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bar - restaurant - sushi

BANQUETS




3352 Route 35 South Hazlet, NJ 07730

Phone 732.739.2002 * Fax: 732.335.9204
Cocktail reception

 

Please Select (4) Hot Stations & (5) Cold Stations

 

Deluxe Cold Stations

 

Fresh Fruit Cornucopia

Beautifully hand-carved melons over-flowing with fresh cantaloupes, honey dew, grapes, strawberries, and seasonal fruits

 

Gourmet Vegetable Presentation

A harvest of fresh garden vegetables consisting of cauliflower, broccoli florets, red & green pepper rings, carrot & celery sticks, imported black & green olives with dipping sauces

 

International Cheese Station

Fine imported and domestic cheeses

 

Bruschetta Station

Freshly baked Italian bread, sliced, toasted, and topped with diced tomato, fresh garlic, spices, and extra virgin olive oil

 

Tossed Spring Mix & Caesar Salad

Spring field greens with our famous house vinaigrette and creamy caeser dressing with fresh croutons and grated cheese

 

Fresh Mozzarella

Fresh sliced mozzarella cheese and slices roma tomatoes, fresh basil, and oregano, extra virgin olive oil

 

Authentic Antipasto & Tri-Color Pasta Salad

An assortment of fresh Italian meats tossed in a bow-tie pasta with oil & garlic, and tri-color pasta, fresh olives, and onions in light vinaigrette

International Hot Stations

Pasta Station

(Please Select 2)

Penne, Rigatoni, Ziti, or Fettuccini

Fileto d’ Pomodoro, Alfredo, Pink Vodka Sauce, Putanesca, Basil Pesto, or Classic Oil & Garlic

Captain’s Carving Station

(Please Select 1)

Slow roasted leg of lamb, pepper coated turkey breast, baked & glazed Virginia ham, roasted loin or pork, London broil, horseradish crusted roast beef

Wok Station

(Please Select 1)

Special Asian Section with a n array of stir-fried Oriental vegetables served with choice of beef, chicken, or seafood

Served with duck, soy sauces, and vegetable Lo-Mein

Mashed Potato Station

Smashed Idaho potatoes served with chives, Canadian bacon, sour cream, cheddar, American, provolone, and homemade gravy

Taco Station

Marinated fresh ground beef served with fresh chives, bacon, sour cream, jalapeno and fresh salsa served in a hard taco shell

Grilled Vegetable Station

Balsamic & fresh spice marinated, zucchini, scallions, red & green peppers, eggplant, sliced tomatoes, and squash

Seafood Station

(Please Select 1)

Seafood scampi, shrimp & scallop scampi, fried calamari, mussels marinara & Seafood marinara

Italian Station

(Please Select 2)

Baked ziti, stuffed shells, eggplant rollatini, Italian meatballs, chicken parmigian, and lasagna

Spain Station

Saffron Spanish rice with sautéed spiced chicken and tri-colored peppers

DESSERT

Choice of Sheet Cake or Ice Cream Parfaits
*42.00 per person*

All parties are subject to a 19% service charge and a 7% New Jersey Sales Tax
Maitre’ d Fee $200

The above is a sample Menu of what we can create.  Our executive chef & catering department 

can customize any menu to your specific needs

Park East Upgrades

Cocktail Hour

Smoked & Fresh Fish Station – 9

Cold poached salmon, smoked white fish, seafood salad, sable and trout

Deluxe Sushi Station - 11

Fresh assorted sushi and sashimi; hand-rolled by an attendant, chopsticks, ginger, soy sauce, and wasabi to accompany

Sautee Station - 7

 Jumbo shrimp and boneless breasts of chicken, sautéed in a fresh garlic and white wine sauce

Carving Rack of Lamb - 10

Domestic lamb marinated in thyme and spices carved by an attendant

Butler Pass Rack of Lamb – 5

Assorted Butler Pass Hors Hor Douvres – 7

Jumbo Shrimp Platter (100) – 4

Dessert

Sundae Bar – 5

Choice of 2 Ice creams with 14 different toppings

Chocolate fountain – 7

A warm fondue of chocolate with fresh fruits, marshmallows, pretzels and rice krispies

Snow Cone Machine – 4 

With assorted flavors

Deluxe Sample Plate – 5 

Assorted Italian pastries and cookies

Cotton Candy Machine – 3

Deluxe Viennese Presentation – 10 

With: Half an Hour of Overtime – 14 or One Hour – 18

With Half an Hour Overtime – 14 or One Hour – 18

PRESENTATION INCLUDES:

Layer Cakes, Fruit Pies, Chocolate Mousse, Homemade Fruit Jell-O, Rice Pudding, 

Tiramisu, Water Melon, Pineapple, Honey Dew, Fresh Strawberries, Cantaloupe, Grapes, Slice Oranges, 

Chocolate Covered Strawberries, Fruit Tarts, Italian Pastries, Chocolate Fondue, Pretzels, Marshmallows, 

Waffles with Blueberries and Strawberries

Cordial table

Espresso

Bar Options

4 Hours Premium Open Bar – 25
4 Hours super premium Bar – 30
4 Hours Beer & Wine – 18
Host or COD bar – Bartender Fee $100

Payment

All prices are subject to a %19 Service charge and a 7% New Jersey State tax, a 500 deposit is required upon signing of the definite contract. An additional deposit of 500 is required 3 months after the signing of the contract 6 months prior to the affair, 50% is due.  Less Deposits, final count is due 14 days prior to the event.  Final payment is required 10 days prior to the event by certified check or cash

Please Inquire about our in house-event planner

&

Value Dates

