
P r i v a t e  D i n i n g  M e n u s

Please contact our banquet director 
for menu pricing details and to book your event

KERI D’ARPA
(631) 656-8120

Banquet@ins igniasteakhouse.com
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Choice of Six 

Vegetable Spr ing Rol ls 

Strawberr ies & Mascarpone  

Tomato & Mozzarel la  

Cucumber Chips

Onion Rings

Soup Shots

Kobe Sl iders

Short Rib S l iders  

Cr ispy Pork Bel ly  

Beef Sate

Chicken Sate

BBQ Chicken Salad  

Pork Bel ly S l iders  

Mini  Crab Cakes  

Fr ied Calamari  

Tuna Rol ls

Smoked Salmon  

Tuna Tartar  

Salmon Tartar  

Lobster Cocktai l  

Shr imp Tempura  

Ceviche

Bacon Wrapped Scal lops  

S l iced Beef 

susHi oPtion  

SEAFOOD TOWER 2 / 3  T I E R

Select ion of Shr imp, L i t t le Neck Clams
East Coast Oysters,  Mussels ,  1 1 ⁄4 Pound of Maine Lobster  

1 1 ⁄2 Pound of Snow Crab Legs,  4 oz.  Colossal  Crab Meat 

S E R V E D  W I T H  M AY O N N A I S E ,  C O C K TA I L  S A U C E  A N D  M I G N O N E T T E

The administ rat ive fee is  for administ rat ion of the banquet,  special  funct ion, or package.  
I t  i s  not a gratuity or a t ip,  and wi l l  not be dist r ibuted as gratuit ies or t ips to the  
employees who provided any service to the guests.
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first Course
Caesar Salad  

Mixed Green Salad 

entree Course
Fi let Mignon with     mashed       p otatoes   

Roasted Chicken  with     mashed       p otatoes      

Gr i l led King Salmon  W ith    roasted        corn     

Marinated Ski r t  Steak with     mashed       p otatoes   

*We only serve Pr ime dry-aged steaks

siDe vegetable
Creamed Spinach

Dessert
Cheesecake

Ins ignia Chocolate Mousse Cake  

Haagen-Dazs Ice Cream

Sorbet

beverages
Soda  

Iced Tea  

Coffee  

Tea

The administ rat ive fee is  for administ rat ion of the banquet,  special  funct ion, or package.  
I t  i s  not a gratuity or a t ip,  and wi l l  not be dist r ibuted as gratuit ies or t ips to the  
employees who provided any service to the guests.
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first Course
Maryland Crab Cake  

Jumbo Shr imp Cocktai l  

Lump Crab Meat Cocktai l  

Tomato and Mozzarel la 

Second Course
Tradit ional Caesar Salad

Ins ignia Salad

Entree Course
Si r lo in Steak with     mashed       p otatoes   

Fi let Mignon with     mashed       p otatoes   

Roasted Organic Chicken with     mashed       p otatoes      

Gr i l led King Salmon with     roasted        corn     

Gr i l led F lor ida Grouper with     mashed       p otatoes     

*We only serve Pr ime dry-aged steaks

Side Vegetable
Creamed Spinach

Sautéed Mushrooms 

Dessert
Cheesecake

Ins ignia Chocolate Mousse Cake 

Haagen-Dazs Ice Cream  

Sorbet

beverages
Soda  

Iced Tea  

Coffee  

Tea

The administ rat ive fee is  for administ rat ion of the banquet,  special  funct ion, or package.  
I t  i s  not a gratuity or a t ip,  and wi l l  not be dist r ibuted as gratuit ies or t ips to the  
employees who provided any service to the guests.
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PasseD Hors D’oeurves Choice of S ix

Vegetable Spr ing Rol ls  

Strawberr ies & Mascarpone  

Tomato & Mozzarel la  

Cucumber Chips

Onion Rings

Soup Shots

Kobe Sl iders

Short Rib S l iders  

Cr ispy Pork Bel ly  

Beef Sate

Chicken Sate

BBQ Chicken Salad  

Pork Bel ly S l iders  

Mini  Crab Cakes 

Stations
Carving Choice of Two 
  L E G  O F  L A M B  

  F I L E T  M I G N O N  

  T U R K E Y  B R E A S T 

Sushi 
  A ssorted        S ushi     R olls    

Pasta with     grilled        vegetables       

Dessert
Mini Desserts  Passed      B utler      S tyle  

beverages
Soda 

Iced Tea 

House Wine

Tap Beer

The administ rat ive fee is  for administ rat ion of the banquet,  special  funct ion, or package.  
I t  i s  not a gratuity or a t ip,  and wi l l  not be dist r ibuted as gratuit ies or t ips to the  
employees who provided any service to the guests.

Fr ied Calamari  
Tuna Rol ls  
Smoked Salmon  
Tuna Tartar  
Salmon Tartar  
Lobster Cocktai l  
Shr imp Tempura  
Ceviche
Bacon Wrapped Scal lops  
S l iced Beef
Fi let Mignon Tartar  
Shr imp Salad
Lamb Meatbal ls
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PasseD Hors D’oeurves Choice of Four

Vegetable Spr ing Rol ls  

Strawberr ies & Mascarpone  

Tomato & Mozzarel la  

Cucumber Chips

Onion Rings  

Soup Shots

Kobe Sl iders  

Short Rib S l iders  

Cr ispy Pork Bel ly 

First Course
Maryland Crab Cake          Lump Crab Meat Cocktai l 
Jumbo Shr imp Cocktai l        Tomato and Mozzarel la

Second Course
Tradit ional Caesar Salad     Ins ignia Salad 

Third Course
Si r lo in Steak W I T H  M A S H E D  P O TAT O E S

Fi let Mignon W I T H  M A S H E D  P O TAT O E S

Roasted Organic Chicken W I T H  M A S H E D  P O TAT O E S  

Gr i l led King Salmon  W I T H  R O A S T E D  C O R N

Gri l led F lor ida Grouper W I T H  M A S H E D  P O TAT O E S

Veal Chop W I T H  M A S H E D  P O TAT O E S

8oz. South Afr ican Lobster Tai l  A C C O M PA N Y  A N Y  E N T R É E

*We Only Serve Pr ime Dry-Aged Steaks 

Side Vegetable
Asparagus              Sautéed Mushrooms        Creamed Spinach 

Dessert
Cheescake                                     Haagen-Dazs Ice Cream 

Ins ignia Chocolate Mousse Cake    Sorbet

beverages
Soda              Coffee 

Iced Tea         Tea

The administ rat ive fee is  for administ rat ion of the banquet,  special  funct ion, or package.  
I t  i s  not a gratuity or a t ip,  and wi l l  not be dist r ibuted as gratuit ies or t ips to the  
employees who provided any service to the guests.

Beef Sate
Chicken Sate
BBQ Chicken Salad  
Pork Bel ly S l iders  
Mini  Crab Cakes  
Fr ied Calamari  
Tuna Rol ls
Smoked Salmon  
Tuna Tartar

Salmon Tartar  
Lobster Cocktai l  
Shr imp Tempura  
Ceviche
Bacon Wrapped Scal lops 
S l iced Beef
Fi let Mignon Tartar 
Shr imp Salad
Lamb Meatbal ls




