
M I L L  P O N D
Centerport 

437  EAST MAIN  STREET ,  CENTERPORT NY 1 172 1



LUNCH
GROUP D IN ING OPT ION I  

$48 PER PERSON

GARDEN SALAD
MIXED GREENS,  TOMATO,  RED ONION,  FETA,  
CUCUMBER,  BALSAMIC V INAIGRETTE

SALAD COURSE
IND IV IDUALLY  PLATED

ENTREE COURSE
TABLES IDE  CHOICE OF 

THE NORTH SHORE STEAK SANDWICH 
CARAMEL IZED ONION ,  CHERRY PEPPERS ,  PROVOLONE ,
STEAKHOUSE A IOL I ,  FRENCH BAGUETTE ,  FR IES

CHICKEN PARMESAN
SERVED WITH L INGU INE POMODORO

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

DESSERT COURSE
SERVED FAMILY  STYLE

ASSORTED COOKIES  &  PASTR IES

FEEL  FREE  TO BR ING YOUR OWN OCCASION CAKE
AS WELL !   THE  PLAT ING FEE  IS  WAIVED FOR
CONTRACTED EVENTS .  

APPETIZER COURSE
PLATTERED OR PASSED AS GUESTS ARR IVE

BAKED CLAMS OREGANATA

P IGS IN  A  BLANKET
STONE GROUND MUSTARD A IOL I

THA I  STYLE  FR IED CALAMARI



LUNCH
GROUP D IN ING OPT ION I I  

$58  PER PERSON

ENTREE COURSE
TABLES IDE  CHOICE OF 

PR IME TAVERN BURGER

PAN SEARED SALMON F ILLET

8  OZ PR IME BEEF ,  APPLEWOOD SMOKED BACON,
AGED CHEDDAR ON A TOASTED BR IOCHE BUN 
SERVED WITH FR IES

TOMATO,  CAPERS ,  SP INACH ,  OL IVES ,  BUTTER ,  WHITE  WINE

PENNE ALLA VODKA 
TOMATO,  CREAM,  PARMESAN ,  CH ICKEN CUTLET  

DESSERT COURSE
SERVED FAMILY  STYLE

ASSORTED COOKIES  &  PASTR IES

FEEL  FREE  TO BR ING YOUR OWN OCCASION CAKE
AS WELL !   THE  PLAT ING FEE  IS  WAIVED FOR
CONTRACTED EVENTS .  

APPETIZER COURSE
PLATTERED OR PASSED AS GUESTS ARR IVE

TOMATO & MOZZARELLA SKEWERS

GARDEN SALAD
MIXED GREENS,  TOMATO,  RED ONION,  FETA,  
CUCUMBER,  BALSAMIC V INAIGRETTE

SALAD COURSE
IND IV IDUALLY  PLATED

MIN I  CRAB CAKES
TARTAR SAUCE

TUNA TARTARE
DICED TUNA ,  AVOCADO,  WONTON CH IPS ,  SP ICY  MAYO



LUNCH
GROUP D IN ING OPT ION I I I

$68 PER PERSON

APPETIZER COURSE

COCONUT SHR IMP
TOASTED COCONUT ,  P IÑA COLADA SAUCE

TOMATO & MOZZARELLA SKEWERS
BALSAMIC GLAZE

ENTREE COURSE
TABLES IDE  CHOICE OF 

SERVENT I  SEARED TUNA

CHICKEN MILANESE

ST IR-FRY VEGETABLES ,  SWEET SOY ,  WASAB I  MAYO

ARUGULA ,  PLUM TOMATOES ,  SHAVED PARMESAN

STEAK & FR ITES  
PET ITE  TENDER ,  CREAMY CH IM ICHURR I ,  FR IES  

GARDEN SALAD
MIXED GREENS,  TOMATO,  RED ONION,  FETA,  
CUCUMBER,  BALSAMIC V INAIGRETTE

SALAD COURSE
IND IV IDUALLY  PLATED

SEAFOOD ORZOTTO
JUMBO SHR IMP ,  CLAMS ,  MUSSELS ,  PESTO & PET ITE  PEA
ORZO,  PARMESAN REGGIANO

DESSERT COURSE
SERVED FAMILY  STYLE

ASSORTED COOKIES  &  PASTR IES

FEEL  FREE  TO BR ING YOUR OWN OCCASION CAKE
AS WELL !   THE  PLAT ING FEE  IS  WAIVED FOR
CONTRACTED EVENTS .  

P IGS IN  A  BLANKET
STONE GROUND MUSTARD A IOL I

FR IED CALAMARI  FRA D IAVOLO

PLATTERED OR PASSED AS GUESTS ARR IVE



BRUNCH
SERVED BUFFET-STYLE

$48 PER PERSON
REQUIRES A  M IN IMUM OF 30  GUESTS 

COLD ITEMS

FRESH FRU IT  &  M IXED BERR IES

ASSORTED DANISH ,  PASTR IES ,  &
MUFF INS

FARM FRESH SCRAMBLED EGGS

HOT ITEMS
SERVED FOR 1 . 5  HOURS ;  REPLEN ISHED AS NECESSARY

FEEL  FREE  TO BR ING YOUR OWN OCCASION CAKE
AS WELL !   THE  PLAT ING FEE  IS  WAIVED FOR
CONTRACTED EVENTS .  

AVAILABLE AS GUESTS ARR IVE

APPLEWOOD SMOKED BACON 

COUNTRY STYLE  SAUSAGE

HOME FR IED POTATOES

BR IOCHE FRENCH TOAST & MAPLE SYRUP

CHICKEN FRANCESE

PAN SEARED ATLANT IC  SALMON



RECEPTION
DES IGNED FOR A  STANDING COCKTA IL  PARTY

SERVED BUFFET-STYLE  
$60  PER PERSON

S T A T I O N A R Y  A P P E T I Z E R S
SERVED FOR 1  HOUR ;  REPLEN ISHED AS NECESSARY

 

ART ISANAL CHEESE & 
CHARCUTER IE  BOARD
LOBSTER MAC & CHEESE
 

P A S S E D  A P P E T I Z E R S
PASSED FOR 1  HOUR

MIN I  CRAB CAKES
TOMATO & MOZZARELLA SKEWERS
SP ICY TUNA ROLL
P IGS IN  A  BLANKET
 

D I N N E R  S T A T I O N
SERVED FOR 1 . 5  HOURS ;  REPLEN ISHED AS NECESSARY

 

MILL  POND CHOPPED SALAD
F ILLET  OF SOLE ROBERTO
CHICKEN PARMESAN
L INGU INE POMODORO
ROASTED POTATOES 



BEVERAGE
GROUP BEVERAGE OPT IONS 

3  HOURS |  $20  PER PERSON 

MIMOSA PACKAGE

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

3  HOURS |  $25  PER PERSON 

3  HOURS |  $35  PER PERSON 

SPECIALTY COCKTAIL PACKAGE 

INCLUDES 2  M ILL  POND COCKTAILS  
OF  YOUR CHOICE

FOUNTA IN  SODA & DR IP  COFFEE INCLUDED IN  MENU PR ICE 

DOMESTIC  &  IMPORTED BOTTLED BEER

DRAFT BEER

PLEASE REFERENCE OUR WEBS ITE  FOR CURRENT SEASONAL
COCKTA ILS  

BEER & WINE PACKAGE

CABERNET SAUV IGNON
PINOT NOIR
CHIANT I

CHARDONNAY
P INOT GR IG IO
SAUV IGNON BLANC
ROSÉ

PROSECCO 

WINE

DOMESTIC  &  IMPORTED BOTTLED BEER

DRAFT BEER

FOUNTA IN  SODA & DR IP  COFFEE INCLUDED IN  MENU PR ICE 

CABERNET SAUV IGNON
PINOT NOIR
CHIANT I

CHARDONNAY
P INOT GR IG IO
SAUV IGNON BLANC
ROSÉ

PROSECCO 

WINE

FOUNTA IN  SODA & DR IP  COFFEE INCLUDED IN  MENU PR ICE 



OUR EVENT SPACE

UPSTAIRS DINING ROOM

PR IVATE
 
MAXIMUM CAPACITY :  65  

 M IN IMUM GUEST COUNT :  40  


