
Smokehouse Buffet Hors D'oeuvres Buffet

Entrees : Choice of Two
Pulled Pork with Blackberry BBQ Sauce Pulled

Smoked Chicken
Beef Brisket with Honey BBQ Sauce 

Rotisserie Roasted Turkey

 Salads & Sides: Choice of Three
Garden Vegetable Salad · Creamy Coleslaw 
Fresh Fruit Salad · American Potato Salad

 Italian House Salad · Baked Beans Yukon Gold
Potatoes · AuGratin Potatoes

 Pasta Con Broccoli · Steamed Corn on the Cob 
Fresh Green Beans · Chef's Medley of Vegetables

Assorted Dinner Rolls & Sweet Yeasty Rolls

Mini Cobblers & Pies
Chocolate Silk· Strawberry Cream Apple Crumble ·

Triple Berry

Hot Hors d'oeuvres Station: Choice of Four
Cajun Chicken Drumettes · Toasted Ravioli
Asian Pot Stickers · Petite Italian Meatballs

 Vegetable Spring Rolls 
Balsamic Grilled Vegetable Pizza

Hot Crab Dip · Chicken Chipotle Quesadilla 
Sesame Chicken Skewers
Spinach & Artichoke Dip

Cold Hors d'oeuvres Station: Choice of Two
Fresh Fruit & Specialty Cheeses

Cocktail Shrimp on Ice 
Antipasto Display

Grilled Vegetables with aioli balsamic dip

Dessert Station
 Assorted premium desserts including some of
Russo's favorites tiramisu, parfaits & shot glass

desserts

$25/person

Beverage Options

-   D i n n e r  S p e c i a l s  -  

Price includes complete silver, china, & glassware service, guest table linens & our professional staff
35 person minimum. Prices are subject to 22% labor charge ($400 minimum), applicable sales tax & room fee.

- Additional menu selections available per request -

2 Hour Limited Bar: $15/person
Bottled Beers, House Wines & Soft Drinks

2 Hour Open Bar: $17/person
House Liquors, Bottled Beers, 

House Wines & Soft Drinks

2 Hour Refreshment Bar: $9/person
Soft Drinks, Lemonade & Punch

Wine Service: $1.75/person + $20/bottle
Wine service with dinner (includes glassware)

Specialty Liquor, Premium Wines
& Craft Beers available

$28/person

Farmhouse Buffet
$34/person

Hand Carved Prime Rib of Beef
with Au Jus & Whipped Horseradish Sauce

Lemon Herb Rosemary Chicken

Served with
Parmesan Corn on the Cob

Baked Potato with Sour Cream & Chives
Harvest Salad with Sundried Cherry Vinaigrette

Assorted Dinner Rolls with Butter

Specialty Cakes & Pies: Choice of Two
 Chocolate Truffle Mousse Cake

White Chocolate Raspberry Cheesecake
Apple Crumble Pie

All menus include coffee, iced tea, & water


