
 
BARRY MANILOW – JANUARY 20, 2027 

Charcuterie Display 
Local and Imported Cured Meat and Cheese 

Accompaniments, Crackers and Fresh Baked Bread 

Fresh Fruit Skewers 

Roasted Butternut | Kale | Cranberry | Candied Pecan | Shaved Parmesan | Maple Dijon Dressing 

 

Hot Appetizers 
"Even Now” Chicken & Waffle Skewers | Bourbon Maple Glaze  

"Copacabana Night” Chipotle Chicken & Corn Empanada | Cilantro Crema 

"Looks Like We Made it” Caprese Arancini | Tomato Basil Coulis 

 

Small Plates 
“Copacabana” 

Crispy Coconut Shrimp  

Pineapple Run Glaze | Mango Salsa 

 

"Sweet Heaven”  

Fig & Mascarpone Beggars Purse 

Saba Glaze 

 

“Magic at the Piano” Pasta Performance 

Cacio e Pepe 

Cracked Black Pepper | Pecorino | Gemelli 

 

“One Voice” Carved Sandwich 

Brown Butter Sage Turkey  

Cranberry Aioli | Provolone | Stuffing 

 

“Weekend in New England” Lobster Toast  

Butter Poached Lobster 

Lemon Aioli, Chives 

 

Sweet Treats Display 

Beverages 
Complimentary Alcohol, Draft Beer, Wine and Fountain Soda and Water 

 


