
LUNCHEON

Our  Lunch Events  are  3  hours  &  are  served

stat ion  sty le  or  p lated .  $38 per  guest  p lus

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

SALAD COURSE
Please  se lect  one

HEIRLOOM HOUSE SALAD
grape tomatoes ,  cucumbers ,  aged 
balsamic v ina igrette

BABY ARUGULA SALAD
toasted a lmonds,  lemon v ina igrette

ROASTED BEET SALAD
arugula ,  goat  cheese

CAESAR SALAD
cr ispy focaccia  croutons ,  grape 
tomatoes ,  shaved parmesan

ENTREE
Please  se lect  two

CARAMELIZED ATLANTIC SALMON
tomato,  o l ive & caper sauce

CHICKEN BREAST
f resh thyme,  pan jus

ROASTED TENDERLOIN OF PORK
caramel ized apple,  roasted shal lot ,  
f resh rosemary

WILD MUSHROOM PARPADELLE
assorted mushrooms,  cream sauce

DESSERTS & BEVERAGES

DAVID’S COOKIESBROWNIES & BLONDIES

SEASONAL FRUIT

SOFT DRINKS, JUICES

REGULAR & DECAFFEINATED COFFEE

ASSORTED HERBAL TEAS


