58 Lackawanna venue
Totowa, MY 0751

Phone: 975 -256- 8516




* oailable at an Addetional Change

AU fremium liguone, a vadt selection of California wines, champagues.,

Gochtail Qpeciattios

A delure che's selection of thors d ‘ocunnes to be passed butlen style
Some saggestions may include but are not limited to the following:

Yew Zeatand Lamb (Chope
Coconut Stimp

Wini Reabien Sanduiches

YNova Lox over Cucambens
Maryland Crab Catkee

Sesame (hicken Shewens

Wini Goar (Cheese Pigzac
Stinimp - Boansin Beggar ¢ Punse
Mived Seafood Beggar ¢ Pance
Stuffed New Potatoes with Bacon
Wactrnoom Cap with Crabmeat
Sea Secallops Uhapped in Bacon

Strombole

Vegetable Spring Rolls

Weni Beeff Frantke en Croute
Crasted Potats (rogucttee
Stuffed (Chery Tomatoes
Clicctoen Lucsadillas

Swmotoed Salmon on Toast Pointe
Sabmon Tar tare over Garlic Pocuts
Beof Sate with Fovseradioh Cream
Jumbo Guly Strimp Cockitad
Deviled Egge with Caviar

eini Tomate Soup




Owr ancformed staf will expertly carve your choice of oue from the following:

Freot Tankey Breast Leg of Lamb
Tevas Beef Tenderloin Rack of Lamd
ZRoasted Suckling Pig Stuffed Salmon in Puff Pastry
Stuffed Pork Locn Colorade Leg of Veal
Boweless Porks Tenderloin Venison Loin

oR
%&w&y reats Dhation
Hand Selected Delmonico Rib Eye with Trufile Butten
Sened with traditional sides of;
Creamed Spinach
Steak Fried Potatocs
Beor- Battored Oion Ringe

Grand Chef Delestions

(Choice of two)

Flast fried Calamarni, Baked (Uame Oreganate, Strimp Scampi, Ferb Crusted Filet of Red
Suappen, or P.E. 9. Mussels in a White Wene Garlie Sauce.

Clf's Gpectals

Evpently prepaned Siluer Champignons stuffed with spinach and Parnmesan (heese, Boucless chicken
otnipps glaged in a Sweet Sesame Ginger sauce and (Crepes stuffed with Beef Tenderloin, mustnoome and
domestic cheeses in a Pomaodone Plum Temato Sauce




Snternational Chef Hhation

Chlicfs will expently Prepare yoar choice of ome from the folloing

A Delure Pasta Station of Peane and Farjalle with your chocce of ala Vodka, Hjredo and MWarninara
auces, ecompanied by vegetalles, chicken, and a side of Eggplant Rollatin
Ster fry of Orcental vegetablles and chicken, vegetable and pork Dim Sum, fréied rice and fortune
cookieo
Peppercorn Crasted Steaks /u Poimme with a Braundy Cream Sauce, Duck 4 L Orange, and
Assorted (nepes
Scgpling beef & chicken fajitas, Paeclla, (Cold sweet plantaine and Perudl (lassce Latin spiced dlow
noadted pork)
Chliccloen and beef shish -labolbs maninated in garlic. oregans, extra wingin olive ol grilled on dbemers

Cheft will experntly frepane
Pan fricd Pierogiee senved with cour cream, Potate and (hicken Pancakes pan fried and served with
Gernman uillage theme table includes: Sansages, Rielbasa, Sauerbrnaut,
Tuite soup, Dl Pickles and thousemade Lard




noand the world senved with breads & crackers

@wﬂwa&wmwfw frech: bemnces,
grapes and melons

Cgproto Dlalad

Treok mogsanclla expertly prepaned by oun chefe and layered with tomatocs dnissled with a

A ganden display of frech: vegetaliles, artistically eet. in a floral amangement. accompanied by assonted breads and dife
Ghitled Déggetable Dliad

Wede varicty of chamed grilled vegetalbllee
Qam;%m'
Lightly tossed guinsa, fresh ¥ ranberiies in an orange ginger dressing
ortadella, Prosciutts di Parma, (apocolls and Genoa Salami

%‘bmw Hbad

Weditornancan steamed semolina with ¢ bere, celory and cranberiies in an orange ginger dredding

%«/gm

Frest mesclun greens, dpinach, ewdives and radicchio accompanied with side of dresdings

Sinported Olves




Wpgrades

Soo and Raw Hhation”
Custom Tee Carving display
Jumbo Gulf Strimp ® Hsoorted Uame ® Seasoual Oyotens and Loboter Tadle
Rolle contacn varnious vegetables and naw fioh uwnapped with sudki nice and thin sheets of norc.
Sustic Rolle Tuclude: Spicy Salmon ~ Yellowtadl ~ S;éoa/ Tuna #vocade Cucumber ~ (Califoria
~ Tana Avocado ~

ider @??am

%@‘m& @W*

Wantini themed, ice seultune accompanied with a wide selection of Jlavored Yodkas and liguone




petizens

(Choice of one)
Tropical Fruct Delight

Enotic selection of seaconal fruct
astrnoom Raviole
Wustroom stuffed naviole simmened in a cream auce
Peune a la Yedloa
Penne pasta senved in a classic vadba cream sauce
Penne a la Maison
Tossed with noasted eqgplant and grilled Portobello
Hustnoom Soup
Creamn of Mushnooms double baked with fuff pastny
Seaned Duck
Sticed bueast of Loag Toliand Dtck with peack compote & raspleny coulis. choice of mired salad with cranbory- cituse
it
Caprese Salad
Wosgarella de Buffale. sliced wine ripened tomatocs & fnesh basil pained with ti-color greens dniggled with Tuscany-
Balsamée dnessing
Zhe Grand Satad
Traditional (Cacsar Salad
Loboter Ravioli*
Lobster Stuffed Raviolie simmened in a brandy cream sauce
Waple Glaged Noith Atlantic Satmon*
T 0 bed of gresh greens with fincapple- wango relish
Seaned nane /- tund”
Large frest grilled Sea Seallops*




Cntrees
(Choice of thnee)

Grilled N.Y. (ut Sinlocn
Reasted Prime Rl of Beef
Sliced center-cut fdlet migusn cooloed to perfection

*
W‘%ﬂé@m

Or

Ghichen
Ohiclien Medall
Boueless treast of chicken medallion a la mancata, Picatta. Marcelino or Francaice
Cliielben Saltimbocea

Breaot filled with sautéed Aparagus, Onione, Portobelloe & Monterey Yack checte and topped with Sthitake Cream

Or

Brodled Brougine
Weditornanean Sea Base serwed with a Lemon wine sauce
Salmon
Red Swappern ™
Over Roacted & cerved over sautéed fresh: baby pinach, fresh ganlic. olnedded carnote, finished in citrus chutuey

AU entrees are served with chef's chocce of potatoes and vegetables




Oessers
Elegant custom desigued calbe senved individually

(With yoan chocee of style & filling) on
Your Choice of The Grand ¢ Scguatune Dessents
Fousemade Toramisu, New Yok (Checsecalie with jresh ruct toppings, Fresh Bewies with Sabayon
Sauce, Wene Poached pear uith chestunat pance

Frenct & Ttalian Pastiice  Frest (Cakes & Pies Frestily Baked (Yookics
Chiocolate Mousse Jee Gream Station Eopresse & Cappuccino
Frest Fruit Display Chocolate Fountain Tuternational (offece
Fousemade Toramicu Beppole Station Wafile Station

Snternational Desert bl ™

Cliocolate Fountain Station Dee Cream Bar
Vutewational (Coffec Station Chocolate Mousse

Waffle Station
Eopreste & Cappuccine e

W%ﬁﬂ g
Matke your guests feel litke a "Rid at a candy stone again!" A lange varciely of exotic







