
BLU-POINTE.COM

Cocktail Party
P A C K A G E S

NO FOOD AND BEVERAGE MINIMUM FOR SEMI PRIVATE EVENT



Cocktail Party
PACKAGE A Butler Passed

HORS D’OEUVRES
SELECT FOUR

Antipasto Skewers

Meatballs Bourguignon

Stuffed Mushrooms (Vegetarian)

Chicken Scampi Skewers

Beef Crostini

Chickpea Panisse (Vegan)

Add a Carving Station* 
Select One

Oven Roasted Turkey 
Breast 

Filet Mignon

Glazed Ham

Pork Loin

$10.00 Per Person++

Two Hour Party
$36 Per Person++
Minimum 30 Guests

Includes

Unlimited Soft Drinks

AVAILABLE MONDAY - THURSDAY

++ Plus Tax & 22% House Service Charge

Blu Pointe is the Perfect Setting to host
your party. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Butler Passed
HORS D’OEUVRES

SELECT FOUR

Antipasto Skewers

Meatballs Bourguignon

Stuffed Mushrooms 
(Vegetarian)

Chicken Scampi Skewers

Beef Crostini

Chickpea Panisse (Vegan)

Cold Table
Roasted 

Beet Salad
Quinoa Meat and  

Cheese Board

Chaffing Dishes
Select Three

Penne ala Vodka

Eggplant Parm

Pasta Primavera

Paella

Stir-Fry Chicken with Rice

Seafood Scampi with Rice

Add a Carving Station* 
Select One

Oven Roasted Turkey Breast 

Filet Mignon

Glazed Ham

Pork Loin

$10.00 Per Person++

Cocktail Party
PACKAGE B

Two Hour Party
$56 Per Person++  
Minimum 50 Guests

Includes

Unlimited Soft Drinks

++ Plus Tax & 22% House Service Charge

Blu Pointe is the Perfect Setting to host
your party. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Premium
COCKTAIL PARTY

Two Hour Party
$125 Per Person++

75 person minimum in Hudson Room
40 person minimum in Private Dining Room  

Additional hour add $15 per person

Includes
Six Hors d’ Oeuvres

Choice of Two Stations
Coffee and Three Mini Desserts 

Standard Beer and Wine Included
Select Draft & Bottled Beers  
and House Wines by the Glass

++ Plus Tax & 22% House Service Charge

Blu Pointe is the Perfect Setting to host
your party. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Cocktail Reception Station
SELECT Two

Contemporary American
 
• Grilled Chicken Wings,  

Parmesan Aioli
• Cheeseburger Sliders
• Truffle Mac and Cheese,  

Toasted Bread Crumbs

Pasta Station 

• Rigatoni ala Vodka-Sundried 
Tomatoes, Caramelized Onions, 
Mushrooms, Vodka Tomato Cream

• Tomato Basil Penne-Marinated 
Roma Tomatoes, Torn Basil,  
Kalamata Olives, Fresh Mozzarella 
& Garlic Chips 

Carving Station | Choice of 2

• Roasted Pork Loin  
• Honey Glazed Ham 
• Roasted Turkey Breast
• Filet Mignon 
 
Mediterranean 

• Antipasto Display of Fresh 
Mozzarella, Marinated Roasted  
Red  Peppers, Artichokes & Olive 
Medley with Rustic Baguettes  

• Cured Domestic Meats  
• Herb-Couscous Salad 
• Beet & Arugula Salad
• Roasted Pepper Hummus with 

Grilled Pita Points 

Dessert
Chef’s Selection of Three Mini Desserts

Butler Passed
HORS D’OEUVRES

SELECT Six

• Mini Tuna Tartare on  
Cucumber Rounds 

• Crispy Asparagus Risotto 
Croquettes 

• Colossal Shrimp Cocktail, Bloody 
Mary Sauce 
8.00 per shrimp 

• Charbroiled Chicken Skewer, 
Chimichurri Sauce 

• Flash Fried Calamri
• Wild Mushroom, Goat Cheese, 

Pesto Crostini 
• Pigs in a Blanket,  

Pickled Mustard Seeds
• Mini Beef Wellington, Mushrooms, 

Beef Tenderloin, Cabernet Demi 
• Crispy Pork Dumplings,  

Chili Crisp, Apple Relish
• Sausage + Broccoli Rabe Sliders, 

Provolone, French Baguette
• Roasted Mushroom Tart, Goat 

Cheese Bavous, Rosemary 
• 

• Caprese Skewers, Fresh Mozzarella, 
Cherry Tomatoes, Basil, Balsamic 

• Smoked Salmon,  
Chive Crème Fraiche 

• Chickpea Panisse
• Colorado Lamb Lollipops 

12.00 per lamb lollipop 
• Blue Point Oysters,  

Riesling Mignonette
• Mini Crab Cakes 

6.00 each 
• USDA Prime Beef Crostini with 

Horseradish Gorgonzola Cream

Denotes Premium Selection. Additional Charge Applies



Hudson
R O O M

T H E

The Hudson Room is our most 
spacious location. Tucked behind 
our floor to ceiling wine cellar 
this space offers spectacular 
views of the Hudson River and 
Newburgh Beacon Bridge.

Guest Capacity
15-100 Guests



Private Dining
R O O M

T H E

The Private Dining Room offers 
stunning features including 
reclaimed wood from a 135-year-
old barn in Sugar Loaf. The 
curtain walls rise up to reveal 
views of the river and close for 
an intimate event.

Guest Capacity

15-50 Guests



   North
T H E

P A T I O

The North Patio sits directly on the 
water and can be transformed to fit 
all of your needs. Enjoy the warm  
breeze from the Hudson River in your 
very own private outdoor space.

Guest Capacity

15-80 Guests



Touch
G E T  I N

Our  Team is here to answer any 
questions you may have. We invite 
you to contact our catering team 
to begin planning your event at 
Blu Pointe. 

Call
845.568.0100

email
catering@blu-pointe.com


