
Continental Breakfast Package 
(Available Monday thru Friday Only) 

$19.99 per person 

 Assorted Danish, Muffins or Bagels 

Juice &, Coffee or Tea 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Breakfast Buffet Package 
$25.99 per person 

Assorted Danish & Pastries 

Scrambled Eggs • Home Fries 

French Toast with Powdered Sugar 

Pancakes 

Choice of Two: (Bacon, Pork Roll, Sausage, Ham or Canadian Bacon) 

Juice & Coffee or Tea  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Brunch Breakfast Buffet Package 
Minimum 50 People 

 $44.99 per person 

Greek Salad or Caesar Salad • Potato Salad or Cole Slaw 

Assorted Pastries • Bagels • Cream Cheese 

Scrambled Eggs • French Toast or Pancakes • Potatoes 

Choice of Two: (Sausage Links, Canadian Bacon, Ham, Bacon or Pork Roll) 

Chicken Francaise with Rice or Chicken Parmigiana  

Top Sirloin of Beef • Penne Vodka • Broiled Tilapia 

Juice • Soda, Coffee or Tea  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Add Fresh Fruit To Any Above Package $2.50 extra per person

• Sales Tax and 20% service charge or $100 per server minimum will be added to the final bill •• Sales Tax and 20% service charge or $100 per server minimum will be added to the final bill •

On Premise 
Catering 

Up to 125 Persons 
 

4135 Route 9 North 
Freehold, NJ 07728 

 
Tel: 732-625-0330 
Fax: 732-625-0337

Minimum 20 Persons • Available 7:00am to 11:00am When planning your next event 

Just think

Catering
Weddings 

Anniversaries 
Birthdays 

Corporate Parties 
Showers 
Banquets 
Sweet 16 

Retirement Parties 
Holiday Parties 

etc…

We look forward to making your party a success. 
Ask to Visit Our Banquet Room  
or call to schedule your event. 

 
Tel: 732-625-0330

We Accept
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Dinner Package No. 2 
(Select Three) 

$51.99 per person 
Prime Rib of Beef with Au Jus 

Filet of Flounder (Fried, Broiled or Francaise) 
Veal Cutlet Parmigiana 

Broiled Stuffed Flounder 
Broiled Stuffed Shrimp  
Broiled Filet of Salmon 

Veal Marsala Sauté 
Filet Mignon  • NY Steak • Lamb Chops $54.99 per person

Luncheon Banquet Menu 
Minimum 30 people • Available 11:00 am to 4:00 pm 

 

$39.99 per person 

Entrees: 
(Select Three) 

Oven Roasted Chicken 

Roast Top Sirloin of Beef 

with Au Jus 

Baked Virginia Ham 

with Pineapple Sauce 

Chicken Francaise 

Homemade Baked Lasagna 

with Melted Mozzarella Cheese 

Fish of the Day 

(Broiled or Fried) 

Chicken Parmigiana 

 

 
All Above Served With: 

Soup of the Day, Fresh Garden Salad,  

Potato, Vegetable, Assorted Bread & Rolls,  

Beverage: Soda & Coffee or Tea 

Dessert: Choice of House Cake or Ice Cream  

 
More Entree Selections are Available Upon Request.

Dinner Package No. 1 
(Select Three) 

$41.99 per person 
Chicken Parmigiana 

Roast Top Sirloin of Beef with Au Jus  
Baked Virginia Ham with Pineapple Sauce 

Roast Turkey (All White Meat) with Giblet Gravy 
Roast Perdue Chicken • Sauteed Chicken 

Chicken Marsala or Francaise 
Broiled Filet of Tilapia

Above Dinner Banquet Packages Includes: 
Fruit Cup or Soup, Fresh Garden Salad  

Rolls & Butter 
Penne Vodka 

Potato & Fresh Vegetable, 
Beverage: Soda & Coffee or Tea 

Dessert: House Cake or Ice Cream 
 

More Entree Selections are Available Upon Request.

• Sales Tax and 20% service charge or $100 per server minimum will be added to the final bill • • Sales Tax and 20% service charge or $100 per server minimum will be added to the final bill •

Children Under 12 $23.99 per child 

Choice of:  
Chicken Fingers with French Fries 

or Pasta with Meatballs

Minimum 50 People  
 

$44.99 per person 
 

Buffet includes … 
 

Cold Displays: 
(Select Three) 

Caesar Salad • Greek Salad • Calamari Salad 
Potato Salad • Pasta Salad 

Cold Cut Platter • Cheese Platter  
Fresh Vegetable Crudites 

 
Bread and Roll Display 

 
Entrees: 

(Select Four) 
Chicken Marsala • Chicken Francaise 

Chicken Scampi • Stir-fry Chicken Teriyaki 
Italian Sausage with Peppers & Onions • Fish of the Day 

Barbecued Spare Ribs • Baked Lasagna • Fettuccine Alfredo 
Baked Shells with Meat Sauce • Sliced Roast Loin of Pork 

Roast Top Sirlon of Beef • Baked Ziti Marinara • Penne Vodka 
Swedish Meatballs • Meatballs in Marinara Sauce 

Broiled Filet of Salmon • Broiled Tilapia Filet 
Seafood Newburg 

 
 

Accompaniments: 
(Select Two)  

Garlic Mashed Potatoes 
Parsley Potatoes 

Oven Brown Potatoes 
Rice Pilaf 

Italian Mixed Vegetables 
Glazed Carrots 

Athenian Lemon Potatoes 
Steamed Broccoli 

Green Beans Athenian 
 

Beverage: Soda & Coffee or Tea 
 

Desserts: Choice of House Cake or Ice Cream 

• Sales Tax and 20% service charge or $100 per server minimum will be added to the final bill •

Buffet Package Dinner Banquet Menu 
Minimum 30 people

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

We look forward to making  
your party a success


