Cocktail Reception
- $80 per person + 20% Service Charge + NJ Sales Tax -

Cocktail Hour

10 Passed Hors D’oeuvres

Tuscan Table
Slow Roasted Roma Tomatoes + Assortment of Fresh Grilled Seasonal Vegetables « Chicken & Eggplant Milanese
Assorted Cheeses + Fresh Mozzarella+ Cappicalla » Salami+ Mortadella + Parma Prosciutto » Fresh Fruit
Stuffed Cherry Peppers « Marinated Asparagus » Hummus « Bruschetta « Stuffed Olives « Breadsticks
Assorted Soppersata + Imported Cheeses, and more...

Two Cocktail Stations
(Add One Additional Station per 50 guests over 100)

RECEPTION

First Course

(Choice of One)
Arugula Salad — Beet & Spinach Salad w/Warm Balsamic Vinaigrette — Prosciutto Cone — Mesclun Poached
Pear Salad

Carving Station

(Choice of Two)
Roast Prime Rib — NY Strip Steak — Marinated Skirt Steak — Corned Beef - Stuffed Pork Loin —Whole Suckling
Pig — Roast Turkey Breast — Roasted Duck Breast — Roast Leg of Lamb

Pasta Station
(Choice of Two)
Penne Vodka w/a Blush Tomato Pancetta Sauce — Penne Broccoli Rabe — Filet De Pomodoro — Orchietta
Fresh Tomato Sausage and Broccoli Rabe — Orchietta Bolognese — Stuffed Rigatoni - Jumbo Rigatoni
w/Pulled Braised Sparerib Pomodoro — Tortellini Carbonara — Tortellini w/Sausage and Tomatoes

Hot Chaffing Dish Station
(Choice of Three)
Chicken Francaise — Stuffed Chicken Breast - Chicken Scarpiello — Chicken Murphy — Chicken
Parmigiana — Chicken Marsala
Eggplant Rollatini — Spiedini all Romana — Broccoli Rabe Francaise
Fried Calamari — Pretzel or Herb Encrusted Salmon — Broiled Flounder
Braised Short Ribs — Filet Mignon Braciole

Stations listed above can be substituted for Cocktail stations

Dessert

Custom Tiered Wedding Cake w/choice of Family Style Assorted Pastries
Or
Passed Desserts
- Assorted Ice Cream Pops, Root Beer Floats, Milkshakes, Zeppoles, Churros, -
Mini Pastries, Chocolate Covered Strawberries

ToGo
(Choice of Two)
Pork Roll and Cheese — Hot Pretzels — Assorted Bagels - NYC Hot Dog Cart —Assorted Donuts — Giant
Cookies
ALL MENUS are Sample Menu’s and can be Customized




Gold Sit-Down Reception
- $90 per person + 20% Service Charge + NJ Sales Tax -

Cocktail Hour

10 Passed Hors D’oeuvres

Tuscan Table

Slow Roasted Roma Tomatoes « Assortment of Fresh Grilled Seasonal Vegetables « Chicken & Eggplant Milanese
Assorted Cheeses » Fresh Mozzarella+ Cappicalla Salami+ Mortadella « Parma Prosciutto « Fresh Fruit
Stuffed Cherry Peppers « Marmated Asparagus « Hummus « Bruschelta « Stuffed Qlives « Breadsticks
Assorted Soppersata « Imported Cheeses, and more...
and Choice of Pasta
Penne Vodka w/a Blush Tomato Pancetta Sauce — Penne Broccoli Rabe — Filet De Pomodoro — Orchietta
Fresh Tomato Sausage and Broccoli Rabe — Orchietta Bolognese — Stuffed Rigatoni - Jumbo Rigatoni
w/Pulled Braised Sparerib Pomodoro — Tortellini Carbonara — Tortellini w/Sausage and Tomatoes

Two Cocktail Stations
(Add One Additional Station per 50 guests over 100)

RECEPTION

First Course

(Choice of One)

Arugula Salad with Mozzarella and Roasted Red Peppers — Red Beet, Spinach, Cashew, and Goat Cheese
Salad with Warm Balsamic Vinaigrette — Prosciutto Cone and Tomato Mozzarella Tower — Mesclun
Poached Pear Salad and Gorgonzola Cheese — Cucumber Ring with Tomato Mozzarella Tower — Wild
Mushroom Risotto — Seasonal Vegetable Risotto

Entrees
(Choice of Three)
French Cut Chicken Breast - Stuffed Chicken Breast - Chicken Francaise
- Chicken Marsala -
Pretzel or Herb Encrusted Salmon — Stuffed Flounder w/ Crabmeat - Bronzino
NY Strip — Marinated Skirt Steak

Served with Rosemary Roasted Fingerling Potatoes and Seasonal Vegetables

Dessert
Custom Tiered Wedding Cake w/choice of

Family Style Assorted Pastries
Or

Passed Desserts
- Assorted Ice Cream Pops, Root Beer Floats, Milkshakes, Zeppoles, Churros, -
Mini Pastries, Chocolate Covered Strawberries

ToGo
(Choice of Two)
Pork Roll and Cheese — Hot Pretzels — Bagels with cream cheese and Butter - NYC Hot Dog
Cart —Assorted Donuts — Giant Cookies

ALL MENUS are Sample Menu’s and can be Customized




Platinum Sit-Down Reception
- $120 per person + 20% Service Charge + NJ Sales Tax -

Cocktail Hour

10 Passed Hors D’oeuvres

Tuscan Table

Slow Roasted Roma Tomatoes « Assortment of Fresh Grilled Seasonal Vegetables « Chicken & Eggplant Milanese
Assorted Cheeses » Fresh Mozzarella+ Cappicalla Salami* Mortadella « Parma Prosciutto « Fresh Fruit
Stuffed Cherry Peppers « Marmated Asparagus « Hummus « Bruschelta « Stuffed Qlives « Breadsticks
Assorted Soppersata + Imported Cheeses, and more...

and Choice of Pasta
Penne Vodka w/a Blush Tomato Pancetta Sauce — Penne Broccoli Rabe — Filet De Pomodoro — Orchietta
Fresh Tomato Sausage and Broccoli Rabe — Orchietta Bolognese — Stuffed Rigatoni - Jumbo Rigatoni
w/Pulled Braised Sparerib Pomodoro — Tortellini Carbonara — Tortellini w/Sausage and Tomatoes

Raw Bar
Blue Point Oysters — Fresh Shucked Littleneck Clams — Jumbo Mexican Shrimp
(Add Colossal Crab Meat or King Crab Legs and Lobster - $15pp)
Two Cocktail Stations
(Add One Additional Station per 50 guests over 100)

First Course

(Choice of One)

Arugula Salad with Mozzarella and Roasted Red Peppers — Red Beet, Spinach, Cashew, and Goat Cheese
Salad with Warm Balsamic Vinaigrette — Prosciutto Cone and Tomato Mozzarella Tower — Mesclun
Poached Pear Salad and Gorgonzola Cheese — Cucumber Ring with Tomato Mozzarella Tower — Wild
Mushroom Risotto — Seasonal Vegetable Risotto

Entrees
(Choice of Three)
French Cut Chicken Breast - Stuffed Chicken Breast - Chicken Francaise
- Chicken Marsala -
Red Snapper - Pretzel or Herb Encrusted Salmon - Mahi Mahi — 100z Brazilian Lobster Tail
- Bronzino -
Filet Mignon - NY Strip — Marinated Skirt Steak — Lamb Chops

Served with Rosemary Roasted Fingerling Potatoes and Seasonal Vegetables

Dessert
Custom Tiered Wedding Cake
Venetian Display

ToGo
(Choice of Two)
Pork Roll and Cheese — Double Cheeseburgers — Hot Pretzels — Bagels with cream cheese and
Butter - NYC Hot Dog Cart — Fat Sandwiches —Assorted Donuts — Giant Cookies

ALL MENUS are Sample Menu’s and can be Customized




Passed Hors D’ oeuvres

Beef Carpaccio over Toast Points with Whole Grain Mustard
Filet Mignon Tar Tar Crostini
Spanakopita
Tuna Wasabi
Filo Stuffed with Brie and Raspberry
Homemade Mini Crab Cakes
Bruschetta over Pita Chips
N.Y. Sirloin Cheesesteak Puffs
Stuffed Breads: Sausage, Pepperoni, Italian, Meatball, or Eggplant
Pigs in a Blanket
Balsamic Glazed Chicken Kebobs
Thai Marinated Beef Sate
Garlic Old Bay Shrimp
Vegetable Kebobs
Flatbread Pizzas
Stuffed Mushrooms with Boursin Cheese and Spinach
Tomato and Mozzarella in Arugula Pesto
Clams Casino
Clams Oreganato
Bacon Wrapped Scallops
Coconut Shrimp
Shrimp Cocktail
Tuna Tartar
Sweet Potato Puffs
Vegetable Spring Rolls
Southwest Eggrolls
Risotto Balls
Sicilian Rice Balls
Shrimp Tempura
Steamed Edamame Dumplings
Crisp Chicken and Lemongrass Wontons
Shrimp Scampi Puffs
Sesame Chicken Sate
Fresh Fruit Kebobs
Artichoke Hearts Oreganato
Chicken and Cheese Quesadilla
Caramelized Vidalia Onion Tarts
Mac & Cheese Bites
Grilled Cheese Bites with Tomato Bisque
Fried Ravioli
Pierogis
Mac & Cheese Martinis
Prosciutto Wrapped Mozzarella
Mini Sliders with French Fries




Cocktail Stations

All Star Station
Boneless Buffalo Wings, Jalapeno Poppers, Mozzarella Sticks & Waffle Fries
Served with Ranch, Blue Cheese, Melted Cheddar Sauce and Bacon
Add Cheeseburger Sliders for 85 per person
B.L.T
Bacon & Turkey Bacon Sandwiches with your Guest’s Choice of Toppings,
Lettuce, Tomatoes, Mayonnaise, Cheddar Cheese, Ranch, Jalapenos, French Fries
Boardwalk Station
Cheesesteak & Chicken Cheesesteaks with Fresh Squeezed Lemonade
Chinese Stir Fry
General Tso Chicken, Vegetable Lo Mein, Beef Stir Fry, Edamame Dumplings, Southwest
Chicken Eggrolls, Pork Fried Rice
Fajita Station
Steak and Chicken Fajitas with Rice, Beans and all of the essential toppings
Grilled Cheese Station
Pulled Pork, Pork Roll, Bacon, Three Cheese, Lobster Mac & Cheese, Sausage, Bacon &
Tomato, Pepperoni, Spinach
Hot Seafood Station
Mussels Marinara, Zuppa de Clams and Fried Calamari
Mac & Cheese Station
Lobster Meat, Shrimp, Toasted Parmesan, Roasted Garlic, Bacon Chunks, Shredded Cheddar,
Scallions, Sautéed Mushrooms
Mashed Potato Bar
Creamy Mashed Potatoes & Sweet Potatoes with all the essential toppings
Pasta Station
Penne Vodka w/a Blush Tomato Pancetta Sauce — Penne Broccoli Rabe — Filet De Pomodoro — Orchietta
Fresh Tomato Sausage and Broccoli Rabe — Orchietta Bolognese — Stuffed Rigatoni - Jumbo Rigatoni
w/Pulled Braised Sparerib Pomodoro — Tortellini Carbonara — Tortellini w/Sausage and Tomatoes
Polish Station
Grilled Kielbasa, Assorted Pierogis, Beer Braised Sauerkraut
Ravioli & Meatball Station
(Choice of Two Raviolis and Two Sauces)
Cheese, Spinach, Lobster®, Meat, Short Ribs, Vegetable, Fried Raviolis
(Sauces): Marinara, Vodka Sauce, Dill Cream Sauce, Pomodoro, Sherry Cream Sauce
*Raw Bar
Blue Point Oysters, Fresh Shucked Littleneck Clams, Jumbo Mexican Shrimp
*San Genaro Feast
Sweet Italian Sausage Sandwiches, Cheesesteaks, Italian Hot Dogs, French Fries
Slider Station
Mini Cheeseburgers, Mini Hamburgers, Pulled Pork, Chicken Parmesan
Southern Comfort
Pulled Pork, Braised Short Ribs, Mac & Cheese, Cole Slaw, and Tater Tots
*Sushi Bar
California Rolls, Vegetable Rolls, Salmon Rolls & Tuna Rolls
Taco Bar
Hard or Soft Shell Tacos with Shredded Chicken, Beef and Fish and all of the essential toppings




‘Desserts

Walftles & Ice Cream
Chocolate & Vanilla Ice Cream with Belgian Waffles & Toppings
Milk Shake Bar
Chocolate and Vanilla Ice Cream with Toppings
S’mores Station
Ice Cream Sundae Bar
Chocolate, Vanilla & Chocolate Chip Mint Ice Cream Flavors & Toppings
Carnival Station
Funnel Cake, Popcorn, Cotton Candy & Jumbo Hot Pretzels
Passed Desserts
Zeppoles, Candy Covered Pretzels, Root Beer Floats, Mini Ice Cream Pops, Mini Assorted Pastries,
Rice & Chocolate Puddings, Churros, Chocolate Covered Strawberries
Grand Viennese Table
Assorted Mini Pastries, Chocolate Covered Strawberries, Candy Covered Pretzels & Oreos, Donuts,
Assorted Cakes, Puddings, Passed Root Beer Floats, Mini Ice Cream Pops, Waffles & Ice Cream,
Milkshake Station, Créme Brule, Cake Pops, Fresh Popcorn

To Go Stations

*San Genaro Fat Sandwiches*
Fresh Sub Sandwiches Torpedo Sandwiches with your choice of
Pork Roll & Cheese Choose 1 Cheese, 1 Sauce, and 2 Fillers
G’ri[[e (/{ Cﬁ@ ese (Hash browns, Bacon, Chicken Fingers, Mozzarella Sticks, French Fries, Hot
Dogs, Breakfast Sausage, Chicken Parm, Onion Rings and More)
Assorted Donuts Bagel and Cream Cheese or Butter

Giant Cookies NVYC Hot Dog Cart

Hot Pretzels Double Cheeseburgers

All to Go Stations come with your choice of soda or Bottle of Water
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