
For offsite events please contact us for a custom quote
Listed PackageC O N T A C T  U S  A T  I N F O @ A C C E N T S G R I L L . C O M  F O R  M O R E  I N F O  &  T O  D E S I G N  Y O U R  C U S T O M  E V E N T

BASE PACKAGE $44 PP

ON THE TABLES
Bread & Spread 

Iced Water
Complimentary Pickles and Coleslaw on Request

Add Hot Apps Served Family Style; Tenders, Mini BBQ Beef Eggrolls, Bite Size Knishes +$7 pp

 

FIRST COURSE – SELECT ONE (Add a Second +$6 pp): 

                                    SOUP                                                             SALAD                                                           DIPS                                             
                                             Chicken                                                                  Garden                                                                      Serengeti Shallot Dip
                                             Split Pea with Brisket                                         Caesar                                                                       Olive Tapenade
                                             Vegetarian Chili                                                   Mandarin                                                                  Hummus with Grilled Flat Bread

  MAIN COURSE

                                    INCLUDED IN BASE PACKAGE, SELECT ONE:                            UPGRADES +$6 PP:
                                             Rosemary Herb Grilled Chicken Cutlet;                                                               Accents Ribeye Steaks with Sauce Samplers 
                                             Middle Eastern Spice Rubbed Pargiot                                                                 Carne Asada (Mexican-style London Broil)
                                             Serengeti Pesto Chicken Cutlet                                                                             Chuck Roast with Root Vegetables                                            
                                             Teriyaki Chicken Breast with Grilled Pineapple and Peppers (NGF).          Stout Braised Brisket w/Apricot Bourbon Sauce (NGF)
                                             Shnitzel (NGF)                                                                                
                                             French Chicken Cutlet (lightly breaded, can be made GF)
                                             in a Creamy Lemon Wine Sauce
                                             Grilled Salmon (Choose One from Plain Grilled, Blackened,
                                             Rosemary Herb, or Teriyaki) 

 

                                   SELECT ONE STARCH:                                                                          SELECT ONE VEGETABLE:
                                            French Fries                                                                                                                 Grilled Vegetable Skewers (2 pp)
                                            Mashed Potatoes                                                                                                       Garlic Roasted Green Beans
                                            Sweet Potato Mash                                                                                                   Grilled Squashes
                                            Roasted Red Potatoes                                                                                              Carrot, Zucchini, French Bean Bundles +$3
                                            Individ Butternut Squash Souffle                                                                          Garlic Roasted Broccoli +$3
                                            Rice Pilaf (GF)
                                            Lemon Cous Cous 

DESSERT

                                     INCLUDED IN BASE PACKAGE SELECT ONE:                             UPGRADES:
                                         Warm Brownie with Ice Cream                                                                               Serengeti Lemon Tart w/Blueberry Coulis +$5
                                         Warm Lava Cake with Ice Cream                                                                            Apple/Peach Cobbler w/Ice Cream +$5
                                         Warm Apple Strudel with Ice Cream                                                                    Chocolate Mousse (GF) +$6
                                         Fresh Fruit Bowl                                                                                                           Creme Brulee (GF) +$7

A C C E N T S  G R I L L  P A R T Y  R O O M  M E N U S  2 0 2 6

Capacity up to 50 , $1000 food minimum, Deposit $500, Alcohol Billed on Consumption
$150 Room Rental (Includes White or Black Table Covers), 20% Service Charge (Includes Set-up, Staffing, Linen Napkins)

Absolutely no alcohol, food or beverage allowed to be brought in, including from Accents Liquor.
No confetti or candles with open flames. Only candles enclosed in glass holders. Party favors have to be sealed with an acceptable hechsher.

Clients are required to pay for the guaranteed final guest count submitted NO LATER than 48 business hours in advance.
Parties that run more than 45 minutes late from the contracted time will incur a service charge of 25%.

3.5% Service fee for credit card transactions.

P O L I C I E S


