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Fomefown Marke

ASSORTED QUICHES

Broccoli Cheddar | Ham & Cheese | Spinach Ricotta
Mushroom Swiss | Asparagus Gouda | Lorraine
$19.99 ea.

BREAKFAST CASSEROLE

Deep Dish Cinnamon S$ugar French Toast Casserole
39.95

Nutella French Toagg ;135:1 Banana Casserole

Marscapone and S%gwg;)erry French Toast

PLATTERS

Poached Northwest Salmon
with Cucumber Garnish & Mustard Dill Creme Fraiche
$129.95

Deviled Egg - Traditional
50 pe. $49.95

Deviled Egg - Smoked Salmnn & Capers
50 pe. $69.9

Sliced Beef Tenderloin
with Horseradish Creme, Roasted Red Pepper Relish
and Balsamic Caramelized Onions
$229.95

Shrimp Cocktail
50 pc. $89.95

Grilled Shrimp
with Bang Bang Dlppmg Sauce

50 pe. $89.95

Asparagus Rolls
$2.50 ea.

SIDES
White Cheddar Scalloped Potatoes
Half Tray | $39.95
Broccoli Rab & Garlic
Half Tray | $39.95
Herbed Baby Yukon Gold Potatoes
Half Tray | $39.95

Green Bean Almondine
Half Tray | $39.95

973-383-1640 | 1 Mill Street, Newton NJ

Catermg Menu

SOUPS

Cream of Asparagus | Italian Weddix

Lobster Bisque
$9.99 Quart

SALADS %
Caesar Salad

Crisp Romaine, Croutons, Parmesan*
and Caesar Dre::amg

$29.95 _—
ed Kale Sala "
Sweet Kale mth Reﬁ Onion, Carrot, Bluebeules,\

Pignoli Nuts, Dried Cherries
and Cranberry Vinaigrette

$39.95

Spinach Salad
Baby Spinach with Sliced Almonds, Red O )
Strawberries, Carrots, & Poppy Seed Dreat;mg

$39.95 \
ENTREES P NG

Beef Tend
Oven Ready wit v logg‘d&r}ﬁ!’ameb
$225.95

Beef Short Ribs
$119.95

Brown Sugar&gggusted Brisket

Vegetable Lasagna
& $49.95 5
Short %,lgl,)g _Iggsagna

Bowtie Asiago Pasta ¢
with Grilled Chicken
$49.95

$24.95 s
Individual Salmon WEM :
$24.95 o a [
DESSERTS

Chocolate Covered Strawberries
$16.99 / Ib.

bs

Cheesecake
$31.95 8" Round
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