
 
SUPERBOWL MENU 
110 Glen Cove Avenue · Glen Cove · Tel: (516) 676-8500 

  
STARTING LINE UP 

Buffalo Fried Chicken Wings or Boneless Fingers with Celery, Blue Cheese Dressing       $16 per dozen 

Homemade Crispy Chicken Fingers served with Honey Mustard and Ketchup                    $16 per dozen 

Mini Sandwich Platter: Roast Beef, Cheddar, Horseradish Cream, Turkey, Brie, Tomato, Basil Aioli    $40 per dozen 

Antipasto Platter Italian Meats & Cheeses, Peppers, Mushrooms, Artichokes, Assorted Olives              $140 serves 15-20 

House Made Tortilla Triangles with Salsa, Sour Cream, Creamy Picante and Guacamole                        $78 serves 15-20 

Three Cheese Quesadillas served with Homemade Salsa & Sour Cream                                       $14 (16 pieces) 

Chicken and Cheese Quesadillas served with Homemade Salsa & Sour Cream                  $16 (16 pieces) 

18 Hour Slow Smoked Baby Back Ribs with Tangy Barbecue Sauce                       $24 per rack 

Coconut Shrimp with lime chili duck sauce                        $21 per dozen 

Homemade Potato Crisps with Roasted Onion Dip or Warm Artichoke Spinach Dip              $58 serves 15-25 

Nacho Chips served with Mexican Layered Dip                   $55 serves 15-25 

Mini Franks with spicy mustard               $12 per dozen 

Mini Sirloin Sliders on brioche buns with American cheese, ketchup and a pickle                   $24 per dozen 

Focaccia Pizzette with fennel sausage, Mozzarella and fresh basil                   $22 (24 pieces) 

Stuffed Potato Skins with American cheese, bacon, sour cream and fresh chives        $28 per dozen 

GIANT PARTY HEROES 

$70 3 foot hero | $140 6 foot hero 

Served with Pickles & Condiments to Include Mayo, Mustard, Russian & Chipotle Mayo 

The American Hero Turkey, Roast Beef, American Cheese, Tomatoes & Lettuce 

The Soprano Salami, Prosciutto, Capicola, Mortadella, Provolone, Red Onion. Roasted Peppers & Balsamic Vinaigrette 

The Touchdown Battered Fried Chicken Cutlet, Bacon, Vermont Cheddar, Tomatoes, Romaine 

7” Muffelata Olives, Ham, Salami, Mortadella, Provolone, Mozzarella, Olive Oil on a Round Italian Loaf           $11 each 

INDIVIDUAL SANDWICH PARTY PLATTERS 
Choose 3 delicious sandwiches from selection below 

Small Platter $70 for 9 sandwiches | Large Platter $140 for 18 sandwiches 

Roast Beef with Sautéed Onions, Roasted Peppers, American Cheese, Horseradish Cream on Focaccia 

Black Forest and Jarlsberg with Apricot Mustard on Club Roll 

Oven Roasted Turkey with Sliced Tomato and Basil Aioli on Croissant  

Batter-Fried Chicken Breast, Cheddar, Tomato with Parmesan Dressing on Kaiser Roll 

DELICIOUS ACCOMPANIMENTS 
$45 Medium Bowl serves 8-12 | $90 Large Bowl serves 18-22 

Creamy Spicy Pink Coleslaw with chipotle aioli 

BLT Radiatore Salad with Crispy Bacon, Arugula, Cherry Tomatoes and Shards of Parmesan 

New Potato Salad with Toasted Pecans, Grilled Red Onion & Sage-Dijon Dressing 

Classic Caesar Salad with Homemade Croutons & Parmesan 

Tuscan Fusilli Salad with Mozzarella, Garlic, Prosciutto, Roasted Tomatoes, Fresh Basil & Parmesan 

Whole Loaf of Stromboli                       $35 serves 8-12 

Whole Loaf of Garlic Bread                    $9.95 serves 8-12 

Homemade Fennel Sausage, Pepper & Onion Loaf        $30 serves 8-12 

HOT ENTREES 
Award Winning Five Alarm Chili with Red Onion, Sour Cream & Cheddar Cheese               $18 per quart serves 2-3 

16 Hour Slow Smoked Brisket with Barbecued Demi          $132 per brisket serves 15-20 

Lasagna Bolognese                              $65 ½ pan / $120 full pan 

Vegetable Lasagna                    $65 ½ pan / $120 full pan 

16 Hour Slow Smoked BBQ Pulled Pork with Mini Potato Buns              $78 ½ pan / $148 full pan 

Chicken Francaise with Lemon, Butter & Chardonnay Sauce               $70 ½ pan / $135 full pan 

Crispy Southern Fried Chicken made with our Buttermilk Batter        $55.00 ½ pan / $125 full pan 

Grilled Pacific Island Skirt Steak marinated with Soy Sauce, Ginger, Garlic & Brown Sugar  $23 per steak serves 2-4 

Bourbon Whiskey Glazed Filet Mignon with Bourbon Demi                 $195 serves 8-12 

Creamy Macaroni & Cheese with Vermont Cheddar                $55 ½ pan / $110 full pan  

Seafood Paella with Clams, Mussels, Shrimp, Spicy Chorizo & Chicken              $145 serves 16-20 

ROOM TEMPERATURE ENTREES 
Teriyaki Glazed Chicken Breast on Sesame Peanut Noodles          $70 medium serves 12-14 / $135 large serves 18-22 

Parmesan Crusted Chicken Breast on Angel Hair Pesto Salad            $80 medium serves 12-14 / $160 large serves 18-22 

Southwestern Chicken on Black Bean, Corn & Tomato Salad         $70 medium serves 12-14 / $135 large serves 18-22 

Oven Roasted Filet Mignon with Horseradish Cream (pre-sliced)                $195 serves 8-12 

  DESSERTS 
Homemade Apple or Blueberry Crisp                $40 ½ pan serves 8-12 / $80 full pan serves 18-24 

Assorted Homemade Cookies (Chocolate Chip, White Chocolate Macadamia Nut, Peanut Butter)                 $14 per dozen 

Chewy Fudge Brownies               $22 per dozen 

Fresh Fruit and Berries                 $45 serves 8-12 / $90 serves 18-22 

Bourbon Bread Pudding with Crème Anglaise               $38 ½ pan serves 8-12 / $75 full pan serves 16-20 


