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Four Hour Prom Menu  
 

Cocktail Reception 
As your guests enter the Ballroom for your Cocktail Hour,  

our white-gloved waitstaff welcomes them with  
Virgin Frozen Strawberry Daiquiris, Virgin Frozen Pina Coladas and Hors D’Oeuvres. 

 

 Hors d’oeuvres 
Continually served Butler-Style on decorative silver trays. 

 
Coconut Chicken Fingers 

Buffalo Wings  
Mozzarella Sticks  

Mini Pizza Bagels  
Franks in Pastry  

Cheese Bouchee  

Fried Calamari 
Beef Saté 

Chicken Saté 
 

 

Buffet Presentation in Atrium 
Cold Disp lay 

Cornucopia of Fresh Fruits & Berries 
Basket of Garden Crudités 

Imported & Domestic Cheeses 
Caesar Salad 

Fresh Baked Breads 
 

Chef’s  Carv ing Board  
Grilled London Broil with Garlic Toast 

Roasted Breast of Turkey 
 

Gourmet Pasta Station 
Penne á la Vodka 
Fettuccini Alfredo  
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Internat ional Chafing Dishes  
Eggplant Rollatini 

Baked Stuffed Clams 
Hawaiian Chicken 
Seafood Newburg 

Beef-ke-Bobs 
Rice Pilaf with Vegetables 

 
Smashed Potato Mart ini Bar  (add’l) 

Garlic Smashed Potatoes Served in a Fancy Martini Glass with all the Toppings 
Beef Bourguignon, Broccoli & Cheddar, Caviar & Sour Cream and Chili 

 
Desserts  

Create Your Favor ite  C lass ic  Ice  Cream Sundae  
French Vanilla and Double Chocolate Ice Cream 

Toppings include Sprinkles, Crushed Oreo, M&M’s, Reese’s Pieces, Coconut, Chocolate  
Chips, Melba Sauce, Strawberry Topping, Chocolate Sauce and Whipped Cream  

 
Chocolate Cake with Chocolate Mousse Filling  

Decorated with flowers in School Colors  
 

Detai l s  
Prom Photos: Photographers to set up in front of Fountains  

Tables:   Alternate Green and Gold Overlays with Coordinating Napkin 
Alternate Balloon Centerpieces to match table linens  

Beverages: Virgin Frozen Drinks, Shirley Temples and Soda, Juice on Request 
Chaperones:  Coffee served at Chaperone Tables 


