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Thank you for choosing the Black Water Grill to cater your event. We hope our team can make your 
event a huge success! Our restaurant has partnered up with some of the top vendors in the northeast, 
making it possible for us to personalize any menu to suit your needs. If there is anything we may have 
forgotten to include, please let us know.  
 
At our initial meeting, we are hoping to grasp your vision and make it come to life. At any time during 
the planning process, please feel free to contact us with changes; we just ask that you have your final 
decisions made two weeks prior to the date of your event.  
 
We require a $150.00 non-refundable deposit to order your food. This check will be returned to you on 
the day of your event, or you can use this deposit towards the balance. We also require a final head 
count one week prior to the event.  
 
All food prepared at the Black Water Grill is subject to a 9% state, room, and meals tax. Your food can 
be available for pick-up or delivery. We have a $50 delivery fee for anywhere within 20 miles of the 
restaurant; over 20 miles is subject to an additional mileage charge. Plastic plates, cocktail napkins, 
cutlery and serving utensils can be included with your order for $3.00 per person.  
 
If you wish to have a server for your event, an additional $200.00 per server will be added to your bill. 
The server would come and help set up the event one hour prior to the start time, and then will stay 
for 4 additional hours to help serve, clean, and assist the event.   
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Cold Appetizers 
Vegetable Platter with homemade boursin dipping sauce     $4.00/person 
International Cheese and Fruit Platter      $5.00/person 
Mango and Black Bean Salsa with homemade chips (Serves 10)    $20/order 
Shrimp Cocktail with homemade cocktail sauce      $42/dozen 
Tomato Mozzarella Brushetta        $4.00/person 

 
Platters 

$8.00/person 
Assorted Sandwich Wrap Platter 

Turkey, ham, roast beef, chicken salad, and vegetarian wrapped up for easy grabbing 
 

$4.00/person 
Caesar or House Salad 

Served with your choice of 2 dressings: balsamic vinaigrette, boursin cheese, or spicy ranch 
 

$4.95/person 
Assorted Cheesecake Platter 

 

Trays 
(All trays serve about 20 people)  

 

$85.00 
Cheese Filled Ravioli  

Tossed in a tomato sauce with baby spinach 
 

Eggplant Parmesan with pasta 
Lightly breaded in our own tomato basil marinara sauce with fresh mozzarella  

 
$95.00 

Pasta Primavera 
Sautéed vegetables in a parmesan cream sauce and tossed with fettuccini 
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Trays 
(All trays serve about 20 people)  

$110.00 
Lemon pepper Chicken Wings 

6 dozen chicken wings  

$120.00 
Chicken Crunch Tenders 

6 dozen chicken tenders breaded in Captin Crunch cereal  

$140.00 
Buffalo Chicken Wontons 
6 dozen buffalo chicken wontons  

 
$150.00 

Chicken Parmesan and pasta 
 

Chicken Ziti Broccoli 
 

Chicken Sautee 
Tossed with ziti, sundried tomatoes and mozzarella in a parmesan cream sauce. 

 
Buffalo Chicken Mac N Cheese 

 
Pulled Pork Mac N Cheese 

 
Homemade Meatballs and Tomato Mozzarella Sausage 

In a slow cooked tomato sauce 
 

$175.00 
Chicken Marsala 

Tossed with a white wine sauce, mushrooms and fettuccini pasta  

$200.00 
Lobster Ravioli 

Tossed with a tomato parmesan cream sauce 
 

$250.00 
Steak Tips and Rice  

Served Medium with basmati rice.  


