The Greenporter
Catering Guide
Suggestions / Sample Packages
Continental Breakfast:  

Served in the restaurant, on the terrace, or in the pool area. 
Sunday Brunch:

Omelet station, pastries, coffee &amp; tea, juices, bloody marys, mimosas, champagne, seafood raw bar, caviar, salad…
La Cuvée Luncheon:

Perfect for executive lunches or club meetings. 
Rehearsal Dinner:
Friday, casual around the pool area – candles floating in pool, clam bake, hors d'oeurvres, and/or dinner. Wedding 
Dinner:

Elegant international dinner, poolside, floating candles, banquet candles, formal or casual, open bar, coffee and dessert at your location.
Saturday Evening:

After the wedding, a party at The Greenporter, finger foods, chips & dips and wine & beer round the pool. 
Vegetarian or Kosher Options:
Vegetarian or kosher versions are available for all menus (please note that there is a 15% surcharge on kosher meals prepared in Synagogue kitchen under supervision of Rabbi Gary Moskowitz) 

Corporate Clam Bake Dinner 

Corporate Dinner

Sample Menus
(Please note that all catered events are subject to a 20% gratuity of your total bill.)

Hors d’oeuvres

· Choose any 4 hors d’oeuvres at $13.95 per guest
· Served for 1 1/2 hours with purchase of open bar or lunch/dinner package
· Served as an Informal Buffet Dinner with purchase of Open Bar Package $19.95 per guest 
· Served for 2 1/2 hours

· Please Add $4.75 per guest for each Additional Dish Beyond the 4 Selections

Cold Dishes
· Mini Tuna Tartar
· Mini Crab Cakes with Remoulade Sauce
· Gravlax on Cucumber Rounds topped with Dill

· Crostini with Tuna or Salmon tartar, fresh tomato & basil with or without fresh mozzarella
· Blanched Crudites with Dipping Sauce
· Crostini with French Charcuterie, Pat&eacute; &amp; Assorted French Hard Sausages
· International Cheese Course
· Skewered Red & Yellow Mini Tomatoes with Mozzarella
· Wild Mushroom Strudel in Puff Pastry
· Seasonal Fruit Platter
· Tortellini with Minced Smoked Ham or Crisp Pancetta, fresh herbs & shredded cheese (hot or cold)
· Toasted Pine Nuts & Walnuts or Fresh Grilled Vegetable with Pasta with Virgin Olive Oil and Fresh Herbs
· Terrine of Stilton and Port Wine
· Cold Poached Salmon with a Mustard Dill Horseradish Sauce

Hot Dishes
· Mussels Vietnamese Style
· Stuffed Mushrooms
· Mini Chicken Kabobs with Sesame Teriyaki or Peanut Sauce
· Mini Meatballs with Southern Sweet & Sour Sauce
· Mini Hot Dogs in Honey Mustard Sauce served in a Boule
· Puff Pastry Rounds topped with Cheese & Red Pepper

· Crostini with Melted Brie & Herbs
· Skewered Beef or Lamb, Marinated and Grilled
· Popcorn Shrimp
· Fried Calamari with Dipping Sauce
· Petite Chicken Wellington
· Spring Rolls or Mini Egg Rolls with Sauces
· Steamed Dim Sum with Ginger Soy Sauce
· Herbed Chinese Chicken Wings
· Lobster Ravioli with Lobster Coulis- add $10.00 per guest
Open Bar
· Premium Liquors: $9.00 per guest per hour- 3 hour minimum

· Call Brand Liquors: $8.00 per guest per hour- 3 hour minimum
· Beer and Wine: $7.00 per guest per hour- 3 hour minimum
All Staffing
· Servers and bartenders $25 per hour
· On-site chef is $35 per hour
All Rentals
· Rentals of tables, linen, Tents and tableware can be arranged by our staff at cost

The Four-Course Special

The cost of this sample is $35.00 per guest
Includes one glass of wine per guest or coffee/tea service 
This is a four-course luncheon or dinner

· Soupe du Jour, soup of the day and Le Salade, The Greenporter Salad with blue cheese, walnuts and our own vinaigrette 
· Choice of 1 of these 3 entrées:
· Pâtes en sauce Verte, served with our own arugula pesto sauce, cherry tomatoes and freshly grated parmesan cheese
· Satay de Poulet Thailandaise, skewered marinated chicken breast served with spicy peanut sauce, served with mirin cucumber salad and coconut rice
· Longe du Porc Madagascar, pork loin glazed with spicy tamarind sauce, served with coconut rice

· Dessert:
· Flan du pain, our French-style bread pudding with an English custard sauce

Six Course Sit Down Wine Dinner:

Price for this sample dinner is $55 per guest, add $35 per guest for wines

Pour Commencer:
Raviole a l’hommard avec coulis

Ravioli filled with local lobster served with a lobster coulis (Sauvignon Blanc)

Le Salade:
· Salade melangé au fruits secs
· Local mixed greens with dried cranberries toasted pumpkin seeds, hazelnuts and raspberry vinaigrette (Pinot Noir)

Le Plat:
· Roulade de beouf farci au champignons sauvage.
· Filet of beef with a stuffing of three types of mushrooms and pignoli nuts, served with rice pilaf on grilled local zucchini (Merlot)
Le Fromage:
· Timbale de Stilton au Port Anna Blanc
· A mousse of English Stilton cheese (White Port)

Le Dessert:
· Crépes des peches flambée;
· Homemade crepes with fresh local peaches and Créme anglaise (Chardonnay)

Le Petites fours:
· Homemade Biscotti covered with dark chocolate. By our neighbor, Aldo’s of Greenport (Cabernet Franc)

