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RESERVATIONS ACCEPTED
FROM 12PM - 4PM
732-792-7722 EXT. 9

SEASONAL ARRANGEMENTS

JUMBO SHRIMP COCKTAIL
GARDEN SALAD, RED ONION, CROUTON, CUCUMBER, TOMATO, SHREDDED CARROT
ROASTED BRUSSEL SPROUTS, APPLES, POMEGRANATE, CANDIED WALNUTS, CRANBERRIES,
POACHED PEARS & CRUMBLED BLEU
FRESHLY MADE PUMPKIN, CORN AND ZUCCHINI BREADS

ANTIPASTO
GENOA SALAMI, SOPRESSATA, MORTADELLA, CAPICOLA & PROSCIUTTO DI PARMA
MANCHEGO, SMOKED GOUDA, AGED PROVOLONE, FRESH MOZZARELLA, & GORGONZOLA CHEESES
WHITE BALSAMIC GRILLED ASPARAGUS, GARLIC SCENTED CAULIFLOWER,
OVEN ROASTED TOMATOES & PEPPERS AND FRESHLY MADE ARTISANAL BREADS & ROLLS

HAND CARVED
HERB ROASTED PRIME RIB OF BEEF WITH HORSERADISH SAUCE
MAPLE GLAZED BONE IN SMOKED HAM, APPLE CHUTNEY

SILVER CHAFERS

TRADITIONAL ROASTED TURKEY BREAST OVER STUFFING, PAN GRAVY

POTATO GNOCCHI, DUCK CONFIT, BROWN BUTTER AND FRESH SAGE
SESAME CRUSTED SALMON, GINGER TERIYAKI GLAZE, BABY BOK CHOY

FRENCH GREEN BEAN “CASSEROLE” WITH CRISPY VIDALIA ONIONS

SEASONAL FRESH VEGETABLES
ROASTED GARLIC RED BLISS MASHED POTATOES
VERMONT MAPLE SYRUP & MARSHMALLOW BRULEE YAMS

FOR OUR YOUNG GUESTS
CHICKEN TENDERS, WHITE CHEDDAR MAC N CHEESE, ASSORTED CHEF'S PIZZA

DESSERT
SEASONAL FRESH FRUIT DISPLAY
INDIVIDUAL DESSERTS INCLUDING PUMPKIN, APPLE, MAPLE PECAN PIES, & NY CHEESECAKE
CHEF'S BREAD PUDDING AND ASSORTED MINI PASTRIES

48 HOUR CANCELLATION IS REQUIRED




