrée Choice

| Fresh Fruit Salad

| Coffee & Tea Service

| Dessert

BUFFET LUNCHEON

Monday — Friday, 12:00-4:00 22.95pp
{ One Salad

{ Two Buffet Entrees

{ Two Side Dishes

| Bread

| Dessert

9l Coffee & Tea Service

SITDOWN LUNCH

Monday — Friday, 12:00-4:00 20.95pp
Including Soup or Salad, Coffee, Tea & Biscotti

Choice of:

- Entrée Salad - Sandwich Selection

- Pasta - Simply Fish
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COCKTAIL PARTY

Sun — Thurs (25 person min.) Fri & Sat (50 person min.)
16.95 pp
One Complimentary Cold Platter Selection

Two hours Passed hors D’oeuvres (Five selections)
(*Add one Buffet Entrée 6.95 pp)
(*Add Caesar Salad or House Salad 3.95 pp)

COLD PLATTERS (Serves 12-15 people)
Fresh Vegetable Crudités 39.00

Assorted Cheese w/ Crackers & Fruit 46.00
Cold Antipasti Platter 54.00

Fresh Mozzarella, Tomato & Onion 56.00
Shrimp Cocktail 90.00 (add 2.95pp)

Any Buffet Salad Selection

LI QU OR OPTIONS (For parties of 20 or more)

| 9 3 hours—Beer, Wine & Soda 18.95pp

Includes: Budweiser, Coors Light, Heineken, Pinot Grigio &
Merlot

9 3 hours—Full Open Bar 20.95pp
Includes: Unlimited Call Brand, Beer, Wine & Soda, Ketel One,
Dewars, Beefeater, Seagrams V.0., Cuervo Gold, Bacardi,
Amaretto & Kahlua

9 Cordials (add 4.95pp)
Includes: Grand Marnier, Sambuca Romano, Frangelica, B&B,
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9 Champagne Toast 2.50pp

(Other liquor packages available upon request)
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CATERING MENU

1109 Noyac Road
Southampton, NY 11968
631-283-2277
www.thecoastgrill.com




