
 
Corporate Seminar Package 

Hosted by 

 
 

 Thank you for considering Anthony’s Lake Club as your off-site venue for 
your next business building seminar or management workshop. Our newly 
remodeled facility has great amenities conducive to a successful working 
environment. We are conveniently located off I-84 and can accommodate up to 
200 guests with ample parking.  

Our guests would have full use of wireless Internet access, a projector with 
wall screen for power point presentations, wireless microphone with surround 
sound, two easels with pads and markers. Our menu offers a variety of food 
choices, which can be customized to fit the theme of your event and imagine 
having your “goal setting” workshop on our twin gazebo deck overlooking 
beautiful Lake Kenosia!  

Anthony’s Lake Club has an in house event planner who can assist you in 
setting up local hotel accommodations and limo service for your company’s VIP’s, 
even a golf outing at the areas finest championship golf courses or a trip to the 
Foxwoods or Mohegan Sun Casinos. Your next corporate seminar will be one to 
remember, hosted by Anthony’s Lake Club. 

Please review the following menu options and fees associated with our 
seminar packages.  

 
Thank You 
 
 
 
 
 
 
 
 
 
 



 
 
 

 

Work Study Seminar 
Package 

   
 Your day will start with a coffee & assorted tea station accompanied by fresh 
baked Danish and muffins. At noon a mouthwatering buffet will be served  
(menu to follow), and of course an afternoon snack for a pick me up.  
 Your company will have access to our video projector and wall screen, wireless 
internet & microphone, easels w/ pads and markers. This package is $24.99 per person 
plus 6% sales tax, 18% service charge and $250 room fee. 
 
 
 
 
 

 
 
 
 
 

Cookies and Brownies for afternoon Break 
 
 
 
 
 
 
 
 

                                              Choice of 2 Pasta 
 
 Penne w/ Bolognese Sauce, Ziti with Marinara Sauce, Penne Alla Vodka, 
      Bowties w/ Broccoli garlic and olive oil, Linguine w/ Spinach, Zucchini, & 
Gremolata, Traditional cheese Lasagna 
  Choice of 3 Entrees 
 

Roast Beef Au Jus, Sausage & Peppers, Roasted Seasoned Chicken, Chicken Marsala, 
Chicken Piccata, Chicken Francese, Grilled Chicken Thighs w/Marinated Artichokes, 

Eggplant Parmesan, Roast Pork Loin with Rosemary, Baked Salmon Filet, Baked 
Smoked Ham, Veal and Peppers, Meatballs Marinara, Roasted Turkey Breast 

 

 Choice of 2 Side Dishes 
 
String Beans Almondine, String Beans with Tomatoes, Peas with Onions, Peas 
 with Mushrooms, Red Roast Potatoes, Rice Pilaf, Mixed Vegetables 
 

Anthony’s House Salad w/ assorted rolls 



 
   

Afternoon Delight BBQ Picnics 

 
 Your Goal Setting Workshop morning has just been completed with new ideas 
and a fresh attitude. Continue your day with your associates enjoying one of our savory 
BBQ Picnics (menu to follow).  Each BBQ comes w/ Bottled Water, Iced Tea, and 
Energy drink.  

Please ask our sales associate for Bar options and pricing including Import & 
Domestic Beers and Wines.  

 
 
 

Great American BBQ 
 

Hamburgers, Hotdogs, BBQ Chicken, Sweet and Sour BBQ Ribs, Bake Ziti, Corn 
on Cob, Coleslaw, Potato Salad, Pasta Salad, Garden Salad, Watermelon & Apple Crumb 

$29.99 per person 
 
 

Anthony’s Lake Club Special BBQ 
 

Steamed Little Neck Clams (12-18 per person), NY Strip Steak Grinders smothered 
w/sautéed onions & peppers, Hamburgers, Hotdogs, BBQ Chicken, Sweet and Sour Ribs, 
Baked Ziti, Corn on Cob, Coleslaw, Potato Salad, House Salad, Watermelon & Brownies 

$39.99 per person 
 
 

New England Style Lobster  Clam Bake 
 

1 ¼ lb. Lobster, Steamed Little Neck Clams (12-18 per person), BBQ Roast Beef, 
Sausage & Peppers, Hamburgers, Hotdogs, BBQ Chicken, Baked Ziti, Corn on Cob, 

Coleslaw, Potato Salad, Garden Salad, Sliced Fresh Fruit Salad 
$49.99 per person 

 
 
 

**All prices subject to 6% Sales Tax, 18% service charge & ground rental fee 
 

 
 

 

 
 



 
 
 
 
 
 
 
 

Evening Soiree 
 
 
 
A distinguished way to entertain your clients and associates is to host a 
                                       Cocktail Party Reception 

 Your guests will enjoy our twin gazebo deck overlooking Lake Kenosia. 
Our professional staff will serve signature drinks, assorted Martinis, select 

wines and scrumptious, flavorful appetizers. Bring your company video 
presentation and we can show this during the event on our wall screen. 

 
 

 
Enclosed is a delicious menu of hot and cold displayed and butlered style 
Hors D’Oeuvres for you to choose from. Please make Fifteen selections, 

using a combination of displayed and butlered style Hors D’Oeuvres. 
$35.00 Per Person plus tax and service charge 

 
 

Additional Bar charges may apply please ask sales associate 
* asterisks denote an extra charge on select items 

  
 

 
 
 
 
 
 
 
 
 

 



 
Displayed Hors D’Oeuvres 

 
Seasonal Crudite and assorted Cheeses 

w/ Crackers & Dip 
 

Baked Brie wrapped in puff pastry 
 

Grilled Chicken  Bib Lettuce wraps 
 

Melon wrapped w/ proscuitto 
 

Mini Bruschetta 
 

Smoked Turkey and Ham Fancy Roll-ups 
 

Devilled Eggs 
 

Sliced Fresh Seasonal Fruit 
 

Antipasto Skewers 
 

Antipasto Table 
(Italian Deli Meats, Cheeses, Roasted Peppers, Specialty Olives, etc.) 

*$5.00 per person 
 

Asparagus wrapped w/ prosciuto 
 

Sliced Beef w/ horseradish sauce  
 

Marinated Mushrooms 
 

Roasted Pepper and Red Onion Salad 
 

Artichoke and Olive Salad 
 

Chick Pea and Bell Pepper Salad 
 

Assorted Finger Sandwich 
 

Grilled Zucchini and Summer Squash 
 

Grilled Portabello Mushrooms 
 
 
 



 
 

Displayed Hors D’Oeuvres 
 

Shrimp Cocktail 
$16.00 per lb (25pieces per lb) 

 
Smoked Salmon 

Served w/ traditional garnish on toast points 
*30 pieces @ $50.00 

 
Seared Peppered Tuna 

Served on French Bread Rounds 
*30 pieces @ $50.00 

 
Raw Bar 

Clams and Oysters on the ½ shell, Shrimp, Smoked fish, Split Lobster Tail 
Served w/ cocktail sauce, lemons, and dipping sauce 

$12.00 per person 
 

Eggplant Rollatini  
 

 
Pasta Station (Choose One) 

Penne alla Vodka, Baked Ziti,  
Lasagna, Bowties w/ Broccoli 

 
 

*Carving Station 
*Roasted Turkey Breast…………. $5.00 per person 
*Baked Ham………………………$5.00 per person 
*Roast Pork Loin…….…………..$5.00 per person 
*Filet Mignon…………………….$7.00 per person 

  
 
 
 

*Dessert Station 
Assorted pastry, cookies, pies,  

Chocolate Strawberries, and fresh fruit 
$8.00 per person 

 
 
 
 



 
 
 

Butlered Style Hors D’Oeuvres 

 
Seafood Stuffed Mushrooms 

 
Spinach and Cheese Squares 

 
Pigs in a Blanket 

 
Sweet n Sour Meatballs 

 
Meatballs Marinara 

 
Chicken Teriyaki 

 
Beef Teriyaki 

 
Popcorn Shrimp 

 
Mini Crabcakes 

 
Scallops wrapped in bacon 

 
Spicy Wings w/ Dipping Sauce 

 
Goat Cheese Stuffed Endive 

 
Genoa Salami Rollups 

 
Franks wrapped in bacon 

 
Sweet Sausage en Croute 

 
Seafood Salad Martini 

 
Beef Empanadas 

 
Potstickers 

 
*Mini Grilled Lamb Chops 

(Market Price) 
 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


