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October 2026 

 

hors d'oeuvres 
 20 % gratuity, 3% service charge, and 6% sales tax will be added  

 

 

assorted TRAYS 
 

50 PIECE platters 
pricing per person, minimum  25persons 

 

___ Grilled Vegetables   | $5.00  

marinated and grilled 

___ Raw Crudités  | $4. 50  

fresh vegetables with house ranch dip 

___ Hummus & Tapenade  | $5.00  

served with crostini 

___ Artisan  Cheese & Crackers   | $6.00  

with stone ground mustard 

___ Domestic Cheese & Crackers   | $4.50  

with a house honey mustard & dijon 

___ Caprese Burrata Board   | $5.50  

prosciutto, EVO, balsamic or seasonal 

___ Antipasto Display   | $6.00  

imported meats, nuts, olives, capers  

___ Fresh Fruit Display   | $5.50  

seasonal selection with house yogurt dip  

___ Caesar Salad   | $5.00  

romaine hearts, croutons, parmesan 

___ Caprese Salad   | $5.00  

mozzarella, cherry tomatoes, pesto  

___ Rigatoni Pasta   | $4.50  

vodka, pesto, alfredo, or pomodoro sauce 

___ Calamari  | $6.00  

flash fried served with pomodoro 

___ Crab Dip  |  $6.00  

served with fresh tortilla chips 

 

additional amounts available in 25pc increments 

 

___Scotch Eggs  | $200  

sausage wrapped soft egg, sweet dijonnaise 

___Italian Style Meatballs  | $120  

tossed in a house pomodoro sauce 

___Beef Satay  | $150 

skewered beef with a rich peanut sauce 

___Chicken Satay |  $125 

skewered chicken with a rich peanut sauce 

___Mediterranean Chicken   | $125 

with tzatziki sauce 

___Teriyaki Chicken   | $125 

with a sweet soy ginger glaze 

___Twin Shrimp Skewers   | $300 

two shrimp seasoned with herbs & grilled  

___Grilled Wings  | $100 

carrots, celery, blue cheese 

___Shrimp Cocktail   | $150  

served chilled with cocktail  

___Petite Crab Cakes   | $250  

petite version of chefs crab cake  

___Lollipop  Lamb Chops  | $MKT  

marinated in mediterranean herbs & grilled 

___Bacon Wrapped Scallops | $MKT  

fresh scallops wrapped in applewood bacon 

___Honey Sriracha Glazed Scallops | $MKT  

seared fresh scallops 
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October 2026 

 

COCKTAIL PACKAGES 
minimum 25 persons, price is listed per person according to the number of selections 

20% gratuity, 3% service charge, and 6% sales tax will be added 
 

 

Three selections | $15     Four selections | $19      Five selections | $23     Six selections | $27 

 

  

___ Grilled Vegetables  

marinated and grilled 

___ Raw Crudités  

fresh vegetables with house ranch dip 

___ Hummus & Tapenade     

served with crostini 

___ Domestic Cheese & Crackers     

with a house honey mustard  

___ Fresh Greens  

tossed with our house balsamic 

___ Caesar Salad  

romaine hearts, croutons, parmesan 

___ Rigatoni Pasta   

vodka, pesto, alfredo, or pomodoro sauce 

___ Artisan  Cheese & Crackers   

with stone ground mustard 

___ Antipasto Display   

imported meats, nuts, olives, capers  

___ Fresh Fruit Display   

seasonal selection with house yogurt dip  

___ Calamari  | +$1.00  

flash fried served with pomodoro 

 

  

___Grilled Wings   

carrots, celery, blue cheese 

___Mediterranean Chicken  

with tzatziki sauce 

___Teriyaki Chicken  

with a sweet soy ginger glaze 

___Chicken Satay  

skewered chicken with a rich peanut sauce 

___Italian Style Meatballs  

Tossed in a house pomodoro sauce 

___ Caprese Burrata Board   

prosciutto, EVO, balsamic or seasonal 

___Beef Satay  | $1.00  

skewered beef with a rich peanut sauce 

___Scotch Eggs  | $1.00  

sausage wrapped soft egg, sweet dijonnaise 

___Twin Shrimp Skewers  | $1.00  

two shrimp seasoned with herbs & grilled  

___ Caprese Salad  | +$1.00  

mozzarella, cherry tomatoes, pesto  

___ Crab Dip  |  +$1.00  

served with fresh tortilla chips 
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October 2026 

Brunch & Lunch PACKAGES 
includes soft drinks and a coffee, water and iced tea station 

20 % gratuity, 3% service charge, and 6% sales tax will be added. 

Brunch Buffet 
$24 per person 

Lunch Buffet 
$24 per person 

Salad 
-Choose 1 selection- 

___Greens with balsamic vinaigrette 

___Market Salad choice of two dressings 

___Caesar Salad 

___ Grilled Vegetables  

___Fruit Display | +$2.00  

___Caprese Salad | +$2.00  

 

Accompaniments 
-Choose 2 selections- 

___Applewood Smoked Bacon 

___Grilled Country Sausage 

___Muffins – Chef’s choice of two 

___Potato Hash 

___Mediterranean Pasta Salad 

___Twin Shrimp Skewers | +$2.00  

___Smoked Salmon | +$4.50 

Main Dishes 
-Choose 2 selections- 

___Scrambled Eggs & Toast 

___ Egg & Cheese Strata 

___Yogurt Parfait – granola, berries, honey 

___Petite Pancakes & Syrup 

___French Toast Halves 

___Seasonal Vegetarian Pasta 

___Chicken Orecchiette | +$3 

___Shrimp Scampi | +$5 

___Glazed Salmon | +$7 

___Crab Cake | +$12 (one / person) 

Salad 
-Choose 1 selection- 

___Greens with balsamic vinaigrette 

___Market Salad with two dressings 

___Caesar Salad 

___ Grilled Vegetables marinated and grilled 

___ Raw Crudités vegetables with ranch dip 

___Caprese Salad | +$1.50 

PROTEIN 
-Choose 1 selection- 

___Mediterranean Chicken with tzatziki sauce 

___Teriyaki Chicken with a sweet soy ginger glaze 

___Chicken Satay with rich peanut sauce 

___Italian Style Meatballs in our house pomodoro 

___Twin Shrimp Skewers | +$2.00 

SANDWICH 
-Choose 1 selection- 

___Turkey Croissant 

___Ham & Cheese Croissant 

___Turkey, Bacon, & Ranch Wrap 

___Chicken Salad on Rye or Wrap 

Pasta 
___Mediterranean Pasta Salad  

___Pasta with Pomodoro Sauce 

___Pasta with Alfredo Sauc 

___Pasta with Vodka Sauce 

___Pasta with Pesto Sauce 

___ Seasonal Vegetarian Pasta 

___Chicken Orecchiette | +$3 

___Shrimp Scampi | +$5 
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October 2026 

DINNER BUFFET - $40 / person 
includes fresh rolls & butter, soft drinks, and a coffee, water and iced tea station 

20% gratuity, 3% service charge, and 6% sales tax will be added. 

Served Salad 
~ select 1 ~ 

___Market Salad with 2 Dressings           ___Classic Caesar Salad         ___Greens with Balsamic Vinaigrette 

 

MAIN course 
~  select two  

 additional selections start at $8 per person  

___Hibachi Steak shiitake soy jus 

___Flank Steak mushroom demi glaze 

___Steak Chimichurri  herb, garlic, chile sauce 

___Roasted Pork Loin with an apple pork jus 

___Roasted Chicken with a honey garlic glaze 

___Chicken Marsala sauteed mushrooms 

___Lemon Chicken lemon caper sauce 

___Lemon Caper Haddock  

___Chicken Orecchiette  

prosciutto, mozzarella, spinach, tomato cream 

___Braised BBQ Short Rib | +$2  

___Shrimp Scampi tossed pasta | +$2 

___Crab Cakes | +$12 

___Salmon with brown sugar glaze | +$6 

___Shrimp & Chicken Marsala tossed with pasta  

mushroom, caramelized onion, spinach, basil  | +$2  

 

  

ACCOMPANIMENTS  
~ choose two ~  

additional selections add $3.50 per person  

___Sauteed Green Beans 

___Squash & Zucchini Medley 

___Honey Glazed Carrots 

___Sauteed Broccolini  

___Roasted Brussels Sprouts bacon, apples | +$1 

___Grilled Asparagus | +$1 

___Fingerling Potatoes 

___Herb Mashed Potatoes 

___Garlic Mashed Potatoes 

___Yukon Potatoes -shallots, garlic, herbs 

___Risotto – seasonal or traditional milanese 

___Rigatoni Pasta – Choice of Sauce  

alfredo, vodka, truffled, pesto, or pomodoro 

 

 

DESSERT OPTIONS: 
 

___ Petite Finger Desserts | +$9 

Chef’s choice of 3 various in house petite desserts (cookies, dessert bars, brownie bites or similar) 

___Janina’s Fine Mini Dessert Assortment | +$11 

Select up to 3: fruit tart, crème puff, chocolate éclair, mini-swan crème puff, opera squares, hazelnut mousse cake, 

cheesecake, mini mouse (chef may make substitutions if availability is limited) 

___Offsite Professionally Prepared Dessert  \ $50  

An outside dessert from a vendor of your choice is permitted, proof of purchase is required 
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October 2026 

 

 

BAR OPTIONS and packages 
Bar hours must be consecutive with a two-hour minimum   

Prices do not include 20 % gratuity and 3% service charge    

 
. 

 
Non-Alcoholic Beverages 

soft drinks  

coffee, water and iced tea station  $3/person 

 

full OPEN BAR 
Host will be charged based on guests' consumption of  

beer, wine, and spirits 

 

CASH BAR 

Guests charged individually for their beer, wine, and spirits 

 

BEER & WINE bar - By the glass 

Host will be charged based on consumption of  

beer & Proverb Winery house wines only  

 

BEER & WINE BAR package 

First two (2) hours: $18 per person 

 additional half hour: $4 per person 

10 beers on draft & Proverb Winery house wines 

 

  
Mimosa Bar 

$5.00 per person 

House Champagne | $20 per bottle 

Premium Champagne | $30 per bottle 

 

DELUXE BAR package* 

First two hours: $22 per person 

Each additional half hour: $5 per person  

House Varieties - Vodka, Rum, Tequila, Gin, Whiskey 

 10 Beers On Draft  

Proverb Winery House Wines 

 

PREMIUM BAR package* 

First two hours: $26 per person 

Each additional half hour: $6 per person 

Tito’s Vodka, Bacardi Rum, Captain Morgan Rum, Jack 

Daniel’s Whiskey, Maker's Mark,  

Crown Royal, Tanqueray Gin, 1800 Tequila, 10 Beers on Draft, 

Proverb Winery house wines 

 
 

 
The First Post encourages safe and responsible alcohol consumption. Staff members are required to ID guests of questionable age prior to serving 

alcoholic beverages and to refuse service of alcoholic beverages to any person who, in the restaurant’s judgment, appears to be intoxicated. The First Post 

is the only licensed authority to serve and sell alcoholic beverages on the premises; alcohol is not permitted to be brought on property. 
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