RESTAURANT & BAR

EVENT COORDINATORS
FRANCINE & ANASTASIA
REVEL Restaurant & Bar

835 Franklin Avenue
Garden City, NY 11530
516.2469111

info@revelrestaurant.com
www.revelrestaurant.com
www.facebook.com/RevelGardenCity
Instagram: @RevelGardenCity
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Please note modifications can be made to any of the following packages.
We can incorporate our ala carte menu items or take your special
requests. Any changes will be priced accordingly.

Some events may be subject to a private room fee, based on the date,
time, and event details.

Fees will vary depending on the date and time of the event.

Qur priority is to make your event perfect!




Three Course Dinner Package

$65

Starter
Fresh Baked Breadbasket

First Course (Choose Two)
Horiatiki Salad

Caesar Salad

Seasonal Soup

Entrée Course (Choose Three)
Burrata Ravioli

Pappardelle Bolognese

Tortelloni Alla Panna

Chicken Scarpariello

Chicken Marsala

Chicken Francaise

Chicken Parmigiana

Roasted Stuffed French Onion Chicken
Grilled Wild Salmon

Dessert (Choose One)
Tiramisu

Peanut Butter Chocolate Mousse
Dessert Platters:

Assorted Cookies, Brownies, and Mini Cannoli’s

Beverage
Includes Fountain Beverages, Coffee, Tea




Four Course Dinner Package Option 1: $85
Choose from Sit-Down, Family Style, or Buffet Service

Passed or Platters of Hors D’oeuvres (Choose Three) (1/2 hour)
Mini Asian Flavored Spring Rolls
Traditional Bruschetta

Spinach & Artichoke Flat Bread

Mini Spanakopita & House-made Tzatziki
Pear & Gorgonzola Flatbread

Mini Grilled Cheese & Tomato Bisque
Brie Raspberry Phyllo

Caprese Skewer

Crispy Artichoke Hearts

| Boursin-Stuffed Mushrooms

General Tso’s Mini Chicken Meatballs

Starter Fresh Breadbasket

First Course (Choose Two)
G.O.A.T Salad

Caesar Salad

Horiatiki Salad

Santorini Salad

Entrée Course (Choose Three)
Tortelloni Alla Panna

Tagliatelle “Ala Shrimp Scampi”
Pappardelle Bolognese

Burrata Ravioli

Chicken Scarpariello




Chicken Marsala

Chicken Francaise

Chicken Parmigiana

Roasted Stuffed French Onion Chicken
8 Hour Braised Boneless Short Rib
Marinated Skirt Steak

Grilled Wild Salmon

Dessert :

Tiramisu &

Peanut Butter Chocolate Mousse
OR

Dessert Platters:

Cookies, Brownies, and Mini Cannoli’s

Beverage
Includes Fountain Beverages, Coffee, Tea




Four Course Dinner Package
Option 2: $90

Starter
Fresh Baked Breadbasket

First Course (Choose Two)
G.0.A.T Salad

Santorini Salad

Caesar Salad

Horiatiki Salad

Lemon & Chicken Orzo Soup

Appetizers (Choose Three)

Charred Grilled Marinated Octopus

Fried Calamari

Bang Pai Shrimp

Kobe Beef Sliders

Sriracha Chicken Spring Rolls

Chicken Dumplings ( steamed or pan fried)
Lobster & Shrimp Flatbread

Hot Honey Flatbread

Spinach & Artichoke Flatbread

Entrée Course (Choose Four)
Tortellini Alla Panna

Tagliatelle Alla Shrimp Scampi
Pappardelle Bolognese

Burrata Ravioli

Roasted Stuffed French Onion Chicken




Black Linguini Pescatore

8 Hour Braised Boneless Short Rib
Marinated Skirt Steak

Whole Branzino Mediterraneo

Pan Roasted Tomahawk Pork Chop
Grilled Wild Salmon

Shrimp Scampi or Francaise

Dessert (Choose Two)

Tiramisu

Lemon Blueberry Crumb Cheesecake
Peanut Butter Chocolate Mousse
Gelato in Waffle Bowl

OR

Dessert Platters:

Cookies, Brownies, and Mini Cannoli’s

Beverage
Includes Fountain Beverages, Coffee, Tea




Shower Event Package
(Sit-Down Brunch)

$75

Platters or Passed Hors D’ oeuvre’s

(1/2 hour) (Choose 3)

Mini Spanakopita

Mini Grilled Cheese & Tomato Bisque
Spinach & Artichoke Flat Bread
Traditional Bruschetta

Mini Asian Flavored Spring Rolls
Mini Crab Cakes

Coconut Shrimp

Pear and Gorgonzola Flatbread
Brie Raspberry Phyllo

Crispy Artichoke Hearts
Boursin-Stuffed Mushrooms




Starters
Assorted Fresh Baked Goodies

Brunch Selections (Choose Four)
Eggs Benedict with Tater Tots

Banana Nutella Cinnamon Sugar French
Toast Stack

Garden City Cobb Salad with Grilled
Chicken

Country Omelette

Chicken & Waffles

Breakfast Fiesta Bowl

Prime Aged Angus Breakfast Burger and
Fries

Pappardelle Bolognese

Burrata Ravioli

Opa Bowl

Chicken Milanese

Truffle Panko Chicken

Dessert Platters

Cookies, Brownies, and Mini Cannoli’s

L ot Unlimited Beverages — Choose Tw

¢ Mimosas | Vodka Bay Breeze | Bloody
+ Mary’s

Includes Soda * Coffee * Tea

*Add unlimited House Wine for




Option A & Classic Cocktail Package

Light & elegantd perfect for a casual cocktadityle celebration.
Includes:

3-Hour Open Bar — Beer & Wine

Antipasto Platter Station Imported Cheeses, Meats, Olives & Peppers
% Hour of Passech o r s d 6-6 €hoose B (EL&t is below)
Dessert Platter— Assorted Cookies, Brownies & Mini Cannoli’s

= =4 =4 =4

Pricing:

T $70++ per guest — Beer & Wine Open Bar
T $80++ per guest — Upgraded Open Bar (Beer, Wine & Standard Liquor)

Optional Add-On:

T Add an additional ¥2 hour of passech o r s d 6-0 £l @V perguest

Optional Add-On:

Want more appetizers? Add an extra 30 minutesof passed hors d’oeuvres for $10++ per guest

Choose Your Horsd 6 0 e Seled3

1 Mini Asian Spring Rolls
1 Cold Vegetable Platter with Dip
1 Milan Flatbread
1 Kobe Beef Sliders
1 Traditional Bruschetta
 Mini Spanakopita with House-Made Tzatziki
1 Spinach & Artichoke Flatbread
Mini Grilled Cheese with Tomato Bisque
Coconut Shrimp
Pear & Gorgonzola Flatbread
Pigs in a Blanket
Crispy Artichoke Hearts
Boursin-Stuffed Mushrooms
Italian Charcuterie Skewers
General Tso’s Mini Chicken Meatballs

= =4 =4 =4 4 -4 -4 -

Dessert Platters :Cookies, Brownies & Mini Cannoli
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Option B 6 Signature Cocktail Package

Expanded hors doéoeuvr e$ idaahfaor livaly coctail paties. b ar |e X

Includes:
1 3-Hour Open Bar — Beer & Wine
1 Antipasto Platter Station Imported Cheeses, Meats, Olives & Peppers
1 1 Hour of Passechorsd 0 0 e u—vCh@s 6 ( List is below)
1 Dessert Platter— Assorted Cookies, Brownies & Mini Cannoli’s
Pricing:

T $80++ per guest — Beer & Wine Open Bar
T $90++ per guest — Upgraded Open Bar (Beer, Wine & Standard Liquor)

Optional Add-On:

1 Addanaddi tional | hour of$iprames

Choose Your Horsd 6 0 e uSeled 6)

Mini Asian Spring Rolls

Cold Vegetable Platter with Dip

Milan Flatbread

Kobe Beef Sliders

Traditional Bruschetta

Mini Spanakopita with House-Made Tzatziki
Spinach & Artichoke Flatbread

Mini Grilled Cheese with Tomato Bisque
Coconut Shrimp

Pear & Gorgonzola Flatbread

Pigs in a Blanket

Crispy Artichoke Hearts

Boursin-Stuffed Mushrooms

Italian Charcuterie Skewers

General Tso’s Mini Chicken Meatballs

= =4 =8 =4 4 -4 -4 4 -4 -4 -4 -8 -8 -8 -

Dessert Platters :Cookies, Brownies & Mini Cannoli
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Option C & Cocktail Buffet Package

Cocktail party meets lighiuffet for guests who want variety and heartier fare.
Includes:

3-Hour Open Bar — Beer & Wine

Antipasto Platter Station Imported Cheeses, Meats, Olives & Peppers

| Hour of Pass edChbbseB (SListdsdeto®)u vr es
Cocktail Buffet — Choose 2 entrees (selected pasta & chicken options)
Dessert Platter— Assorted Cookies, Brownies & Mini Cannoli’s

=A =4 =4 =4 4

Pricing:

T $85++ per guest — Beer & Wine Open Bar
T $95++ per guest — Upgraded Open Bar (Beer, Wine & Standard Liquor)

Optional Add-On:

T Addanaddi ti onal | hour ofS$ipramrgests hors dodéoeuv

Choose Your Horsd 6 0 e (Seled3s

Mini Asian Spring Rolls

Cold Vegetable Platter with Dip

Milan Flatbread

Kobe Beef Sliders

Traditional Bruschetta

Mini Spanakopita with House-Made Tzatziki
Spinach & Artichoke Flatbread

Mini Grilled Cheese with Tomato Bisque
Coconut Shrimp

Pear & Gorgonzola Flatbread

Pigs in a Blanket

Crispy Artichoke Hearts

Boursin-Stuffed Mushrooms

Italian Charcuterie Skewers

General Tso’s Mini Chicken Meatballs

= =4 =8 =4 4 -4 -4 4 -4 -4 -4 -4 -8 -8 1

Dessert Plattes : Cookies, Brownies & Mini Cannoli
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Three Course Lunch Package
Option 1: $45

First Course (Choose One)
Goat Salad
Caesar Salad

Second Course (Choose Three)
Garden City Cobb Grilled Chicken
Chicken Milanese

1855 Aged Prime Black Angus Burger
Tortelloni Alla Panna

Pappardelle Bolognese

Burrata Ravioli

Chicken Burger

Penne a La Vodka

The Greek Sandwich

Opa Bowl with Grilled Chicken
Spinach & Artichoke Flatbread
New Orleans Crispy Chicken

Dessert (Choose One)
Tiramisu
Peanut Butter Chocolate Mousse

Beverage
Includes Fountain Beverages, Coffee, Tea
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Revel Liquor Packages

OPTION 1 - $10
Champagne Toast

OPTION 2 - $29

Unlimited House Wine, Premium Draft Beer &
Domestic Bottled Beer (Three Hours)

OPTION 3 - $36
Unlimited House Wine, Premium Draft, Bottled Beer & Select Craft Bottles,
Standard Liquor & Mixed Cocktails
(Three Hours)
(Shots, straight up, rocks and neat drinks not included)

OPTION 4 - $45
Unlimited Select Wines, Premium Draft, Bottled Beer & Select Craft Bottles,
Premium Liquor (Certain Brands Excluded),
Mixed Cocktails, Martinis & Prosecco (Three Hours)
(Shots, straight up, rocks and neat drinks not included)

*Liquor packages available for parties of 20 or more only with a food package*
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