
Renaissance Brunch Package 

Tented Patio Fee $400.00 (May through November) 

Your package will include: 

Exclusive use of our Ballroom or Clubroom for four hours 
Event Specialist 
Professional Wait staff 
China and Flatware 
Choice of napkin color 
Ivory table linens 
Silver Chafers for food service 
Lantern and candle decorations for stations 
Unlimited soft drinks 
Alcohol ordering and delivery arrangements 
Free private parking lots 
Votive candles 
Table numbers 
Place cards 
Direction cards 



 
Buffet 
Baconand Turkey Sausage
Viennese Style Home Fries 

 
Dessert 
CustomSheet Cake from Pastry Chef
Fresh Brewed Coffee and Tea 
 
Beverage Service 
Assorted SoftDrinks,Iced Tea, Ice
Fruit, Juice and Bar Mixers (must add if having hard alcohol) $4.00 per adult
We will be happy to take care of all your alcohol arrangements through our preferred vendor 

 
Cold Display 
Assorted Mini Donuts, Muffins and Bagels, Assorted Cream Cheese and Jams
Seasonal Fresh Fruit Display 
 
Chef Made to Order Omelets 
Fillingsinclude: Peppers,Mushrooms, Onions, Ham, Tomatoes, Cheese, & Broccoli
(Attendant fee of $100.00 for less than 60 guests) 

40 Adult guest minimum for Clubroom 
75 Adult guest minimum for Ballroom 
Price excludes 20% service charge and sales tax 
Children under 10 are half price 
Liquor Liability Insurance must be added to all events serving alcohol ($150.00 fee) 
For more information or to arrange a consultation and site visit 
Please contact us at 732-660-9000 or falcoscatering@verizon.net www.falcoscatering.com 

(select one) 
Eggs Benedict 
Scrambled Eggs 

(select one) 
Assorted Petite Cold & Hot Gourmet Sandwiches 
Chicken Francaise (Egg Battered and Sautéed in a White Wine and Lemon Butter Sauce) 
Chicken Marsala (Egg Battered and Sautéed with Mushrooms and Marsala Wine) 
Chicken Vino Blanco (Artichoke Hearts, Sun-dried Tomatoes, Basil, Garlic and White Wine) 
Chicken Rosemarie (Egg Battered Chicken Breast with Sun-Dried Tomatoes in a Pesto Cream Sauce) 
Chicken Balsamic (Chicken Breast Marinated with Balsamic, Served with Mixed Grilled Vegetables) 

(Select one) 
Penne Pasta with Vodka Sauce 
Rigatoni Ricotta 
Cavatelli and Broccoli 
Fusilli with Grilled Vegetables, Garlic and Oil 
Cheese Blintzes with Blueberry Sauce and Sour Cream 
Belgium Waffles served with Warm Maple Syrup 
French Toast served with Warm Maple Syrup 
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