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egasus Restaurant accommodates up to 
one hundred eighty five people. 

 

We would be happy to discuss any special arrangements  
necessary to meet your needs. 

 
 Maria Liapis 

Banquet Coordinator 
731-9200 
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Roast turkey with stuffing, cranberry sauce and gravy 

 Chicken piccata  

Baked ham with raisin sauce 

Roast beef with traditional brown gravy 

Roast pork loin with applesauce and cranberry glaze 

Baked lemon scrod 

People Two Proteins 
(Priced Per Person) 

 with Fried Shrimp & 

Scallops 

51 or more $19.00 $25.00 

   

20 – 50 $20.00 $26.00 
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 Grilled filet mignon with béarnaise sauce      $28.00 
   

 Bacon wrapped meatloaf with cabernet gravy     $19.00 
 
 Roast prime rib au jus (12 oz cut)      $27.00 

 
 Stuffed Atlantic sole (stuffed with  seafood and house spices )   $19.00 

 
 Chicken cordon bleu with mushroom gravy         $20.00 
 

 Grilled breast of chicken with cheddar mashed potato    
 and port reduction        $18.00 
 
 Fillet of salmon with dill sauce       $20.00                    
             

 Surf & Turf (8 oz filet mignon and 6 oz lobster tail)      $40.00 
 

 Vegan or vegetarian option (prepared to customers preference)   $17.00 
 

 

Social Hour: Crudités, penne ala vodka, fresh fruit platter and 

 assorted cheese and crackers 

Prior to Dinner: Tossed garden salad with house dressing or wedge salad with blue cheese 

Main Course: Served with a choice of mashed or red bliss potatoes and choice of vegetable 

Desserts: Apple pie ala mode, chocolate brownie sundae or strawberry layer cake 

 
Additional Appetizers and Hors d’Oeuvres available  
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This economical option is perfect for baby showers, bridal showers and any early afternoon function. 

Also please consider our brunch option for an early day event 

 
Crudités, Relish Plate, Assorted Cheese & Crackers 

 

Cold Salad (choose one) 

Tossed mixed green salad, Caesar salad or Greek salad 

Deli Cold Cut Platter 

An assortment of premium sliced cold cut meats and domestic cheese 

with a variety of rolls and sandwich bread, French fries and coleslaw 

Hot Items (choose one) 

Chicken parmesan with baked ziti and vegetable 

Chicken Marsala with penne and bowtie pasta and choice of vegetable 

Roast beef with mashed potatoes and vegetable of your choice 

Roast pork loin with cranberry glaze and oven roasted red potatoes 

Bacon wrapped meatloaf with mashed potato and vegetable 

Dessert (choose one) 

  Peach cobbler, apple raisin crisp or brownie sundae 

Fresh brewed coffee, tea included 

$15 per person 
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This option is perfect for any occasion, business meetings, 

Christmas parties, office functions, birthdays and any family gathering. 

 

Crudités, Fresh Fruit Plates & Assorted Cheese and Crackers 

 

Cold Salad (choose one) 

Greek salad, Caesar salad or tossed salad 

Soup Kettle (choose one) 

Chicken gumbo, potato leek, beef barley or clam chowder 

Vegetarian Dish (choose one) 

Penne ala vodka, 

Spinach & cheese pies (Greek specialty) 

Vegetarian Asian stir fry rice 

Entrée’s (choose two) 

Chicken Marsala over penne and bowtie pasta, roast turkey with stuffing, 

Roast beef with cabernet au jus, bacon wrapped meatloaf 

Roast pork loin and oven roasted red potatoes, or 

Sweet and tangy chicken and broccoli with white rice 

Entrées served with mashed potatoes fresh baked assorted rolls and choice of vegetable 

Dessert (choose one) 

Chocolate brownie sundae, strawberry layer cake or tuxedo mouse cake 

Fresh brewed coffee, tea or included 

$20 per person 

Tax & tip not included 

Buffets are a 25 person minimum 
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This option is the perfect touch for out of town guests. 

Great for all family gathering. 

 

Pastry bar 
Assorted Danishes and Scones 

Bagels with Cream Cheese  

Fresh Fruit and Cheese 

Assorted mini Muffins 

Coffee cake 

 
Savory 

French toast and waffles 

Soup of the day  

Homemade corned beef hash 

Home fries 

Spanakopita ( spinach pie, Greek specialty ) 

Pineapple glazed ham 

Seafood cakes  

Chicken saltimbocca 

Hickory smoked bacon/sausage links 

Tossed garden salad 

 
Dessert/Beverages 

Assorted dessert bars/blondes/brownies 

Mini cheese cakes juice, coffee and tea 

 
$16 plus tax and tip 

$18 per guest for omellete station 

 

    UÜxt~ytáà ÉÇÄçUÜxt~ytáà ÉÇÄçUÜxt~ytáà ÉÇÄçUÜxt~ytáà ÉÇÄç 
This option includes all items on the pastry bar, plus, 

 Home fries 

 Sausage/ bacon 

Scrambled eggs 

 French toast 

 Waffles 

Corned beef hash 

 Coffee/tea 

 

$10 per guest plus tax and tip 
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Cash Bar 
Guests pay for their own beverages 

 

Wine, Tap Beer & Soft drinks 
House wine, tap beer and soft drinks for 

 $10 per person for the duration of the event 
(minimum 40 people) 

($12 for parties less then 40) 

 

Champagne Toast 
House champagne 

$2.50 a glass per person 

 

Open Bar for Four Hours 

Includes house wine, soft drinks, tap and bottled beer 
 

$20 per person excluding premium shelf 

$22 per person includes premium shelf 
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Italian meatballs, chicken wings, fried green beans and  

Southwestern eggrolls 

$5.00 

 

Butler Style passed Hors d’ Oeuvres 
(choose four) 

$8.00 per person 

 

Bruschetta 

Mini franks in a blanket 
Asian spring rolls 

 Shrimp salad in mini phylo cup 

Potato pancakes with sour cream and fresh dill 

Mini crab cakes  

Pizza wontons 

 

Please add 8% tax and 18% gratuity  


