
 
 
 
 
 

 
 

 
 

 

_âÇv{xÉÇ ctv~tzxá 
 
 
 
 
 
 
 

“Celebrating 100 Years of Gracious Hospitality” 
 
 

“At the Bernards Inn, it is my mission to create a memory  
that you will cherish forever. From the hors d’oeuvre to the pastries  

and everything in between all of our cuisine is uniquely prepared 
 for you and your guests.” 

 
Corey W. Heyer, Executive Chef 
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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  

 
Sautéed 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 

 
 

 
 

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 
 

 
 
 

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  
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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 

 
Sautéed Broccoli Rabe 
Parmesan Garlic Bread 

 
Buffet of Italian Sweets and Individual Tiramisu 

 
$38.95 Per Guest 

 
 
 
 

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  
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The Conservatory Lunch Buffet 

 
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 
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