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First Course  
(select one) 

 
Lobster Bisque 

Wild Mushroom Soup 
Tomato Bisque 

Potato Leek Soup 
Roasted Butternut Squash Soup 

(seasonal) 
 

Second Course  
(select one) 

 
Mixed Field Greens 

aged balsamic vinaigrette 
 

Watercress, Endive, Radicchio and Pears 
toasted hazelnuts, roquefort, sherry wine vinaigrette 

 
Baby Spinach Salad with Goat Cheese, Golden Raisins 

maple walnut dressing 
 

Vine ripened tomatoes with fresh mozzarella, Baby arugula, extra virgin olive oil 
(seasonal) 

 
Entrée  

(select two) 
 

Scallop and Crabmeat Ravioli, Lemon Fine Herb Beurre Blanc 
 

Penne, Seasonal Vegetable, Basil Olive Oil 
 

Pan Roasted Amish Chicken, Thyme Jus 
 

Sautéed Atlantic Salmon, Champagne Dill Sauce 
 

Grilled Flat Iron Steak, Peppercorn-Brandy Sauce 
 

Petite Filet Mignon, Red Wine & Shallot Demi-Glace 
($4.00 Additional) 

 
Baked Lobster Macaroni & Cheese 

($5.00 Additional) 
 

Dessert Tasting 
A Seasonal Dessert Tasting 

Created by our Pastry Chef Duane Hendershot 
 

Beverage Service to include 
Assorted Sodas and Juices, Mineral Waters,  

Bernards Inn Iced Tea And Lemonade 
Complete Coffee and Tea Service 

 
$60.00 Per Guest 

three course option: $50.00 per guest 
Plus 21% Service Charge (Taxable) and 7% NJ Sales Tax 

A pre-count is due 3 days prior to the function date 
Bartender Fee $125.00  
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Cocktail Reception 

Chilled House Champagne Upon Arrival 
One Half Hour Of Canapes and Hors d’oeuvre 

(select six) 
 

First Course  
(select one) 

Lobster Bisque 
Wild Mushroom Soup 

Tomato Bisque 
Potato Leek Soup 

Roasted Butternut Squash Soup 
(seasonal) 

 
Second Course  

(select one) 
 

Mixed Field Greens 
aged balsamic vinaigrette 

 
Watercress, Endive, Radicchio and Pears 

toasted hazelnuts, roquefort, sherry wine vinaigrette 
 

Baby Spinach Salad with Goat Cheese, Golden Raisins 
maple walnut dressing 

 
Vine ripened tomatoes with fresh mozzarella, Baby arugula, extra virgin olive oil 

(seasonal) 
 
 

Entrée  
(select two) 

 
Scallop and Crabmeat Ravioli, Lemon Fine Herb Beurre Blanc 

 
Penne, Seasonal Vegetable, Basil Olive Oil 

 
Pan Roasted Amish Chicken, Thyme Jus 

 
Sautéed Atlantic Salmon, Champagne Dill Sauce 

 
Grilled Flat Iron Steak, Peppercorn-Brandy Sauce 

 
Petite Filet Mignon, Red Wine & Shallot Demi-Glace 

($4.00 Additional) 
 

Baked Lobster Macaroni & Cheese 
($5.00 Additional) 

 
Dessert Tasting 

A Seasonal Dessert Tasting 
Created by our Pastry Chef Duane Hendershot 

 
Beverage Service to include Assorted Sodas and Juices, Mineral Waters,  

Bernards Inn Iced Tea And Lemonade, Complete Coffee and Tea Service 
 

$68.00 Per Guest 
Plus 21% Service Charge (Taxable) and 7% NJ Sales Tax, Bartender Fee $125.00 

A pre-count is due 3 days prior to the function date   
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Garden Vegetable Crudités to include 
Broccoli, Carrots, Asparagus, Celery Stalks, Cauliflower,  

Mushrooms, Cherry Tomatoes 
Red and Yellow Peppers 

House Made Bernards Inn Ranch Dip and Spinach and Artichoke 
Dip 

 
Quiche Lorraine 

Broccoli and Cheddar Quiche 
 

Tri-Color Tortellini Salad 
Apple and Fennel Cole Slaw 
Bernards Inn Chicken Salad 

Mixed Field Greens with Aged Balsamic Vinaigrette 
 

Chilled Platters of: 
Marinated Grilled Chicken Breast with Pesto Sauce 

Poached Atlantic Salmon with Dill Sauce 
Chilled sliced beef tenderloin  

With horseradish sauce ($4.00 additional)  
 

Assortment of Gourmet Rolls and Breads 
 

 
Celebration Cake 

Custom Designed by Executive Pastry Chef Duane Hendershot 
 

Fresh Fruit & Berry Salad 
 

Beverage Service to Include… 
Assorted Sodas and Juices, Mineral Waters, Bernards Inn Iced Tea 

and Lemonade 
Complete Coffee and Tea Service 

 
$58.00 Per Guest 

21% Service Charge & 7% Sales Tax Additional 
 
 


