
 HOLIDAY MENU #1 -  $35 per person (2 Hrs) 
 

       Coconut Shrimp, Fish ‘n Chip Bites, 
Mini Shepherd’s Pies, Franks in a Blanket, Chicken Fingers, 

Cheese & Fruit Display, Crudité Basket 
Hummus and Black Bean & Corn Salsa Station 
Mozzarella Sticks, Veggie Puff Pastry Swirls 
Pinwheel Sandwiches, Chinese Dumplings 

  Sangria, Wine, Beer, Soda   
 
Choose 2 for additional $8 p.p.:  
Sliders - Burger or Buffalo Chicken, Mini Reuben,  
Mac ‘n Cheese Bites, Bacon wrapped Brussels, Risotto balls  

 

 
HOLIDAY MENU #2 -  $35 per person (2 Hrs) 

 

Anti pasto Platters of fresh Mozzarella, grilled Vegetables,  
white Bean Crostini, Olives, sundried Tomatoes, cured Meat, 

Chicken & Fruit Brochette with Thai peanut Dip,  
Mango and Guacamole Filo Cups, 

 Veggie Puff Pastry Swirls, 
Smoked Salmon Canapés, Cornbread with whipped Goatcheese  

Crispy Chicken on Skewers, Peasant Bread Pinwheels 
Hummus and Black Bean and Corn Salsa Station,  

Cheese & Fruit Platter, Crudité Basket 
Sangria, Wine, Beer, Soda 

 
Choose 2 for additional $8 p.p.:   
Asian Meatballs, Swedish Meatballs, Italian Meatballs, 
 Penne a la Vodka, Tortellini Alfredo, Pesto Farfalle 

 
 

Dessert & Prosecco Afternoon Party $30 per person 
A beautiful holiday display to include a selection from 

our popular mini desserts of:- tiramisu, chocolate mousse,  
key lime pie, strawberry cheesecake, apple cobbler, 

festive holiday cakes, éclairs, chocolate truffles, 
profiteroles, holiday cookies, fudge brownies, blondies 

served with sparkling prosecco, mimosas, bellinis & wine  
2 Hour party (available between the hours of 2pm & 6pm)  

 

2019 HOLIDAY SEASON 
 

 
 

HOLIDAY MENU 3 – Traditional - $58 per person (3 Hrs) 
Coconut Shrimp, Franks in a Blanket, Fish ‘n Chip Bites, 
Chinese Dumplings, Mozzarella Sticks, Chicken Fingers 
Cheese & Fruit Platter, Crudité Basket with Roquefort dip 

 
Garden Salad 

Buffet: 
Seafood Creole – shrimp, scallops and calamari  

in a chunky tomato sauce  
* Substitute grilled salmon 

Chicken Marsala – chicken breast in a mushroom wine sauce 
* Sub Piccata, or Dijon 

Penne pasta with roasted seasonal vegetables 
* Sub Penne a l a Vodka, Penne with cherry tomatoes 

 
OR 

HOLIDAY MENU 3 – Caribbean $58 per person (3 Hrs) 
Mini Pastelitos, Franks in a Blanket, Veggie Puff Pastry Swirls 

Coconut Shrimp, Chicken Fingers, Mozzarella Sticks  
Cheese & Fruit Platter, Crudité Basket with Roquefort dip 

 
Ensalada de Repollo y Tomate 

 
Buffet: 

Pernil – slow roasted marinated pork,  
Pollo Guisado – chicken stew * Sub Pollo al Horno 

Sweet Plantains, Moro Negro (rice with Black Beans) 
 

 
Sangria, Wine, Beer, Soda   

 
To upgrade to an open bar please add $18 p.p. for a 2 hour party and 
$27  for a 3 hour party. (Top shelf not included) We have many  
other menu options available – please ask!  
Tax and  labor are an additional charge to all prices listed. 
Coogan’s – 212.928.1234 or email us at office@coogans.com. 
Additional menu options available! 

mailto:office@coogans.com

