
“one cannot think well, sleep well,
or love well until one has dined well”

VIRGINIA WOOLF

60 MAIN STREET, EAST ROCKAWAY VILLAGE, NY 11518
PHONE (516) 599-1575 • FAX (516) 599-2438

www.lafavoritagourmet.com
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Make it a night to remember
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Butler Style Passed Hors D’Oeuvres

d D

Applewood Smoked Salmon / Potato Pancakes / Tomatillo Salsa

Bruschetta / Tomato / Basil / Balsamic Vinegar / EVO / Crostini

Crab & Oriental Vegetable Wontons / Thai Red Curry Dip

Chicken Satay / Peanut Sauce

Spinach & Feta Cheese Turnovers / Basil Oil

Mini Crab Cakes / Lemon / Caper Aioli

Vegetable Spring Rolls / Chinese Mustard

Bacon Wrapped Scallops / Lobster Aioli

New Zealand Baby Lamb Chops / Fig Jam

Beef Negamki / Chinese Vegetables

Sesame Tuna / Wonton Crisp / Wakami Salad / Wasabi Aioli

Crispy Asparagus / Prosciutto / Red Pepper / Phyllo

Wild Mushroom Crostini
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Elaborate Buffet Displays

d D

Fire Roasted Peppers / Balsamic Drizzle
Selection of Marinated Imported Olives

Authentic Seafood Salad
Grilled Vegetables

Homemade Mozzarella & Tomato Salad
Sliced Imported Meats
Marinated Mushrooms
Tri-Colored Orzo Salad

Marinated Baby Artichokes
Brucshetta Tomatoes / Crostini

Roasted Eggplant Caponata

Country Bakers Basket

d D

An assortment of Fresh Baked Breads

p P
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Make it a night to remember
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Fresh Fruit & International
Gourmet Cheese Board

d D

Imported & Domestic Cheeses garnished with a medley of Fresh Seasonal Fruit

Fresh Cut Vegetable Crudite

d D

Assorted Seasonal Vegetabale served in wicker baskets with 

Creamy Dijon and Blue Cheese Dipping Sauces

p P

Make it a night to remember
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International Cocktail Stations

d D

Italy

Pasta Station
(Select Two)

Penne Ala Vodka
Farfalle Bolognese

Garganelli / Grilled Chicken / Roasted Garlic Broth
Linguini Ala Pesto

Penne Veal Bolognese
Ravioli / Balsamic Butter

Risotto / Sun-dried Tomato / Asparagus / Red Peppers
All Pasta Served with Fresh Grated Parmesan Cheese

p P
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International Cocktail Stations
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China

Wok Station
(Select Two)

Peking Shrimp
Shrimp / Chinese Vegetables / Hunan

Sesame Steak
Sesame Beef Tenderloins / Chinese Vegetables / Green Tea

Sesame Chicken
Sesame Chicken / Chinese Vegetables / Green Tea

Ginger Glazed Scallops
Sea Scallops / Peanut Oil / Snow Peas / Water Chestnuts / Red Peppers / Ginger

Steak Kew & Jumbo Singapore Style
Beef Tenderloins & Jumbo Shrimp / Broccoli / Brown Tea

p P
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International Cocktail Stations
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Latin

Fajita Station
Chicken / Beef / Shrimp / seared in Chile Oil

Guacamole / Salsa / Jalapeno / Jack Cheese / Sour Cream
Flavored Tortilla Skins / Paella / Tortilla Chips

USA

The Carving Board
(Select Two)

Peppercorn Crusted Sirloin / Horseradish Cream
Roasted Bell & Evans Turkey / Orange & Craneberry Compote

Stuffed Loin of Pork / Merlot Demi

Fresh Ham / Orange Glaze

p P
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Hot Chafing Dishes

d D

(Select Four)
Pineapple Glazed Chicken / Coconut Milk / Peppers

Boneless Pork Ribs / Coffee / Mango / BBQ Sauce
PEI’s Mussels / Thai Curry Broth

Italian Meatballs / Tomato / Basil / Oregano
Fried Calamari / Chili’s / Peanuts / Balsamic Sauce

Chicken Marsala / Mushrooms / Demi Glaze
Eggplant Rolatini

Braised Short Ribs / Pickled Onions
Stuffed Rigatoni / Ala Vodka Sauce

Chicken Francese / White Wine /Lemon / Butter
Swedish Meatballs / Brandied Demi Glaze

Shrimp & Scallops Scampi / White Rice
Orecchiette / Sausage / Broccoli Rabe / Garlic & Oil

Braised Salmon / Tomatoes / Olives / Red Wine Demi

p P
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Appetizer

d D

(Select One)
Risotto / Sun-dried Tomato / Asparagus

Tuna Tartare / Red Ginger / Chili’s / Lime
Classical Shrimp Cocktail / Cocktail Sauce / Lemon

Seafood Crepe / Sherry Cream

Salad

(Select One)
Caesar Salad / Goat Cheese Crouton

Garden Salad / House Vinaigrette
Mediterranean Salad / Red Wine Vinaigrette

Poached Pear Salad / White Balsamic

Roasted Beet Salad / Walnut Vinaigrette

p P
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Entrees
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(Choice of Three) 

Beef
Filet Mignon / Garlic Mashed / Spinach Saute / Wild Mushrooms / Merlot Emulsion

Grilled Sirloin / Pancetta Mashed / Grilled Asparagus / Roasted Shallot / Demi Glaze
Herb Crusted Rack of Lamb / Goat Cheese Pancake / Ratatouille / Rosemary Demi

Roasted L.I. Duck / Wild Nutted Rice / Haricot Vert / Raspberry Gastrique

Chicken
La Favorita / Creamy Risotto / Broccoli Rabbi / Sun-dried Tomato Demi

Herb Seared Chicken / Polenta / Baby Artichokes / Wilted Spinach / Natural Juice
Parm Crusted / Mozzarella / Whipped Mashed / Broccoli / Tomato Basil

Seafood
Herb Snapper / Crispy Risotto Cake / Spinach Saute / Tomato Tapenade / Vin Blanc

Potato & Onion Encrusted Salmon / Vegetable Cous Cous / Citrus Essence
Chilean Sea Bass / Seared Scallops / Shrimp / Roasted Vegetables / Cilantro Oil
Sesame Tuna / White Bean Ragout / Julienne Stir Fry Vegetable / Sesame Soy

p P
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Custom Wedding Cake
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Created by our Pastry Chef for your Special Day

Dessert

Platters of Handmade Mini French Pastries / Chocolate Dipped Seasonal Fruits
Mini Mousse / Fruit Tartlettes

Dessert Upgrades Available
(Please select one pre-plated dessert)

Warm Chocolate Truffle / Chocolate Ganache Center / Raspberry Cream / Chocloate Sauce
Poached Pear / Caramel Mousse / Nougatine Tuile / Cinnamon Syrup

Tiramisu Cake / Sweet Mascarpone Mousse / Rum Soaked Ladyfinges / Espresso Torte
Triple Chocolate Bombe / Semi-Sweet Chocolate Mousse / Chocolate Truffle Cream  & 

Flourless Chocolate Cake

Freshly Brewed House Blend Coffee / Decaffeinated Coffee / Tea

p P
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60 Main Street • East Rockaway Village, NY 11518
Tel (516) 599-1575 • Fax (516) 599-2438

Pricing

d D

$75  per person plus 18% service charge plus NY State Sales Tax

Additional Included Standard Affair Items

Hostess to greet guests
Seasonal coat check attendant

Buffet tables with floor length cotton linen

Rentals (Ask for Pricing)

White china, Polished stainless flatware, Stemmed Glassware
Upgraded china, flatware, and glassware available and priced accordingly

Round dining tables and chairs

Choice of table linens to include solid color cotton table cloth and napkin selection
Upgraded table linen available and priced accordingly

p P

“one cannot think well, sleep well,
or love well until one has dined well”
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