A four—hour event with unlimited fountain soda drinks,

fruit juices, Shirley Temples & an array of assorted

non-alcoholic mockctails for all your guests

COCKTAIL HOUR

CHEF'S SELECTION OF HANDMADE GOURMET
HORS D'OEUVRES PASSED BUTLER STYLE

SALADS

CLASSIC CAESAR
Romaine lettuce, croutons &
Parmesan cheese

choose one

CHAMPAGNE
mixed greens in a creamy
champagne dressing

RASPBERRY

mixed greens tossed in a

SESAME GINGER
mixed greens tossed in a soy
ginger & brown sugar sesame

dressing

raspberry vinaigrette

HOUSE ITALIAN
mixed greens, carrots &
cucumbers tossed in our

traditional house dressing

COCKTAIL STATIONS

choose one

GRANDMA'’s TABLE choose three

eggplant rollatini, baked ziti, linguine with
white clam sauce, farfalle pesto, tortellini
bolognese, or rigatoni a la vodka

MASHED POTATO

white and sweet potatoes with toppings
such as bacon, gravy, marshmallows,
cheeses, scallions, & broccoli

TACOS MEXICANOS

seasoned beef, flour, and corn tortillas,
romaine lettuce, diced tomatoes, sour
cream, & Monterey Jack cheese

CONEY ISLAND EXTRAVAGANZA

all beef Sabrett hot dogs, chicken fingers &
fries with ketchup, honey & brown mustard,
dill pickles, sauerkraut & red onions

DINNER §

STAZIONE PIZZERIA

classic margherita pizza, Italian pepperoni
pizza, white ricotta & basil pizza and
quattro formaggi pizzette

ORIENTAL STIR FRY

shrimp, vegetable, chicken, or beef stir-fry
in soy sauce and sesame oil served over
Asian white rice.

SIGNATURE SLIDERS

beef & chicken sliders on brioche buns,
coleslaw, French fries, American cheese,
pickles, onions, ketchup, mayonnaise, &
mustard

MAC N’ CHEESE FRENZY

creamy macaroni & cheese served with
bacon, peas, crispy onions, broccoli,
tomatoes, green onions & mushrooms

ELECTIONS

choose four - *gf

chicken parmigiana

*asian chicken stir fry
chicken francaise
chicken marsala

southern fried chicken

chicken fingers & fries
*chicken kabobs

*rice pilaf

penne a la vodka
baked ziti
*shrimp scampi
baked lasagna
meatballs with spaghetti
tortellini carbonara
baked mac & cheese
*roasted potatoes

*pepper steak
coconut shrimp
*beef kabobs
*sausage & peppers
eggplant rollatini
eggplant parmigiana
*asian beef stir fry
*mashed potatoes



FRESHLY BAKED TIERED CAKE

customized to compliment your theme with choice of two fillings:
cannoli cream, strawberry, chocolate, or Bavarian Créeme

ICE CREAM SUNDAE BAR

create your own jice cream sundae with creamy vanilla and chocolate
ice cream and a large variety of wet & dry toppings

COFFEE & TEA
premium blend regular & decaffeinated coffee & tea

seating cards
directional maps

white floor length skirting with
choice of linen & napkin color

personally designed balloon clusters or
ostrich plumes with your choice of colors

Maitre’'D overseeing all details of your event
(gratuity not included)

private suite for guest of honor
security staff for your event

live DJ music services by Long Island Sound
(one man)

coat check

75 GUESTS 100 GUESTS

125 GUESTS 150 GUESTS _______

ADDITIONAL GUESTS

ALL PRICING IS SUBJECT TO NYS SALES TAX & ADMINISTRATIVE FEE



A‘five—hour event with unlimited fountain soda drinks,
fruit juices, Shirley TYnnples & an array of assorted

non-alcoholic mocktails for all_your guests

COCKTAIL HOUR

CHEF'S SELECTION OF HANDMADE GOURMET
HORS D'OEUVRES PASSED BUTLER STYLE

SALADS

CLASSIC CAESAR sheoose ene CHAMPAGNE
Romaine lettuce, croutons & mixed greens in a creamy
Parmesan cheese champagne dressing
RASPBERRY
SESAME GINGER mixed greens tossed in our in HOUSE ITALIAN
mixed greens tossed in a soy a raspberry vinaigrette mixed greens, carrots &
ginger & brown sugar sesame cucumbers tossed in our
dressing traditional house dressing

COCKTAIL STATIONS

choose two

GRANDMA's TABLE choose three STAZIONE PIZZERIA
eggplant rollatini, baked ziti, linguine with classic margherita pizza, Italian pepperoni
white clam sauce, farfalle pesto, tortellini pizza, white ricotta & basil pizza and
bolognese, or rigatoni a la vodka quattro formaggi pizzette
MASHED POTATO ORIENTAL STIR FRY
white and sweet potatoes with toppings shrimp, vegetable, chicken or beef stir-fry in
such as bacon, gravy, marshmallows,& soy sauce and sesame oil served over Asian
cheeses, with scallions, & broccoli white rice.
TACOS MEXICANOS SIGNATURE SLIDERS
seasoned beef, flour, and corn tortillas, beef & chicken sliders on brioche buns,
romaine lettuce, diced tomatoes, sour coleslaw, French fries, American cheese, pickles,
cream, & Monterey Jack cheese onions, ketchup, mayonnaise, & mustard
CONEY ISLAND EXTRAVAGANZA MAC N' CHEESE FRENZY
all beef Sabrett hot dogs, chicken fingers & creamy macaroni & cheese served with
fries with ketchup, honey & brown mustard, bacon, peas, crispy onions, broccoli,
dill pickles, sauerkraut & red onions tomatoes, green onions & mushrooms

DINNER SELECTIONS

choose four - *gf

chicken parmigiana penne a la vodka *pepper steak
*asian chicken stir fry baked ziti coconut shrimp
chicken francaise *shrimp scampi *beef kabobs
chicken marsala baked lasagna *sausage & peppers
southern fried chicken meatballs with spaghetti eggplant rollatini
chicken fingers & fries tortellini carbonara eggplant parmigiana
*chicken kabobs baked mac & cheese *asian beef stir fry

*rice pilaf *roasted potatoes *mashed potatoes



FRESHLY BAKED TIERED CAKE
customized to compliment your theme with choice of two fillings: cannoli cream,
strawberry, chocolate, or Bavarian creme

ICE CREAM SUNDAE BAR
create your own ice cream sundae with creamy vanilla & chocolate ice cream & a
large variety of wet & dry toppings

CHOCOLATE FOUNTAIN
melted Belgian milk chocolate with scrumptious dip-able goodies including:
strawberries, pineapple, pretzels, Rice Krispies, marshmallows & many more

POPCORN CART
freshly popped corn kernels topped with warm melted butter

DONUT WALL

because nothing is sweeter than an entire wall decked out with doughnuts! An array
of glazed, vanilla & chocolate frosted, cinnamon, old fashioned & powdered
doughnuts

COFFEE & TEA
premium blend regular & decaffeinated coffee & tea

seating cards & directional maps
white floor length skirting with choice of linen & napkin color
personally designed balloon clusters or ostrich plumes with your choice of colors
Maitre’D supervising all details of your event (gratuity not included)
private suite for guest of honor
security staff for your event

live DJ music services by Long Island Sound
(two men—Dj and Master of Ceremonies)

8-passenger limousine/Sprinter van to Sunset Harbour for your event
coat check

Sunset’s light package & color kinetic uplighting with array of customizable options

complete visual experience package:
- custom-made 40-picture montage - Zap photos taken during your event
-two plasma monitors showing music videos & zap photos



COCKTAIL STATIONS

Fun, wow-worthy upgrades! Choose any food station

FIESTA
pernil, arroz con pollo with black beans and fried plantains

TACOS MEXICANOS
seasoned ground beef served with soft flour tortillas & hard corn tortillas with Romaine lettuce, fresh diced
tomatoes, sour cream, Monterey Jack shredded cheese, guacamole & salsa

MASHED POTATO
white & sweet potato mashed and served with crispy bacon, homemade gravy, marshmallows, shredded cheeses,

with scallions & fresh broccoli
SIGNATURE SLIDERS

beef and chicken sliders on brioche buns, with sides of coleslaw, french fries, American cheese, pickles, onions,
ketchup, mayonnaise, & mustard

CONEY ISLAND EXTRAVAGANZA
all beef Sabrett hot dogs, chicken fingers & fries served with ketchup, honey & brown mustard, dill pickles,
sauerkraut & red onions

MAC N’' CHEESE FRENZY
creamy macaroni & cheese served with bacon, peas, crispy onions, broccoli, tomatoes, green onions & mushrooms

STAZIONE PIZZERIA
classic margherita pizza, Italian pepperoni pizza, white ricotta & basil pizza and quattro formaggi pizzette

GRANDMA'S TABLE

Choose three: eggplant rollatini, baked macaroni & cheese, linguini with white clam sauce, farfalle pesto, tortellini
bolognese, rigatoni a la vodka, eggplant parmigiana, or bowtie supreme

ASIAN STIR FRY

shrimp, vegetable, chicken, or beef stir-fry in soy sauce & sesame oil served over Asian white rice

RAISE THE BAR
Treat your guests to one of our unlimited Bar Packages
Domestic Draft Beer & Wine
Open Bar House Liquor
Open Bar Top Shelf Liquor
Open Bar Top Shelf Liquor including bottled beer

Add Bottled Beer to any bar package

VISIT OUR SITE AND VIEW OUR GALLERY



THE GRAND FINALE
DONUT WALL

because nothing is sweeter than an entire wall decked out with doughnuts! An array of glazed,
vanilla & chocolate frosted, cinnamon, old fashioned & powdered doughnuts

POPCORN CART

freshly popped corn kernels topped with warm butter

CHOCOLATE FOUNTAIN

melted Belgian milk chocolate fountain with scrumptious dip-able goodies including
strawberries, pineapple, pretzels, Rice Krispies, marshmallows & many more

CARNIVAL

donut wall, fresh popped popcorn & chocolate fountain

CAKE POP TOWER

customizable freshly baked, wrapped cake pops to match your theme—ask about tower rental!

MINI VIENNESE

platters of mixed cookies, pastry puffs, cannoli & chocolate covered strawberries

BREAKFAST TO GO
assorted freshly baked bagels bagged for all your guests with cream cheese & whipped butter

ADD SOME SPARKLE

EXTENDED HOUR

oh do we have to go? NO! Request pricing to add an extra hour to your affair!

KINETIC LIGHTING

uplighting along the perimeter of the ballroom for your affair with array of customizable options and
colors (Sunset Harbour does not allow kinetic lighting from external vendors)

MARQUEE NUMBERS

36" tall number “16” marquee numbers

ICE SCULPTURE

a wide variety of customized sculptures available

BALLOON DECORATIONS
choose your style: centerpieces, arches, and balloon walls in custom colors and designs. Pricing
available upon request 516.768.2473

PHOTOGRAPHY BY LIFE ART PHOTOGRAPHERS
pricing available upon request 631.650.6760

FLOURISHING FLOWER WALL
pricing available upon request 631.817.5116

ask about Sunset Harbour’s MIRRORED PHOTO BOOTH %ﬁﬁ,@
|
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Picture your Sunset Harbour SWEET 16—check out our gallery Em-ﬂu





