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(AVATLABLE UNTIL 1T AM)

RISE & SHINE EONHN[NTM

ASSORTED BREAKFAST SANDWICHES
L6 & CHEESE: BACON, E66 & CHEESE: SAUSAGE, EGG & CHEES

SUICED FRESH FRUTT

AN ASSORTMENT OF DANISH, MUFFINS, & BAGELS
SERVED WTH BUTTER, CREAM CHEESE, & PRESERVES

REGULAR, DECATFELNATED COFFEES, A VARTETY OF HOT TEA, & REFRESHING JULCES
$13.95 PER PERSON

PLUS 22% SERVICE CHARGE AND NJ SALES TAX

SUNRISE BUFFET BREAKFAST
FLUFFY SCRAMBLED F66S

POTATOES 0 BRIEN
HOME FRLED POTATOES WITH ONTONS AND f D&GR EN BELL PEPPERS

BACON AND SAUSAG

LOURMHE NCH TOAS
RVDWNHWARMMA it

MLt
ASSORTED BAGELS
SERVED WITH BUTTER, CREAM CHEESE & RESERVES
% * REGULAR, DECAFFELNATED COFFEES, A VARTETY OF HOT TEA, & REFRESHING JUTCES ¢

W 15 PER PERSON | ! .K
L5 129 SERVICE CARGE AND I AL Th ~ .
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T BRUNCH MENUS

(AVATLABLE FROM 10 AM T0 3 PM)

00D MORNING BRUNCH

FLUFFY SCRAMBLED EGGS
BACON AND SAUSAGE
SLICED FRESH FRUIT

POTATOES (' BRIEN
JOME FRLED POTATOES WITH ONIONS, RED & GREEN BELL PEPPERS

GOURMET FRENCH TOAST
SERVED WITH WARM MAPLE STRUP

PENNE ALA VODKA
CHICKEN FRANCATSE OR CHICKEN PARMESAN

L6G BATTERED CHTCKEN TN A WHITE WINE, LEMON BUTTER SAUCE;
BREADED CHICKEN BREAST TOPPED WITH FRESH MOZZARELLA CHEESE IN A HOMEMADE MARINARA SAUCE

REGULAR, DECAFFETNATED COFFEES, A VARTETY OF HOT TEA, & REFRESHING JUTCES

4y §25.95 PER PERSON
PLUS 2% SERVICE CHARGE AND NJ SALES TAX
X




CHAMPAGNE BRUNCH

CROTSSANTS, ASSORTED DANTSH AND MUTFINS
SEAVED WITH BUTTER, CREAM CHEESE AND PRESERVES

QUICHE LORRAINE
BAKED EGG TART WITH BACON, SPINACH, AND SWILSS CHEESE

AEFRESHING PARFALT STATION
GREEK VANTLLA YOGURT DISPLAY WITH FRESH SEASONAL ASSORTED FRULTS, GRANOLA, HONEY & SLICED ALMONDS

FRESH CALTFORNTA GREENS SALAD
DISPLAYED WETH ASSORTED DRESSINGS AND FRESH TOPPLNGS ON THE SIDE

ASSORTED WRAPS
TUNA SALAD, CHIPOTLE TURKEY, AND GRLLLED VEGGLE WRAPS ON FRESH HONEY WHEAT CUT IN HALF

T0SSED PENNE PASTA
PENNIE PASTA TOSSED TN FRESH TOMATO, BASLL AND OLL

CHICKEN FRANCALSE
L6 BATTERED CHICKEN BREAST LN A WHITE WINE, LEMON BUTTER SAUCE

REGULAR & DECAFFETNATED COFFEES, ASSORTED HOT TEA AND REFRESHING JUTCES
INCLUDES A GLASS OF CHAMPAGNE (OR MIMOSA) AT EACH PLACE SETTING

| $2222% PER PERSN(])N

LUS 22% SERVICE CHARGE AND NJ SALES TAY
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BREAKFAST & BRUNCH ENHANCEMENTS *771

BRIGHT & BUBBLY MIMOSA BAR
CHAMPAGNE DISPLAYED WLTH REFRESHING JULCES & SEASONAL FRULT

§0.95 PER PERSON

BLOODY MARY BAR
CREATE YOUR OWN BLODDY MARY

§3.95 PER PERSON

YANGRIA BAR
RED AND WHLTE SANGRIA DISPLAY WITH SEASONAL FRESH FRUIT

§0.95 PER PERSON
ALL BEVERAGE STATIONS ARE REPLENTSHED FOR 2 HOURS

SEASONAL SLICED FRUTT DISPLAY
3.99 PER PERSON

TURKEY BACON AND TURKEY SAUSAGE
1.50 PER PERSON

CHEF-ATTENDED OMELET STATION
CHEF-PREPARED OMELETS WITH YOUR CHOLCE OF TRADITIONAL E66S OR EGG WHTTES, ACCOMPANIED WITH ASSORTED TOPPINGS

OF AM, PEPPERS, DNTONS, MUSKROOMS, BROCCOLL, TOMATOES, AND CHEESE
$6.95 PER PERSON

CHEF ATTENDED CARVING STATION

SMOKED TURKEY BREAST OR VIRGINIA BAKED HAM
$7.99 PER PERSON
Lﬁ’\ PRIME RIS
X $11.99 PER PERSON

\ | U 0% SERVICE HMGE AND N SALESTAY P %
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UNCH MENUS

(AVATLABLE FROM 1L AM 10 § PM)

50UP AND SANDWICHES BUFFET LUNCH

S0UP (SELECT ONE)
CHICKEN CORN CHOWDER, SEATOOD ROSA, VEGETABL, Ok SUUF DU JOUR

CHICKEN CAPRESE SANDWICH
CRILLED CHICKEN BREAST, TOMATO, FRESH MOZZARELLA, AND PESTO ON TOASTED CLABATTA BREAD

CRANBERRY TURKEY SANDWICH
TURKEY, SHAR? WHTE CHEDDAR, LETTUCE, TOMATO, AND CRANBERRY MAYO ON WHEAT-BERRY BREAD

ANGUS ROAST BEEF SANDWICH
SLICED ROAST BEEF WITH AU JUS ON A CLUB ROLL

HOUSE-MADE POTATO CHIPS
OT TEA, REGULAR AND DECATFELNATED COFFEES, LCED TEA AND LEMONADE INCLUDED

%}/:lsf&éf FHE&E%I!{ I\SI]OSl{\,LES A ﬁd
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UE HERON BUFF LUNCH

SOU URS

ELECT ONE)

CHICKEN EORN [HOWD A AFOOD ROSA, VEGETABLE, OR SOUP DU JOUR
MIXED GREENS DISPLAYED WITH ASSORTE DTOPPINGS AND DRESSINGS
CLASSTC CAESAR SALAD

ENTREES

CHICKEN FRANCATSE
(E6G BATTERED CHICKEN BREAST TN AWHU[ WINE, LEMON BUTTER SAUCE)
(0 F

SLICED PRIME RIB
(ANGUS GRADE BEEF SERVED WITH AU JUS AND A HORSERADISH CREAM SAUCE)

PENNE PRIMAVERA
(PASTA AND SEASONAL VEGETABLES TN GARLLC AND OLLVE OLL)

A((OM PANIMENTS
ROASTED RED BLTSS POTATOES AND KEY LARGD VEGETABLES

0T TEA, REGULAR AND DECAFFEINATED COFFEES, ICED TEA AND LEMONADE INCLUDED

$21.15 PER PERSON
HORS D" DEUVRES

ADD ONE HOUR OF PASSED HORS D" OEUVRES H)R% 00 Pt
INCLUDES; BROCCOLT CHEDDAR PUFES, FRANKS EN BLANKET, CARTBBEAN BRUSCHE TTA &(HI(K N OR BEEF SKEWERS

%“¥ ADD A SEASONAL D RT DI AY FOR $3.00 d

\ PLUS 2% SERVICE CHARGE AND N SALES TAX g
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ENTREES (SELECT TWO)

GRILLED VEGETABLE PLATTER HERB ENCRUSTED TILAPIA
(MARINATED & GRILLED EGGPLANT, YELLOW SQUASH, ZUCCHINI, MUSHROOMS, FRESH TLLAPLA FLLET ENCRUSTED LN HERBED PANKO PRESENTED IN A SUN-
RED ONIONS, AND TOMATOES WITH CHEF'S CHOLCE OF STARCH) DRLED TOMATO AND MANGO VINATGRETTE
T0P SIRLOIN STEAK SALMON SCAMPIT
GARLLC HERB SEASONED & PAN SEARED STRLOIN TOPPED OPEN FLAME GRILLED SALMON FLLET TOPPED WITH SAUTEED SHAVED GARLLL,
WITH BALSAMIC GRILLED ONTONS DICED TOMATO, BASIL & BABY SHRIMP TN A GARLLC WHITE WINE SAUCE
CHICKEN FLORENTINE HOMEMADE CRAB CAKE (1)
BONELESS CHLCKEN BREAST STUFFED WITH SPLNACH, FIRE ROASTED PAN SEARED PETLTE JUMBO LUMP CRAB CAKE TN A FIRE ROASTED
RED PERPERS, & PROSCIUTTO HAM TOPPED WITH A CREAMY BLEU CHEESE SAUCE RED PEPPER COULIS
CHICKEN & SPINACH PENNE

SEARED FRESH CHICKEN TENDERLOIN SAUTEED WITH SPTNACH, GARLIC, BASTL, & DICED TOMATO
IN AVODKA TOMATO CREAM SAUCE TOSSED WLTH PENNE PASTA

DESSERT (SELECT ONE)
BREAD PUDDING, CHOCOLATE MOUSSE, NEW YORK STYLE CHEESECAKE, RICE PUDDING, LEMON RASPBERRY TORTE

ENTREES SERVED WITH CHEF'S CHOTCE OF ACCOMPANYING STARCH AND VEGETABLE
ﬂ ALL ENTREE TOTALS GIVEN IN ADVANCE
SERVED WITH LEMONADE AND ICED TEA

X 73,95 BER FERSON .
‘ PLUS 22% SERVICE CHARGE AND NJ SALES TAX z
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SPORTS BANQUET BUFFET

AVATLABLE MONDAY-THURSDAY, FROM 3 T0 1 PM
*F0R SCHOOLS & RECREATIONAL EVENTS ONLY*

CLASSTC CAESAR SALAD

HOUSE SALAD DISPLAY
SERy DWITHA omm PINGS AND DRESSINGS

INTREE Sw Hi] 1))

CHICKEN
(CHLCKEN BREAST SAUTEED WITH MUSHROOMS TN A MARSALA WINE SAUCE)

RIGATONT WITH HOMEMADE MEATBALLS TN A POMODORO SAUCE

CHICKEN PICATTA
(CHLCKEN BREAST IN A WHITE WINE, LEMON SAUCE WITH CAPERS)

SLICE DROA PORK OR ROAST BEEF AU JUS

HOMEMADE BAKED MACARONT AND CHEESE
(TRADITIONAL WITH BREADCRUMSBS OR BUFFALD CHICKEN)

CHICKEN PARMESAN

ACCOMPANTED WITH SEASONAL VEGETABLES AND GARLIC BREAD
0T TEA, REGULAR AND DECAFFETNATED COFFEES, TCED TEA AND LEMONADE INCLUDED A

$22.95 PER PERSON - !.K
R DL 22% SERVICE CHARGE AND NJ SALES TA
\ DAGE NIN z
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YR TN DINNER BT

SALADS (SELECT ONE)
TOSSED GARDEN SALAD WITH LTALLAN DRESSING

CLASSTC CAESAR SALAD
[TALTAN ENTREES
CHICKEN PARMESAN
HOMEMADE MEATBALLS TN A POMODORD SAUCE

PENNE OR RTGATONT PASTA WITH YOUR CHOTCE OF SAUCE
(MARINARA, ALFREDO, OR VODKA BLUSH)

SUICED ITALTAN HERB ROASTED PORK
INCLUDES A CHEF'S CHOTCE OF STARCH AND VEGETABLE

DESSERT DISPLAY

CANNOLT'S
TIRAMISU
[TALZAN RASPBERRY TORTE

HOT TEA, REGULAR AND DECAFFELNATED COFFEES, 1CED TEA AND LEMONADE TINCLUDED
$25.95 PER PERSON

%ﬁ. * PLUS 22% SERVLCE CHARGE AND NJ SALES TAX ﬂ




[HE PINES BUFFET DINNER

50UP (SELECT ONE)
(REAM OF CRAB, VEGETABLE, CHICKEN NOODLE, SOUP DU JOUR

SALAD (SELECT ONE)

CLASSTC CAESAR SALAD
MIXED CALTFORNTA GREENS SALAD WITH ASSORTED TOPPINGS AND DRESTNGS

ENTREES

PRIME RTB OR ROAST TURKEY
GRILLED ROSEMARY CHICKEN WITH A LTGHT DEMT SAUCE OR CHICKEN CORDON BLEU WITH A SUPREME SAUCE

i
STUFFED FLOUNDER OR TILAPTA
(BAKED FLOUNDER OR TILAPTA, STUFFED WITH SPTNACH AND ROASTED RED PEPPERS TN A LEMON BUTTER, GARLLC WHITE WINE SAUCE)

CHEFS HOMEMADE BAKED MACARONT & CHEESE

ACCOMPANTED WITH CHEF'S CHOTCE OF STARCH AND VEGETABLE
INCLUDES A CHEFS SELECTION OF SEASONAL DESSERTS

& 0T TEA, REGULAR AND DECAFFETNATED COFFEES, TCED TEA AND LEMONADE INCLUDED ﬂ

$28.95 PER PERSON
N\ | PLUS 22% SERVICE CHARGE AND NJ SALES TAY
N




BLUE HERON
PLATED DINNER MENU

SALAD (SELECT ONE)
i

[SELE
(WNHYOWJ tictd s
CAES

0
AR SALAD
(ROMATNE WITH CROUTONS, PARMESAN CHEESE, AND CAESAR DRESSING)

PARME
ENTREES (SELECT TWO)

52,

]
R
t

GRILLED VEGETABLE PLATTER CHICKEN AND CRAB FRANCAISE
(MARINATED & GRILLED EGGPLANT, YELLOW SQUASH, ZUCCHINT, MUSHROOMS,  BONELESS CHICKEN BREAST DIPPED IN GG BATTER AND FINISHED
RED ONTONS, AND TOMATORS WITH CHEF'S CHOTCE OF STARCH) WITH A LEMON WINE SAUCE WITH LUMP CRAB MEAT
OVEN ROASTED ATLANTIC SALMON CHICKEN SORRENTO
SMON TLET OVEN ROASTED TO PERFECTION TOPPED CHICKEN BREAST TOPPED WITH MARINATED TMPORTED PROVOLONE CHEESE,
WITH A LEMON HERB BUTTER SAUCE FINISHED TN A ROUGE OF ONTONS, TOMATO, GARLLC AND BASL IN A LIGHT
SHRIMP SCAMPI MARSALA SAUCE
SAUTEED TN A GARLLC WHLTE WINE SAUCE OVER RISOTTO & ERENCH CUT PORK CHP
GARNISHED WETH A PARMESAN CROSTINL : WITH SAGE STUFFING IN A WILD MUSHROOM DEMI
TRLOIN

PEPPERCORN SEARED STRLOTN MTRRORED WITH A PORT WINE REDUCTION AND GARNTSHED WITH GORGONZOLA CHEESE, SPINACH AND FIRE ROASTED PEPPERS
UPGRADE T0 ANGUS BEEF FILET FOR §2 PER PERSON

DESSERT (SELECT ONE)
BREAD PUDDING, CHOCOLATE MOUSSE, NEW YORK STYLE CHEESECAKE, RLCE PUDDING, LEMON RASPBERRY TORTE

ENTREES SERVED WITH CHEF'S CHOTCE OF ACCOMPANYING STARCH AND VEGETABLE
ALL ENTREE TOTALS GIVEN IN ADVANCE
SERVED WITH LEMONADE AND ICED TEA

$30.95 pER pek ON
PLUS 22% SERVICE CHARGE AND N SALES AN
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LUNCH & DINNER ENHANCEMENTS

ONEHOUR OF PASSED HOR'S DEQUVRES (SELECT FOUR)
BROCCOLT CHEDDAR PUFFS, CARTBBEAN BRUSCHETTA, FRANKS EN BLANKET,

CHICKEN SKEWERS, BEEF SKEWERS, BOOM BOOM SHRIMP, SPINACH & FETA PHYLLO WRAPS
$3.00 PER PERSON

CRUDITE DISPLAY
AN ASSORTMENT OF CHEESES, FRESH FRULTS AND VEGETABLES, DIPS AND CRACKERS

$1.00 PER PERSON

LTALTAN ANTIPASTO DISPLAY
AN ASSORTMENT OF FRESH TTALLAN CHEESES, MEATS, AND VEGETABLES WITH BALSAMIC AND OLIVE O1L

$10.00 PER PERSON

GRLLLED CHEESE AND TOMATO SOUP SROOTERS
$0.50 PER PERSON

ASSORTED FLATBREAD DISPLAY

AN ASSORTMENT OF MARGARITA. TOMATO & MOZIARELLA. AND PEPPERONT
Lﬁl 7.5 PER PERSON _ﬁi{ y

LUS 22% SERVICE CHARGE AND NJ SALES TAY
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ACTION STATIONS

CRAB CAKE STATION
SHORE STYLE CRAB CAKES PAN SEARED TO ORDER AND SERVED WITH A CAPER REMOULADE AND RED PEPPER COULS

§7.95PER PERSON
HOT PASTA STATION
A'VARTETY OF PASTA TO COMPLIMENT YOUR MENU. PASTA TOSSED WITH YOUR CHOTCE OF SAUCES
WITH ASSORTED VEGETABLES, GARLLC, PARMESAN CHEESE, OLIVE OTL, PESTO,

DICED CHTCKEN & SLICED ITALTAN SAUSAGE ACCOMPANTED WITH A VARIETY OF FRESH ARTISAN BREADS AND BUTTER
§7.95 PER PERSON

GOURMET MACARONT AND CHEESE STATION
HOMEMADE MACARONT AND CHEESE DISPLAYED WITH BACON, BROCCOLL, TOMATOES, ONIONS, PEPPERS,

SCALLTONS, AND SHREDDED MONTEREY JACK & CHEDDAR CHEESES SERVED TN MARTINT GLASSES
$5.50 PER PERSON

GOURMET GRILLED CHEESE STATION
GRILLED CHEESE SANDWICHES MADE TO ORDER WITH YOUR CHOICE OF BREAD:

FRENCH BAGUETTE, MARBLE RYE, OR WHOLE WHEAT; YOUR CHOTCE OF CHEESE: MOZZARELLA, PROVOLONE,
SHARP CHEDDAR OR SMOKED GOUDA; AND YOUR CHOICE OF EXTRAS:

FTRAS
TOMATOES, RED ONTON. BACON, JALAPENGS. BASLL OR ROASTED RED PERPERS
Lﬁl $6.99 PER PERSON A
* PRICES BASED ON ONE HOUR

PLUS 22% SERVICE CHARGE AND NT SALES TAX e ! .g
s\\ N % PAGE FOURTEEN ﬁ z
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CHEF ATTENDED CARVING STATIONS

SMOKED TURKEY BREAST OR VIRGINTA BAKED HAM
§1.95 PER PERSON

CARTBBEAN JERK FLANK STEAK OR HERB ENCRUSTED PORK LOIN
9.5 PER PERSON

PRIME RIB
12.95 PER PERSON

SALMON WELLINGTON

FRESH ATLANTIC SALMON TOPPED WITH SPTNACH AND ROASTED RED PEPPERS BAKED N A PUFF PASTRY:

SERVED WITH A CUCUMBER DLLL DRESSING
$12.95 PER PERSON

PEPPER ENCRUSTED BEEF TENDERLOIN
1495 PER PERSON

LA’\ PRICES BASED ON ONE HOUR
* PLUS 22% SERVICE CHARGE AND N SALES TAY
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Z -~ BEVERAGE OPTIONS

FULL STANDARD OPEN BAR
(INCLUDES DRATT BEER, HOUSE LIQUOR, HOUSE WINE, MIXED & SOFT DRINKS)
FOUR HOUR PACKAGE: $23.% PER PERSON

THREE HOUR PACKAGE: $20.35 PER PERSON

LIMITED UPEN BAR

(DOMES H(DRATBER& INE 1Y)
[OUR HOUR PACKAGE: $1] RPR

1
THREE HOUR PACKAGE: $14 95 PER PERSO

148 OR [ONSUMPHON BAR

FULL BAR OFFERED
§75 BARTENDER FEE

SANGRIA WIN STATION

J HOURS
QUR SPECTAL RECIPE OF RED AND WHITE SANGKIASK EFRESRINGLY MIXED WLTH
SEASONAL FRUTTS, ]UI[ LLQUORS, SPICES AND HERBS

$6.95 PER PERS ON
m 1 2% SERVICE CHARGE AND NJ SA
\\\
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