285 Main Street
Bedminster , NJ
908.234.1596
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BRUNCH BUFFET PACKAGE

WE KINDLY ASK FOR A MINIMUM OF 20 PEOPLE
EVENTS ARE 3 HOURS

DH BRUNCH BUFFET PACKAGE

INCLUDED WITH YOUR BRUNCH FRESH JUICES, SOFT
DRINKS, SLICED SEASONAL FRUITS, FRESHLY BAKED
CROISSANTS, MUFFINS AND DANISH. REGULAR AND
DECAF COFFEE AND ASSORTED TEAS FOR STEEPING

SERVED HOT IN OUR CHAFING DISHES FLUFFY
SCRAMBLED EGGS, HOME FRIED POTATOES WITH
CARAMELIZED ONIONS, BACON AND FRENCH TOAST

CHOICE OF: (1) SALAD, (1) PASTA (2) ENTREES

$42 PER PERSON

SALAD SELECTIONS

HOUSE SALAD WITH BALSAMIC
OR
CLASSIC CAESAR SALAD

PASTA SELECTIONS
CAVATELLI & BROCCOLI
PENNE WITH VODKA SAUCE

CLASSIC BAKED ZITI

ENTREE SELECTIONS

SAUSAGE AND PEPPERS
CHICKEN MILANESE
LEMON BRAISED CHICKEN
BUDDHA BOWL
VODKA CHICKEN
BEER BRAISED SHORT RIBS
DANISH BBQ BABY BACK RIBS
WOK SEARED SALMON
SHRIMP SCAMPI

ADD AN OMELET
STATION

ADD $12 PER PERSON

MADE TO ORDER WITH BACON,
SAUSAGE, VIRGINIA HAM,
MUSHROOMS, BELL PEPPERS,
SPINACH, ONION TOMATOES,

CHEDDAR, SWISS

PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND NJ STATE SALES TAX
3% CREDIT CARD FEE APPLIED TO ALL CREDIT CARD TRANSACTIONS
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LUNCH AND DINNER
BUFFET PACKAGES

WE KINDLY ASK FOR A MINIMUM OF 20 PEOPLE
EVENTS ARE 3 HOURS

LAMINGTON BUFFET

1) SALAD
(1) PASTA
(2) ENTREES
STARCH & VEGETABLE

AN ELEGANT MINI
PASTRY DISPLAY SOFT
DRINKS, COFFEE AND TEA

$35 LUNCH / $42 DINNER

BERKELEY BUFFET

(2) APPETIZERS
(1) SALAD
(1) PASTA
(2) ENTREES
STARCH & VEGETABLE

AN ELEGANT MINI PASTRY
DISPLAY SOFT DRINKS
COFFEE AND TEA

$39 LUNCH / $50 DINNER

APPETIZER SALAD SELECTIONS ||ENTREE SELECTIONS
SELECTIONS SAUSAGE AND PEPPERS
GARDEN STATE VEGETABLES || HOUSE SALAD W/BALSAMIC CHICKEN MILANESE
CHEESE BOARD OR

ANTIPASTO PLATTER
CAPRESE PLATTER
SPINACH & ARTICHOKE DIP
CALAMARI
CHICKEN TENDERS
BUFFALO CHICKEN WINGS

CLASSIC CAESAR SALAD

PASTA SELECTIONS
CAVATELLI & BROCCOLI

PENNE WITH VODKA SAUCE
CLASSIC BAKED ZITI

LEMON BRAISED CHICKEN
BUDDHA BOWL
VODKA CHICKEN

BEER BRAISED SHORT RIBS

DANISH BBQ BABY BACK RIBS
WOK SEARED SALMON
SHRIMP SCAMPI

PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND NJ STATE SALES TAX
3% CREDIT CARD FEE APPLIED TO ALL CREDIT CARD TRANSACTIONS
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SEATED & SERVED MENU

YOUR CHOICE OF ANY 3 OR 4 COURSES. APPETIZERS PRESELECTED AND SERVED FAMILY
STYLE, GUESTS CHOOSE ONE MIDDLE COURSE AND ENTREE EACH. MINIMUM 20 GUESTS

3 COURSE SEATED

GUESTS ARE SERVED 3 OF
THE COURSES BELOW.
APPETIZERS SERVED FAMILY
STYLE, CHOICE OF MIDDLE
COURSE AND ONE ENTREE
COURSE. MINI DESSERTS
ARE SERVED FAMILY STYLE

$42PP

4 COURSE SEATED

GUESTS ARE SERVED ALL 4 OF
THE COURSES BELOW.
APPETIZERS SERVED FAMILY
STYLE, CHOICE OF MIDDLE
COURSE AND ONE ENTREE
COURSE. MINI DESSERTS ARE
SERVED FAMILY STYLE

$50PP

APPETIZER COURSE

MOZZARELLA STICKS
BUFFALO WINGS
FIRECRACKER CAULIFLOWER
SALT BAKED GERMAN PRETZELS

MIDDLE COURSE

HOUSE SALAD WITH BALSAMIC
OR
CLASSIC CAESAR SALAD

ENTREE SELECTIONS

BARBEQUED BABY BACK RIBS
PENNE A LA VODKA
CHICKEN MILANESE

ANCIENT GRAIN SALAD

SEARED ATLANTIC SALMON

DESSERT COURSE
INCLUDES MINI PASTRIES

INTERESTED IN ORDERING A
CAKE? WE WOULD BE HAPPY
TO PLACE AN ORDER FROM OUR
PREFERRED VENDOR CALANDRAS
BAKERY.

BRINGING YOUR OWN CAKE?

A 2% PER PERSON FEE APPLIES

PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND NJ STATE SALES TAX
3% CREDIT CARD FEE APPLIED TO ALL CREDIT CARD TRANSACTIONS
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COCKTAIL CATERING MENU

HOT & COLD STATIONARY PLATTERS AND DISPLAYS IN OUR PRIVATE BAR AREA
ADD ON A BAR PACKAGE TO COMPLETE YOUR COCKTAIL PARTY!

SHAREABLE PLATTERS

GARDEN STATE VEGETABLES $55 / $85
GRILLED AND RAW CRUDITE WITH

2 DIPS AND TOASTED PITA

ARTISAN ANTIPASTO $60 / $110

A VARIETY OF DRIED MEATS

OLIVES, PEPPERS AND CHEESES
CHEESE BOARD $80 / $150

DRIED FRUIT & ASSORTED CRACKERS
SHRIMP COCKTAIL $100 / $180
TRADITIONAL CONDIMENTS

CAPRESE PLATTER $60 / $100
MOZZARELLA AND RIPE TOMATOES
SWEET BASIL, CRACKED PEPPER, BALSAMIC
SPINACH & ARTICHOKE DIP $55 / $90
TORILLA CHIPS

FRESH GUACAMOLE $55 / $90

FRESH TORTILLA'S AND SALSA ROJA
TOMATO BRUSCHETTA $55 / $90

OLIVE OIL TOASTED CROSTINI

GOLDEN FRIED CALAMARI $60 / $100
CHERRY PEPPERS & MARINARA

CHICKEN TENDERS $70 / $120

HONEY MUSTARD & BLEU CHEESE DIPS
BUFFALO CHICKEN WINGS $70 / $120
BLEU CHEESE DIP AND CRISPY VEGETABLES
PENNE ALA VODKA $55/$85

PROSCIUTTO DI PARMA

6” ITALIAN SUB (FEEDS 25-30 PEOPLE) $120

(48-HRS. NOTICE IS REQUIRED)

SALADS

GIANT GREEK SALAD $50 / $90
FETA CHEESE VINAIGRETTE
D. H. CAESAR SALAD $50 / $90
SOUR DOUGH CROUTONS

MESCLUN GREEN SALAD $45 / $90
CARROTS, CUCUMBER, CRANBERRIES
PEPPERS, CROUTONS
COUNTRY POTATO SALAD $45 / $60
CREAMY COLE SLAW $45 / $60

PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND NJ STATE SALES TAX
3% CREDIT CARD FEE APPLIED TO ALL CREDIT CARD TRANSACTIONS




BAR PARTY PACKAGES

WE KINDLY ASK FOR A MINIMUM OF 20 PEOPLE

EVENTS ARE 3 HOURS

DELICIOUS HEIGHTS BAR
PACKAGES & PRICING

Cash Bar: Paid for by your guests
Consumption Bar/Running Tab: Paid by Host
Open Bar : Per person per hour paid by Host

BEER & WINE

BEER- HEINEKEN, YUENGLING ,
KONA BIG WAVE AND PERONI
BUDWEISER, COORS LITE,
MCHELOB ULTRA, CORONA AND

CORONA LIGHT

HOUSE WINE-
CHARDONNAY, PINOT GRIGIO,
CABERNET SAUVIGNON, MERLOT

PREMIUM BAR

PRAIRE VODKA, PRAIRE GIN,
DEWAR'S, SAUZA TEQUILA,
BACARDI, CAPTAIN MORGAN,
MALIBU RUM, WILD TURKEY,
SEAGRAM’'S 7, SOUTHERN
COMFORT, SWEET & DRY
VERMOUTH, APPLE PUCKER,
TRIPLE SEC, AMARETTO,
KAHLUA, PEACH SCHNAPPS

TOP SHELF BAR

GREY GOOSE, KETEL ONE,
BOMBAY SAPPHIRE, MYER'S,
1800 SILVER, JIM BEAM,
JOHNNIE WALKER BLACK
TOP SHELF PACKAGE
INCLUDES EVERYTHING IN THE
PREMIUM BAR, BEER AND

WINES PACKAGE AS WELL

1 HOUR- BEER/WINE- $20PP
2 HOUR- BEER/WINE- $24 PP
3 HOUR- BEER/WINE- $28PP

1 HOUR- PREMIUM- $24PP
2 HOUR- PREMIUM- $28 PP
3 HOUR- PREMIUM- $32PP

1 HOUR- TOP SHELF- $28PP
2 HOUR- TOP SHELF- $32 PP
3 HOUR- TOP SHELF- $36PP

PRICES ARE SUBJECT TO 20% SERVICE CHARGE AND NJ STATE SALES TAX
3% CREDIT CARD FEE APPLIED TO ALL CREDIT CARD TRANSACTIONS
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