Totowa, 7Y 07512

Phone: 975-256- 8316




* Avadable at an Additional Charge

T (Grand Cochtail Haiur

Complimentary champaguee to greet your gueste

AU premeam liguons, a vact selection of Ewnopean and Califoria wines, champague,

Cocktail Dpeciathios

A magaificent chef s selection of hone d ‘seunes 2o be passed butlen style
Some suggestions may include but are uot limited to the following

Yew ZGealand Lamb Chope
Cocount Strimp

Wini Reabien Sanduciches

YNova Lox over Cucambens
Maryland Crab Catkee

Sesame (hicken Stewene

Wini Goar (Cheese Pigzac
Strimp- Boansin Beggar '¢ Pante
Mived Seafood Beggar'¢ Punce
Stuffed New Potatoes with Bacon
Sea Secallops Uhapped in Bacon

Strombole

Vegetable Spring Rolle
Crasted Potate (roguettes
Stuffed (Chery Tomatoes
Clicctoen Lucsadillas

Swobsed Salmon on Toast Points
Satmon Tar tare over Garlic Poiuts
Beef Sate with Forsenadioh (ream
Jumbo Gulf Stnimp Cockitad
Deviled Egge with Caviar

Meini Tomate Soup




Grand Cotd Digplay

Asonted cheeses from anound the world senved with breade & erackene

Desplay of seasonal fnuct, frest: beries,
graped and melons
Cgpreso Halud
Freol mogzanella expertly frepared by oun chefo and layered with tomatocs dnissled with a
light baloamce glage
A ganden display of cut vegetables, antistically et in a floral amangement, accompanied by assorted breads and dipes
Ghilled Vegetable Dlad
Wede vancety of chared grilled vegetables
Qlinsa Dhld
Lightly tossed 2uinoa, fresh tomatocs, dried cranbemiies in an Orange Ginger dresting
Mortadella, Prosciutts di Parma, Capocolle and Genoa Salami
Gowseous Datnd
Moot Piteds
Freols Wesctun Greens, Spinach, Endives and Radicelio accompanied with side of dnesoings

Sinported Olives

Green queen and red olives, ol and water cared Ralamata and Ligunia olives

Decfood Platad,

Strimp, Catamari, Octopus, and Crabmeat maninated in lousemade Vinaiprette

Grecs Dlatad

Peppens, tomate, onion and cucumbere tossed with Feta (heese and Oregano

gmm/ Pecfpod Digplay

zof S Norwegian Salmon, Rainbow bnook Trout, Smobed Mackerel, and White Fiok




(Choice of two)

Flash fried Calamari, Baked Ulame Oreganate, Stnimp Scampi, Ferlb Crusted Filet of Red
Suappern, on P.E. 7. Mussele in a White Wine Garlic Sauce.

St fry of Orcental vegetables with Beef and chicken, Steamed Vegetalble and Pork Dumplings, Fried

A Deluxe Pasta Station of Peane and Farfalle with your chocce of ala Vodka, Hjneds. and

pepper and a side of Eggplant Rollatin,

Ghof's Dppecials
Evpertly prepared Sitver Champignons stuffed with spinack and Parmesan (heese, Boueless chicken
otnips glaged in a Sweet Sesame Ginger sauce and Crepes Stuffed with Beef Tendenloin. mustnoomes and

domestic cheeses in a Pomodors Plum Tomate Sauce
%‘ , Q% »

Ourn ancformed staff will expertly canve your choice of two from the following:

Frest Tunkey Breast Leg of Lamb*
Teras Beef Tendenloin Rack of Lamb*
Dsasted Suckling Pig Venison Loin™
Stuffed Pork Loin
Boueless Pork Tendentoin

oR
Hand Selected Delmonico Reb Eye with Truffle Butten
Served with taditional sides of: Creamed Spinach, Steak Fried Potatoes
Aud Beer - Battered Ounion Ringe



andre
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Chiefe will expently prepane qoun choice of ome station from the following
M merican Chef Shation

A delure sliden and thot dog otation cooled to perfection and senved on ftoasted buns with assonted
toppings and a side of French fries

Gllsh, Chef Hation

Potats and (heese Pienogies, served with Sour (Cream., Potate and (hicken Pancakes fan fnied and
senved with rick apple sauce, grilled smotbed Riclbasa with a dide of Funter's Stew

g% ’ %@/% »
Scppling beef & clicken fajitas, Paclla, (Cold sweet plantaine and Perndl (lassic Latin spiced dlow
noadted pork)

Chliicken and beef shish-babobe marinated in Ganlic, Oregano, Extra Vingin Olive O grilled on

Peppercorn Crasted Steaks /u Poivme with a Brandy Cream Sauce, Duck 4 L Orange, and
Assorted (repes

German uillage theme table includes: Sansages, Rielbasa, Sauerbnaut,
Trite soupp, Dl Pickles and thousemade Lard




&WW

Custom ice scalpptane
Jumbo Galf Steimp ® Assorted Plams ® Seasonal Oyotere ® Lobster tacls

s and Dashimi PBaw”

Rolls contain vanious vegetables and naw fioh anapped with sudhi rnice and thin dheete of noni. Sudhi

volls include: Spicy Salmon ~ Yellowtadl ~ Spicy Tuna ~Avscads ~Cucamber ~ Califonia ~
Tuna Avocade ~ Seaweed

%@‘m&‘fw@}m*

Mantini shaped ice sculptane accompanied with a wide selection of Ylavored Yodkas and liguone

Db T




(Qhocce of one)
Tnopical Fouit Delight
Entic fine selection of seasonal fruit
Seared narne i Tana
with sesame and citus vinaignette over fresk greens

Seared Duck
Sticed reast of Loug Toland Duck with Peach Compote & Raspleny Coutis, choice satad mex with Granbevsy - Uit
Vinadgnette
Maple Glaged Tlorth Atdlantic Salmon
Ve a bed of freck greens with Pineapple-Manga nelish

Large frest grilled Sea Scallops
Ouver Risotte finished in Gartic Cream Sauce
Lototer Raviole
Loboter stuffed naviolis dimmened in a Brandy (Cream Sauce
Wastnoom Raviole
Mustroom stuffed ravioli simmened. in a cream dauce
Graud Wastinoom Soup
Cream of Mushnooms doulble baked with puff pastry
Grand Lobster Bisgue
Creamy steamed broth of shell fisk in puff fastry
Coaprese Satad
Wogzanella di Buffato. sliced vine nipened tomatoes & fresh basdl pained with tri-color greens drizzled with Tuscany -
Baloaméc dressing
Tte WS&M




“Cntrees
(Ghsice of thee)
Grilled N.Y. (ut Serloin
Roast Prime Rl of Beef
utet Wi
Chateaubniand *
Sticed center-cut filet mignon cosked to perfection
Grilled Veal Chapo "

Ghichen
Dhiclicn Wedall
Boueless breast of chicken a la Marsala. Picatta, Wanceline or Francaise
Cliictben Saltimbocea

Breaot filled with Asparagus, Ontons. Portobellos & Monterey Yack cheese and topped with Sthitake Cream

7

Satman A La Grand
Brodled Nonth Paseage Salmen simmened in lemon dill sauce
onth /¥tlantic Striped Seabase
Ruasted & topped with o Beane Blane Sauce

Red Suapper

Oven Boasted & senved oven sautied freoh baby spinach, sautéed garlic, shnedded 2. a

Do @ Tpunf
Dauet of petite filet mignon and loboter tadl *
Duct of petite filet miguon and Jumbs grilled sbninp”
AU entrees ane senved with chel's choice of potatocs and vegetalbles
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Dessent
Elegant castom designed cake served individually

(Weth youn choice of otyle & filling)
&
Your Choice from oue of Oun Signature Desserts
Sabayen Sauce

Frenct & Ttalian Pastiice  Frest (Cakee & Pies Popconn Station
Chiocolate Mousse Jee Gream Station Eopresse & Cappuccino
Frest Fruit Display Chocolate Fountain Tuternational (offece
Fousemade Tinamicu Geppole Station Waffle Station

Freslily Bated (Yookies

Sternational Dessert Table *
Chiscolate Fountain Station Dee Cream Sandae Bar
Cliocolate Mousse
Espresses & Cappuccine







