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Private Packages

Summer 2010
Corks & More



Mailing Address:

Location:



PO Box 238


708 West Buffalo St




Ithaca, NY 
14851

Ithaca, NY
14850



(607) 319.4172
info@CorksandMore.com

Thank you for your interest in Corks & More.  We have compiled the following options for you to have your event at Corks & More. The maximum capacity of Corks & More is 150 and with outdoor capacity in the summer this number can increase to 200. Please remember that these menus are samples and that we can customize any menu to fit budgets, dietary restrictions and themes.  Please note that a 17% gratuity and 8% sales tax will be added to the final bill.  A $500.00 non-refundable deposit is due at the time of booking a party.
The fee to rent Corks & More for a 4 hour private events is:

 Wednesday & Sunday
$1500.00

Monday & Tuesday

$500.00
Thursday – Saturday

$2500.00

Drink Packages
Package #1:
Cash Bar
Each Guest at the party is responsible for their own drinks at the event.  Guests will be able to purchase individual tasting cards if they wish to sample wines out of the WineStation machines.  For the convenience of the guests at the party, Cash, Visa, Mastercard the tasting cards will also be accepted at the bar.  Guests will also have the opportunity to purchase their own individual tasting cards which are necessary if the guests would like to sample wine from the WineStation machines.
Package #2: Guests Receive a Corks & More Tasting Card

Each guest at the party will receive a tasting card provided by Corks & More.  These tasting cards will have a pre-set value determined by the host of the party.  These cards do require an additional $2.00 per card deposit.  These cards can be used by all guests at the party at either the WineStation machines or at the bar for the drinks they wish to order.

Package #3: Guests Receive a Special Event Tasting Card

Each guest at the party will receive a tasting card printed exclusively for the event by the host of the party.  The cards can include a logo or picture or other information pertaining to the event.  These tasting cards will have a pre-set value determined by the host of the party.  These cards will require a one-time set up fee of $75.00.  Additionally, the cards will be purchased along the following table:
25 cards:

$4.00 per card



$100.00

50 cards:

$3.75 per card



$187.50

75 cards:

$3.50 per card



$262.50

100 cards:

$3.00 per card



$300.00
These cards will be a keepsake for guests and they are free to take the cards with them at the end of the night.  The host of the party will be allowed to have any pre-set dollar amount on the card.  The cards are re-usable and can be used by guests during their next visit to Corks & More.  Corks & More needs at least one month lead time for this option.
Package #4: Limited Open Bar

Each guest at the party will be entitled to any drink they would like up to a pre-determined amount of money.  All drinks will be tallied and added to the final bill.  The host of the party puts a limit on the maximum value of drinks available to guests.  This value is up to the host of the party.  Typical ceiling prices in the past have been drinks from $4.00 to $8.00.  These are only suggestions and the actual ceiling price is flexible.  The keepsake cards from Package #3 are also available for this option.
Package #5: Unlimited Open Bar
All guests at the party are treated to a complete open bar.  Guests will be able to try any of the wines in the WineStation machines at their leisure.  Additionally guests will be able to order their choice of drinks from the bar.  All open bars are billed on a consumption basis only.  This means that there is no maximum or minimum to meet in regards to the bar; the total number of drinks consumed will be added to the final bill.
Food Packages
Package #1:
Platter Food
The host chooses the number of different platters available to guests 

(Each platter is priced per person):
Assorted Cheese & Cracker Platter (Cheddar, Swiss, Pepper Jack Cubes)
2.50

·   





Add pepperoni & grapes
         
1 ˉ

· Finger Lakes Sliced Cheese and Cracker Platter




AQ

· New York State Sliced Cheese and Cracker Platter



AQ

· Domestic Sliced Cheese Platter






AQ

· Imported Sliced Cheese Platter






AQ
· Roasted Asparagus Platter with Garlic Aoli




2.50
· Sliced Cheese Platter (please inquire)




Market Price

· Tortilla Chips with Dip
                    
    1 dip: 2.75    2 dips: 3.50    3 dips: 4.50                                                                  

Salsa, Hummus, Black Bean, Spinach Artichoke, French Onion and Crab
Tortilla Chips with dip


    1 dip: 3.50    2 dips: 4.25    3 dips: 5.25

·   
Tapenade, Crab-Artichoke, Caponata, Curried Clam, Smoked Salmon, 
Baba Ganoush or 7-Layer Dip







Substitute Pita Chips 


1 ˉ

· Brie and House Made Bread






2.75

· Fresh Fruit Platter








3 ˉ
· Fresh Vegetable Platter served with Ranch Dip




3 ˉ

Add Hummus



1 ˉ

· Mediterranean Platter







4 ˉ

Klamata Olives, Hummus, Feta Cheese, Tzadziki Dip & Pita Chips
· Antipasti Platter 








6 ˉ

Roasted Red Peppers, Salami, Olives, Artichokes and Crackers







Select an additional meat

3 ˉ

Package #2: Corks & More Tasting Menu as a Buffet
The host of the party chooses a certain number of menu items and these items are available to guests at the party at a buffet station.  This option does not include sides and is designed to be eaten with a small plate and only a fork.  This is a sample menu with offerings.  Please inquire about our latest seasonal selections.  Platters and additional hors d’ oeuvres would be available to this package for an additional price.  Prices determined by market price and current tasting menu.
Corks & More Tasting Menu
· House made Focaccia Bread 






· Mini French Onion Soup Bread Bowls




· Crab & Cornbread Stuffed Shrimp in a Beurre Blanc Sauce





· Pan Roasted Pork with Wasabi Sauce & Seaweed Salad





· Butternut Squash Risotto Topped with Ancho Chili Braised Beef




· Prime Black Pepper Crusted Sirloin Steak Au Poivre with Pomes Frites



· Asian BBQ Chicken with Sesame Seeds 







· Lime Grilled Salmon with Avocado Salsa







· Polenta Cake with a Roasted Tomato-Fennel Sauce





Package #3: Corks & More Buffet
The host of the party chooses a certain number of menu items and these items are available to guests at the party at a buffet station.  This is a sample menu with offerings.  Please inquire about our latest seasonal selections.
With the lounge setting this is a tough option because these items do require the use of a plate and full silverware.

The following buffet items  are all priced per person:
Vegetarian Lasagna Buffet






$10.00
Served with vegetables, garlic bread and fresh garden salad with choice of dressings.
Build Your Own Sandwich Station





$11.00

Select two (2) of the following:  grilled chicken breast, roast pork loin,

sliced ham, grilled Portobello mushrooms with roasted red peppers, sliced turkey or sliced roast beef.  Includes lettuce, tomato, pickles, onions, cheeses, coleslaw and chips.







Select an additional meat
$15.00

Slider Bar








$13.00
Mini burgers served with buns, potato salad and chips, along with cheddar and Swiss cheese, bacon, lettuce, tomato, onions, pickles, sautéed mushrooms, mustard, relish, mayonnaise and 1000 island dressing.
Add hot dogs


$2.00

Add grilled chicken breasts 
$3.00

Pasta Bar








$13.00
Fettuccini and rainbow rotini served with marinara, meat sauce or alfredo sauce, meatballs, vegetables, garlic bread and a fresh garden salad.
Add an additional sauce
$1.00

Add grilled chicken strips
$3.00

Add marinated beef strips
$3.00

Add poached shrimp

$4.00
Fajita Bar








$14.00
Grilled chicken strips or beef strips. Served with bell peppers, onions, flour tortillas, sour cream, diced tomatoes, tortilla chips, plenty of salsa & shredded Monterey Jack cheese.
Select an additional meat
$18.00

Add Mexican Rice

$  1.00

Add Black Beans

$  1.00

The BBQ Sampler







$17.00

Choice of two (2) of the following: 2 BBQ Pork Ribs, Smoked BBQ Chicken Breasts, 

Beef Brisket & Shredded Pork Shoulder.  Baked beans, coleslaw and 

corn bread will accompany this summertime classic.







Select an additional meat
$22.00

Carving Station







$17.00

Choice of one (1) of the following:  ham, roast beef, beef brisket or turkey.  Sliced and served with house made sauces, fresh vegetables and garlic mashed potatoes.







Select an additional meat
$22.00

Package #4: Passed Hors D’ Oeuvres  

This option allows guests to socialize more and the food would be brought out and served to them by servers provided by Corks & More.  The following hors d’ oeuvres are priced based upon the number of pieces ordered.  Corks & More suggests that 12-15 pieces or items should be available to guests at a party in substitute of a meal.  6-10 items per person is suggested as a light hors d’oeuvres.  Additional platters can be added to this package for the cost of the platters ordered.  Please see the following pages containing our available hors d’ oeuvres list. 
Corks & More Hors D’ Oeuvres List

Tier 1: Pieces (each flavor)

25: $20
50: $35
75: $45
Pizzas / Flatbreads (3 inch squares)
The possibilities are endless, but here are some suggestions:

· Balsamic roast plum tomatoes, fresh herbs, garlic oil

· Garlic, mozzarella and asiago cheeses

· Apples, gorgonzola cheese, herbs and extra virgin olive oil

· Artichoke hearts, roasted red peppers, cheddar and garlic

· Spicy aged sausage, balsamic roast red onion, Romano and mozzarella cheeses

· BBQ Chicken with roasted red pepper strips, cheese & green onion garnish

Tier 2: Pieces (each flavor)

25: $35
50: $60
75: $75
Quesadillas

Four Cheese, BBQ Chicken, Buffalo Chicken, 

BBQ Pulled Pork or Vegetable
Tier 3: Pieces (each item)

25: $40
50: $70
75: $90
Chocolate Covered Strawberries (in season only)

Fresh strawberries dipped in chocolate ganache

Assorted Fresh Fruit Skewers

Assorted Mini Quiches shrimp, lorraine, cheese
Spanikopita spinach and feta cheese in phyllo
Tier 4: Pieces (each item)

25: $50
50: $90
75: $120
Skewers

  
Teriyaki Marinated Hanger Steak (served hot), 

Fresh Mozzarella & Roasted Red Peppers (served cold), 

Chicken Breast in Thai Chili Sauce (served hot),

Jamaican Jerk Chicken with Cucumber Lime dipping sauce (served hot),

Fresh Mushrooms Marinated in Garlic Vinaigrette (served cold)

Pesto and Cheese Tortellini with Grape Tomatoes (served cold)
Stuffed Phyllo Tartlets
 
Spinach Feta, Ratatouille, Ham & Cheese, Mushroom, Crab Artichoke, 

Sausage & Apple, Curried Chicken, Black Bean & Avocado Salsa or 

Sweet Corn & Crab
Sliced Tomatoes & Fresh Mozzarella with Fresh Basil & Olive Oil
Potato Latkes

Served with Sour Cream & Apple Sauce

Stuffed Mushrooms


Parmesan & Bread Crumb, Three Cheese, Peppers & Onions, 

Garlic Cream Cheese, Creamy & Crumbled Blue Cheese

Stuffed Baby Potatoes


Devilled Egg, Cheese, Ham, Broccoli, Bacon & Chives
Tier 5: Pieces (each item)

25: $55
50: $100
75: $140
Shrimp Cocktail Classic shrimp cocktail served with cocktail sauce




Crostini


Shrimp & Cucumber Cream Cheese, Smoked Salmon Mousse,        

Caponata, Roasted Tomato and Olive, Stilton & Red Onion Jam, 

Smoked Shrimp Mousse, Roasted Garlic, Tomato and Basil

Stuffed Phyllo Tartlets


Italian Sausage & Cheese, Shrimp & Artichoke, Smoked Salmon Mousse or Lobster Mousse

Mini Crab Cakes


Maryland Blue Crab Cakes served with remoulade

Stuffed Mushrooms



Crab, Italian Sausage & Cheese

Stuffed Baby Potatoes


Smoked Salmon Mousse, Smoked Shrimp Mousse

Brie en Croute


Brie baked in puff pastry with wild mushrooms or chutney
Skewers

Mozzarella Cheese, Tomato, Artichoke Heart & Klamata Olive

BBQ Bacon wrapped Shrimp


BBQ Bacon wrapped Scallops

Canapes

Cucumber & Smoked Salmon, Shrimp and Saffron Butter, Black Forest Ham and Swiss Cheese

Clam Casino in Scallop Shell
Smoked Salmon Mousse in Belgian Endive
Menu and prices subject to change at any time.  We are happy to customize a menu for your event.  Please ask if you’d like to talk about custom menu options.

