Maggio’s Presents: CM 57 Gira Miriam

215-364-4983

DARBAT MITZVAHMENUS

We will be haPPH to customize your menu to suit your tastes or to accommodate any

clietar9 restrictions

Young; Ac]ult Mcnu

Your Deluxe Buget includes 4 hours of service, formal floor length table linen &

matching naPkins, china, si]verware, sParHing stemware, Pro?essiona] service stag,
event coordinator, unlimited soft drinks, challah for hamotzei, cake cutting, Your

buffet table is beauthcu”y decorated in the theme ofgour event.

5tationar5 Hors D’oeuvre DisPlay

Your choice of 4

All Beef Cocktail [Franks w/Mustard
Mozzarella Sticks w/ ] omato Sauce
\/egetarian Spring Rolls w/Duck Sauce
\/egetable or BCC]C Sliclers (Petite hamburgers w/i(etchup & sliced Pickle)
Fo’cato Knish
All Beef Cocktail Meatballs
Fetite Fizza Bagels

Buffet Stations

All buffet stations are Pro{:essionally staffed
Your choice of 1



Mcxican Taco Bar~ Chicken or Beef served with our delicious soft tacos.
56:‘\/6& with let’cucej tomato, cheesel chopped onion, choppecljalapenoj salsa,

guacamole & sour cream

Refried Beans & Rice ® Nachos & (Cheese

Barbcquc — A” BCC]C Kosher Coney ]slancl Stgle Hot Dogs L4 \/egetable or
BCC]C Sliclers (Petite hamburgers w/l(etchup & sliced Pickle) * Mom’s Macaroni &
Cheese 'Fotato Chips o Ficues
Ol& [Fashioned [Tixin’s to include: Mustard, Ketchupl Sweet Ke]ish

]talian - Trip]e Layer Oven Paked Lasagna ¢ [Home (Cooked Meatballs ® (lassic
(Caesar Salad with our home baked herb &garlic croutons ® Freshlg PBaked Rolls
with Whipped Butter

bcst Olc Fl‘ll”y - Fhi“g Cheese 5tea‘< e [talian Hoagies L Steak Cut French [Tries
Toppings to include: Our house made sauce, fried onions, hot peppers, ke’cchupl

cheese whiz

Sweet E_nc!ings Station
(hoice of 1

ICC Cream Sundac Statior\ —~ Choice of 3 premium ice cream flavors (vanilla
bean, chocolate, strawberry, chocolate chiP mint, cookies & cream, orange sherbert)l Choice
of 5 toPPings (chocolate syrup, caramel syrup, chocolatejimmies, rainbowjimmies] m& m’s,
Wet nuts, gummy }Jears, sNO caps, Peanuts, oreo Pieces, crushed reeses, coconut.

Served with whiPPecl cream & maraschino cherries

Fenng Canclg Station —~ A decadent &isp]ay of all 3our1cavorites ar’mcu”y
arrangecl ina % dimensional clisplag‘ ]nc]ucles a home baked assortment of cookies and

chocolate chunk brownies

O”lﬂ ]n Fhl”y -~ Assor’ce& Tastykakesj Miniature Fhl”y Sogt Fretzels with

Mustarcl, Water ]ce (choice of 2 flavors — cherrg, grape, ]emon, mango, choco]ate)



Maggio’s Presents: Gdowug 67 Gira Miriam

215-364-4983

DARBAT MITZVAHMENU

Your 4 hour event includes:

Flatccl Luncl'lcon Mcnu

Includes 4 hours of service, formal floor leng’ch table linen & matching napkins, china,

si]verware, SParuing stemware, Pro?essiona] service stag, event coorclinator, unlimited

soft drinks, challah for hamotzeil cake cutting,

Stationary Hors Droeuvre DiSPla}j
A colorful cascade of fresh vegetab]es, artisan cheesesj seasonal fruits & berries with

aSSOf‘tC& craci(ers and dIPS art‘FU”H arrangecl and bCaUti]CU”H dlSP]aHCd

Butlcred [Hors Droeuvres

Your choice of 6 Passecl on silver trays with fresh flowers

(Coconut Chicken with Apricot Sauce
Smoked Salmon in black bread with herbed cream cheese
Thai beef salad in endive cups
Brie & Kaspberrg T artlets
Lamb choP lo”iPoPs with mint sauce
Forcini & boursin stuffed mushrooms
Ka]amata & goat cheese bruschetta
Smoked salmon mousse in cucumber cups
Cocktail beef or vegetarian sliders
[Hummus on gri”e& Pita wedges
Falagel skewers with tahini &ip
A” beef cocktail franks with mustard



Chicken & \/egetab]e filled Pot Stickers
A” beef cocktail meatballs
Spinach & cheese wraPPed in Phy”o
Chicken or Bemc Satay
Fetite Fotato K nishes
Classic bruschetta on garlic croustini
Mushrooms stuffed with spinac% and parmesan

Fo’cato latkes with sour cream

/ ucchini [ritters

First Course

Your choice oFgarc{en salad with our house made roasted pepper balsamic vinaigrette
dressing, classic Caesar salad, ]sraeli Sa]adj Can&ie& Almon&l Fears, (Goat
Cheese Salad w/Sha”ot \/inaigrette clressing or martini g]ass filled with fresh fruits

& berries served tableside

E_ntrccs

E_ntrees from our buffet menus may be substituted

Chicken Stuffed with Boursin and [resh Spinach

Fan Roastecl Chicken in Fort Wine Sauce
Seared Duck Breast W/Fino’c Noir Sauce
BCC]C Tenc{er]oin w,/ tarragon butter

Fi]et Mignon with merlot cream sauce or béarnaise sauce
Slow Roasted Frime Rib with aujus & horseradish aioli
Veal Oscar- crabmeat, asparagus, olive oill garlic, herbs & spices topped with

béarnaise sauce

Herb & Mustard Cruste& Kack of Lamb
Tender Roast | amb & [Tresh \/egetab]e on a skewer served on a bed of wild rice
(Charred Salmon chardon g]aze & thai salsa
Chilean Sea Pass in s%err\lj cream sauce



Risotto with wild mushrooms and asparagus
Feﬂne with Por’cabe”o mushrooms, carmalized onion & goat cheese
f:arFa”e with smoked salmon & asparagus
Ferme with sundried tomato, arugu]a & fresh herbs

AccomPanimcnts
Your choice of 2
Oven Roasted New Fotatoes o Wx]cl Kice Fi]anc' Gar]ic Mashed Fotatoes o
Fotato Gratin L4 Fotatoes Lyormaise L4 Ju]ienxwe \/egetable Mec”ey L Green Bean
Almandine @ Ting (arrots Petite Peas & Radicchio ® Asparagus w/roasted pepper
& shallots ® Roasted Proccoli Milanese ® Sauteed SPinach w/shallots & fresh
garlic

Sweet E_ndings
(Choice of | _emon, Raspberrg or Mango Sorbet
Freshly Brewed Columbian Comcmceej Decaffeinated Coﬁcee & | ca

Fricing forthis Package is based on choice of entree

Customized menus are available.
Please contact us for additional menu selections and pricing.



Maggio’s Presents: CM 57 Gira Miriam

215-364-4983

BDARBAT MITZVAHMENU

Your4 hour event includes the go“owing

Premium Puffet

Your Fremium Buget includes 4 hours of service, formal floor length table linen &

matching napkinsj chinaj silverware, sParUing stemware, Progessional service staff,
event coorclinator, unlimited soft clrinl(s, challah for hamotzei, cake cutting, Your

buffet table is beauthcuuy decorated in the theme ofgour event.

Stationarg [Hors [D’oeuvre Displag
A colorful cascade of fresh vegetab]es, artisan cheeses, secasonal fruits & berries with

assorted crackers and &ips ar’mcu”g arranged and beauthcu“g clisp]aged

Butlcrcc] Hors D’ocuvrcs

Your choice of 6 Passecl on silver trays with fresh flowers. Hors Doeuvres from our

Deluxe buffet may be substituted.

Coconut Chicken with APricot Sauce
Smoked Salmon on black bread with herbed cream cheese
T hai beef salad in endive cups
Brie & Kaspberry Tart]ets
| amb chop lo”iPoPs with mint sauce
Forcini & boursin stuffed mushrooms
Ka]amata olive fygoat cheese bruschetta
Smoked salmon mousse in cucumber cups
(Cocktail beef or vegetarian sliders (Pe’ci’ce burgers w/ke’cclﬁup & sliced PicUe)
Hummus on gri”ed Pita weclges
Fala?e] skewers with tahini le



First Course

Your choice oFgar&en salad with our house made roasted pepper balsamic vinaigrette
clressing, classic Caesar sa]ad, ]sraeli Sa]acl or martini glass filled with fresh fruits &

berries served tableside

E_ntrccs
Your choice of 3. E_ntrees from our Grand or De]uxe Buget may be substituted.

Chicken Sinatra - chicken, shrimP & ‘shrooms in Peach schaPPS cream sauce
Chicken with brancly and fresh mushrooms
(Chicken stuffed with sundried tomatoes, sPinacE & goat cheese in pesto red pepper
sauce
Sirloin tiPs in wild mushroom sherry sauce
[Hand carved Frime Rib with aujus and horseradish aioli
Fotato encrusted Sea bass
Seafood Newburg
Fistachio crusted Salmon with vanilla rum butter
Roasted | amb in port wine sauce
Veal Sca”opini
Veal Marsala
Risotto with wild mushrooms and asparagus
Fenne with Portabe”o mushrooms, carmalized onion & goat cheese

Farfalle with smoked salmon & asparagus

AccomPanimcnts

Your choice of 2
Oven Koaste& New Fotatoes o \Nild Kice Fi]aF' (arlic Mas%ecl Fotatoes °

Fotato (iratin e Ju]ienne \/egetable Mec”ey e (reen Bean A]mancline o Tix19
Carrots Fetite Feas & Raclicchio o Asparagus w/roasted pepper & shallots



Sweet E_ndings

Fetite Sweet Tab]e to include chefs selection of creme Puﬁcs, éclairs, Petite fours,
fruit clanish, french sticl(s, carrot cake, fruit tartlets, lemon squares, chocolate
raspberr9 bites, marble cheese bites, butter cookies, chocolate chuck brownies, brulee
chocolate chips bites, chocolate mousse cups. Served on mirrored trays and multi

tiered silver stands.

Freshly Brewed Columbian Cogeq Decaffeinated Coﬁcee & | ca

With Fremium Open Bar
With Beer & Wine

We will be haPPH to customize your menu to suit your tastes or to accommodate any

dietarg restrictions

Customized menus are available.
Please contact us for additional menu selections and pricing.



