
 

BANQUET MENU 

PARTIES of 15 or MORE * Includes Choice of Three Entrees, appetizers of Bruschetta and Roasted Peppers, Salad,  

Bread and Butter, Vegetable and Potato or Side of Pasta, Non-alcoholic Beverages (with refills) and Dessert  $27.00  

 

PASTA 
PENNE w/ ROASTED PEPPERS & CHICKEN - tossed with Romano cheese in a marinara sauce                           

RAVIOLI’S - cheese raviolis with tomato sauce   

PENNE PRIMAVERA - with julienned vegetables in a light garlic and olive oil sauce 

LINGUINE WITH SAUSAGE or MEATBALLS - in Marinara Sauce                  

           

CHICKEN 
    CHICKEN PARMIGIANA - served over a bed of linguine topped with tomato sauce            

*   CHICKEN PICCATA - sautéed with capers in a white wine sauce                  

*   CHICKEN CACCIATORE – with roasted peppers, caramelized onions and mushrooms  

*   CHICKEN MARSALA - sautéed chicken breasts with garlic, mushrooms & Marsala wine sauce   

*   CHICKEN FRANCHAISE – dipped in egg and cheese batter, sautéed with a lemon wine butter sauce             

                                                                       

MEATS 
     VEAL PARMIGIANA - served over a bed of linguine topped with tomato sauce  *additional $2.00 per person                             

*    FILET MIGNON 8 OZ - grilled to perfection and topped with a béarnaise sauce  *additional $4.00 per person                                       

*    NEW YORK STRIP STEAK 12 OZ - grilled to perfection  *additional $4.00 per person                                                                                                                

*    PRIME RIB 14 OZ - cooked medium rare & served au ju with a horseradish sauce *additional $4.00 per person                                                                           

*    STUFFED PORK TENDERLOIN - with spinach, roasted red pepper, pine nuts and ricotta cheese 

*    BEEF BURGUNDY TIPS - with mushrooms and onions in a heavenly beef burgundy sauce over rice 

                                             

SEAFOOD 

*    TILAPIA FILLET - broiled with lemon, butter, and white wine                                                                          

*    CRAB CAKES - served with tartar and cocktail sauce                                                   

*    GRILLED SALMON - topped with a dill hollandaise sauce with a hint of white wine    

*    FLOUNDER - stuffed with crabmeat                                                                             

       

 *Indicates choice of 2 - Broccoli Spears - Vegetable Medley - Green Beans Almondine - Sautéed Spinach                    

Rice Pilaf - Mashed Potatoes, Plain or Garlic - New Potatoes Rosemary  
                                                                      

Classic Italian Wedding Soup or Pasta Faggioli   2.95 per person 
 

Other Appetizers available Upon Request 
 

 ~~Adult Beverages ~~               

Tab or Cash Bar       Bottles of Wine        Bottle or Draft Beers 

        
~~Additional Charges: Sales Tax 6% & 20% Event fee which includes gratuity & expenses related to hosting your function ~~   

~~Peppers reserves the option of requiring a minimum number of guests~~ 

~~Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food poisoning!  


