
DINNER PACKAGE ONE
(15 Person Minimum)

SALAD
Mixed Field Greens with Balsamic Vinaigrette

ENTREE
(One Choice of Each)

Pasta – Chicken – Seafood

Penne Ala Vodka, Rigatoni with tomato basil,
Bowtie Primavera

Organic Roasted Chicken, Chicken Monalisa,
Chicken Sorrentino

Cedar Salmon, Tilapia, Artic Sea Trout

DESSERT
Party Cake or Assorted Cookies & Fruit Platters, Coffee & Tea

$ 25 per Person
Plus tax & Gratuities

DINNER PACKAGE TWO
(15 Person Minimum)

APPETIZER FAMILY STYLE
(Choice of one)

Crackling Calamari, Cold Antipasto, Grilled Flat Breads

(Choice of one)
Penne Ala Vodka, Rigatoni with tomato basil,

Bowtie Primavera

SALAD
Fresh Field Greens with Balsamic Vinaigrette

ENTREE
(Choice of Each)

(Chicken – Meat – Seafood)

Organic Roasted Chicken, Chicken Monalisa,
Chicken Sorrentino

Cedar Salmon, Tilapia, Artic Sea Trout

Shell Steak, Pork Tenderloin, and Beef Short Ribs
Land & Sea add $8

DESSERT
Party Cake or Assorted Cookies & Fruit Platters, Coffee & Tea

$35 per Person
Plus Tax & Gratuities

FAMILY STYLE
(20 Person Minimum)

APPETIZER
(Choice of Two)

Crackling Calamari, Cold Antipasto, Chicken Quesadilla,
Grilled Flat Breads, Roasted Garlic Bread Fondue

SALAD
Mixed Field Greens with Balsamic Vinaigrette

ENTRÉE
(One Choice of Each)

Pasta – Chicken – Seafood

Penne Ala Vodka, Rigatoni with tomato basil,
Bowtie Primavera

Chicken Portofino, Chicken Monalisa, Chicken Scrapriello

Cedar Salmon, Tilapia, Artic Sea Trout

DESSERT
Party Cake or Assorted Cookies & Fruit Platters, Coffee & Tea

$30 per person

DINNER BUFFET
(30 Person Minimum)

PASTA STATION
(Choice of two)

Penne Ala Vodka, Rigatoni with tomato basil,
Bowtie Primavera

CHICKEN
(Choice of one)

Chicken Portofino, Chicken Monalisa, Chicken Picatta

SEAFOOD
(Choice of one)

Cedar Salmon, Tilapia, Artic Sea Trout

BUFFET INCLUDES
Assorted Gourmet Salads, Starch & Vegetable 

Cheese & Cracker Display
Crudités’

DESSERT
Assorted desserts and Fruit Platter

$30 per person
Plus Tax and Gratuity

Sunset CoveCatering  Menu



LUNCH BUFFET
(30 Person Minimum)

LUNCH

PASTA STATION
(Choice of two)

Penne Ala Vodka, Rigatoni with tomato basil,
Bowtie Primavera

CHICKEN
(Choice of two)

Chicken Portofino, Chicken Monalisa,
Chicken Picatta

BUFFET INCLUDES
Assorted Gourmet Salads, Starch & Vegetable

Cheese and Cracker Display, Crudités’

DESSERT
Assorted Desserts and Fruit Platter

$20 per person mon-friday

$25 per person Saturday or Sunday
Plus Tax and Gratuity

SERVED LUNCH
Monday – Friday

(15 Person Minimum)

SALAD
Mixed Field Greens with Balsamic Vinaigrette

ENTRÉE’
(One Choice of Each)

Chicken or Pasta
Chicken Portofino, Chicken Monalisa, 

Chicken Picatta

Penne Ala Vodka, Rigatoni with tomato basil, 
Bowtie Primavera

Add seasonal fish selection - $4 additional

DESSERT
Fresh Fruit Platters

Unlimited Coffee & Tea 

$16 per Person 
Plus tax & Gratuities

Not Available Saturday or Sunday  

COCKTAIL PARTY
(20 Person Minimum)

2 HOURS
                    

COLD STATION
Cheese and Cracker Display
Garden Vegetable display
Assorted Gourmet Salads

HOT STATION
(Choice of Four)

Sweet and Sour Meat balls, Mushu Chicken, Eggplant Rollatini,      
Mussels Marinara, Popcorn Shrimp, Fried Calamari

Buffalo Chicken Wings, Coconut Chicken, Chicken Tenders
Penne ala Vodka, Rigatoni Marinara, Bowtie Primavera

$20 per person
Plus Taxes & Gratuity

ADDITIONS PER PERSON

Soft Drinks …….…..........……………. $2
3 Hour Beer, Wine and Soda …........$12
1hour open bar …………….....….….$12
Each Additional Hour …….................$6
Carving Station …….……........…..…..$6
Meat Selection ………........…………..$6
Raw Bar Appetizer Platters ….....……..$8
Raw Bar Buffet Style …............……..$15
Passing Hors D’overs …...........…$5 or 7

Private Room parties 
85 People Minimum 

20% Gratuity & 7.375% Tax

Please speak to one of our Experienced Party
Coordinators for special Menu Pricing

238 Green Street 
Tarrytown N.Y. 10591

(914) 366-7889
WWW.SUNSETCOVE.NET

E-Mail: SunsetCoveNy@aol.com


