
 
 
 
 
 
 
 
 
 
 
 
 
 

2010 
Meeting Menus 

 
 
 

“Celebrating 100 Years of Gracious Hospitality” 
 
 

“At the Bernards Inn, it is my mission to  
create a program uniquely prepared for you and your guests.” 

 
Corey W. Heyer, Executive Chef 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

27 Mine Brook Road, Bernardsville, NJ 07924   908-766-0002 



 

 
 

BREAKFAST SELECTIONS 
 
 

  
 

CLASSIC CONTINENTAL BREAKFAST 
An Assortment of Plain, Cinnamon Raisin, 
Pumpernickel, Whole Wheat, Everything, 

Poppy Seed and Salted Bagels,  
House Made Buttery Croissants 

Assorted Breakfast Breads  
Corn, Bran, Blueberry 

and Banana Nut Muffins 
Butter, Fruit Preserves, Cream Cheese 

Individual Boxed Breakfast Cereals 
Individual Plain and  

Lowfat Flavored Yogurts, 
Sliced Fruit Presentation  

Assorted Chilled Juices, Coffee and Herbal 
Tea Service 

Whole and Lowfat Milk 
$21.50 Per Guest 

 
THE BERNARDS INN BAGEL BREAKFAST 

An Assortment of Plain, Cinnamon Raisin, 
Pumpernickel, Whole Wheat, Everything,  

Poppy Seed and Salted Bagels 
 Whipped Cream Cheese  

 Butter and Fruit Preserves 
Smoked Salmon, Capers, Chopped Egg 

and Chopped Red Onions 
Seasonal Sliced Fruit Presentation 

Assorted Chilled Juices, Coffee and Herbal 
Tea Service 

Whole and Lowfat Milk 
$18.50 Per Guest 

 
AM & PM BEVERAGE REFRESH 

Regular and Decaffeinated Coffees and  
A Selection of Fine Herbal Teas  

Assorted Soft Drinks and Bottled Waters 
$11.00 Per Person 

 
THE SPA MORNING START 

Individual Boxed Breakfast Cereals  
with Seasonal Berries  

Old Fashioned Oatmeal with Golden Raisins 
Individual Yogurt Parfaits  

with Fresh Fruit and Granola 
Warm Breakfast Breads,  

Butter and Fruit Preserves 
Citrus Salad 

Assorted Chilled Juices, Coffee and Herbal 
Tea Service 

Whole and Lowfat Milk 
$20.50 Per Guest 

 
THE FAR HILLS BREAKFAST BUFFET 

Scrambled Eggs with Fine Herb  
Crispy Bacon and Link Sausage,  

Bernards Inn Breakfast potatoes 
Assorted Breakfast Breads and Bagels 

Seasonal Sliced Fruit Presentation 
Assorted Chilled Juices, Coffee and Herbal 

Tea Service 
Whole and Lowfat Milk 

$28.50 Per Guest 
 

THE GRAND CONSERVATORY  
BREAKFAST BUFFET 

Scrambled Eggs with Fine Herb 
Silver Dollar Pancakes with Maple Syrup 

Old Fashioned Oatmeal with Golden Raisins 
Smoked Salmon & Whitefish 

Capers, Chopped Egg and Red Onion 
Crispy Bacon and Link Sausage,  

Bernards Inn Breakfast Potatoes 
Individual Plain and Low Fat Flavored Yogurts 

Assorted Corn, Blueberry, Bran  
and Banana Nut Muffins,  

Plain, Cinnamon Raisin, Poppy Seed, Everything, 
Pumpernickel and Salted Bagels  
House Made Buttery Croissants 

Seasonal Sliced Fruit Presentation 
Assorted Chilled Juices, Coffee  

and Herbal Tea Service 
Whole and Lowfat Milk 

$34.50 Per Guest 
 
 

*$75.00 Supplemental Fee if Less Than 15 Guests 
 

Pricing does not include customary 21% Service Charge (taxable) and 7% NJ Sales Tax 



 
 
 
 
 

 
 

 
 

“MAKE YOUR BREAK” 
Select as many as you wish.  Pricing is per guest. 

 
 
Nacho Chips and Salsa         5.50 
Jumbo Hot Pretzels with Spicy and Yellow Mustard     6.50 
Fresh Buttery Popped Popcorn        5.25 
Garden Fresh Crudite with Assorted Dips      8.00 
Miniature French and Italian Pastries       9.50 
Assorted Brownies and Blondies       7.25 
Assorted Jumbo Cookies          7.25 
(peanut butter, oatmeal raisin, chocolate chip, black and white) 
Domestic Cheese and Fruit Display, Assorted Crackers               10.00 
Assorted Fresh Baked Scones        7.00 
Seasonal Fresh Sliced Fruit        6.00 
Seasonal Mixed Berries with Sabayon       8.00 
Fruit Kabobs           7.50 
(add domestic cheese for $1.00 additional) 
Individual Yogurt Parfaits with Fresh Fruit & Granola    8.00 
Housemade “Chipwich” Sandwiches       9.50 
Individual Ramekins of Roasted Mixed Nuts      5.25 
Individual Granola & Protein Bars       6.50 
Individual Dove Ice Cream Bars and Ice Cream Sandwiches               10.50 
Old Fashioned Candy Store Candy                  17.50 
(includes glass containers, scoops and penny candy bags) 
 
 
 
 
 
Beverages on Consumption 
Assorted Snapple® Iced Teas        5.00 
Coke, Diet Coke, Sprite         4.75 
Sparkling and Spring Bottled Water       5.25 
Assorted Fruit Juices         4.75 
Assorted Glaceau® Vitamin Waters       5.75 
House Made Lemonade         3.50 
Warm Apple Cider (seasonal)        5.00 
 
 
 

 
Pricing does not include customary 21% Service Charge (taxable) and 7% NJ Sales Tax 

 
 

 
 
 



 
 
 

LUNCHEON 
 
 

FAR HILLS DELI LUNCH BUFFET 
Mixed Field Greens 

with Aged Balsamic Vinaigrette 
Tri-Color Tortellini Salad 

Apple and Fennel Cole Slaw 
Hearty Deli Meat and Cheese Platter  

to include 
American, Provolone, Muenster  

and Swiss Cheeses 
Roast Beef, Smoked Turkey, Baked Ham,  

Genoa Salami 
Bernards Inn Chicken Salad 
Gourmet Breads and Rolls 

 
Accompaniments to include:  
Yellow and Dijon Mustard,  

Mayonnaise, Sliced Tomatoes,  
Pickles, Bermuda Onions and Lettuce 

 
House Made Bernards Inn Potato Chips 

Chef’s Selection of Two Seasonal Desserts 
$33.95 Per Guest 

 

SOMERSET HILLS BUFFET LUNCH 
Mixed Field Greens  

with Aged Balsamic Vinaigrette 
Tri-Color Tortellini Salad 

Apple and Fennel Cole Slaw 
 

Two (2) Hot Chafing Dish Items  
 

Sauteed Atlantic Salmon,  
over Toasted Cous Cous 

Boneless Breast of Chicken, over Wild Rice 
Tender Beef Tips over Whipped Potato 

Penne with Seasonal Vegetable  
and Basil Olive Oil 

Assorted Rolls and Butter 
 

Chef's Selection of Two Seasonal Desserts 
$39.95 Per Guest 

 
BASKING RIDGE WRAP BUFFET  

Mixed Field Greens with Aged Balsamic Vinaigrette 
Tri-Color Tortellini Salad 

 
Sandwich Wraps of … 

A selection of plain, sundried tomato, spinach and whole wheat wraps to include… 
Chicken Caesar, Roast Beef & Brie, Turkey & Swiss,  

Bernards Inn Chicken Salad, Tuna Salad 
Grilled Portabella Mushroom, Mozzarella and Roasted Peppers 

 
House Made Bernards Inn Potato Chips 

 
Chef’s Selection of Two Seasonal Desserts 

 
$29.95 Per Guest 

*$75.00 Supplemental Fee if Less Than 15 Guests 
 

Each of the above luncheon selections include complete beverage service: 
Assorted Sodas, Mineral and Sparkling Waters, Regular and Decaffeinated Coffee, Teas  

 
Pricing does not include customary 21% Service Charge (taxable) and 7% NJ Sales Tax  

 
 



 
 

LUNCHEON 
 

 
SPA LUNCHEON BUFFET 

Baby Spinach Salad, Applewood  
Smoked Bacon Vinaigrette 

Pasta Primavera Salad,  
Haricot Vert & Endive Salad,  
Lemon Tarragon Vinaigrette 

Cold Poached Salmon with Fresh Dill Sauce 
Assorted Grilled Vegetables,  

Aged Balsamic Vinaigrette 
Tuna Salad 

Bernards Inn Chicken Salad 
Bernards Inn Seafood Salad 

 
Assorted Sliced Fruit 

Angel Food Cake and Fresh Berries 
$34.95 Per Guest 

 
 

THE BERNARDS INN  
EXECUTIVE BUFFET 

Soup du Jour 
Mixed Field Greens, Aged Balsamic Vinaigrette 
Red Skinned Potato Salad, Dijon Mayonnaise 

Mixed Seasonal Fruit Salad 
Tri-Color Tortellini Salad 

Apple and Fennel Cole Slaw 
 

Chilled Platters of: 
Beef Tenderloin Medallions  

with Horseradish Mayonnaise 
Marinated Grilled Chicken Breast  

with Pesto Sauce 
Poached Atlantic Salmon with Dill Sauce 

Bernards Inn Seafood Salad 
Sliced Tomato, Cornichons, Bermuda Onion 

and Lettuces 
Artisan Breads and Rolls 

 
Assorted Fruit Tarts and Cheesecake Squares 

$39.95 Per Guest 
 

 

A TASTE OF LITTLE ITALY 
Mixed Field Greens Salad 
Traditional Caesar Salad 

Penne Pomodoro 
 

Two (2) Hot Chafing Dishes to Include… 
Chicken Parmesan, Eggplant Rollatini 

Flounder Florentine, Chicken Cacciatore 
 

Sauteed Broccoli Rabe 
Parmesan Garlic Bread 

 
Buffet of Italian Sweets and Individual 

Tiramisu 
$38.95 Per Guest 

 
 
 

A TASTE OF ASIA 
Assorted Dumplings, Shaomai, Potstickers 

Assorted Chili and Dipping Sauces 
Assorted Egg Rolls and Spring Rolls 

Asian Chicken and Vegetable Sauté 
Shrimp Tempura 

Traditional Sticky Rice 
Traditional Fried Rice 

Fortune Cookies and Green Tea Ice Cream 
Chinese Tea 

$33.95 Per Guest 
 
 

 
*$75.00 Supplemental Fee if Less Than 15 Guests 

 
Each of the above luncheon selections include complete beverage service: 

Assorted Sodas, Mineral and Sparkling Waters, Regular and Decaffeinated Coffee, Teas 
 

Pricing does not include customary 21% Service Charge (taxable) and 7% NJ Sales Tax 


