
$37.95 ++ PER GUEST

Minimum of 35 Guests

CHOICE OF:

One (1) Salad | One (1) Pasta | Two (2) Mains | One (1) Starch | One (1) Vegetable

Service is for Two (2) Hours and Includes Soft Drinks & Bottled Water,

Dinner Rolls, Butter & Fresh Baked Cookies

SALADS:

Classic Caesar | Field Greens Salad with Balsamic Dressing

PASTA:

Penne Vodka | Baked White Mac N’ Cheese | Tuscan Pesto Orecchiette

Add Grilled Chicken +3 Per Guest | Meatballs & Sausage +4 Per Guest | Shrimp +5 Per Guest

MAINS:

White Wine & Herb Chicken Francese | Bone-In Chicken Savoy

Eggplant Parmesan | Salmon Puttanesca

Sweet Sausage, Peppers & Onions | Petite Filet in Demi Glacé | Beef Bourguignon

STARCH:

Garlic Whipped Potatoes | Rosemary Roasted Potatoes | Rice Pilaf

VEGETABLES:

Garlic & Chili Flake Broccoli | Mixed Seasonal Vegetables | Roasted Carrots

BUFFET ENHANCEMENTS, ALL GUESTS MUST PARTICIPATE

Classic Caprese Salad with Basil Pesto +$5 Per Guest

Seasonal Fruit Salad +$5 Per Guest

Cheesecake Brownies +$5 Per Guest

Charcuterie & Artisanal Cheese +$6 Per Guest

Chilled Shrimp Cocktail +$7 Per Guest

Add Additional Entrée +$8 Per Guest

Chicken Tenders & French Fries +$8 Per Guest

Filet Tips Diane +$9 Per Guest

Taxes & Gratuity

A 6.625% NJ Sales tax, 8% administrative charge and 10% non-taxable service charge will be added onto your final food and beverage bill. The

8% administrative charge is not intended to be a tip, gratuity or service charge for the benefit of service employees and no portion of this Administrative Charge is distributed to employees. The 10% Non-

Taxable Service Charge is a commissionable gratuity that is distributed to the Catering Attendants.


