
West Orange, nJ        (973) 736-3240

The Wilshire Grand

COld display

Crudités of fresh Vegetables with dipping sauCe

passed HOrs d’Oeuvres
White Glove Butler Passed

Mini pizza bagels

barbeCue beef Kabob

baKed brie en Croute

Miniature franKs in puff pastry

spring roll with oriental Mustard sauCe

CoConut ChiCKen fillets with pluM sauCe

ClassiC 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 potato panCaKes topped with ChunKy apple sauCe

Please select 5 from aBove

first hour: $21.95 per person

additional hours: $13.95 per person

first hour: $31.95 per person

additional hours: $13.95 per person

open bar: $13.95 per person (1 hour)
$10:00 per person per extra hour

beer and wine only: $7.00 per person per hour

bartender fee: $78.00 eaCh

all priCes subjeCt to 20% serViCe Charge and 7% sales tax

based on a MiniMuM guarantee of 25 guests

all Prices suBject to 20% service charGe and 7% sales tax

Fred Davis Menu

recePtion



West Orange, nJ        (973) 736-3240

The Wilshire Grand

COld displays

toMato broChette

Mélange of fresh sliCed fruits

Crudités of fresh Vegetables with dipping sauCe

Mirrored display of iMported & doMestiC Cheeses

passed HOrs d’Oeuvres
White Glove Butler Passed

CoConut shriMp 
baKed brie en Croute

Miniature pizza bagels

Mozzarella & red pepper

Miniature beef wellingtons

diM suM with duCK sauCe

broChette of ChiCKen sesaMe

sCallops wrapped with baCon

CoCKtail franKs in puff pastry

asparagus en phyllo dough

spinaCh in puff pastry dough

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 norwegian salMon Canapé

Please select 8 from aBove

first hour: $31.95 per person

additional hours: $13.95 per person

open bar: $13.95 per person (1 hour) $8:00 per person per extra hour

beer and wine only: $7.00 per person per hour

all Prices suBject to 20% service charGe and 7% sales tax

Based on a minimum Guarantee of 20 Guests

recePtion



West Orange, nJ        (973) 736-3240

The Wilshire Grand

Carving statiOn OptiOns

roasted fresh young turKey, sausage and sage stuffing, and giblet graVy
$8.50 per person, per hour

sMoKed blaCK 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-pepperCorn sauCe
$10.50 per person, per hour

new yorK strip steaK of beef, petite rolls, and Madeira 
$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 suBject to 20% service charGe and 7% sales tax

$78.00 chef’s carvinG fee Per hour

25 PeoPle minimum

carvinG



West Orange, nJ        (973) 736-3240

The Wilshire Grand

diamOnd dinner Buffet
to Be served from attractively decorated Buffet taBle

lobster bisQue in silVer tureen

traditional Caesar salad
spinaCh salad with wild MushrooMs and roasted garliC dressing

buffalo MilK Mozzarella with Vine-ripened toMatoes and fresh basil

serVed froM silVer Chafing dishes
breast 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

blaCK forest sMoKed haM

assorted Multi-grain & sour dough rolls, flatbreads, and butter

dessert station
Carrot CaKe

fresh fruit tart

ChoColate raspberry baVarian

new yorK Cheese CaKe

tiraMisu

regular and deCaffeinated Coffee and tea seleCtion

$52.95 Per Person + 20% service charGe and 7% sales tax

chef’s carvinG fee: $78.00 + tax

minimum of 30 Guests is required for this menu

dinner



West Orange, nJ        (973) 736-3240

The Wilshire Grand
mOrning Break suggestiOns

deluxe Continental breaKfast
fresh sQueezed orange, grapefruit, and Cranberry juiCes, assorted bagels, breaKfast pastries, 
Muffins, and Coffee CaKe, serVed with sweet butter, fresh fruit preserVes and CreaM Cheese, 

Mélange 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
freshly 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, Mini Candy 
bars, assorted soft drinKs, bottled water, herbal tea seleCtions, and freshly brewed regular 

& deCaffeinated Coffee 

CineMa

freshly popped popCorn, assorted Candy bars, naChos with Melted Cheese, assorted soft 
drinKs, bottled water, herbal tea seleCtions and freshly brewed regular & deCaffeinated 

Coffee

CooKies & MilK

fresh baKed assorted CooKies, fudge brownies, granola bars, MilK, assorted soft drinKs, 
bottled water, herbal tea seleCtions and freshly brewed regular & deCaffeinated Coffee

the fitness Center

Vegetable Crudités with CreaMy garliC dipping sauCe, Mélange 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 bars, trail Mix, Chilled 
Vegetable Crudités with yogurt dip, 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*



West Orange, nJ        (973) 736-3240

The Wilshire Grand

lunCH OptiOns

deli buffet
tossed 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 Mozzarella Cheese serVed with an assortMent of CondiMents to inClude: lettuCe, 

sliCed toMatoes, sliCed sweet onions, Kosher dill piCKles, and sweet gherKins Mustard and 
Mayonnaise

fresh whole grain breads, deli rye, puMperniCKel, and Kaiser rolls

assortMent of Chef’s speCialty desserts

fresh brewed regular & deCaffeinated Coffee, and tea seleCtion assorted soft drinKs, and 
bottled water 

$32.95 per person

                                             

gourMet sandwiCh buffet
tossed 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 with oliVe tapenade and roasted red peppers

sMoKed turKey & port 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

fresh 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*



West Orange, nJ        (973) 736-3240

The Wilshire Grand

hot lunCh buffet
to be serVed froM an attraCtiVely deCorated buffet table

assorted rolls and butter

sliCed fresh Mozzarella & toMatoes with basil and balsaMiC Vinagrette

penne priMaVera salad

traditional Caesar salad with garliC Croutons

serVed froM silVer Chafing dishes

ChiCKen piCCata 
herb Crusted 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

hot lunCh buffet
to be serVed froM attraCtiVely deCorated buffet table 

soup dujour 
Marinated grilled Vegetable display

tossed California field green salad with ChoiCe of two dressings

serVed froM silVer Chaffing dishes

sliCed filet of beef with MushrooM deMi glaze

grilled salMon with dijon Mustard sauCe 
wild riCe blend

sautéed Vegetable Medley

Chefs seleCtion of pies 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.

Based on a minimum of 20 Guests. BeloW 20 Guests Will Be suBject to an additional $78.00 service fee.



West Orange, nJ        (973) 736-3240

The Wilshire Grand

dinner menu

all entrée selections include choice of aPPetizer, salad, fresh veGetaBle & Potato, rolls & Butter, freshly 
BreWed 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 ConsoMMé with julienne Vegetables

raVioli with goat Cheese and sun dried toMatoes

Mélange of fresh Melon and seleCted seasonal berries

grilled portobello MushrooM with brunoise of red pepper

buffalo MilK Mozzarella 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
sautéed Crab 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 Mozzarella ($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

tossed 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)

dinner



West Orange, nJ        (973) 736-3240

The Wilshire Grand

entrées
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
Crisp sKinned red snapper $42.95

seared breast of duCK beurre rouge $43.95
roCK Cornish gaMe hen with dried fruit stuffing $44.95

sliCed tenderloin of beef au poiVre $44.95
broiled swordfish with toMato basil butter $45.95

grilled juMbo shriMp with leMon pesto $47.95
grilled loin of tuna oVer eggplant rouge $48.95

roast priMe rib of beef au jus (Certified blanK angus) $53.95
spiCy seared sirloin strip steaK (Certified blaCK angus) $53.95

filet 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 CrèMe brule

apple pie with CinnaMon iCe CreaM 
flourless truffle CaKe with raspberry sauCe

liMe Chiffon CreaM with oreo CooKie Crisp

baKed georgia peaCh tart with apriCot sauCe

apple frangipane with CinnaMon CrèMe 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 suBject to 20% service charGe and 7% sales tax

unlimited Wine and Beer @ $10.00 Per Person

oPen Bar: $13.95 Per Person (1 hour)
$8:00 Per Person Per extra hour

dinner


