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Our story 

 

We are two lifelong friends who stumbled down the path of hospitality and cooking 

long ago. It all began at a little Italian pizzeria at the age of fifteen. The smell of 

baked bread, the delicate art of fresh mozzarella, the sound of the ‘crunch’ cutting 

through the crisp crust of pizza was all it took. I was hooked like the dough in the 

mixer. By the age of sixteen all the locals were calling in orders making sure that 

“The Irish kid is cooking tonight, right?”. The smiles on their faces as they would pick 

up their food was what really got me. It felt amazing being able to create something 

that brings so much happiness to someone. CJ being a year younger, began his 

hospitality career just after me at the same little old pizzeria.  

 

 

I soon realized that cooking was to be my life. After the Culinary Institute of 

America, I continued my career and worked for many award-winning venues and 

restaurants here in the Hudson Valley. For over ten years CJ and I worked at many of 

those very same establishments 

together. His expertise began to 

flourish by managing the front 

of the house, while mine 

continued in the kitchen. After 

executing thousands of 

weddings & events we began to 

realize that just as we outgrew 

the pizzeria, we were beginning to 

outgrow the restaurants & 

banquet halls. We had a vision to 

elevate and experiment beyond 

what was common in this 

industry. To offer the experience 

of fine dining to any location or 

venue.  

 

It brings me great joy to share 

this wedding & events package 

with you. This menu represents 

some of my all-time favorite 

recipes & creations.  I look 

forward to seeing your smiles.  

-Chef Charles Birney 
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Style of dinner service 

 

Each event is customized 

specifically to your desired taste 

and enhanced with the season’s 

bounty. From laid back BBQ stations 

to bountiful buffets, & elegant 

plated dinners. We use only the 

finest products that the Hudson 

Valley & international regions of 

the world have to offer.  

 

 

To begin our menu selection 

process, we must first ask what 

style of service are you interested 

in? If you are looking for an intimate 

experience, we recommend choosing 

either ‘family style’ or ‘Plated’. This 

gives your guests some more time at 

the table to break bread together. If 

you are seeking a more casual 

atmosphere, then the ‘Bountiful 

buffet’ or ‘Stations’ option is for 

you. This allows a bit more flexibility 

in your event timeframe for mingling 

& dancing.  

 

 

 

Each style of service includes a 

cocktail hour format with your 

choice of 5 passed hors d’oeuvres &  

a seasonal market table. Your 

reception dinner includes 

rolls/butter, first course & entrée 

selections. All packages can be 

customized further with additional 

options from our stations and 

enhancement lists.  
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Bountiful buffet 

A stationary feast 

 

This dining experience is arranged on a stationary table for your guests to 

interact with at their leisure. Allowing more time for mingling and dancing. 

For any event larger than 175 guests we will provide two buffets mirroring 

one another.  

 

Buffet package  

              Choice of 5 passed hors d’oeuvres for 1 hour 

              Seasonal market table- 

• International & domestic cheese board- Figs, honey spread, grapes 

& crackers.  

• Charcutier- Smoked ham, prosciutto, mortadella, pepperoni, salami 

& chorizo with marinated olives & peppers.  

• Seasonal fruit display 

• Marinated grilled vegetables 

• Hummus & pita 

• Chef’s selection of seasonal cold salads 

              First course family style salad with dinner rolls & butter 

              Entrée selections- 

• 1 Carved beef 

• 1 Chicken  

• 1 Fish  

• 1 Pasta  

• 1 Vegetable  

• 1 Potato  

• 1 Plated kid’s option 

• 1 Plated vegan option 
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Stations 

A themed station selection  

 

Your choice of two stations from our enhancement list. Why not enjoy an 

authentic taco station with a hearty Americana station for your entrée?! This 

package allows your guests to pick from the stations at their leisure.  

 

Stations package 

              Choice of 5 passed hors d’oeuvres for 1 hour 

              Seasonal market table- 

• International & domestic cheese board- Figs, honey spread, grapes 

& crackers.  

• Charcutier- Smoked ham, prosciutto, mortadella, pepperoni, salami 

& chorizo with marinated olives & peppers.  

• Seasonal fruit display 

• Marinated grilled vegetables 

• Hummus & pita 

• Chef’s selection of seasonal cold salads 

              First course family style salad with dinner rolls & butter 

              Entrée selections- 

• 2 Stations from our enhancement list (Raw bar & butcher station 

are market price) 

• 1 plated kid’s option 

• 1 plated vegan option 
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Family style 

Platters of proteins & sides for your guests to enjoy tableside 

 

One of our favorite styles of service. This truly gives an intimate atmosphere 

for you and your guests to gather, share, eat, enjoy and laugh. A true farm to 

table vibe can be created when paired with farmhouse style tables & chairs.  

 

Family style package  

              Choice of 5 passed hors d’oeuvres for 1 hour 

              Seasonal market table- 

• International & domestic cheese board- Figs, honey spread, grapes 

& crackers.  

• Charcutier- Smoked ham, prosciutto, mortadella, pepperoni, salami 

& chorizo with marinated olives & peppers.  

• Seasonal fruit display 

• Marinated grilled vegetables 

• Hummus & pita 

• Chef’s selection of seasonal cold salads 

              First course family style salad with dinner rolls & butter 

              Entrée selections- 

• 1 Beef 

• 1 Chicken  

• 1 Fish  

• 1 Vegetable  

• 1 Potato  

• 1 Plated kid’s option 

• 1 Plated vegan option 

 

 

 

 

 

 

 

 



C&C-23/24 
 

Plated  

Individually plated dinner  

 

Elevate your dining experience with an ala carte style of service. Each entrée 

will be paired with seasonal vegetables and appropriate starches selected by 

Chef Charlie.  

 

Plated package 

              Choice of 5 passed hors d’oeuvres for 1 hour 

              Seasonal market table- 

• International & domestic cheese board- Figs, honey spread, grapes 

& crackers.  

• Charcutier- Smoked ham, prosciutto, mortadella, pepperoni, salami 

& chorizo with marinated olives & peppers.  

• Seasonal fruit display 

• Marinated grilled vegetables 

• Hummus & pita 

• Chef’s selection of seasonal cold salads 

              First course family style salad with dinner rolls & butter 

              Entrée selections- 

• 1 Beef 

• 1 Chicken  

• 1 Fish  

• 1 Vegetarian 

• 1 Vegan  

• 1 Kids option 
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Passed hors d’oeuvres  

Pulled pork empanada’s -

Chipotle cheddar sauce 

Mushroom gruyere bruschetta -

Crispy baguette & spinach 

Gouda & bacon mac balls - 

Roasted poblano sauce 

Fig & prosciutto flatbread - 

Apples, arugula, & shaved 

pecorino 

Smoked salmon crostini -     

Lemon & dill mascarpone 

Parmesan arancini -      

Traditional marinara 

Clams’ casino -                         

Bacon, bell peppers & onions 

Marinated steak skewers -  

Sweet Thai chili sauce 

Vegetable stuffed mushrooms - 

Alfredo 

Caprese skewers -        

Mozzarella, tomatoes, basil & 

reduced balsamic glaze 

Sicilian meatballs -                      

Fire roasted tomato sauce  

Braised beef quesadillas - 

Pepperjack, onions & 

horseradish cream sauce 

Coconut chicken -                  

Mango poblano jam 

Crispy calamari -                             

Fra diavolo sauce 

Brie & walnut crostini -         

Honey & Hudson valley apples 

Boom-boom shrimp -                  

Sweet Thai chili aioli & chives 

Turkey sliders -                      

Chevre, fig jam, reduced 

balsamic glaze & arugula  

Chicken parmesan bites - 

Traditional marinara  

Buffalo calamari -            

Crumbled gorgonzola 

Cocktail Kielbasa -                   

Dijon mustard 

Pork confit sliders -         

Gruyere, roasted garlic aioli & 

crispy onions 

Asparagus risotto croquettes - 

Bechamel 

Corned beef & cabbage 

eggrolls - Swiss & Guinness 

mustard 

Mascarpone figs -                

Roasted cashews & fresh thyme 

Shrimp cocktail-                       

Lemon & bloody Mary sauce 

Assorted bruschetta -        

Tomato & olive tapenade 

Chipotle chicken skewers -     

Lime crema 

Wild mushroom flatbread -      

Arugula, white truffle whipped 

ricotta & pecorino 

Hawaiian chicken kabobs - 

Pineapple, bell peppers, red 

onion & chimichurri 

Pizza pinwheel-                  

Pepperoni, mozzarella, parmesan 

& tomato sauce 

Eggplant caponata crostini - 

Basil ricotta & arugula 
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Goat cheese croquettes -                            

Roasted beet aioli & chives 

Crispy artichoke -                                  

Lemon basil aioli 

Strawberry feta endive -                     

White balsamic glaze 

Orange ginger scallops -              

Hickory bacon 

Disco tots -                                   

Mozzarella, gravy & chives 

Chicken & waffle -                                  

Maple syrup 

Mini picante chicken taco -        

Manchego cheese & chipotle aioli 

Southwestern egg rolls-             

Chicken, cheddar & chipotle aioli 

Little mac sliders -                                

Angus beef, American cheese, arugula, 

tomato, pickles & secret sauce 

 

 

 

Enhanced passed hors d’oeuvres $6 per person 

Shrimp & chorizo kabob -       

Onion, peppers & Manchego 

Braised duck puffs -    

Caramelized apples & onions 

with chevre 

Lamb lollipops -                 

Rosemary Dijon  

Tuna tartare -                  

Guacamole, ponzu, sesame oil & 

chives 

Maryland crab cake B.L.T.-                                      

Arugula & lemon thyme aioli 

Lobster rolls -                     

Atlantic lobster, cucumber, 

chives & lemon aioli 

Short rib wellington puffs-           

Mushroom duxelles, prosciutto 

& gorgonzola 

Oysters Rockefeller -       

Spinach, fontina, gruyere, garlic 

& parmesan 
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Station enhancements $20 per person  

Add a themed station for your cocktail hour or dinner reception 

 

 

Mardi gras                                                                                                

• Chicken gumbo- Andouille sausage, tomatoes, bell peppers, onions 

simmered together the southern way with okra.  

• Clams’ casino- Bell peppers, onions bacon & Cajun herb butter.  

• Shrimp bake- Gulf shrimp, red potatoes, corn on the cob, chorizo, 

simmered with lemon & herbs.  

• Cajun rice- Topped with scallions & roasted garlic chipotle sauce.  

 

 

Americana 

• Angus beef sliders- Caramelized mushrooms & onions, Swiss cheese & 

garlic chipotle aioli.  

• Hot dog sliders- Accompanied with topping station of chili, mustard, 

ketchup, & sauerkraut.  

• Boneless BBQ chicken- sweet barbeque sauce.  

• St. Louis ribs- Slow cooked & smothered in a spicy honey bourbon glaze.  

• Gouda & bacon, Mac balls 

• Classic American corn bread 

 

 

Sauté Seafood 

 

• Shrimp asiago- Gulf shrimp, simmered in sherry wine alfredo, with 

kalamata olives, scallions, & roasted tomatoes.  

• Paella- Scallops, shrimp, little neck clams, mussels, rice, chorizo & 

chicken.  

• Scallop Florentine- citrus beurre blanc, spinach & garlic.  

• Roasted garlic butter Batstone crostini’s.  

 

 

Greek  

 

• Pork & chicken slouvaki- Garlic, oregano, red onion & fresh lemon.  

• Keftededs- Traditional beef meatball with potato, mint, onion & fresh 

lemon. 

• Moussaka- Slow cooked spiced beef with tomatoes, onions & garlic 

layered between sautéed eggplant, sweet potato & topped with 

bechamel.  

• Tiropita & spanakopita- Spinach & phyllo dough puff pastry.  

*All options accompanied with feta display, hummus & pita.  
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Taco (Choose three) 

• Pulled chicken- Slow cooked in Cajun spices with fire roasted 

tomatoes, peppers & onions.  

• Baja fish- Atlantic cod, chipotle lime aioli, red onion, diced tomato, 

cilantro & shredded cabbage.  

• Braised beef- Slow cooked with tomatillos, serrano peppers, garlic & 

onion. Topped with Manchego cheese.  

• Cajun Tofu- Pan seared & tossed with pineapple, cilantro, red onion & 

avocado. 

*All taco options are accompanied with guacamole, salsa Verde, salsa 

Quemada, lime wedges, Pico de Gallo & jalapenos.  

 

 

Bombay 

• Tandoori chicken- Traditional Indian spiced marinade, roasted eight-

piece chicken.  

• Kofta- Potato, raisins, cashews & panner with a creamy spiced tomato 

sauce.  

• Lamb vindaloo- Slow cooked and simmered in a spiced tomato sauce. 

• Lemon mustard seed rice 

• Rosemary naan 

 

Caribbean 

• Braised pork empanadas- Chipotle cheddar sauce.  

• Cod fritters- Spiced Atlantic cod.  

• Arroz con pollo- Chicken, rice, peppers, black beans, simmered with 

traditional spices.  

• Fried plantains 

• Jerk vegetables 

 

 

Raw Bar (market price) 

• Cocktail shrimp 

• Seasonal oysters 

• Little neck clams 

• Cooked & chilled mussels  

• Lobster & Maryland crab cocktail martinis 

*Served with lemon thyme aioli, Riesling mignonette, cocktail sauce & 

lemon wedges. Displayed on frozen black rock beds.  
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The butchery (market price) 

• Beef tenderloin- Garlic & herb crusted tenderloin grilled & served 

with horseradish cream sauce & sherry peppercorn sauce.  

• Prime rib- Garlic & herb crusted, slow roasted & served with natural au 

ju & horseradish cream sauce.  

• Flank steak- Rosemary & garlic grilled & served with natural au ju & 

horseradish cream sauce.  

• Corned beef- served with beer mustard.  

• Pork tenderloin- Rosemary, garlic, & Dijon.  

• Turkey breast- Slow roasted & served with cranberry relish.  

*Served with peasant bread & infused butter.  

 

Pasta cucina (Choose two) 

• Orecchiette classico- Sweet Italian sausage, garlic, chardonnay, & 

broccoli rabe with parmesan.  

• Carbonara- Crispy pancetta, alfredo, wild mushrooms, peas & sundried 

tomatoes with farfalle pasta.  

• Penne ala vodka- Creamy tomato sauce with basil & pecorino.  

• Pesto Cream- Basil pesto alfredo with sundried tomatoes & farfalle 

pasta.  

• Bolognese- Braised beef with plum tomatoes, merlot, demi-glace, peas, 

parmesan & rigatoni.  

• Penne pomodoro- Traditional plum tomato sauce with garlic, basil & 

E.V.O.O. 

• Eggplant rollatini- Sauteed eggplant filled with spinach & herb ricotta 

cheese. Topped with fire roasted tomato sauce.  

• Manicotti- Italian crepes stuffed with herb ricotta cheese & topped 

with fire roasted tomato sauce.  

*All pasta options are accompanied with loaded garlic bread.   
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Salads 

Select one for your first course 

 

 

 

• Garden- Delicate greens, cucumber, 

tomato, red onion, & balsamic 

vinaigrette 

 

 

 

• Traditional Caesar- Pecorino, 

romaine, & garlic croutons 

 

 

 

• Beet & arugula- Braised beets, 

chevre, toasted pine nuts, red onion 

& honey lime vinaigrette 

 

 

 

• Tomato caprese- Fresh mozzarella, 

heirloom tomatoes, balsamic 

reduction, basil & E.V.O.O. 

 

 

 

• Mediterranean- Cucumber, tomato, 

olives, romaine, pita, red onion, feta 

& lemon vinaigrette 

 

 

 

• Forrest- Baby kale, wild 

mushrooms, Hudson Valley apples, 

raisins, gorgonzola, & apple cider 

vinaigrette 
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Entrée  

Refer to your style of service selection 

 

Beef 

• Flank steak- Natural au ju  

• Braised short ribs- Port wine reduction.  

• N.Y. Strip- Sherry peppercorn sauce. (MP) 

• Beef tenderloin/ filet mignon- Sherry peppercorn sauce. (MP) 

• Whole roasted prime rib/ribeye steak- Cognac peppercorn sauce. (MP) 

 

Chicken 

• French- Spinach, wild mushrooms, garlic, fontina & pan ju.  

• Francaise- Citrus beurre blanc.  

• Valdostana- Fresh mozzarella, heirloom tomatoes, prosciutto, 

eggplant & tomato sauce.  

• Picatta- Chardonnay, lemon, butter & capers.  

• Marsala- Wild mushroom & light demi-glace. 

• Parmesan- Mozzarella & marinara.  

 

Fish  

• Faroe island salmon- Pesto scampi & roasted tomatoes.  

• Swordfish- Lemon saffron emulsion 

• Stuffed sole- Maryland crab, herb breadcrumbs, lobster cream sauce.  

• Bronzino filet- Citrus chimichurri. (MP) 

• Red snapper filet- Lemon saffron emulsion (MP) 

• Monkfish- Citrus chimichurri. (MP) 

• Mahi mahi- Citrus chimichurri. (MP) 

 

Vegetarian 

• Eggplant parmesan- Mozzarella & marinara.  

• Vegetable lasagna- Eggplant, zucchini, yellow squash, spinach herb 

ricotta cheese, fire roasted tomato sauce.  

• Eggplant rollatini- Spinach herb ricotta cheese & fire roasted tomato 

sauce.  

• Wild mushroom ravioli- White truffle oil, pecorino, sherry cream sauce.  

• Seasonal risotto 

 

Sides 

Chef Charlie will pair plated entrees with appropriate starches and 

seasonal vegetables 

 

• Sweet potato au gratin 

• Roasted red potatoes  

• Garlic mashed potatoes  

• Scalloped potatoes 

• Duchess potatoes 

• Seasonal purees  

• Seasonal vegetables 

• Citrus rice pilaf 

• Seasonal farro  

• Seasonal Quinoa 
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Dessert enhancements  

 

 

Seasonal crème Brule-  

Topped with Chantilly cream. 8 p.p. 

Cast iron cobblers-  

Seasonal fruit served ala mode. 8 p.p. 

Baker’s brownie-  

Warm casserole fudge brownie served ala mode. 6 p.p. 

Cast iron cookie-  

Warm casserole chocolate chip cookie served ala mode. 6 p.p. 

Flourless chocolate cake-  

Chantilly cream & raspberry coulis. 8 p.p. 

The crowd pleaser-  

Mini seasonal cheesecakes, assorted cannoli’s, chocolate covered 

strawberries, apple cake, key lime pie shooters, tiramisu martini’s & brownies. 

15 p.p. 

Apple cider donuts-  

Made fresh in front of your guests served ala mode. 5 p.p. 

 

Late night enhancements  

 

Slider shack-  

Meat ball, crab cake & pulled pork served on Hawaiian rolls with infused 

aioli’s. 10 p.p. 

Bacon, egg, & cheeses-  

Served on brioche rolls & individually wrapped. 5 p.p. 

French fry bar-  

sweet potato fries, regular fries, & tots served with gravy, chipotle aioli, 

chopped bacon, scallions, mozzarella cheese & queso. 10 p.p. 

Mason mac & mash bar-  

Cheddar mac, short rib mac & roasted garlic mashed potatoes served in 

mason jars. Accompanied with chopped bacon, scallions, & gravy. 15 p.p.  

Asian fusion takeout-  

Sesame turkey sliders with avocado, napa slaw & siracha mayo, bourbon 

chicken, pork bao tower & rice pilaf. 15 p.p. 

  



C&C-23/24 
 

Pricing  

Pricing listed below does not include NY state sales tax/gratuity.  

 

 

 

 

 

 

 

 

 

 

Buffet service  $105.99 per 

person 

100 + guest  

Family style $125.99 per 

person  

100 + guest  

Stations  $125.99 per 

person  

100 + guest  

Plated  $130.99 per 

person  

100 + guest  

Buffet service  $155.99 per 

person 

60 guest minimum 

Family style $165.99 per 

person  

60 guest minimum 

Stations  $165.99 per 

person  

60 guest minimum 

Plated  $175.99 per 

person  

60 guest minimum 

Buffet service  $185.99 per 

person 

25 guest minimum 

Family style $195.99 per 

person  

25 guest minimum 

Stations  $195.99 per 

person  

25 guest minimum 

Plated  $205.99 per 

person  

25 guest minimum 
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Next Steps 

01 

Contact us & share your vision 

02 

Let’s chat on a call to build an experience that tells your 

story 

03 

Receive a custom detailed menu proposal  

04 

Sign contract, submit deposit & secure your date 

05 

Schedule a site visit 

06 

Together we will bring your event to life 
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Included rentals  

Every event location will vary depending on what is already supplied. We are 

happy to decrease the rental bill with our own inventory wherever we can.  

 

 

 

• Water pitchers 

• Coffee makers 

• Tray stands 

• Bar trays 

• Hot boxes 

• Speed racks 

• Propane grills & 

propane 

• Industrial fryer & 

propane 

• Large coolers 

• Convection ovens & 

propane 

• Sanitizing stations 

• Saute pans  

• Cutting boards 

• Kitchen utensils 

• Bunsen burners & 

butane  

• Cooking pots 

• Family style platters 

• Market table platters 

• Chaffers 

• Sternos 

• Garbage cans/bags  
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Frequently asked questions  

There is a lot to take in here and we are sure you have some questions.  

 

• Do you provide coordination for weddings? 

o We work hand in hand with expert coordinators to ensure a flawless 

wedding. We are happy to recommend our preferred coordinators that 

we know & trust. Average wedding coordination is $1,500 - $3,000.  

 

• Do you provide coordination for private dinners, corporate events 

etc.? 

o Yes, we do. The coordination fee is included in the price per person.  

 

• How much is the deposit & when is the next payment due?  

o The first deposit is $500. The deposit is nonrefundable. All final 

payments are due 30 days prior to the event.  

 

• How do I make a payment? 

o Payments can be made in either check or cash. Your final payment can be 

made by cash or certified bank checks only.  

 

• How much are children & vendors?  

o Children & vendors are 50% off final price per guest.  

 

• When do I bring my favors, personal décor, place cards etc.? 

o Every location will vary depending on rules & regulations of the 

desired venue. We do not set up centerpieces. All extra wedding favors, 

gifts, & flowers should be brought home the evening of the event or 

coordinated with the property manager of desired location. We cannot 

be held responsible for the replacement or value of anything left 

behind.  

 

• Do you provide candles? 

o We only provide votive candles for an additional charge of $2 per 

person. 

 

• Do you provide floral arrangements? 

o We do not provide floral arrangements, but we can point you in the 

right direction of people who do!  

 

• What about a tasting? 

o Since we accept a limited amount of weddings a year, Chef Charlie will 

come right to your home to wine & dine you. The menu will be based off 

of your menu selections. Drop off service is also available. Private 

tastings are $200 per person.  

 

• Do you provide alcohol & bar service?  

o We do not but we can point you in the right direction of people who do!  

 

• Can I have a ceremony rehearsal?  

o Each venue & location have their own rules & regulations. This will be 

determined by the rented facility or property owner.  


