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Custom Young Adults Menu 
 

Served 

Plated or Buffet  
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Young Adults Custom   
Designed for 50 Guests or More 

 

 

GARDEN FRESH SALADS & HOMEMADE SOUPS 
(Choose One) 

HEARTY MINESTRONE - CREAM OF CHICKEN & WILD RICE - HOMEMADE CHICKEN NOODLE 
CABO TORTILLA - BUTTERNUT  

Soup & Salad 2.50 Additional per guest 
 

CRUNCHY BABY CARROTS, BROCCOLI FLOWERETTES & CELERY STICKS 
with our Signature Herb Dip Alongside  

 
MEDITERRANEAN SALAD 

Crisp Iceberg & Romaine Lettuce, Red Onions, Tomatoes, Diced Cucumbers, Red Cabbage 
& Shredded Carrots Lightly tossed with Italian Vinaigrette Dressing & Romano Cheese 

 
CHEESY GARLIC BREAD QUATTRO FORMAGGIO  

Crispy French Bread topped with Garlic Butter and a Blend of Cheeses 
 

FRESH SPINACH & GREENS 
Crisp Fresh Spinach & Mixed Greens, Mandarin Oranges, Scallions, Roasted Almonds &  

Fresh Sliced Strawberries served with Roasted Sesame & Berry Vinaigrette Dressing 
 

ROTINI SPRING SALAD 
Homemade Rotini Pasta, Julienne Cut Red, Yellow & Green Peppers, 

Sweet Red Onions & Celery; marinated in Seasoned Olive Oil & Crushed Herbs 
 

PIZZA BREAD 
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese 

 
TOSSED SALAD BOWL 

Crisp Greens with Red Onions, Tomatoes, Black Olives, Cucumbers & Carrots 
Choice of Two Dressings Raspberry Vinaigrette, Signature Creamy Herb, 1000 Island,  

French & Italian Vinaigrette Dressings 
 

SICILIAN PASTA SALAD 
Homemade Rigatoni Noodles with Fresh Vegetables & Provolone Cheese 

 
CAESAR SALAD 

Crisp Romaine Lettuce, Cherry Tomato, Homemade Croutons & Grated Parmesan Cheese 
Tossed with Creamy Caesar Dressing 
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YOUNG ADULT MENU ENTRÉES  
(Choose Two) 

BREADED CHICKEN FINGERS 
With BBQ & Honey Mustard Dipping Sauces *** Gluten Free Chicken Tenders Available With Advance Notice 

 

LA PIZZA-RIA'S FAMOUS THIN CRUST PIZZA 
Pepperoni & Cheese Pizzas 

 

TRI-COLORED TORTELLINI 
Gently Tossed with our Homemade Ala Rosa Sauce served with Grated Romano 

 

CHICKEN & CHEESE QUESADILLAS 
With Salsa, Sour Cream & Diced Tomatoes 

 

ROTINI TOSSED WITH BUTTER  
Accompanied by Garlic Bread Sticks, Homemade Marinara Sauce and Grated Parmesan Cheese  

 

ITALIAN STYLE ROAST BEEF OR BBQ BEEF 
Thin Sliced Beef in an Italian Au Jus or Our Very Own Zesty BBQ Sauce Served on Crusty French Bread  

 

CHEESE RAVIOLI 
Square Pasta filled with a savory Ricotta Cheese & Gently tossed with our Homemade Marinara Sauce 

 

CHICKEN FAJITAS 
Chicken Strips sautéed with Fresh Tomato, Onions & Green Bell Peppers accompanied by 

-ÉÇÕÅÌȭÓ 3ÏÕÔÈ ÏÆ ÔÈÅ "ÏÒÄÅÒ 0ÉÃÏ ÄÅ 'ÁÌÌÏȟ 3ÏÕÒ #ÒÅÁÍ Ǫ &ÌÏÕÒ 4ÏÒÔÉÌÌÁÓ 

  

SPAGHETTI TOSSED WITH BUTTER 
Accompanied by Garlic Bread Sticks, Homemade Marinara Sauce and Grated Parmesan Cheese  

  
ȰCreate Your Ownȱ HARD SHELL BEEF TACO 

Shredded Lettuce & Cheese, Diced Tomatoes & Onions, Jalapenos and Sour Cream 
 

CHICKEN STIR FRY    
 Succulent Strips of Chicken Stir Fried with Pea Pods, Carrots, Celery & Water Chestnuts 

Served with Fried Rice  
 

MAC & CHEESE 
Elbow Macaroni Tossed with Cheddar Cheese Sauce topped with Parmesan Cheese and Baked to perfection 

 

CORN DOGS 
Served on a Stick with Mustard & Ketchup 

 

GRILLED HAMBURGERS & CHEESE BURGERS on a Sesame Bun SERVED WITH FRENCH FRIES  
 

CHEESY BEEF SLIDER SERVED WITH FRENCH FRIES 
2oz. Melt in your Mouth Ground Beef Pattie Topped with a Paper Thin Sliced Onion Rings Served on a Mini Bun 

 

Φȱ KOSHER RED HOTȭS on a Poppy Seed Bun SERVED WITH FRENCH FRIES  
 

CONDIMENTS - Diced Tomato, Onions, Relish, Pickles, Ketchup & Mustard 
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             CREATE YOUR                                    OWN SUNDAE BAR 
 
 
 Ȱ(%2%ȭ3 

4(% 3#//0ȱ 

CREAMY SCOOPED BY HAND 
French Vanilla & Chocolate Ice Cream 

MOUTH WATERING TOPPINGS 

Chocolate, Crushed Strawberry & Caramel 

SCRUMPTIOUS TRIMMINGS 

Whipped Cream, Maraschino Cherries, Pecans, Almonds, Chocolate Chips, Rainbow Sprinkles, 

Crumbled Cookies, Coconut Shavings, M&M, Butterfingers 
& #ÈÏÐÐÅÄ 2ÅÅÓÅȭÓ 0ÅÁÎÕÔ "ÕÔÔÅÒ #ÕÐÓ 

 

FRESH TROPICAL FRUIT DISPLAY 
Accompanied By Dark Chocolate Sauce for Dipping 

Fresh Watermelon, Cantaloupe, Honeydew, Kiwi, Pineapple, 
Oranges, Grapes & Strawberries Artistically Displayed With a Carved Melon Centerpiece 

& 

DOUBLE CHOCOLATE CHIP COOKIES 
 

BEVERAGE 
Soft Drink & Juice Bar 

Kiddy Cocktails 
Shirley Temples & Roy Rogers Garnished with Maraschino Cherries 

Soft Drinks - Coke, Diet Coke & Sprite 

Juices - Orange & Cranberry 
 

Young Adults Custom   
Pricing Information 

 

0.00 Per Young Adult  
 

INCLUDES  
Fresh from the Garden Salad, Two Entrées, Sundae Bar, Fresh Fruit, Chocolate Chip Cookies & Soft Drink Bar  
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GREAT ADDITIONS 
 

Buffet or Passed Hors D'oeuvre 
                                                 

 
(Choose Three) 

 
VEGETARIAN CALIFORNIA MAKI ROLLS 

Sushi Rice with Nori, Cucumber, Avocado & Sesame; served with Wasabi, Pickled Ginger & Soy Sauce 
PRETZEL NUGGETS  

Served with a Cheese Sauce 
CRISPY FOCACCIA BIANCO 

Brushed with a Seasoned Olive Oil topped with Italian Herbs, Mozzarella & Provolone & Cheeses 
TANGY BBQ MEATBALLS 

Meatballs glazed with our very own Tangy BBQ Sauce served on a Pretzel Stick 
MINI DOGS 

Wrapped in a Flaky Puff Pastry with Ketchup & Mustard for Dipping 
TATOR TATS 

Served with Ketchup 
SLIDERS 

Mini Burgers served on a Petite Bun Served with Ketchup & Mustard Alongside  
VEGETABLE EGG ROLLS 

Crisp, Garden Fresh Veggies wrapped in an Authentic Oriental Egg Roll Skin 
with Sweet & Sour Sauce for Dipping 

VEGGIE QUESADILLA 
Flour Tortillas with Tri Colored Peppers, Sweet Red Onions & Shredded Chihuahua Cheese 

ÁÃÃÏÍÐÁÎÉÅÄ ÂÙ #ÈÅÆ -ÉÇÕÅÌȭÓ (ÏÍÅÍÁÄÅ 0ÉÃÏ ÄÅ 'ÁÌÌÏ 
CRISPY POTATO SKINS 

With a dollop of Sour Cream topped with Fresh Scallion 
MOZZARELLA STICKS  

Served with Marinara Sauce 
TORTELLINI SKEWERS 

3ÐÉÎÁÃÈȟ 4ÏÍÁÔÏ Ǫ %ÇÇ 4ÏÒÔÅÌÌÉÎÉȭÓ ÆÉÌÌÅÄ ×ÉÔÈ #ÈÅÅÓÅȠ ÓËÅ×ÅÒÅÄ ×ÉÔÈ Á 4ÒÉÌÏÇÙ ÏÆ 3×ÅÅÔ 2ÅÄȟ 9ÅÌÌÏ× Ǫ Green Bell 
Peppers; drizzled with Pesto Sauce 

THE BEST HOMEMADE TORTILLA CHIPS 
Stone Ground Tortilla Chips with -ÉÇÕÅÌȭÓ (ÏÍÅÍÁÄÅ #ÈÕÎËÙ 0ÉÃo De Gallo Alongside                       

PIZZA BREAD 
Crispy French bread topped with our very own Zesty Pizza Sauce & Mozzarella Cheese 

CHEESY GARLIC BREAD QUATTRO FORMAGGIO  
Crispy French bread topped with Garlic Butter and a Blend of Cheeses 

GRILLED CHEESE TRIANGLES 
Always a Crowd Pleaser 

MAC & CHEESE 
Served in a Frico Cup 

 

0.00 Per Young Adult 
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YOUNG ADULT STATIONS 
 
 

HOT SALTED  
PRETZELS KNOTS 

Served With Cheese Sauce 

2.00 Per Young Adult 
Pretzel Machine Rental 100.00 

 
 
 
 

 

                          NACHOS                    CHEESE SAUCE  

& SLICED JALAPEÑOS 
0.00 Per Young Adult 
Cheese Melter Rental 50.00 

 
 
 
 

  FRESH POPPED                 
POPCORN  

2.00 Per Young Adult 
Popcorn Machine Rental 100.00 

 

  
Uniformed Chef Attended 

              

                         SMASHED 

                                                                         POTATO BAR 

RED SKINNED MASHED & WHIPPED RUBY RED YAMS 

Top your masterpiece with any of the following: 
Sharp Cheddar, Parmesan Cheese, Crumbled Bacon, Whipped Butter, Sour Cream, 

Baby Marshmallows, Brown Sugar, Chives, Scallions & Chunky Pico de Gallo 

0.00 Per Young Adult 
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INCREDIBLE   
Ȱ/ÖÅÒ ÔÈÅ 4ÏÐ 4ÒÅÁÔÓȱ 

(Choose Two) 
STRAWBERRY LOLLIPOP - Fresh Juicy Strawberry Dipped in Decadent Dark Chocolate served on a bÅÄ ÏÆ - Ǫ -ȭÓ 

A&W ROOT BEER FLOATS - Cordial Glass filled with Homemade a&W Root Beer and Petite Scoop of Vanilla Bean Ice Cream 
CHOCOLATE MOUSSE CUP - Topped with a Dollop of Whipped Cream Drizzled with Fudge 

NUTTY BANANA POPS - Banana Dipped in Dark ChocÏÌÁÔÅ Ǫ 0ÅÃÁÎÓ ÓÅÒÖÅÄ ÏÎ Á ÂÅÄ ÏÆ - Ǫ -ȭÓ You will go banana over this!  
DARK AND WHITE CHOCOLATE TULIP  

Overflows ×ÉÔÈ (ÏÍÅÒÓ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ )ÃÅ #ÒÅÁÍ ÁÎÄ ÓÐÌÁÓÈÅÄ ×ÉÔÈ "ÁÉÌÅÙȭÓ )ÒÉÓÈ #ÒÅÁÍ ,ÉÑÕÅÕÒ  
CARMELITA BROWNIES 

Fudgy Brownies dressed up with Homemade Caramel and Fudge Sauce 
Crowned with Fresh Whipped Cream Served on a Square with Flair Plate and Mini Fork   

RICE KRISPY POPS - Fill it with Vanilla Butter Cream, Roll it, and Dip it in Rainbow Non-Pareils WALLA a Krispy Lollipop 
CANNOLI SHOOTERS 

Our famous Homemade Cannoli filling, piped into a shot glass, topped with  
Crushed Pistachios & Crunchy Cannoli Shells 

ICE CREAM CONE CUPCAKE 
CHOCOLATE DECORATED PRETZEL RODS (Themed and/or Inscription) 

 

Ȱ"ÅÙÏÎÄ "ÅÌÉÅÆ "ÒÏ×ÎÉÅÓ Ǫ "ÁÒÓȱ 
(Choose Two) 

OLD FASHION LEMON TRIANGLE 
TAFFY APPLE BAR Taffy Apple Topping on a Butter Crumb Crust 

DOUBLE CHOCOLATE BROWNIE double Fudge & delicious 
ROCKY ROAD BROWNIES w/ Pecans, Chocolate Chips & Marshmallows 
SNICKERDOODLE BROWNIES w/ Chocolate Chips, Caramel & Peanuts 
COCOA COW CHEESECAKE BROWNIES w/ Marble Cheesecake on top 
ENGLISH TOFFEE BROWNIES w/ Toffee, Walnuts & Chocolate Chips 

SEVEN LAYER BAR Graham Cracker Crust, Coconut, Chocolate Chips, Butterscotch Chips & Walnuts 
RICE KRISPY MAKI ROLLS A New Sweet Treat!  Take a Rice Krispy Bar; fill it with Chocolate butter cream  

And roll it with Rainbow color Non-Pareils. Sushi style! 
 

 Ȱ"ÁÂÙ #ÁËÅÓȱ #ÕÐÃÁËÅÓ  
(Choose One) 

CHOCOLATE CUPCAKES w/Raspberry Buttercream 
VANILLA CUPCAKES w/Chocolate Buttercream 

RED VELVET CUPCAKES w/ Cream Cheese Frosting 
CARROT CUPCAKES w/ Cream Cheese Frosting 

 

Ȱ!ÍÁÚÉÎÇ -ÉÎÉÁÔÕÒÅÓȱ  
(Choose Two) 

DECADENT CREAM PUFFS LOLLIPOP ɀDipped in Dark Chocolate & Rainbow color Non-Pareils 
FLOURLESS CHOCOLATE CAKE 

CREAMY CHEESECAKE LOLLIPOP - Dipped in White Chocolate & Dark Chocolate Sprinkles 
KEY LIME TART ɀ Garnished with Fresh Berries 

GANACHE ESPRESSO CUP - filled with Chocolate Mousse 
DECADENT CHEESECAKE LOLLIPOP - Dipped in Decadent Dark Chocolate & Rainbow color Non-Pareils 

 

Price Based on Three Pieces Per Guest 

0.00 Per Guest 
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Services & Equipment Pricing Information 
Below are services and equipment that might be needed for your Event. These additional expenses to your 

menu price will vary based on venue, number of guests and style of service. To make it easier for you to 
ÃÒÅÁÔÅ ÁÎ ÏÖÅÒÁÌÌ ÂÕÄÇÅÔ ×Å ÈÁÖÅ ÃÁÌÃÕÌÁÔÅÄ ÓÏÍÅ Ȱ"ÁÌÌÐÁÒËȱ ÅÓÔÉÍÁÔÅÓ 

to assist in determining your total cost. 
 

Service Staff 
Average cost depending on Staffing Levels & style of service $12.00-$25.00 per guest 

Includes all professional Wait staff, Chefs, Bartenders and other Service Personnel, formally attired. Our 
staff will take care of all food preparation, set-up, service and breakdown of event. 

 

Rentals 
Average cost $10.00-$25.00 per guest 

)ÔȭÓ ÖÅÒÙ ÉÍÐÏÒÔÁÎÔ ÔÏ ËÎÏ× ×ÈÁÔ Åquipment is included with venue fee, and what may need to be rented. 
Rentals Include tables, chairs, serving equipment, china, flatware, glassware, appropriate table 

appointments to dress your tables and if necessary kitchen, bar, serving & prep equipment 
 

Floor Length Linens 
Average cost $5.00-$10.00 per guest depending on the type of fabric 

All classic solid colored linen are the same price and can be mixed and matched 
An endless array of lamour, bengaline, bichon and patterned linens to enhance a look 

thÁÔȭÓ ÁÌÌ ÙÏÕÒ Ï×Î are available and quoted upon request. 
 

Misc. Rental 
Lounge Furniture, Tenting, dance floor, lighting, props etc. quoted upon request 

 
 

One Complimentary Tasting 
 
 

All Prices Subject To Current Sales Tax 
 

Prices Subject to Change based upon Market & Seasonal Availability 
In the event of a significant market price change, Client will be notified and offered alternative options. 

 

PLEASE CALL FOR PRICING 


