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HOSTING YOUR SPECIAL EVENT HERE AT CASA MIA AT
THE HAWTHORNE.

We understand that time leading to your wedding day is a very
busy and exciting time. Our goal is to ensure that your wedding day
exceeds your expectations! Whether you are booking your
reception for 30 or 300, let our banquet specialists assist you with
every important detail helping to make your wedding day most
memorable. Here, we cater to reception from intimate to the lavish.

Casa Mia is available for private events every day of the week, for
both lunch and dinner. We have several seating options available.

The Tivoli Room can accommodate 270 guests.
The Elite Room can accommodate 90 guests.
The Sorrento Room can accommodate 70 guests.
The Carson Room can accommodate 30 guests.

The Tea Room can accommodate 24 guests.

Our restaurant is also available for buyout of up to 100 guests.
Our lounge is also available for buyout up to 100 guests.

Our listed prices do not include sales tax and gratuities

Our chefs pay close attention to the preparation and handling of food, mainly for those who indicate allergies. However, Casa Mia at
the Hawthorne cannot guarantee that allergens have not been introduced in other stages of the food chain process. It is up to the
guest to make an informed decision for their allergy or intolerance.
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BRUNCH BUNCH

Let s do brunéh

WHETHER FOR BUDGET,
CONVENIENCE OR PERSONAL STYLE,
BRUNCH IS@GREAT OPTION FOR
SHOWERS, WEDDINGS ANPABAER
CELEBRATIONS.

If brunch conjures up an image of low festivity
and unexciting choices of sweet rolls, think again.
From a stdown meal served on elegant china, to
a trendy juice bar with smoothies and mimosa
brunch reception allows for just as many options
as an evening reception, without the high price
tag.

The benefits of choosing a brunch reception over
an evening affair include a greater likelihood in the
availability of a space and an opportgsityamo

early start on your honeynmdoming
celebrations naturally bring to mind ligh
brighter colors than a bileckvening affai
the season to inspire your decorations. els are
a natural choice for spring, and tulips, h
anddaffodils are readily available for tabl
centerpieces.




LET THE SUN SHINE IN ON YOUR WEDDING EVENT WITH AN AMAZING BREAKFAST OR-C
MORNING MEAL. BRUNCH NEVER GOES OUT OF STYLE AND IS A GUARANTEED CROWD PLE

Brillilant srunc

Artipasto Display

Fresh vegetable crudités

Garden Salad with a variety of toppings
Mediterranean, Spinach or Caesar Salad
Eggs Benedict

Home fried mini red potatoes

Bacon, Sausage and Ham

Pancakes

Assorted Cereals

Flavored yogurt

Fresh fruit Cocktail

Chickelbreast of your choice

Roasted Sirloin
Baked honey glazed ham
Roasted Rosemary and Garlic Leg of Lamb

Long grain and wild rice
Fresh seasonal vegetables
Chef 6s dessert
Coffee, tea and soft drinks
$31.95 PER PERSON

tabl e

Put some punch in yourudomch
WITH THESE DELISH EXTRAS:

A OMELET STATION WITH ASSORTED FILLINGS
$6.00 PER PERSON

A WAFFLE STATION WITH FRUIT TOPPINGS & SYRUP

$7.00 PER PERSON

KICk it up CHOICBFTWO UNLIMITED

BELLINSPUMANTEIMOSBLOODY MARY
CHAMPAGNERAGOLIN®9.95 PER PERSON

Beautiful sruncs

Assorted Sliced deli meats

Fresh vegetable crudités

Garden Salad with a variety of toppings
Mediterranean, Spinach or Caesar Salad
Scrambled Eggs

Home fried mied potatoes

Bacon, Sausage and Ham

Pancakes

Fresh fruit Cocktall

Chicken breast of your choice

Roasted Sirloin of Beef au jus

Baked Honey Glazed Ham

Roasted Rosemary and Garlic Leg of Lamb

Long grain and wild rice
Fresh seasonal vegetables
Assorted Artisan Breads
Chef 6s dessert
Coffee, tea and soft drinks
$28.99°ER PERSON

tabl e

Breakfastsueeer

Fresh Scrambled eggs
Eggs Benedict

Bacon, Sausage & Ham
Home Friedotatoes
French Toast

Fruit Cocktail with Yogurt
Breakfast Blends
Assorted Cereals

Fruit Juice

Coffee, Tea and soft drinks
$21.9%ER PERSON




THERE IS A REASON WHY STYLISH PEOPLE ENJOY LUMCSIMPNG, FRESH DAY FILLED
CONVERSATION. ADDHAT A LOVELY MEAL AND ENJOY.

Light Fare srarons Luncheonuerer

Freshly prepared Soup of the Day Fresh beed Rolls and butter

Vegetable Crudités with Dip Freshly prepared soup of the day
Assortment of tea Sandwiches Garden green salad with toppings

Bite Sized Treats Mediterranean, Caesar or Spinach Salad
Coffee antlea

Soft Drinks, Spring Water Roasted Chicken Supreme

18.95 PER PER N
$18.95 SO Roast Beef au jus

Cheeses Tortellini with portabella mushastad

E I eg ant LUNCH peppers, spinach, roasted garlic, olive oll

Baked Stuffed Sole with lobster sauce

Freshlprepared soup of the day Rice Pilaf

Caesar salad with creamy dressing, smoked bacon, butt(§tt$ e paiEicER R ey hutter

croutons, parmigiana and lemon peesmiEiegeiables
Dessert Table

Spinach Salad with mandarin oranges, red onion, dried Coffee and Tea
cranbeies, with raspberry vinaigrette $22.95 PER PERSON
Chicken Breast in mushroom cream sauce (AFTER 4PM ADDITIONAL CHARGE OFPER)PERSON)

Butter and lemon baked halibut fillet with saffron rice and
cherry tomato salsa

Steamed new potatoes

Seasonal vegetables

Fresh Baked rolls and butter

Platter of petit fours and pastries per table

$21.95 PER PERSON

FI’eSh y SeaSOHa| y LocaIAsk aboutnique menu offerings thairare

seasoathroughout the year. Our chefs love to conjure up our current plates and unique desserts
absolute freshest produce that this area has to offer. From fresh fiddleheads to healthful kale
strawbeles, plump peaches or sweet pears, this area offers up endless possibilities for local fare, pre
event dining flare.



THE LAST SUPPEREéBE EMEHOEVERYONEGEEXCIHED RBOUT THE BIG DAY. SHAI
CASUAL MEAL, LET THE PEOPLE IN YOUR LIFE KNOW THEY ARE SPECIAL AND FEEL THE LO

e lassic

Italian Antipasto

Fried Mozzarella

Fresh Mozzarella with tomato
Bruschetta

Stuffed Mushrooms

Fried Calamari

Clams Casino

Eggplant Rollatini

Zii Marinara or Meat sauce
LingRed/White Clams Sauce
Fettuccine Alfredo / primavera

Sausage and Peppers
StuffedPork loin

Beef Tenderloin

Stuffed Sole

Short Rib

Veal or Chicken Marsala
Veal or Chicken Parmigiana
Veal or Chicken Lemon

Includes: Salad, Vegetablee& dffe Cream Parfait, soft

drinks
$2795 PER PERSON

wancuMangia

Fried calamari with spicy sauce

Caesar and Mediterranean Salad

Garlic Bread / Bruschetta

Antipasto Display

Roast Beef with Thyme Cabernet Jus

Herb and Lemon Roasted Chicken with ParsDripping
Penne Pasta with Marinara Sauce, Italian Sausage and
Meatballs

Roasted Mini Red Potatoes and Baby Carrots

Fresh Fruit, Dessert Squares and Pastries

Coffee, Tea & Soft Drinks

$25.95 PERERSON

Pub wichr

Caesar, Mediterranean or Potato Salad
Assorted Pizzas

Dry Rubbed Chicken Wings with Sauces
Italian Sausage and Peppers

Grilled Angus Burgers

Italian Subs with:

Assorted Deli meats, Cheese, Lettuce, Tomato, Onion and

Specialty Sauces and Condiments
Dessert Squares

Coffee, Tea & Soft Drinks

$19.95 PER PERSON

Xknkgxygr &J ot tRexxe MiQuyri&igoh THEREW] Y

PLAN TO GIVE A TOAST: The couple should be prepared to toast their friends and family for all the
support. ffublic speaking makes you a little uneasy, write down your toast and practice a few times | )

EXPRESS YOUR THANKS: This is the perfect time to give a gift to each of the wedding party partic
individually thank them for theiremasivin the wedding and support throughout the wedding journey.

INVITE YOUR COFTOWN GUESTS: Invite other family members who are not part of the cerafnon)

t own guests t o

may not see often.

r e h e a rosrdamily dnd guestsithat ydu



SOMETIMES SOME PRENER NOSHING IS IN ORDER, ESPECIALLY IF YOU HAVE A LONG RECEIV
MANY PHOTOS. YOUR GUESTS WILL APPRECIATE A LITTLE NIBBLE WHILE THEY MINGLE.

HOR&]_Uk{ | Xky JUt_Z&ngy&{

Fresh Thai vegetable rice paper rolls with Thai sauce

Spanakopita: spinach and feta in phyllo pastry with tzatziki

Caprese skewers: grape tomato, baby bocconcini, basil
leaf

Portabella and vegetables baked with e
California Rolls with ginger, avocado, and soy sauce
Seared Beef Carpaccio on crostini with tomato salsa
Coconut chicken skewers with avocado yogurt
Smoked salmon on crostini with olive remoulade
Fried spring rolls with Thai dipping sauce

$9.95 PERERSON

[4PIECES PER PERSON / SELECT UP TO 3 OPTIONS FROM

THE LIST ABOVE]

—— ~~
Ve -

’ N
N

"Knock their socks off

[BY ADDING TO THE ABOVE]
WITH THESE EXTRA SPECIAL APPS:

A BREADED JUMBO SHRIMP
WITH COCTAIL SAUCE
$2.00 PER PERSON

A BACON WRAPPED DIGBY SCALLOPS
WITH COCTAIL SAUCE
$2.50 PER PERSON

A CRAB ARANCINI FRIED RICE BALLS
WITH LEMON AIOLI
$1.00 PER PERSON

- -~

OPPORTUNITY TO WOW YOUR GUESTS AND
MAKE CERTAIN THEY ARE NOT ENTERING THE
COCTAIL HOUR WITH AN EMPTY TUMMY. HERE IS
A QUICK PRIMER ARP TERMINOLOGY:

Passed appetizers

These are hors doéoeuvr e
are served from a tray carried directly to guests at
your event typically before they are seated. Also
referred to as tray service or butler service,

passed appetizers anealternative to placing
hors dooeuvres on a st a
Ideally a cocktail napkin (provided when

presenting the tray) is the only thing your guests
will require to enjoy their indhgideal hors
ddboeuvres.

Hors ddoeuvres

Smalkavory appetizers served before the meal,
customarily with aperitifs or cocktails. They are
usually onertwaobite cold or hot items. A hors
déboeuvre may be i t he
as simple as a selection of crudités.

Canapés
Canapésarehosdeuvr es
bread or crackers,
of small, usually sav:
are often served during
desired that a canapé be ei

made wi

Crudités
An appetizer consigtof a variety of raw
vegetables, usually cut into strips-sizéite
pieces, and served with a dip.



GETTING STARTED TAKES ENERGY AND OFTEN REQUIRES A MEAL THPASEAN MULTI

Cold

Fresh Mozzarella with Prosciutto
Deviled Eggs

Pate Forestiere

Cold Canapés

Finger Sandwiches

Stuffed Cherry Tomatoes w/Tuna
Ricotta Pesto Rounds

Prosciutto and Melo

Cheese and Prosciutto Pinwheels
Vegetable Wrap Wheels

Chicken Wrap Wheels

Smoked Salmon cream cheese

Hot

Buffalo Wings
Stuffed Mushrooms
Barb-Que Spare Ribs
Mini Meatballs
Cheese Puffs
Chicken Fingers

Mini Spring Rolls
Cocktail Franks
Fried Mozzarella Sticks
Beef Brochette
Bruschetta

Mini Pizza

Price per person $8.95

(4 pieces per person)

Priced per 100 pieces $180.00
(up to 4 different choices)

-

Upscale and U nusual

Beef Wellington

Eggplant Rollatini

Jalapeno Poppers

Lobster Quiche

Monte Cristo

Crabmeat Croquettes

Oyster Rockefeller

Calamari Rings

Green Mussels in a half shell
Coquille St. Jacques

Mini Potato Psiff

Chilled Gulf Shrimp

Crab claws

Salmon and Cream cheese bundle
Mini Clams Casino

Black Olives with Asiago Cheese
Mushroom Tartlets

Lobster Puffs

Escargot Encroute

Petite Quiche Lorraine

Chicken Quesadilla Cones Coconut Shrimp

Price per person $9.95

(4 pieces per person)

Priced per 100 pieces $225.00
(up to 4 different choices)

————————————————————————————————————————————————————————————
- X

Upscale Canapé Collection

Each mouthwatering assortment is handmade

these exquisite taste sensations:

Apricot with Bleu Cheese, Smoked Turkey Bre

Asparagus in Prosciutto, Ham Cornet,

Salmon Rose, Brie Cheese Wedge, Shrimp Ca

Scallop Medallion,

Bleu Cheese in Pastry Shell and Smoked Duck

Priced per 50 pieces at $220.00
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ARTFULLY ARRANGED TABLES WILL MAKE YOUR GUESTS MOUTHS WATER AND ENSURE THEY
THEIR FILL OF ALL THEIR FAVOURITES. MIX AND MATCH WITH BEGINNINGSTORVKE THEM

UNIQUELY YOURS

Belle orthesaL

Antipasto station

Selection @bntinental cheeses with fruit preserves
Garden green salad with a variety of toppings, and
dressings

Slow roasted hip of beef au jus (carved by a chef)
Chicken supreme with chasseur sauce

Salmon with lobster tarragon sauce

Penne pasta with velvety vaalkses

Roasted new potatoes

Steamed seasonal vegetables

Fresh Rolls and butter

Extravagant dessert station

Coffee & Tea

$34.95 PER PERSON

Sashay up to the buffet,

ANDDONOGT LET THE
YOU. DONE RIGHT, IT S AN ELEGANT WAY TO
SERVE GUESTS.

The modern buffet features just the right amount of

selection, so as not to overwhelm the palate or
overfeed your guests.
Your reception should reflect who yanddrew

you live. After all, your guests are there to celebratea saffron cream sauce

y 0 u bettdr to 6etect one main course and just a
few side dishes to make a delicious meal.

If you do serve several entrée choices, such as
chicken, beef and fish, be sure to placetthdra wi

appropriate accompaniments. This will ensure guests

dine on a well thougiit menu.

Keep your buffets smaller and be sure the food is
arranged and presented abundantly
(a feast for your eyes and belly!)

L OWER Predud@i@éh POl

Dolce AmMore surrer menu

Prosciutto / Genoa Salami / Soppressata / Capicollo /
Imported Provolone Cheese / Cheddar with marinated
artichokes and mushrooms, pearl onions, roasted red
peppers, hot peppers, variety of Mediterranean olives

A selection of fresh tomatoes, sliced red onions,
waves of field greens, fresh mozzarella infused
balsamic vinaigrette

Sinfonia di raviolissorted variety of Ravioli bathed in a
fresh herb tomato sauce

Medaglie Di Vitello Ai Funghi

Veal medallions seared with olive oil, garlic, wild
mushrooms seasoned veithshin a white wine

NT FOOL

Petto Di Pollo Scarpariello
Pan seared chicken breast with artichokes
with rosemary, garlic and lemon

asoned

Filetto Di Sogliola Klafferano
Petit sole fillet wsttallops, shrimp and crabnmeat o

Sautéed medley of vegetables

(choice of two)
Tiramisu / Assortment of mini fruit tarts / Chocolate
fudg cake Pignoli cookies / Sfogliatéltdfee and
Tea

$ 36.95 PER PERSON



MILLING AND MUWHNNG, SIPPING AND DIPPING. ELEGANT BITES SERVED IN SIZES THAT
SAMPLI NG CREATE A CULI NARY ADVENTURE FOR Y!
DELIGHT.

Food stations are taking sorusticarsdtations

THE NATIONVBTORM! ANDO WONDER¢é T H Eantinental Cheseboard
GET PEOPLE UP AND ABOUT AND BREAK THE MoLSelections of continental cheeses with fresh and dried
OF THERADITIONAL SPDWN MEAL. fruits, crostini, crackers, and preserves.

$9.95 PER PERSON

Antipasto Station
Food stations are basi clamportedprascivyite salmirspppressata,caredb u f
Instead of a long table that leads the wedding guest§ausage, baby mortadella, parmigiana reggiano,
through a progression of courses, you place tables b(_)cconcini, balsamic roasted vegetables, giardiniera,
featiring different dishes throughout the room. Here ©lives, roasted hot and sweet peppers
are some reasons why food stations are a great ide§.12'95 PER PERSON

All vegetable ation
Crudités of seasonal vegetables with various dips and

Variety _ infused olive oils, crackers, crissini, garlic dip
Why force one particular food on everyone? We aregd8 g5 pER PERSON

America! We have various cuisine and chances are

your various guests will have equag vasyes. Chilled Seafood Station
Smoked Salmon, shrimp, crab claws, lobster claws,

seafood salad, lemon dill aioli, banquette crisp, crea
cheese, lobster dip, caviar

Flexibility $15.95 PER PERSON

Some people like salad first, some soup, some dive
right in! Why have everyone line up at the same tabaw bar station . .
together, when you can help the room relax and alldwhef shucked oysters, clams, served with ¢@cktail

your guests to wander and pick what they wish.  Sauce, remoulade, fresh lemon, hot served
horseradish

$4.00 a piece
Timing Crazy wing station
Some wedding guesi arrive at the reception Plump wings, barbecued, buffalo, honey stung, ltalia

famished and wish to eat something right away.  Seasoned, with celery sticks, carrots, blue cheese dip
Others will have a drink first, then start nibbling. $6.50 PER PERSON

Risotto Station

Arborio Rice, assortment of field m
Experience parmesan reggiano, truffle
Food stations are fun for your wedding guests $10.95 PER PERSON
because they allow guests to sample foods that the1\5 asta SENEE
otherwise mightver have tasted. Plus, they get Two choices digia with two differentces
everyone mixing and mingling, creating a unique angrortellifRaviolBowtied.ong Pasta)
memorable experience. $ 10.95 PER PERSON
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