
437 E Main St, Centerport, NY 11721 (631) 261-7663 | info@millpondrestaurant.com





RECEPTION

Mill PondEVENT STYLES AT

SEATED BUFFET
Guests are seated at tables and

served family-style appetizers,  an
individual  salad and an individual

entree by our staff .

Guests seat themselves and
visit  the buffet station at

their  own pace.

Guests are seated and entree
orders are taken table-side.

Salads are served and enjoyed.

Entrees are served and enjoyed.

Dessert & coffee service if  you
are providing an occasion cake.

Farewel ls ,  event conclusion &
clean up.

A more casual  mix-and-mingle setup
with passed hors d ’oeuvres &

stations,  a  mix of  high tops,  and
l imited seating.

Hot food buffet opens 30-45
minutes into your event.   Food
is avai lable for  90 minutes.

After 90 minutes,  the buffet
food is  removed.   I f  you provide
dessert ,  we serve it  to the
buffet station at  this t ime.   

Farewel ls ,  event conclusion &
clean up.

Passed bites begin circulating
3 minutes into your event.

Hot food buffet opens 45
minutes into your event.   Food
is avai lable for  90 minutes.

After 90 minutes,  the buffet
food is  removed.   I f  you
provide dessert ,  we serve it  to
the buffet station at  this t ime.

  
Farewel ls ,  event conclusion &
clean up.

As guests  arr ive ,  welcome drinks  & cold  appetizers  are avai lable .  
There is  no physical  bar  in  the event  space -  we recommend pre-select ing a  s ignature cocktai l  or  wine
to display.  Other wise,  dr ink  orders  are taken and del ivered by your  ser v ice staff  throughout  the event .  



M a i n  D i n i n g  R o o mM a i n  D i n i n g  R o o m
Minimum guest count: 12 Maximum capacity: 16



U p s t a i r s  D i n i n g  R o o mU p s t a i r s  D i n i n g  R o o m
Minimum guest count: 40 Maximum capacity: 65



Pla t te red  o r  passed  as  gues ts  a r r i ve

APPETIZER COURSE

TAVERN BURGER
8 OZ BURGER,  APPLEWOOD SMOKED BACON,  AGED
CHEDDAR ON A TOASTED BRIOCHE BUN 
SERVED WITH FRIES

CHICKEN PARMESAN 
ITAL IAN BREADCRUMBS,  MOZZARELLA,  
L INGUINE POMODORO,  MARINARA SAUCE

F ILLET  OF SOLE ROBERTO
L IGHTLY BREADED,  LEMON WHITE WINE SAUCE,  
WITH BASIL  AND CHOPPED TOMATO

NORTH FORK SALAD
MIXED GREENS,  TOMATO,  RED ONION,
CUCUMBER,  BALSAMIC V INAIGRETTE

BAKED CLAMS OREGANATA

CRISPY FR IED CALAMARI

P IGS IN  A  BLANKET

Ind iv idua l l y  p la ted

SALAD COURSE

Tab les ide  cho ice  o f

ENTREE COURSE

Seated  Lunch

BR ING YOUR OWN CAKE!
CAKE PLAT ING FEE IS  WAIVED FOR CONTRACTED 
EVENTS WHO WISH TO BR ING THE IR  OWN 
OCCASION CAKE !



Pla t te red  o r  passed  as  gues ts  a r r i ve

APPETIZER COURSE

NORTH FORK SALAD
MIXED GREENS,  TOMATO,  RED ONION,
CUCUMBER,  BALSAMIC V INAIGRETTE

Ind iv idua l l y  p la ted

SALAD COURSE

BBQ BURNT ENDS

SHR IMP COCKTA IL

TOMATO & MOZZARELLA SKEWERS

Seated  Lunch

Tab les ide  cho ice  o f

ENTREE COURSE

ATLANT IC SALMON
GRILLED ASPARAGUS,  LEMON TARRAGON BERNAISE 

CHICKEN PENNE ALLA VODKA
TOMATO,  CREAM,  PARMESAN,  WITH
CHICKEN CUTLET OVER PENNE PASTA

F ILET  STEAK SANDWICH 
CARAMELIZED ONION,  PROVOLONE,  FRENCH BAGUETTE,  
HORSERADISH CREAM,  FRENCH FRIES

BR ING YOUR OWN CAKE!
CAKE PLAT ING FEE IS  WAIVED FOR CONTRACTED 
EVENTS WHO WISH TO BR ING THE IR  OWN 
OCCASION CAKE !



Pla t te red  o r  passed  as  gues ts  a r r i ve

APPETIZER COURSE

CRISPY FR IED CALAMARI

P IGS IN  A  BLANKET

SHR IMP COCKTA IL

TOMATO & MOZZARELLA SKEWERS

NORTH FORK SALAD
MIXED GREENS,  TOMATO,  RED ONION,
CUCUMBER,  BALSAMIC V INAIGRETTE

Ind iv idua l l y  p la ted

SALAD COURSE

Tab les ide  cho ice  o f

ENTREE COURSE

STEAK & FR ITES 
FILET MEDALLIONS,  FR IES 

MISO COD
SWEET CHIL I  RATATOUILLE ,  C ITRUS GINGER BUTTER

SEAFOOD ORZOTTO
JUMBO SHRIMP,  CLAMS,  MUSSELS,  PESTO & PETITE PEA ORZO,
PARMESAN REGGIANO

CHICKEN MILANESE
ARUGULA,  PLUM TOMATOES,  SHAVED PARMESAN

Seated  Lunch

BR ING YOUR OWN CAKE!
CAKE PLAT ING FEE IS  WAIVED FOR CONTRACTED 
EVENTS WHO WISH TO BR ING THE IR  OWN 
OCCASION CAKE !



AVAILABLE AS GUESTS ARRIVE

COLD ITEMS

FRESH FRU IT  &  M IXED BERR IES

ASSORTED DANISH ,  PASTR IES ,  &  MUFF INS

Brunch Buffe t
S E R V E D  B U F F E T  S T Y L E

R E Q U I R E S  A  M I N I M U M  O F  3 0  G U E S T S

OPENS 30  MINUTES IN  TO YOUR EVENT

HOT ITEMS

FARM FRESH SCRAMBLED EGGS

APPLEWOOD SMOKED BACON 

COUNTRY STYLE  SAUSAGE

HOME FR IED POTATOES

BR IOCHE FRENCH TOAST & MAPLE SYRUP

CHICKEN PARMESAN

F ILLET  OF SOLE ROBERTO

BR ING YOUR OWN CAKE!
CAKE PLAT ING FEE IS  WAIVED FOR CONTRACTED 
EVENTS WHO WISH TO BR ING THE IR  OWN 
OCCASION CAKE !



Served  as  gues ts  a r r i ve  

COLD ITEMS

SEASONAL BURRATA D ISPLAY
SEASONAL PREPARAT ION WITH BALSAMIC GLAZE ,
H IMALAYAN SEA SALT ,  AND GARL IC  CROST IN I

Brunch Bundle
B U F F E T  S T Y L E  B R U N C H  &  M I M O S A  B A R

R E Q U I R E S  A  M I N I M U M  O F  3 0  G U E S T S

Opens  30  minu tes  in to  the  even t  

HOT ITEMS

SEASONAL VEGETAR IAN FR ITTATA

BR IOCHE FRENCH TOAST

ATLANT IC SALMON WITH LEMON
TARRAGON BEARNAISE

ROASTED POTATOES

ARUGULA SALAD

FRESH FRU IT  &  BERR IES

BR ING YOUR OWN CAKE!
CAKE PLAT ING FEE IS  WAIVED FOR CONTRACTED 
EVENTS WHO WISH TO BR ING THE IR  OWN 
OCCASION CAKE !

PROSECCO BAR

PROSECCO SERVED WITH CARAFES OF
FRESH SQUEEZED ORANGE JU ICE ,
GRAPEFRUIT  JU ICE ,  PEACH NECTAR ,  AND
FRESH BERR IES

INCLUDES FOUNTA IN  SODA ,  COFFEE & TEA



Served  fo r  1  hour

STATIONARY APPETIZERS

ART ISANAL CHEESE &
FRESH FRU IT  D ISPLAY

PASSED APPETIZERS
Passed  fo r  1  hour

BBQ BURNT ENDS

P IGS IN  A  BLANKET

SHR IMP COCKTA IL

TOMATO & MOZZARELLA SKEWERS

Served  fo r  1 .5  hours

DINNER STATION

F ILET  OF SOLE ROBERTO
L IGHTLY BREADED,  LEMON WHITE WINE BUTTER,  
BASIL ,  CHOPPED TOMATOES

CHICKEN PARMESAN
ITAL IAN BREADCRUMBS,  MOZZARELLA,  
L INGUINE POMODORO,  MARINARA SAUCE

L INGU INE POMODORO
L INGUINE PASTA WITH PLUM TOMATOES,  GARLIC ,  
HAND TORN FRESH BASIL  AND EXTRA V IRGIN OLIVE OIL

NORTH FORK SALAD
MIXED GREENS,  TOMATO,  RED ONION,
CUCUMBER,  BALSAMIC V INAIGRETTE

ROASTED POTATOES 

Recep t i on
D E S I G N E D  F O R  A  S T A N D I N G

C O C K T A I L  P A R T Y
F O O D  S E R V E D  B U F F E T - S T Y L E  



Beverage
Package s

3 Hours  |  $30  Per  Person

MIMOSA PACKAGE

INCLUDES ALL  YOU CAN DR INK MIMOSAS
FOR THE LENGTH OF YOUR EVENT

INCLUDES FOUNTA IN  SODA ,  COFFEE & TEA

3 Hours  |  $35  Per  Person

BEER & WINE PACKAGE

WINE
CHARDONNAY
P INOT GR IG IO
SAUV IGNON BLANC
ROSÉ
PROSECCO
CABERNET SAUV IGNON
PINOT NOIR
CHIANT I

DOMESTIC  &  IMPORTED BOTTLED BEER

INCLUDES FOUNTA IN  SODA ,  COFFEE & TEA

A  P R E S E T  P R I C E  P E R  P E R S O N  F O R
T H E  L E N G T H  O F  Y O U R  E V E N T

B E V E R A G E  P A C K A G E S  A R E  N O T
R E Q U I R E D  F O R  L U N C H  E V E N T S ;

Y O U  M A Y  C H O O S E  T O  R U N  A  T A B
 



3 Hours  |  $45  Per  Person

SPECIALTY COCKTAIL PACKAGE 

WINE
CHARDONNAY
P INOT GR IG IO
SAUV IGNON BLANC
ROSÉ
PROSECCO
CABERNET SAUV IGNON
PINOT NOIR
CHIANT I

BLOOD ORANGE MARGARITA
APEROL SPR ITZ

INCLUDES FOUNTA IN  SODA ,  COFFEE & TEA

DOMESTIC  &  IMPORTED BOTTLED BEER

Beverage
Package s

A  P R E S E T  P R I C E  P E R  P E R S O N  F O R
T H E  L E N G T H  O F  Y O U R  E V E N T

B E V E R A G E  P A C K A G E S  A R E  N O T
R E Q U I R E D  F O R  L U N C H  E V E N T S ;

Y O U  M A Y  C H O O S E  T O  R U N  A  T A B
 




