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l: ive H ours
Premium Open Bar Tl’lI‘Ougl’lOu{ YOIII‘ AHaiI‘

Inclucling Cocl(’cails, Red and White Wine, Domestic and Imporfe(l Beers,
So{l Drinks and a variely 0{ Havored Martinis.

Cocktail Hour

Guesls are gree’tecl Wﬂfl’l a glass 0][ cllampagne upon arrival.

Butler Service o{ Hoxs d' Oeuvres

White Glove Service.
(All Included)

Roasted Garlic and Artichoke Quene"e on Grrilled Pita
Spicg Tuna and Crispg Sushi Rice Cake Canapé
Tequila Glazed Sllrimp and Avocado Crostind
Lobster Nugge{s Tempura with Citrus Emulsion
Tomato and Mozzarella Caprese Skewers
Rumaki - Sca"op wrappe(l in Applewoml—Smol(ecl Bacon
Grilled Ruben Tapas, Corned Bee{, Sauerkraut, Swiss Cheese & Russian Dressing
Portabella Mushroom, Mozzarella, Roasted Red P epper and Tomato on a Toasted Bague’c’ce
Miniature Crab and Lobster Cakes, Di]'onnaise Sauce

Salmon Tartare with Caviar, Sour Cream in Crispg Coronets

Sea{oml Bdl‘

Accompaniecl Lg Cocldail Sa_uce an(l Lemon Weclges.
(All Included)

Exfra Large Gul][ Coast Sllrimp
Citrus Marinated Sea{ood Salad 0{ Mussels, Calamari, Scallops and Sl’lrimp
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(Coc[d{u'] Hour ConﬁnuecA
Col(l Bu”e{ Sl:a{:ions

Decorated with a (lisp]ag 0][ our CLe{ (Grarde Manger,s Artistic Culinarg Slmwpieces.
(All Included)

lnternational Cheeses - Wisconsin Cllecl(lar, Swiss, [talian Fontina and Gouda
oHereJ with I:res}llg Baked French BagueH:es
Assorted Fresh Cat Fruits and Berries
Crudités - Seasonal Raw Vegelal)les with House Dressing
Garlic Hummus with Pita Triangles
Grilled Vege’cal)les - Eggplan{, Yellow Squasl'l, Zuccllini, and Portabella Mushrooms

Seasonal Sushi Platter
OHerecl with Wasabi and Sog Sauces
Examples include Cali{ornia Rolls, Alaska Rolls,
Inside Out Tuna Rolls and Philadelphia Rolls

Tuscan Sl:aﬁon

Traditional Antipasti
(All Included)

Salumeria Platter - Tllinlg Sliced Prosciutto, Sopressa’ca,
MOI‘I?aJeHa, Sa]ami ﬂn‘] PI‘OVOIOIle Cl’leese

Mozzarella with Tomato and Red Roasted P eppers, Virgin Olive Oil and Balsamic Vinegar
Marinated Wild Mushrooms with ltalian Herbs
Marinated Artichoke Hearls, Vinaigre’c’ce
Assorted Impor{eql Olives
Bruschetta al Pomodoro - CLoppe(l Tomaloes, Garlic, Olive Oil and Herbs
Served with Grilled Italian Bread
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DINNER STATIONS

Cl'mmpaqne Toas{

House Red and White Wine Served at the Tables
| addition to the Premium Open Bar.

Sala(l S{:aﬁon
Fresug—P jcked Crisp (Greens with Homemade Dressings.
(CLoice of Two)

Mesclun
A Delicate Variefg 0{ Fresng—Picl(e(l Field Greens with Balsamic VinaigreHe

Caesar

Crisp Romaine Tossed with Our Classic Dressing, Croutons and Parmesan Cheese

Tei-Color
Arugula, Endive and Radicchio, Vinaigreﬂe

Spinacll
Fresh Spinacll Leaves with Bacon, Hard-Boiled Egg, Mushrooms
And a Classte Creamg Mustard Dressing

Soup Sfal:ion

Hot and Savorg
(Clloice 0{ One)

(Cream 0{ Wild Mushroom Broccoli and Cheddar
Maine Lobster Bisque French Onion
Potato Truﬂle Soup Roasted Tomato Bisque
Chilled Gazpacllo (Seasonal) Cream 0][ Butternut Squasll (Seasonal)
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(Dfnner Stations CoanueJ

Carvinq Sl:al:ions

Select Prime Meats sliced to order.
(Clloice 0{ TLree)
Roasted Bee{ Tenderloin Roast Vermont TurLeg Breast
Tequi]a Lime Marinated Flank Steak Corn Fed Baked Virgim'a Ham
Roasted Leg 0{ Lamb with Garlic and Rosemarg New York S{gle Pastrami
Pork Tenderloin, Mushroom Duxelle en Croute Corned Bee{ with Brown Mustard

Pasta Station

Preparecl to orcler Iag our s{aﬂ.
(CLoice 0{ Two)

Cavatelle with Roasted Garlic, Broccoli and Extra Virgin Olive Ol
(inocchi, Sundried Tomato, Roasted Garlic Cream Sauce
Orecchictte tossed in a Classic Pink Vodka Sauce with Peas and Pancetta
Bow Ties Carbonara - Al{re(lo Sauce with Baeon, (arlic and Parmesan Cheese
Penne Filetto di Pomodoro - Tomato, Basil and Prosciutto
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(Dinner Sfah’ons ConﬁnueJ

Hot Bu”e{ Sl:al:ions

Presented in Silver Cl'la{ing Dishes.
(Choice 0][ Four)

Paella Lobster Claws, Sllrimp, (lams and Scallops in Sa{'l.'ron Rice
S]m{][ecl (Chicken Caprese, Roasted Tomato Coulis
Boneless Chicken Filet, Cllampagne Mustard Sauce
Chicken Fran(;ais sautéed in White Wine, Bulter and Lemon
Fried Gu” Coast BuHerﬂie(l Sl’lrimp, Tartar and Cocktail Sauces
Savorg Ginger Marinated Bee{ Tips with Charred Bok Clmg
Prince Edward Island Mussels Fra Diavolo
Sl’lrimp and Scallop Scampi
Alsatian Escargol, Grarlic Herb Bubter
Sweet ltalian Sausage with Bell P eppers, Onions and Tomatoes
Eggplan{ Rollatini s{'u][][ecl with Ricotta and Parmesan Cheeses
Bacon Wrappe(l Pork Roulade with Bing Cllerrg SluHing
Pad Thai Rice Noodles with Spicg Bee{ Sirloin S’crips

Clie][’s selecﬁon 0|: Mixecl Vege{al)les ancl POITB,IZO

All 0][ our menu selecﬁon are oﬂerecl on an unlimi{ecl laasis
Ancl are prepare(l {resll at Tlle Manor.

Cusfomizecl menu SllI)S{“ZIIHOIlS are availal)le.

ur C]assicallg trained Clle{s use onlg the ][inesl ingreJien’cs and {Tes}lesf proJuce to create a
{rulg memorable gourmet dining experience.
When in season, we endeavor to use a variety 0{ vege{al)les and herbs

picl(e(l (lailg {rom our {arm an(l greenl'louse at p leasan’c(lale CLﬁ’ceau or {'rom many o{ New ]erseg’s local {arms.
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DINNER STATION UPGRADES
Mashed Potato Bar
Garlic Maslle(l Ylll(OIl GOl(l an(l Maslme«l Sweef POII&lZO

served in Martini Glasses and 0][][erecl with your gues’ts’ choice 0{:
Herbed EuH:er, Clrdves, Bacon Bi‘cs, (rrated CLe(l(lar CLeese, Sour Cream,

Brown Gravg, Mini Marshmallows and CLoppe(l Pecans
And your choice 0{ Braised Short Ribs or Duck Con][ﬂz

Asian Wok Station
Lo Mein Noodles and Stir l:rg Vege{al)les with:

(cl'loice 0{ one)

Sirloin S{rips, Chicken or Slirimp Vege‘tal)le Fried Rice
Dim Sum Steamed Pot Stickers Hoisin, Sog and Terigald Sauces

SGI’VBJI’H {I’dLII’HOHC’l] CAI’HGSG ][OOJ fa]ce—oull LOXGS WI’fA C[lop SfI’CLS dﬂJ[OI’[’LlHe Coo[des

Additional Carving Stations
Baby Rack of Lamb
Marinated Skirt Steak
Wilhole Suclcling P g
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(Coc]dm’l Hour Upgracles Confl’nueJ

Suslli and Sasl'limi S{a{ion

A Pro{essional Sushi Clle][ will prepare a ]arge variely 0{ Maki Rolls, Sashimi and Nigiri to order
served with Pickled Ginger, Sog Sauce, Iresh Wasabi and Cl’lO]Z) Sticks

A(l(l“:ional Sea{ootl BRI‘ Selecl:ions

(lams on the Hal][ Shell
Ogs’cers on the Hal][ Shell
Spli‘c (Crab Legs
Maine Lobster Tails, Continental Sauce
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PRE_PLATED DESSERTS
(Clrloice 0{ One)

Our Pa_sl:rg Cl‘lers Individual Snmpling Plate
{ea{uring his selection 0{ three 0{ the {o"owing Con{ecﬁons:
(Chocolate Mousse with Bavarian Chocolate Sllavings,
Keg Lime Tarl, Créme Brﬁlée, Panna CoHa, Créme Caramel
Fresh Berries with Grand Marnier Sauce or Cheesecake with Raspl)errg Sauce

Baked Alaska
[ndividual ]_agere(l lce Cream Cakes ’coppecl with Meringue

The Manor's Viennese Table
(Buffet-Style)
Prepare(l in our own P astry Slrloppe ][ealruring:

Assorted French and [talian P astries, Chocolate Dippe(l Fruﬂ:s,
Lresh Cakes, Tortes, Assorted Mousses, lce Cream, Sorbets, Fresh Fruit,
lnternational CoHees Flamed to Order and
Fambe Station oﬂering Bananas Foster Prepare(l to Order
@10 per person additional

CUSTOM WEDDING OR OCCASION CAKE
Baked On-Premise in The Manor's Pasl‘rg SLoppe

l:resng—Brewe(l Co”ee or Tea

Espresso and Cappuccino Available on Reques’c

A Selection 0][ A{{er—Dinner Liquors and Bran(lg
<

P rivate BriJaI Sa]on {01‘ Dressing
wi{h Cllampagne an(l Ligllf Hors cl’Oeuvres.

Place Cards and Direction Cards Included.
Valet Parldng and Coat Check Services Included.

Music, F]owers an(l P lrlojcograpllg No’c Inc]u(le«l.




gomwzﬁ/ Cocltail %ﬁ(////mr

EDIBLE FAVORS

Make a Lasﬁng Impression at The Manor

French Frq Sl:nl:ion

French l:ries, Sweet Potato Fries, Wa{ﬂe Fries, Tru{'ﬂe Fries
Ke’cclmp and Mustard

PO pcorn Bar

Fresh P oppe(l P opcorn
Served in To Go Boxes and OHerecl with your gues‘ts’ choice 0][ Havor:
White Cheddar, Ranch, ]alapeﬁo, Apple (Cinnamon and Caramel
Chocolate Clﬁps and Peanut Bulter Chips

Tl'le Per{ecl: Mix

Your Guests will create their own Trail Mix {TOI[[:
Pretzels, Peanuts, Walnuts, Sesame Sﬁcl(s, Chocolate Cllips, Ma&Ms, Raisins & Coconu{,

Pretzel Station

Hot Jumbo Soft Pretzels
Oﬁerecl with your (Guests chotce 0{
Cheddar CLeese, Mustard or Hot Salsa Cheese Dip

Inl:ernal:ionnl Flnvoretl Co”ee & Hol: Clmcola.l:e Ba.r

Regular or Deca{ CO][][ee, Hot Chocolate
Served in To Go Cups
French Vanilla, Hazelnu{, Mill(, Ha” & Ha”

AccompanieJ IJg

Peppermin{, Cllocolajte Cllips, Sugar POCI( Can(lg, Marslunallows ancl Wllippe(l Cream




