WEST ORANGE, NJ (973) 736-3240

COLD DISPLAY

CRuUDITES OF FRESH VEGETABLES WITH DIPPING SAUCE

PASSED HORS D’OEUVRES

WHITE GLoVE BUTLER PAsSseD

MinI P1zzA BAGELS
BarBECUE BEEF KABOB
BakeDp BrieE EN CROUTE
MINIATURE FRANKS IN PUFF PASTRY
SPRING RoLL WiTH ORIENTAL MUSTARD SAUCE
CocoNuT CHICKEN FILLETs WITH PLUM SAUCE
Crassic PoTaTo KNISHES SERVED WITH MUSTARD
PiNwHEELS OF FRESH SPINACH IN FLAKY DouGH
VEGETABLE TEMPURA WITH SWEET & SOUR SAUCE
SUN DRIED TOMATO AND ARTICHOKE HEARTS IN PHYLO
Crispy Porato PancakESs ToPPED wiTH CHUNKY APPLE SAUCE

PLEASE SELECT 5 FROM ABOVE

FirsT HOUR: $21.95 PER PERSON

ApDITIONAL HOURs: $13.95 PER PERSON
FirsT HOUR: $31.95 PER PERSON

ApDITIONAL HOURs: $13.95 PER PERSON

OPrEN BAR: $13.95 PER PERSON (1 HOUR)

$10:00 PR PersoN PER ExTRA HOUR
BEER AND WINE ONLY: $7.00 PER PERSON PER HOUR
BARTENDER FEE: $78.00 EacH
ALL Prices SupjecT 1O 20% SERVICE CHARGE AND 7% SALES Tax
BaseDp oN A MINIMUM (GUARANTEE OF 25 (GUESTS

ALL Prices SuBiecT To 20% ServicE CHARGE AND 7% SALES TAX



& The Wilshire Grand

WEST ORANGE, NJ (973) 736-3240

COLD DISPLAYS

ToMATO BROCHETTE
MELANGE OF FrESH SLICED FruiTs
CRrupITES OF FRESH VEGETABLES WITH DIPPING SAUCE
MIRRORED DisPLAY OF IMPORTED & DoMESTIC CHEESES

PASSED HORS D’OEUVRES

WHITE GLoVE BUTLER PAsseD

COCONUT SHRIMP
Bakep BRIE EN CROUTE
MINIATURE P1zzA BAGELS
MozzARELLA & RED PEPPER
MINIATURE BEEF WELLINGTONS
D Sum witH Duck SAUCE
BROCHETTE OF CHICKEN SESAME
ScarLors WRAPPED WITH Bacon
CockTAIL FRANKS IN PUFF PASTRY
AsParaGUS EN PHYLLO DoucH
SPINACH IN PUFF PastrRY DoucH
CHICKEN QUESADILLA STICKS
SPRING RoLL wiTH ORIENTAL MUSTARD SAUCE
VEGETABLE TEMPURA WITH SWEET & SOUR SAUCE
SUN DRIED TOMATO & ARTICHOKE HEARTS IN PHYLLO
ToMATO BROCHETTE
PHILO STUFFED WITH SMOKED CHICKEN
CUCUMBER STUFFED WITH SALMON MOUSSE
FrESHLY SMOKED INORWEGIAN SALMON CANAPE

PLEASE SELECT 8 FROM ABOVE

First HOUR: $31.95 PER PERSON
ADDITIONAL HOURs: $13.95 PER PERSON
OPEN BaRr: $13.95 PER PersoN (1 Hour) $8:00 Per PersoN PErR ExTRA HOUR
BeER AND WINE ONLY: $7.00 PER PERsON PErR HOUR

ALL Prices SuiecT To 20% ServicE CHARGE AND 7% SALES TAX
Basep oN A MiNIMuMm GUARANTEE oF 20 GUESTS
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WEST ORANGE, NJ (973) 736-3240

CARVING STATION OPTIONS

RoasTED FRESH YOUNG TURKEY, SAUSAGE AND SAGE STUFFING, AND GIBLET GRAVY
$8.50 PER PERSON, PER HOUR

SMOKED Brack Forest HAM, BLack BREAD, AND WHOLE GRAIN MUSTARD
$8.50 PER PERSON, PER HOUR

CoNFIT OF NORWEGIAN SALMON WITH ToAST POINTS
$8.50 PER PERSON, PER HOUR

GLAZED CORNED BEEF BRISKET, PARTY RYE, AND POMMERY MUSTARD
$8.95 PER PERSON, PER HOUR

SteaMsHIP ROUND OF BEEF, BAGUETTES, AND HORSERADISH SAUCE
$9.50 PER PERSON, PER HOUR (MINIMUM 100 GUESTS)

Roast LoiN oF Pork, SILVER DOLLAR RoLLs, AND PORT WINE CRANBERRY SAUCE
$9.50 PER PERSON, PER HOUR

MARINATED FLANK STEAK, SLICED ITALIAN BREAD, AND AU Jus NATURAL
$9.75 PER PERSON, PER HOUR

TENDERLOIN OF BEEF, BAGUETTES, AND THREE-PPEPPERCORN SAUCE
$10.50 PER PERSON, PER HOUR

NEW YORK STRIP STEAK OF BEEF, PETITE ROLLS, AND M ADEIRA
$11.50 PER PERSON, PER HOUR

RoasT SADDLE OF VEAL, BAGUETTES, AND PERIGOURDINE SAUCE
$12.75 PER PERSON, PER HOUR

Roast Rack oF LAMB wiTH ROSEMARY SAUCE
$19.00 PER PERSON, PER HOUR

ALL Prices SuiecT To 20% ServicE CHARGE AND 7% SALES TAX
$78.00 CHer’s CarvING FEE PER HOUR

25 PeopLE MINIMUM
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WEST ORANGE, NJ (973) 736-3240

DIAMOND DINNER BUFFET

To BE SERVED FROM ATTRACTIVELY DECORATED BUFFET TABLE

LoBsTER BisQUE IN Sit.vER TUREEN

TRADITIONAL CAESAR SALAD
SrINACH SALAD WITH WILD MUSHROOMS AND ROASTED (GARLIC DRESSING
BurrarLo MiLk MozZARELLA WITH VINE-RIPENED TOMATOES AND FRESH BASIL

SERVED FrROM SILVER CHAFING DISHES
BRrEAST OF CHICKEN PERIGOURDINE
BrOILED SALMON WITH LEMON BEURRE BLANC
FARFALLE PasTA WITH SWEET ITALIAN SAUSAGE, PROsCIUTTO, AND ROMANO CHEESE
MEDLEY OF FRESHLY STEAMED BABY VEGETABLES
WILD GRAIN RICE wiTH MUSHROOMS
OVEN ROASTED POTATOES

CARVING STATION
SLICED TENDERLOIN OF BEEF AU POIVRE
Brack ForestT SMOKED HaM

AsSORTED MULTI-GRAIN & SOUR DouGH RoLLs, FLATBREADS, AND BUTTER

DESSERT STATION
CARROT CAKE
FresH FruiT TART
CHOCOLATE RASPBERRY BAVARIAN
NEw YOrRK CHEESE CAKE
TIRAMISU

REGULAR AND DECAFFEINATED COFFEE AND TEA SELECTION

$52.95 PeR PersoN + 20% Service CHARGE AND 7% SALES TAX
CHEeF's CarvING Fee: $78.00 + Tax

MiNniMuM oF 30 GUESTS IS REQUIRED FOR THIS MENU
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WEST ORANGE, NJ (973) 736-3240

MORNING BREAK SUGGESTIONS

DELUXE CONTINENTAL BREAKFAST
FresH SQUEEZED ORANGE, GRAPEFRUIT, AND CRANBERRY JUICES, ASSORTED BAGELS, BREAKFAST PASTRIES,
MurriNs, AND COFFEE CAKE, SERVED WITH SWEET BUTTER, FRESH FRUIT PRESERVES AND CREAM CHEESE,
MELANGE OF SLICED FRESH FRUIT, AND SELECTED SEASONAL BERRIES FRESHLY BREWED REGULAR &
DECAFFEINATED COFFEE WITH TEA SELECTIONS, AND BOTTLED WATER

$17.95 PER PERSON

MID-MORNING BREAK
FreEsHLY BREWED REGULAR AND DECAFFEINATED COFFEE, FINE HERBAL TEA SELECTION, ASSORTED SOFT
DRINKS AND BOTTLED WATER

$8.95 PER PERSON

AFTERNOON BREAK SUGGESTIONS

CASEY AT THE BAT
PreTZEL WiTH WHOLE GRAIN MUSTARD, ROASTED PEANUTS, CRACKERJACKS, ICE CREAM BARS, MINT CANDY
BaRrs, AssoRTED SOFT DRINKS, BOTTLED WATER, HERBAL TEA SELECTIONS, AND FRESHLY BREWED REGULAR
& DECAFFEINATED COFFEE

CINEMA
FresHLY PoPPED POPCORN, AssORTED CANDY BARs, NACcHOS wiTH MELTED CHEESE, ASSORTED SOFT
DRrinks, BOTTLED WATER, HERBAL TEA SELECTIONS AND FRESHLY BREWED REGULAR & IDECAFFEINATED
COFFEE

CoOKIES & MILK
FrEsH BAKED AssORTED CoOOKIES, FUDGE BROWNIES, GRANOLA BARS, MILK, ASSORTED SOFT DRINKS,
BotTLED WATER, HERBAL TEA SELECTIONS AND FRESHLY BREWED REGULAR & DECAFFEINATED COFFEE

THE FiTNESs CENTER
VEGETABLE CRUDITES WITH CREAMY GARLIC DIPPING SAUCE, MELANGE OF FRESH SLICED FRUIT AND
SELECTED BERRIES, AsSORTED GRANOLA BARS, RICE CAKES, SPARKLING WATERS, BOTTLED WATER, HERBAL
TEA SELECTIONS, AND FRESHLY BREWED REGULAR & DECAFFEINATED COFFEE

CALIFORNIA SURF
HaAGEN Dazs IcE CREAM & SORBET BARS, MINI SNICKERS AND MILKY WAY BaRrs, TRAIL Mix, CHILLED
VEGETABLE CRUDITES WITH YOGURT DIpP, ASSORTED SPRITZERS, ICE TEAS, SOFT DRINKS, AND BOTTLED
WATERS, HERBAL TEA SELECTIONS, AND FRESHLY BREWED REGULAR & DECAFFEINATED COFFEE

ALL COFFEE BREAKS $16.95 PER PERSON

*ALL FooD & BEVERAGE SUBJECT TO NJ STATE SALES TAX 7% AND A TAXABLE 20% SERVICE CHARGE™
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WEST ORANGE, NJ (973) 736-3240

LUNCH OPTIONS

DeELI BUFFET
Tossep GARDEN SALAD wiTH CHOICE OF Two DRESSINGS

RED BLiss PoTATO SALAD, SWEET COLE SLAW, AND TUNA SALAD
SLICED RoasT BEEF, BAKED VIRGINIA HAM, BREAST OF TURKEY, Swiss CHEESE, AMERICAN CHEESE, AND
SLICED M0zZARELLA CHEESE SERVED WITH AN ASSORTMENT OF CONDIMENTS TO INCLUDE: LETTUCE,
SLICED TOMATOES, SLICED SWEET ONIONS, KosHER DILL PicKLES, AND SWEET GHERKINS MUSTARD AND
M AYONNAISE
Frest WHOLE GRAIN BREADS, DELI RYE, PUMPERNICKEL, AND KAISER ROLLS
ASSORTMENT OF CHEF'S SPECIALTY DESSERTS
FreEsH BREWED REGULAR & DECAFFEINATED COFFEE, AND TEA SELECTION ASSORTED SOFT DRINKS, AND

BotTLED WATER

$32.95 PER PERSON

(GOURMET SANDWICH BUFFET
Tossep GARDEN SALAD wiTH CHOICE OF Two DRESSINGS

A SELECTION OF ASSORTED (GOURMET SANDWICHES & WRAPS
RARE Roast BEEF WiTH CARAMELIZED ONIONS, TOMATOES, AND HORSERADISH CREAM ON BLACK BREAD
GRILLED VEGETABLES ON 7-GRAIN BREAD wWiTH OLIVE TAPENADE AND ROASTED RED PEPPERS

SMOKED TURKEY & PPORT SALUTE CHEESE WITH POMMERY MUSTARD ON WHOLE WHEAT BAGUETTE

SERVED WITH THE APPROPRIATE CONDIMENTS
SMOKED CHICKEN SALAD AND CALIFORNIA POTATO SALAD, AssORTED BaGs oF CHIPS, AND PRETZELS

FreEsH BREWED REGULAR AND DECAFFEINATED COFFEE, HERBAL TEA SELECTION, ASSORTED SOFT DRINKS,
AND MINERAL WATER

$32.95 PER PERSON

*ALL FOOD & BEVERAGE SUBJECT TO NJ STATE TAX AND A TAXABLE 20% SERVICE CHARGE™
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WEST ORANGE, NJ (973) 736-3240

Hort LuNncH BUFFET
TO BE SERVED FROM AN ATTRACTIVELY DECORATED BUFFET TABLE
AsSORTED ROLLS AND BUTTER
SLICED FrRESH M0zZARELLA & TOMATOES WITH BASIL AND BALSAMIC VINAGRETTE
PENNE PRIMAVERA SALAD
TRADITIONAL CAESAR SALAD WITH GARLIC CROUTONS

SERVED FROM SILVER CHAFING DISHES
CHICKEN PiccaTta
HERrB CrRUSTED TiLAPIA WITH CITRUS SAUCE
VEGETABLE MEDLEY
RoasTED RED AND YELLOW POTATOES

DESSERT STATION
ASSORTMENT OF FINE ITALIAN MINI-PASTRIES TO INCLUDE NAPOLEONS, ECLAIRS, AND CREAMPUFFS

FresH BREWED REGULAR AND DECAFFEINATED COFFEE, HERBAL TEA SELECTION, ASSORTED SOFT DRINKS,
AND BOTTLED WATER

$35.95 PER PERSON

Hort LuNncH BUFFET
TO BE SERVED FROM ATTRACTIVELY DECORATED BUFFET TABLE
Sour DuJour
MARINATED GRILLED VEGETABLE DISPLAY
Tossep CALIFORNIA FIELD GREEN SALAD WITH CHOICE OF TWO DRESSINGS

SERVED FROM SILVER CHAFFING DISHES
SLICED FILET OF BEEF witH MusHrROOM DEMI GLAZE
GRILLED SALMON WITH DijoN MUSTARD SAUCE
WILD RicE BLEND
SAUTEED VEGETABLE MEDLEY

CHEFs SELECTION OF P1Es AND CAKES INCLUDING APPLE PIE AND CHOCOLATE TORTE

FresHLY BREWED REGULAR & DECAFFEINATED COFFEE, HERBAL TEA SELECTION, ASSORTED SOFT DRINKS,
AND BOTTLED WATER

$37.95 PER PERSON
*ALL FOoD & BEVERAGE SUBJECT TO NJ STATE SALES TAX AND TAXABLE 20% SERVICE CHARGE™

WE WILL BE PLEASED TO CUSTOMIZE YOUR MENU TO SUIT YOUR NEEDS.
Basep oN A MiNIMuM oF 20 GuesTs. BeELow 20 GUESTS WILL BE SUBJECT TO AN ADDITIONAL $78.00 Service FEE.
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WEST ORANGE, NJ (973) 736-3240

DINNER MENU

ALL ENTREE SELECTIONS INCLUDE CHOICE OF APPETIZER, SALAD, FRESH VEGETABLE & PoTATO, RoLLs & BUTTER, FRESHLY
Brewebp REGULAR & DecAFFEINATED COFFEE, AND DESSERT

APPETIZERS

CARIBBEAN BLACK BEAN Soup
LoBsTER BisQUE WITH FRESH TARRAGON
VOL-AU-VENT WITH SHITAKE MUSHROOMS
CHILLED ASPARAGUS AND SMOKED HAM
HoMEMADE Pasta wiTH GORGONZOLA SAUCE
BEEF CONSOMME WITH JULIENNE VEGETABLES
RavioLr witH GOAT CHEESE AND SUN DRIED TOMATOES
MELANGE OF FRESH MELON AND SELECTED SEASONAL BERRIES
GRILLED PORTOBELLO MUSHROOM WITH BRUNOISE OF RED PEPPER
BurraLO MILK M0OzZARELLA WITH VINE-RIPENED TOMATOES AND FRESH BAsIL
FresHLY PoACHED NORWEGIAN SALMON WITH DijoN DILL SAUCE
PENNE PastA wiTH MESCLUN, TOMATOES, AND FRESH BasiL wiTH CHAMPAGNE VINAIGRETTE

OPTIONAL APPETIZERS
SAUTEED CrRAB CAKE WITH HOLLANDAISE AND FRIED CAPERS ($7.95 ADDITIONAL)

SEARED SEA ScALLOPS WITH BEURRE BLANC AND CiTRUS CHUTNEY ($7.95 ADDITIONAL)
GRILLED NAPOLEON OF PORTOBELLO MUSHROOM, VEGETABLES, AND M0OZZARELLA ($7.95 ADDITIONAL)
TuNA TARTER WITH TOASTED SESAME SEEDS ($8.75 ADDITIONAL)

CHILLED GULF SHRIMP WITH LIME CILANTRO VINAIGRETTE ($11.75 ADDITIONAL)

SALADS
CAESAR SALAD
MESCLUN SALAD WITH RASPBERRY VINAIGRETTE
BELGIAN ENDIVE SALAD WiTH FRESH HERB VINAIGRETTE
Tossep GARDEN GREENS WITH LEMON THYME DRESSING
MEDLEY SALAD WITH BiBB LETTUCE, ENDIVE, RADICCHIO, AND HEARTS OF PALM ($5.50 ADDITIONAL)
ARUGULA AND GOAT CHEESE WITH PINE NUTs ($6.00 ADDITIONAL)
SPINACH SALAD, WILD MUSHROOMS, AND ROASTED GARLIC DRESSING ($6.00 ADDITIONAL)
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WEST ORANGE, NJ (973) 736-3240

ENTREES
RoasTED FREE-RANGE HALF CHICKEN $40.95
BrEAST OF CHICKEN PERIGOURDINE $42.95
BrEAST OF CHICKEN MARENGO $42.95
BrEasT OF CHICKEN Piccata $42.95
FRESHLY SMOKED NORWEGIAN SALMON $42.95
CRrisp SKINNED RED SNAPPER $42.95
SEARED BREAST OF Duck BEURRE RoUGE $43.95
Rock CornisH GaME HEN wiTH DRriED FruiT STUFFING $44.95

SLICED TENDERLOIN OF BEEF AU POIVRE $44.95

BROILED SWORDFISH WITH TOMATO BasIL BUTTER $45.95
GRILLED JUuMBO SHRIMP WITH LEMON PEsto $47.95
GRILLED LoIN oF TuNa OVER EGGPLANT ROUGE $48.95
Roast PrRIME RiB OF BEEF AU Jus (CERTIFIED BLANK ANGUS) $53.95
SPICY SEARED SIRLOIN STRIP STEAK (CERTIFIED BLACK ANGUS) $53.95
FiLEr MiGNON (CERTIFIED BLACK ANGUS) $55.95
SLICED TENDERLOIN OF BEEF & CHICKEN DUXELLE $51.95
MEDALLIONS OF VEAL WITH ROASTED SHALLOT SAUCE $55.95
Rack oF LaMB PERSILLADE WITH ROSEMARY SAUCE $55.95
GRILLED VEAL CHOP WITH MOREL MUSHROOMS $55.95
DUET OF GRILLED JUMBO SHRIMP & SEARED SIRLOIN STRIP STEAK $57.95

DESSERTS
CHOCOLATE RASPBERRY BAVARIAN
CHOCOLATE EsPrEsso CREME BRULE
APPLE P1E wiTH CINNAMON ICE CREAM
FLourLEss TRUFFLE CAKE WITH RASPBERRY SAUCE
Lmve CairroN CREAM WITH OREO COOKIE CRISP
BakeDp GEORGIA PEACH TART WITH APRICOT SAUCE
APPLE FRANGIPANE WITH CINNAMON CREME ANGLAISE
NEW YORK STYLE CHEESECAKE WITH FRESH FruIT COULIS
HazeLNUT TORTE WITH MARINATED RASPBERRIES AU GRAND MARNIER
HomeMADE CHOCOLATE DiPPED WAFFLE BASKET FILLED wiTH VANILLA ICE CREAM AND ASSORTED BERRIES

ALL Prices SusiecT 10 20% SErvVICE CHARGE AND 7% SALES TAX
UNLIMITED WINE AND BEER @ $10.00 PER PERSON
OrPEN BAR: $13.95 Per Person (1 Hour)

$8:00 Per Person PEr ExTRA HOUR



