APPETIZERS

ALL PRICES ARE PER PIECE EXCEPT WHERE NOTED.

5R S
WE REQUIRE A MINIMUM ORDER OF 25 APPETIZERS PER

SINGLE SELECTION. WE ALSO REQUIRE YOUR FINAL ORDER
ONE WEEK PRIOR T0 YOUR EVENT.

HoT SELECTIONS

Andouille Sausage w/ Puff Pastry.............. $1.5
Water Chestnuts wrapped in Bacon............ $1.%
Clams Casino.............coocuvveviiiiiieiiiein, $1.%
Spanakopita.............coooiiiiiiii $1.%
Tapenade Pinwheels.............................. $1.2
Teriyaki Chicken Skewers...................... $1.7
Crab-Stuffed Mushrooms........................ $1.7
Vegetarian Spring Rolls......................... $1.7
Smoked Chicken Quesadillas.................. $1.7
Vegetable Quesadillas........................... $1.7
Mini-Potato Pancake & Smoked Salmon..... $2.%°
Mini Crab Cake with basitaioi....................... $2.5
Pancetta-Wrapped Shrimp ..................... $2.%

With Caper Vinaigrette

Rosemary & Garlic-Broiled Lamb Chop. .....$2.%

CoLD SELECTIONS

Stuffed Baby Redskin Potatoes ................ $1.%
Filled with Cream Cheese, Scallions & Bacon

Smoked Salmon Canapés ....................... $1.
Served on Sliced Cucumber w/ Cream Cheese

Assorted Finger Sandwiches.................... $1.2
Herb & Goat Cheese Crostinis.................. $1.2
Tenderloin Sandwiches ......................... $1.%°
With Creamed Horseradish, & Dijon on Rye

Stuffed Belgian Endive ......................... $1.%°
With Smoked Trout, & Herbed Cream Cheese

Shrimp Salad on Toast .......................... $1.%°
With Hardboiled Egg

Crab Salad Canapés ....................o.oeene $1.°
With Cream Cheese & Cocktail Sauce

Jumbo Shrimp w/ Cocktail Sauce.............. $2.°
Cheese & Fruit Tray (each order serves2) ............ $4.95

**Each order serves two.

Cheese & Antipasto Tray........................ $4.%

PRIVAT:

Y ou love Nighttown for our fabulous food,
exceptional service & unique ambiance.
So why not treat your guests to the same wonderful
Nighttown experience?
Host your company event or meeting, bridal/baby shower,
bar/bat mitzvah, retirement party, wedding reception
or rehearsal dinner in one of our tasteful private rooms
or by the full-wall waterfall on our spectacular,
glass-enclosed, outdoor patio.
We look forward to helping you plan your special occasion.

12387 CEDAR Rb.
CLEVELAND HEIGHTS
(216) 795-0550

WWW.NIGHTTOWNCLEVELAND.COM

NIGHTTOWNCLEVELAND (@ GMAIL.COM




THE COST OF A PRIVATE DINNER AT NIGHTTOWN IS

$34 PER PERSON, PLUS TAX & GRATUITY.
THIS PER PERSON PRICE INCLUDES:

Our House Salad
Your choice of up to 4 entrées
Linen rentals
Room rental & set up
Personalized printed menus
Tea, coffee & soda*
*NON-ALCOHOLIC BEER, WINE, CHAMPAGNE & JUICE NOT INCLUDED
HR Zav

WE CAN ALSO ARRANGE FOR LIVE MUSIC.
VALET PARKING IS AVAILABLE AT $5 PER CAR.

DINNER SELECTIONS

YOU MAY SELECT ANY 4 OF THE FOLLOWING ENTREES:

SEAF00D DISHES

DUBLIN LAWYER

A house specialty of lobster meat sautéed in a mild cayenne
pepper butter cream sauce with mushrooms, scallions,
Irish whiskey, and served with rice pilaf.

HORSERADISH SALMON

Atlantic salmon with a horseradish crust, Dijon cream sauce,
fresh vegetables & rice pilaf.

Chesapeake Crab Cakes

Maryland jumbo lump crab cakes with mashed potatoes, red
remoulade, & honey chipotle.

VEGETARIAN OPTIONS

HALLOUMI KEBOBS

Skewered Cyprian sheep & goat’s milk cheese,
grilled vegetables & chive oil. Served with rice pilaf

GRILLED VEGETABLE PLATE

Portabella mushroom & assorted marinated vegetables,
served with Yukon potato wedges.

STUFFED EGGPLANT

Eggplant in Italian breadcrumbs and stuffed with spinach,
provolone & ricotta, with homemade marinara, served over a
bed of linguine pasta.

FRrROM THE GRILLE

FILET MIGNON

Center cut Prime USDA beef tenderloin with wild
mushroom demi-glace, mashed potato & steamed
asparagus. ($5 surcharge per filet served)

OUR FAMOUS VEAL MEATLOAF
With mashed potatoes, fresh vegetables.

PRIME RIB

Slow roasted certified Angus beef rib eye served with
baked potato, fresh vegetables and natural juices.

CHEVRE CHICKEN

Oven roasted chicken breast stuffed with goat’s cheese,
roasted shallots and walnuts; served with a sun dried
cherry compote and saba balsamic, masked Yukon
potatoes & steamed asparagus.

CHICKEN MARSALA

Boneless chicken breast sautéed with mushrooms in a
Marsala wine sauce, served with rice pilaf & fresh vege-
tables.

STILTON STRIP STEAK

Prime 120z Creekstone farms strip loin with Stilton bleu
cheese sauce, with mashed potatoes & asparagus.
(85 surcharge per strip steak served)

NIGHTTOWN’S BABY BACK RIBS

Full slab of tender pork ribs, in our famous Guinness &
roasted shallot sauce, with crispy fries £h house-made
bleu cheese sauce.

DESSERTS

THE COST OF INCLUDING DESSERT WITH DINNER IS

$5 PER PERSON SERVED.

YOUR CHOICES INCLUDE:
Flourless Chocolate Torte
New York Cheese Cake
Cré¢me Caramel
Homemade Apple Pie

Chocolate Macadamia Nut Pie
Mitchell’s Ice cream Du Jour

BR Fas

PETITE FOURS ARE ALSO AVAILABLE FOR
$1.%° PER PERSON SERVED.

BR Ga»
NIGHTTOWN CAN ALSO PROVIDE A PERSONALIZED
CASSATA CAKE FROM CORBO'S OF LITTLE ITALY.



