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PASSED APPETISERS

CHOOSE 3 $10 PP (EACH ADDITIONAL APP $5)

O Crab Cakes

[ Cheeseburger Sliders

O Wings

[0 Mozzarella Sticks

O Zucchini Sticks

O Spinach and artichoke dip
O Spring rolls

O Quesadillas

O Potato Skins

O Chicken Fingers

O Fried Calamari

O Pigs in a Blanket

O Mac n Cheese Bites

[ Jalapeno Poppers

O Homemade Mini Meatballs
O Steak and Chicken Tidbits
O Chicken Parm Sliders

O Gorgonzola Bread

O Chili Pop Shrimp

O Fried Pickles

O Shrimp Cocktail ($5 extra pp)

SALAD STATION

CHOICE OF ONE
O Classic Ceasar
romaine lettuce, parmesan, croutons,
caesar dressing

[ French Spinach
roasted pepper, bacon, tomato,
onion, bleu cheese, honey balsamic
dressing
O Garden Salad
iceberg lettuce, tomato, cucumber,
onion, carrot, creamy italian dressing
O Bleu Cheese Salad
iceberg lettuce, cherry grape
tomatoes, chopped bacon, homemade
crumbled bleu cheese dressing

O Chopped BLT Salad
Chopped romaine lettuce, red onion,
cherry tomatoes, smoked bacon,
balsamic aioli

SONNYS CANAL HOUSE
3-HOUR PARTY PACKAGE
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PASTA STATION

CHOICE OF ONE
O Rigatoni alla Vodka
pancetta, onion, tomato cream sauce
O Fettuccini Alfredo
velvely parmesan cream sauce
O Pasta Primavera
mixed vegetables in a light garlic &
tomato cream sauce
O Linguini w/ White Clam Sauce
fresh clams, white wine & lemon herb
sauce
O penne Carbonara
bacon, onion, peas, parmesan cream
sauce
O Rigatoni Pomodoro
roma lomatoes, fresh basil, sweet
sausage, garlic, fresh mozzarella
O Penne alla Pesto
fresh basil, Minced garlic, pine nut,
olive oil, cherry grape tomatoes
O Baked Ziti

rich marinara, creamy ricotta, melted
mozzarella, Parmesan

SIDE STATION
CHOICE OF ONE (EACH ADDITIONAL SIDE $5)
Creamed Spinach
Seasoned Mixed Vegetables
String Bean Almondine
Garlic Mashed Potatoes
Rice Pilaf
Sauteed Mushrooms
Mac N’ Cheese
Home Fries
Broccoli w/ garlic and oil
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DESSERT

CHOICE OF ONE
Occasion cake
Sheet cake customized with you
choice of flavor and filling
O Cookies and Pastries
assorted butter cookies and
pastries
O Fruit

Varietal of seasonal fruit

O

Pricing does not include tax or gratuily & is subject to availability
Base price is not valid for Friday & Saturday evenings or ouldoors

BEVERAGES
O S$15 - Wine & bottled beer
O $20 - Wine, Beer & Liquor

O ;Srzs - Premium Wine, Beer &
op. Shelf Liguor %mcludes
surfsides & highnoons)

MAIN COURSE

CHOICE OF TWO
O Chicken Francaise
lightly battered chicken breast, white wine lemon
sauce
O Chicken Parmesan
chicken cutlet, fresh mozzarella, rich marinara
sauce
O Chicken Marsala
lightly battered chicken breast, mushroom,
marsala wine sauce
O Chicken Scarpariello
roast chicken, hot sausage, mushroom, onion,
broccoli, white wine
O Sausage & Peppers
choice of hot or sweel sausage
O Beef & Broccoli
w/ mushrooms & red wine au jus
O Crab Stuffed Flounder
w/ creamy garlic butter
O Shrimp Scampi
homemade breadcrumbs, fresh herb & lemon
sauce
O Salmon Oreganata
homemade breadcrumbs, {resh herb, white wine
lemon sauce
O Teriyaki Salmon
seared salmon, teriyaki glaze
O Eggplant Parmesan
egegplant, fresh mozzarella, rich marinara sauce
O Flounder Francaise
lightly battered flounder, white wine lemon sauce
O Meatball Parmesan
homemade meatballs, fresh mozzarella, rich
marinara sauce
O Marry Me Chicken
garlic white wine & cream sauce topped w/
parmesan cheese & sundried tomatoes
O Shepherd’s Pie
Seasoned beef mixed w/ vegetables in an au jus,
topped w/ toasted mashed potatoes
O Beef Steak
w/ mushrooms & onion
O St Peter’s Fish
w/ lemon herb sauce
O Chicken Paillard
grilled chicken over baby spinach w/ garlic and
oil
O SKkirt Steak (extra S5 pp)
w/ mushrooms & onion
O Pepper Skirt Steak (extra $5 pp)

peppers, onions & sesame Soy au jus



