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Y Angelina’s
Wedding

o All Inclusive Package
9 ?ab
©)  VYour banquet coordinators are Aere to assist you. C(
Please ask for Christina, Brandi and Jessy 3
to plan your next event. o

Phone (718)227-2900 Cell : (929)310-5612 5%9




Cocktail Hour and half
choice of 5

o Arancine Siciliane o  Grilled Cheese and tomato
(mini vice halls] o Caesar Salad Shot soup
o Mozarells Caprese Ball o Cucumber Guacamole Chunk @ Kobe Beef Mini Slider
o sz’mcﬁ and Ricottn Puff o Nini Crab cake with French fries
TIﬂim’lﬂ[‘/’ o  Almond Crusted Chicken Bite ~ ° S/)@%fﬁ’ Meat Ball and
o Beots salad with goat cheese, with Frangelizo Sauce Ricotta
craisons o Chicken Waffle o Mini Becf TFajita
o Fried Sacchettini Pasta in o Wini Prosciutio e Molone o Mini Beef We/ﬁnﬂfon
Vanilla S o Smoked Salmon and Cream o Chicken Parm Hero
o Tunatartar Cheese Tartlot o Buftalo Cauliflower Bites
o Antipasto ona skewer o Lobster Brivche Roll o Sausage and Broceoli Rabe Hero
o Sicihan Bruschetis o  Crab and Avocado cocktail o Bacon Short Rib
o  Crostini with Pears ,ﬁoney and o vim pona Skewer with o Sosame Tuna Sashimi
goat chees Marinade Herl Sauce o Mac and Cheese with
o Z%/em‘a toast with ricottn and o Rliniand Caviar Lobstor
4eon

o Rrie Sz‘mwéer@ 7—/0ney Bite o Glnzed Pork 73«9@ bites

o  Tun Seared Smf/o/ﬁ o L’g/ﬁ'ﬁop Medori Lamb Cﬁo/)



Cocktail Hour and a 7—/&:4[ Stations

Raw Bar &mfaa&/ Station ( Mﬁﬂm/e option Crab Logs: MP )

\S’ﬁrimpy (U/t0)  Little Neck Clams Oysters Seafood Salad  1th /4 Whole Lobster served with
cocktail sauce, horse radish, mignonette

Tuscan Table Included

Assorted cheeses, Olives, Yalian carne curate [impmﬂfea/ cold cuts) p:ﬂoyciuffo A farma, salami,
mortadelln, 5'0ﬁp;ﬂeﬂ'afa ond bresaola , Grilled’ wyez‘aéﬂ% Giardinera, Tomato and mozzarelln salad, Ceaser salod, M}(ep/ Salod,
Carved, pmj’ciuffo crudo Roasted feppers Artichoke hearts & Ca/mmfa

2 Working Chef Pasta Stations Included

Parmigiano Wheel Cavatelli festa, amyu/a, frine nuts, sundried tomato and truffle oil

RY un/ay Sauce Rym‘om' pm'fa with homemade talian Sausage, meathalls, hresaoln



Focaccia Station Included
Assorted homemade focaccia breads (fomato, onion, potato and, prosciutto)

Carvings (Choice of 1)
(all carvi;y; include roasted, /Jafafaey and vggefaé/ey]

Whole Roasted Piglet Marinated and served with gravy
Beaf Wellington Wrapped in puff a pastey with spinach
Prime Rib Served with horse radish sauce
Filet Mignon Served with cognac sauce and wild mushrooms

Pork Loin Roasted Royemmy and Garlic with rosemary sauce

Roast Beef served with Au Jue sauce

’(lpﬂmm@ Options
Peter L'tger carving N 750(max 50 ﬁem'om'] sides of cream J%'il’)ﬂcﬁ, loaded baked, /aofm‘o and onion rings

Rack a][ Lamb carving $450 (max 50 foerson ') jm’//e/ in a red wine chocolate reduction)
Sushi Station waréirg chef $2800 () price m@'ecz‘ fo cﬁanﬂe]

Sicilion Station 15 frer person Homemade Arancini (sicilian with meat and| freas, cheese and rice, frosciutto
rice balls, Mozzarella and Carvozza Towers and Mussels Marina

Poke Bowl Station ,3"20/9/] Ahi Tuna, Salmon, Sﬁ:ﬂimﬂ or Crah Meat rice, mixed ﬂ;ﬂeem',yeﬂwee/

m/m[auocm/a, mmfyo, CMCMMéei"ﬂil’}jei", onion cmkﬁ, wonton cm}/a, waméi, corn and ef/amame

Taco & Street Corn Station X’ﬂj rp 533}%0% and chicken tacos with traditional mexican fop/)inﬂy assorted salsa



Rrick Oven Pizza Station 515 foer frerson

Caviar and Vodka “Bump” Station B/A

”/{ecepﬁm Menu

Assorted Bread Basket

Homemade Taralli's and assorted dinner rolls (; Fls‘iﬂﬂo, Rack Dlive,
Walnut Raisin and” 7 Grain)

Antipasto (Appetizer)
Burrata [rosciutto on a bed of. amgu/a fappeﬁ/ with ﬁomy truffle oil

Salad Selections (Choice of One)

Tri Color Endive radicchio am@u/ﬂ (Ralsamic w’naymffe]

Caeser Parmigiano and croutons (traditional Caesar salad dressing)
Mixed Salad ﬂa@ greens mescaline. tomatoes and onions (balsamic w’nayreffe]
?lruju/a And onions fo/ﬂpe&/ with parmigiano slice and carmelized shalots (walnut p/fﬂeﬂmﬂ]
Wild Beet Kale salnd with heets, toasted almond and cramble  goat cheese

White Asparagus Shaved white asparagus with frisee, orange, piyfacﬁio and olive ol

Lemon, Umnje or Mint Sorbet additional § 300



Entrée Selections (choice of 3)

Desce ~ Fish
Filetto Ai Sfﬂpeﬁ/ Rass Lemon White Wine, and Cﬂﬁeréem’e Sauce

Chillean Sea Bass Pistachio crusted in a lemonciello sauce

Grilled salmon In a lemon white wine sauce

Maiale - Pork
Costata di Maiale Pounded thin, then breaded po;% cﬁofﬁ foppe&/ with ﬂmgu/a, tomatoes, ond cafers

Vevqefa/e —~ Vglqefaéfe
Grilled Vgez‘aéé Eﬁp/am‘, zucchini, mushrooms, asparagus, roasted, peppers and cﬁemy tomato marvinated

Carne - Meat
Pollo Arrosto French roasted hone in chicken breast made with herbs % sz’cey foppe&/ with Au Jus Sauce

Pollo Valdostano French chicken breast stuffed with mozzarella and forosciutto in & cognac mushroom truffle sauce

Petto di Pollo al Limone Roneless Chicken breast sautéed in a lemon sauce
Costata di Vitello Center cut veal cﬁop ﬂm'//e&/ with mushrooms & onions
Rack Of Lamb Pan jm‘//e;/ with herbs
RBistecca ai Ferri Cewfiﬁe&/ Flnﬂm' Shell Steak foﬁpe&/ with mushrooms & onions
Filet Mijnon Grilled with marinated herbs

Additional 'Clpjrwés X’mpp
Chateau Briand Roasted center cut Chateau Briand served with cognac & mushroom sauces

Ossobuco Braised po;%yﬁané ina &/emiﬂ/aze sauce
Surf and Turf Filet mignon with ﬂ:ﬂi//e&/ lobster tail

Kid:s 365 Appetizer Mozzarella in Carozza Pasta Selections Penne with Tomato Sauce -or- Butter



Entrée
Chicken Fingers and French Fries or Chicken Parmigiano

Dessert \S‘,l[ﬂ tion (Choice of 2 included)
Fresh Waffle Station
Served with assorted Waffles, toppings and assorted creams

Fried Sweet Station
Fresh fried zeppo/i, oreo and churros served with nutella, cannoli cream, and pastry cream,

aé’ﬁﬁeﬁ/ in cinmamon and sugar
Smores Station

(7ﬁen f/&:me with ﬂmﬁam cracker, chocolate, and marshmallows
Chocolate Fountain

Dark, white, milk, or colored chocolate, freyﬁ ﬁﬂm’f and assorted sweefs
Gelato Bar
Create your own Sundne 8 ﬂe/afo flavors served with 5 toppings
Canmoli S} fuﬁﬁ‘rg Station
with traditional Sicilian fo/a/ainﬂy
Nutella Crepe station
Fresh crepes with assorted fopp;’nj and creams

Choice of One included
Assorted Ytalian Cookies, Seasonal Fruit. Platter Assorted WMini Pastries, Tarts, Mousses & Cannoli's

Custom Weﬁfaﬁ'iy Cake 38/7

Late Night Munchie Truck Additional §3,300

assorted candy, cooKies, popcorn, chips and warm pretzels,
Soda, water, Gatorade, iced tea, coffee, tea and Starbucks iced frappuccino’s

Choice of 2 Fast foods items

(select 1) Wendy’s, McDonalds, White Castle, Bagels, Homemade FEmpanadas
(select 1) Bacon egqq and cheese , Mini Bagels or BLT
(Energy Drinks and additional fast food options available $pa)

Late Night Mini Ice cream Passing $10pp



Late Night Brick Oven Pizza station additional §$15pp

$275 ®Per Person (2026 $280)
Plus New York state tax and 22% administration ][ee

*Included 6 hours OPEN BAR *
T’ac@ge Mcludes

Bridalsuite and bridal assistant
Valet pm%inﬂ
6 hours open bar with 2 bar stations
Cﬁﬂmp@ne toast
Unlimited soda, coffee, esaresso, cafpuccing and gourmet tea
Cocktnil hour and a ﬁaé[ with 6 wo:ﬂ,@'ny stations

Viennese hour with 2 wo:%inﬂ stations and 1 p/affem' on each table

Additional fees
Maitre Dee fee $250
Staff Meals $65

Ceremony fee $10.00 frer prerson (includes cﬁamﬁ@ne and cucumber water)

EM@ guest accommodations 15 or more  quesls $250 (included refreshments)



Wedding Limo Sprinter $150 per hr (Shr min) Sprinter Security Deposit $30



