{Cb‘i‘ THE OLDE STONE MILL.
Olde COCKTAIL HOUR

Sto ne m lll BEFORE DINNER PASSED HORS D'OEUVRES

INCLUDING.
WINE, BEER, SANGRIA, BELLINIS & MIMOSAS

$20.00 PErR HOUR — PER PERSON
CHILDREN HALF PRICE OF FOOD CHARGE (%1 0.00 MINIMUM)
(INCLUDES SODA)

FINE FDOD g S PIRTITT
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PLEASE SELECT 6

THAI SHRIMP

STUFFED MUSHROOMS

REUBEN CARTWHEELS

CHICKEN OR BEEF SATAY
EBI FRY SHRIMP WITH SWEET CHILI SAUCE
TUNA TARTAR
SMOKED SALMON ON A CRACKER
MINI DOGS

CHARED BEEF ON TOASTED GARLIC POINTS,
TOPPED W./” HORSERADISH SAUCE

TOMATO BRUSCHETTA
GOAT CHEESE CROUSTADE
TEMPURA SHRIMP
VEGETABLE SPRING ROLLS
SALMON MOUSSE
MINI CHEESE BURGERS
CAPRESE SKEWER
BLOODY MARY OYSTER SHOOTERS (NON ALCOHOL)
CRUSTED STUFFED RIGATONI
COCONUT CHICKEN
PAN PizzA WEDGES
SHRIMP TOAST
FOCACCIA

CocKkTAIL HoUur WiTH PASSED HORS D’ OEUVRES AND OPEN BAR FOR ONE HOUR
$15.00 ADDITIONAL PER PERSON (BOTTOM SHELF)

PRICES ARE PLUS TAX & 20% GRATUITY
AND INCLUDES THE USE OF ONE ROOM (THE LOUNGE OR PATIO)
PLEASE NOTE: A COCKTAIL HOUR IS ALONG WITH DINNER AND SHOUL.D BE HELD IN THE SAME ROOM

THE L OUNGE OR PATIO CAN NOT BE PRIVATE UNLESS THE PARTY IS TOO LARGE
AND ARRANGEMENTS ARE MADE IN ADVANCE WITH A GUARANTEE OF 100 PEOFLE OR MORE
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