
THE COCKTAIL
PARTY

The per fect  event  for  everyone.  Three  

hours  featur ing  passed Hor  D ’oeures  &  

Smal l  P late  Stat ions .  $45 .00 per  guest ,  

20% Admin ist rat ive  Fee ,  NJ  Sa lex  Tax

HORS D’ OEUVRES
But ler  passed for  the  f i r st  hour

P lease  se lect  four

SIRLOIN SLIDER
cooper amer ican cheese,  p ick le ,  ketchup

GRILLED SHRIMP SKEWERS
herb l ime

GRILLED CHICKEN SKEWERS
soy & sesame a io l i

TOP ROUND CROSTINI
horseradish cream

MINIATURE PIGS IN A BLANKET
ketchup

MINIATURE CRAB CAKE
remoulade

SMOKED SALMON
pumpernickel ,  ch ive creme,  f ra iche

HOUSE MADE BRUSCHETTA
gar l ic  crost in i

ANTIPASTO TABLE
Accompanied by  assorted ro l l s  &  butter

SELECTION OF ITALIAN MEATS

INTERNATIONAL & LOCAL CHERRY 
GROVE CHEESES

FARM MARINATED VEGETABLES

OLIVES, ROASTED RED PEPPERS

CAPRESE SALAD

CARVING TABLE
Accompanied by  assorted ro l l s  &  butter

P lease  se lect  one

FLAT IRON STEAK

ROASTED TURKEY

PORK TENDERLOIN

PAN ROASTED FILET MIGNON

GRILLED SALMON

BRAISED SHORT RIB
red wine,  root  vegetables

PASTA STATION
Accompanied by  assorted ro l l s  &  butter

P lease  se lect  one

VODKA RIGATONI
vodka cream sauce,  pancetta ,  parmesan

PENNE AL RAGU
tradit ional  bolognaise sauce

LINGUINE PRIMAVERA
seasonal  vegetables ,  v i rg in o l ive o i l

ORECCHIETTE
broccol i  rabe,  sweet sausage,  v i rg in 
o l ive o i l ,  parmesan

DESSERTS & 
BEVERAGES
But ler  passed or  stat ion  sty le

ASSORTED MINIATURE PASTRIES

BROWNIES, BLONDIES

REGULAR OR DECAFFEINATED
COFFEE & TEA


