
	
Wedding & Event Catering Menu 

Hot Hors Devours 
    Mini Empanadas- Mushroom & Spinach, Pulled  

Pork, chicken, or Beef 
    Wild Mushroom and Cheese Strudel  
    Petite Fig & Caramelized Onion Puffs 
    Mini Beef Wellingtons 

Quesadillas- Vegetarian, Crab or Duck 
Spring Rolls with Citrus Dipping Sauce  

    Duck Spring Rolls with Citrus Dipping Sauce 
    Shrimp Spring Rolls with Chili Lime Tequila  

Dipping Sauce 
        Pulled Pork or Braised Short Rib Spring Rolls with 

BBQ Sauce 
     Pot Stickers Pork, Vegetable, or Chicken Lemongrass  
     Stuffed Mushrooms with Sausage, Broccoli 

Rabe and Sharp Provolone or Crab Imperial 
     Egg Plant Rollatini with Spinach, Basil & Ricotta  

cheese  
     Mini Meat Balls- Marinara, Sweet and Sour or Dill 

Cream Sauce 
     Thai Peanut Chicken Satays 
     Chicken Skewer with Lemon Caper Parmesan 
     Spanakopita 
     Brie Puffs 

Wild Mushroom Tart  
Fig & Mascarpone Tart    
Lollipop Lamb Chops with Rosemary  

Chimichurri 
Puff Pastry Wrapped Cocktail Wieners   

with Mustard Dip 
Petite Crab Cakes with Lemon Caper Aioli  
Bacon Wrapped Scallops or Shrimp with Horseradish 

Dipping Sauce 
Mini Fish Tacos- Sword Fish with Citrus  

Fennel Salsa or Mahi Mahi with Mango Salsa 
     Clams Casino                                                                 
     Oyster Rockefeller.                                   
     Roasted Jalapeño Poppers with Bacon, Cheddar &  

Cream Cheese             
 
 
 
 
 
 
 
 
 
 



	
Cold Hors Devours 

Crostini - Bruschetta, Skirt Steak with Blue Cheese & Sweet Onion 
Relish or Smoked Salmon with Herb Goat Cheese & Citrus 
Cucumber Relish or Braised Beet with Citrus Fennel Relish 
and Goat Cheese 

Seared Tuna with Cucumber and Wasabi Slaw 
Tuna Poke Shooters with Sesame, Ginger & Scallions  
Cod Ceviche Shooters with Jalapeño, Citrus & Cilantro 
Watermelon and Feta Shooters with Lime Infused Vinaigrette 

     Beet Poke Shooters 
     Shrimp Cocktail  
     Assorted Deviled Eggs 

Cherry tomato, Basil & Fresh Mozzarella Skewers  
Prosciutto Wrapped Melon 
Cobb Skewers 
 
 

 

Stationary Displays and Grazing Boards 

Cheese and Fruit  

Charcuterie  

Vegetable Crudités 

Italian 

Mediterranean 

Raw Bar 

 

Active Displays 

Cheese Steaks 

Sliders 

Shawarma or Kabobs 



	
 

       Dinner Buffet/Station Service 

          Salad Station 

Caesar 
Mixed Greens                                      
Wedge 

Dressing options- White Balsamic, Balsamic, Blue Cheese, 
 Ranch, & Mustard Vinaigrette 

 

 

                    Pasta Station 

Scampi 
Vodka  
Pesto  
Puttanesca  
Primavera 
Cacio e Pepe 
Marinara 
 
Penne, Linguini, Bucatini, gnocchi, Cavatappi, Spaghetti 
 
   Additions- Prosciutto, Chicken, Shrimp, Scallops,  

Seasonal Veggies, Spinach, Pesto, Veal medallions, Pork 
medallions,  

 
Seafood Station 

Salmon  
HALIBUT 
Grouper 
Shrimp 
Scallops 
Flounder 
Crab Cakes 

  Sauce Options-Citrus Herb Beurre Blanc, Dijon Chive 
Compound Butter, Ratatouille, Fennel Cream, Puttanesca, 
Mango avocado Salsa and Saffron Aioli, Lemon Caper Butter           

 
	



	
Slider Station  

 
BBQ Pulled Pork with Apple Slaw 
Slow Cooked Pulled Pork with Broccoli Rabe  

and Provolone 
Kobe Beef Burgers with Assorted Toppings 
Mini New England Style Lobster Rolls  
Mini Cheese Steaks with Caramelized Onions  

and House made Cheese Sauce 
Crab Cakes with assorted Toppings  

 

Carving Station 
Beef Tenderloin  
Roast Pork Loin  
Prime Rib 
Strip Loin Roast 
Tri-tip Roast 
Roast Turkey Breast  
Leg of Lamb 

 
 

Sauce Options- Au Poivre, Horseradish Cream, Classic Au Jus, 
Cranberry Fennel Chutney, Béarnaise, Red Wine Demi-Glace & 
Herb Chimichurri, Cucumber Dill Yogurt 

 

Clam Bake 
Lobster  
Clams  
Mussels  
Shrimp  
Corn 
Potatoes 

Barbeque 
Pork Ribs  
Beef Ribs  
Chicken  
Steak 
Beef Brisket 
Pulled Pork 
Summer Potato Salad 
Apple Slaw 

 



	
Taco Bar 

Chicken Tinga  
Pork Carnitas 
Braised Beef 
Spicy Shrimp 
Pico De Gallo and Mango Salsa Guacamole, Sour Cream 
Lettuce, Tomato, Cheese, Limes, Cilantro 
Rice and Beans 

 

PAELLA 

 
Lobster 
Clams 
Shrimp 
Mussels 
Sausage 
Chicken 
Vegetarian 
Saffron Rice 
 
 

Jambalaya 

 
Shrimp 
Andouille Sausage 
Chicken 
Rice 
 

 

Other options are available upon request. 



	
Formal Dinner Service (Sit Down)  

First Course 

Tomato and Basil Bisque 
Cream of Mushroom and Herb Soup 
New Jersey Clam Chowder 
Cream of Carrot Soup 
Potato Leak Soup  
 
Seasonal Mixed Greens and Vegetables - House- Made White 

Balsamic Vinaigrette 
The Wedge - Bacon, Hard Boiled Egg, Red Onion, Jersey  Tomato & 

House-Made Blue Cheese Dressing 
Classic Caesar Salad - Romaine Hearts, Garlic  Croutons, Shaved 

Parmesan and House-Made Caesar  Dressing 
Summer Salad – Arugula, Corn, Asparagus, Strawberries,   

Goat Cheese, Vinaigrette 

 
Entrees 

 
All Entrees Served with Seasonal Vegetable and Starch 

 
Red Wine Braised Short Ribs  
 
Grilled 8 oz Fillet Mignon or 10 oz NY Strip with Choice of Sauce 

 
Sauce Options- Au Poivre, Horseradish Cream, Classic Au Jus, 
Béarnaise, Red Wine Demi-Glace, Herb Chimichurri & Blue Cheese 
Herb Compound Butter 

 
* Add Jumbo Lump Crab 

 
Roasted Salmon with Citrus Dill Beurre Blanc or Dijon Chive  

Compound Butter, Citrus Fennel Salsa 
 

* Add Jumbo Lump Crab 
 
 

*Up charge applies



	
 

Entrees (continued) 
 

Chicken with Jumbo Lump Crab Meat & Champagne Butter  
Citrus Sauce 

 
Chicken Cordon Blue with Dijon Herb Butter Sauce  

Herb Roasted Chicken Breast 

Jumbo Lump Crab Cakes with Mango Avocado Salsa &  
Saffron Aioli 

 
 Crab Stuffed Flounder Fillet with Citrus Beurre Blanc 
 
 Halibut with Ratatouille and Polenta  
 
 Halibut with Fennel Cream Sauce 
 
 Mediterranean Halibut with artichokes, olives, Capers,  

 Sundried tomatoes, Lemon Essence 
  
 Sword Fish with Fennel Citrus Salsa 
 
 Forrest Mushroom and Spinach Strudel with Blue Cheese 
 
 Eggplant Towers with Ricotta, Pesto, Spinach 
 
 
 
 

Other options are available upon request. 
 
 
 
 
 
 
 
    



	
Breakfast and Brunch 

Baked French Toast - Brown Sugar and Vanilla, Cinnamon Raisin,  

Banana Nut, Fresh Fruit  

Breakfast Pizzas- Bacon Egg and Cheese, Vegetable. Crab and 
Asparagus, Egg and Cheese, Sausage egg and Cheese Bacon Egg and 

Cheese  

Quiches- Ham and Cheese, Spinach and Cheese, Seasonal Vegetable  

Frittatas- Tomato, Feta, Peppers, and Onions Roasted Potatoes,  

Roasted Peppers, Asparagus, Cheddar, Seasonal Vegetable  

Breakfast Turnovers- Leeks & Mushrooms, Bacon Egg and Cheese, 

Chorizo Egg and Cheese, or Ham and Jalapeno  

Shakshuka- Jersey Tomatoes, Herbs, Poached Eggs  

Breakfast Sandwiches - (Brioche Rolls) Bacon Egg and Cheese, 

Sausage Egg and Cheese, Ham Egg and Cheese, Pork Roll Egg and 

Cheese, Pepper, Onion Egg and Cheese, Egg and Cheese  

Smoked Salmon Board- Cream Cheese, Tomatoes, Onions, Capers, 

Lemon 

Build Your Own Omelet Station  

Assorted Pastries  

Traditional Breakfast Buffet- Eggs, Bacon, Ham, Sausage, Home 

fries, toast, etc. Lighter Side- Yogurt, Granola, Fresh Fruit, Cereal  

Beverages- Coffee, Tea, Fresh Squeezed Orange Juice  

 

 



	
Bloody Mary Bar  

(Alcohol is not provided by Crest Gourmet) Bacon, Horseradish, 
Assorted Cheese Cubes, Olives, Celery, Lemon/Lime, Hot Peppers, 

Assorted Hot Sauces, Worcestershire Sauce, Old Bay Salt Rim, Tomato 

Juice/Bloody Mary Mix


