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Chilled House Champagne upon Arrival 

 
Two hour Premium Open Bar 

 
Two Hour Butler Passed Hors d’oeuvre… 

 
Jumbo Chilled Shrimp Display 

(One Hour) 
 

An Elaborate Assortment of Fine 
International and Domestic Cheeses 

including Brie, Roquefort, Cheddar, Gouda, Montrachet, 
Boursin, Saga Blue and Havarti Dill with flatbreads, 

specialty biscuits, baguettes, and fresh fruit 
 

Pasta Station 
Penne Pasta with Sundried Tomatoes, Prosciutto, Peas 

light asiago cheese  
 

Bowtie Pasta with Shrimp and Scallops  
sweet corn, oyster mushrooms & basil 

 
Carving Station 

(selection of two) 
Glazed Country Ham with honey mustard glaze 

 

Herb Roasted Turkey with cranberry-orange relish 
 

Atlantic Salmon en Croûte with dill cream 
 

Loin of Pork filled with apricots and prunes 
 

Prime Rib rubbed with crushed garlic 
($5.00 per guest) 

 
 

$76.00 Per GUEST 
Plus 21% Service Charge and 7% New Jersey Sales Tax  

A pre-count is required when there will be 20 or more guests,   
due three days prior to the function date. Guaranteed  

Minimums and Cancellation Policies will apply.  $125.00 Bartender fee  
 


