
 

Prices Do Not Includes Space Rental Charge, Gratuities and Applicable Taxes.  Banquet Pricing Starting at $ 10.00 Per Person 

 

BANQUET MENUS 
WE ARE ALWAYS WILLING TO CUSTOMIZE TO YOUR EXACT TASTE 

 

ALL BANQUET EVENTS  EITHER BUFFET OR SIT DOWN WILL NEED A   

MINIMUM GUARANTEE OF 35 GUESTS 
 

********  Restrictions Apply 

 



 

Prices Do Not Includes Space Rental Charge, Gratuities and Applicable Taxes.  Banquet Pricing Starting at $ 10.00 Per Person 

IT’S A GREAT MORNING 
 

Morning Eye Opener 
Fresh brewed coffee, decaf coffee and assorted teas                          

served with cream, sugar and milk      
                                                          

The Fusion Breakfast 
      An Assortment of Bagels & Muffins Served with Butter,               

Cream Cheese & Preserves Coffee, Decaffeinated Coffee Herbal Tea                          
 

The Regency Breakfast  
An Assortment of Muffins, Danish and Bagels Served with Butter,       

Preserves and Cream Cheese Buttery Croissants, An Array of Sliced Fresh 
Fruit, Freshly Squeezed OJ, Coffee, Decaffeinated Coffee, Herbal Teas  

 

The Presidential Breakfast 
An Assortment of Fresh Baked Muffins, Danish  and Bagels Butter,      

Preserves, Cream Cheese ,Buttery Croissants, Assorted Coffee Cakes As-
sorted Cold Cereals, Assorted Fruit Yogurts, Granola, An Array of Sliced 
Fruit Whole Fruit, Fresh Orange, Cranberry and Apple Juice Assorted 
Sodas, Bottled Water, Flavored Coffees, Decaffeinated Coffee  Herbal 

Teas, Honey Sticks & Lemon              

                                                     

The Kingsbridge Breakfast  
Fluffy Scrambled Eggs, Bacon and Sausage French Toast, Warm Maple 

Syrup ,  Seasoned Breakfast Potatoes, Homemade Biscuits Assortment of 
Muffins, Danish and Bagels, Butter, Fruit Preserves, Cream Cheese,     

Buttery Croissants,  Fresh Sliced Fruit, Assorted Cold Cereal, Granola,  
Coffee, Decaffeinated Coffee, Herbal Teas Orange & Cranberry Juice  

 
 
 

Additional Enhancements 
 

Omelet Station 
Chef Prepared With Choice of: 

Peppers, Ham, Bacon, Onions, Mushrooms, Cheese and Salsa              
 

Waffle Station 
Belgium Waffles Cooked to Order With Strawberries, Blueberries Warm 

Cinnamon Apples Whipped Cream     
                                                   
 

Refresh ……….Refresh 

Coffee Refresh, Pitcher Of Soda, Bottles Of Water, Pitcher Of Juice,                 
Assorted Danish, Assorted Cookies , Bagels , Coffee By The Gallon,                               

Please Call for Pricing 
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LUNCH MENUS 
(Minimum of 35 Guests) 

 

The Piscataway Deli 
Soup du Jour 

Any Three Salads 
Marinated Shrimp Salad, Oriental Marinated Chicken Salad, Tri Colored 

Tortellini Salad, Garden Salad, Caesar Salad,  

Assorted Deli Trays 
Traditional Tuna Salad, Traditional Chicken Salad Turkey Breast, Roast 

Beef, Baked Virginia Ham, Sliced Swiss, Cheddar, Provolone and     Ameri-
can Cheese Potato Chips, Sliced Beefsteak Tomatoes, Condiments and Rel-

ish Tray, Kaiser Rolls, Assorted Sandwich Breads, Assorted Cakes 
Coffee, Tea, and Decaffeinated Coffee,  

Assorted Sodas and Bottled Water                                                         
 

Tex-Mex In Middlesex Buffet 
Tortilla Soup 

Black Bean & Grilled Corn Salad, Build Your Own Fajitas & Tacos 
Soft Tortillas and Crisp Taco Shells, Spicy Ground Beef, 
Grilled Chicken Strips, Shredded Monterey Jack Cheese, 

Shredded Lettuce, Chopped Tomato, Jalapeno Peppers and Onions, Gua-
camole, Salsa and Sour Cream, Mexican Rice 

Fried Cheesecake, Coffee, Decaffeinated Coffee, and Hot Teas 
Assorted Sodas and Bottled Water                                                              

 

Express Yourself Lunch 
 Grilled Breast of Chicken, London Broil, Grilled Eggplant with Roasted 

Peppers Melted Provolone Cheese, Pesto Dressing, Croissants and Brick Ov-
en Bread, Kaiser Rolls, Served with Penne Pasta Salad and Fresh Fruit Sal-

ad, Assorted Cakes Assorted Sodas, Iced Tea, Bottled Water 
Coffee, Decaffeinated Coffee, Tea, Herbal Teas                                           

 

That’s A Wrap 
Tossed Garden Salad Served with Italian and Creamy Peppercorn     Dress-

ing, Macaroni Salad, Potato Salad, Vegetable Wrap, 
Grilled Chicken Wrap, Shrimp Wrap Turkey Wrap 

Served on Sun Dried Tomato, Spinach or Whole Wheat Wraps Homemade 
Chocolate Layer Cake, Whole Fresh Fruit, Assorted Sodas, Iced Tea, Bottled 

Water Coffee, Decaffeinated Coffee, Tea, Herbal Teas                         
 

Kids Corner 
Chicken fingers & Pasta Buffet Includes Assorted Juice  
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DINNER MENUS  
(Minimum of 35 Guests) 

 

It’s Eclectic Buffet 
Garden Salad and Caesar Salad, Rolls & Butter, Seasonal Vegetables 

Chef’s Choice of Starch to Compliment Your Entrees,  

 
(Select A Chicken, A Beef and A Fish For Three Entrees) 

 Stuff Filet of Sole, Poach Salmon with Dill Sauce, Grilled Tilapia, Chicken 
Marsala, Fran chaise, Picatta, Slice London Broil, Eggplant Rollintini 

 

 Desserts 
Assorted Cakes and Pies ,Coffee, Decaffeinated Coffee 

Assorted sodas, Iced Tea, Regular & Herbal Teas                                                            
 

Fusions Global Buffet 
Fusions Garden Salad Served with Balsamic Vinaigrette  

Cous Cous Salad - Greek Salad, Fire Roasted Marinated Peppers 
Warm Pita & Garlic Hummus, Babaganoush 

 

(Entrée - Please Select Any Three) 
 

Infused Curry Style Chicken, Lamb Kabab, Beef Kabab,  
Farfalle with Olives & Feta Cheese,  

Okra potato or cauliflower peas and carrot  
Basmati Rice, Seasonal Vegetables. 

Add Shrimp for $7.00  
 

Desserts 
Baklava or Rice Pudding or Blueberry Bread Pudding 
Assorted Sodas, Iced Tea, Coffees, Chai, Bottled Water                          

 

A Piece of Italy Buffet 
Caesar Salad, Romaine Lettuce Tossed with Croutons and Shredded Par-

mesan cheese  in Balsamic vinaigrette, fresh mozzarella salad 
Rolls & Butter, Seasonal Vegetables,  

 

( Entrée - Please Select Any Three) 
 

Rigatoni or Linguini, Penne Ala Vodka,  Stuffed Shells, Cheese Ravioli 
Eggplant Parmesan ,Chicken Parmesan , Veal Parmesan 

Flat bread with vegetable/shrimp/chicken 
 

Desserts 
Mini Italian Pastries,  

Coffee, Decaffeinated Coffee, Iced Tea, Regular & Herbal Teas             
 

 

CONTINUED 
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The Middlesex County Bounty Buffet 
Herb Rotini Pesto Salad, Greek salad, Beet & corn salad 

 

( Entrée - Please Select Any Three) 
 

Ribeye steak with truffle demi glaze, Chicken stuffed with broccoli and 
cheese, Salmon with Dill Sauce, Tilapia roasted garlic plum tomato ,  

Chicken Picante, Roasted Chicken Rosemary, Southern Fried Chicken,  
Tortellini  Alfredo, Penne Primavera,  

Grilled Chicken with Sautéed Mushrooms & Melted Mozzarella   
Parisian Potatoes or Rice Pilaf, Fresh Vegetable Medley 

 

Desserts 
Assorted cakes, Coffee, Decaffeinated Coffee, Iced Tea,  

Regular & Herbal Teas                                  
 

The Picnic In The Park 
Full Barbecue with All the Fixings, Potato salad and coleslaw 

Hamburgers, Hotdogs & Chicken and Vegetable patty,  
Watermelon Wedges,  

Assorted Sodas, Iced Tea, Coffees, Bottled Water                                   
 

Central Jersey “Action” Buffet Stations 
Choose any 2 stations 

 

Salad Bar, Grilled Vegetable Platter, Cheese, Vegetable & Fruit Display,  
Bread basket 

 

A Taste of Rome Station 
Linguine Primavera  or white or Red clam sauce  

Penne Sweet Basil & Prosciutto  
Angel Hair with Baby Shrimp  

 

Santa Fe Fajita Station 
Vegetable, Chicken & Beef Fajitas , Chicken, Cheese Quesadillas  

 

Shanghai Stir Fry Station 
Steamed Snapper lemon ginger, Mongolian Beef & Oriental Vegetables, 

Chicken Sesame, Shrimp Lomein  
 

Confection Station 
Assorted Mini Cakes & Pastries, Assorted Cookies, Assorted sodas, 
Coffee, Decaffeinated Coffee, Iced Tea, Regular & Herbal Teas                                                
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BUILD YOUR OWN BUFFET 
Includes Tossed Greens with three dressings, choice of entrée,                      

side dishes, bread and butter. 
 

Lemon Chicken 
Chicken Marsala 

Eggplant Rollantini  
Chicken in a white wine sauce 

Chicken Parmigiana 
Chicken Cacciatore 
Sliced London broil 

Salmon With A Dill Sauce,                                                                                                    
Tilapia Plum Tomato   

Hot Roast Beef with gravy 
Fresh Roasted Turkey with gravy and cranberry sauce 

Baked Ham with sliced pineapple glaze 
Sausage, Peppers and Onions 

 Mushrooms stuffed with Broccoli 
Lasagna (meat, cheese or vegetable) 

Meatloaf and gravy 
 

Sicilian Pasta 
Penne pasta with sun dried tomatoes, fresh basil and fresh mozzarella 

Asparagus Pasta 
Penne with asparagus, grilled chicken, and fresh mozzarella covered with 

balsamic vinaigrette  
Mushrooms Pasta  

Sautéed mushrooms, onions, and sun dried tomatoes 
Pesto Pasta 

Rigatoni with fresh mozzarella and our own fresh Pesto sauce 
Sesame Chicken Pasta 

Grilled chicken with tomato sauce and sesame oil dressing 
Baked Ziti 

Baked Ziti Pasta with mozzarella and ricotta baked to perfection 
 

SIDES 

RICE 
 

Mexican Rice 
Rice Pilaf 

Vegetable Rice 

POTATO 
 

Baked Potato 
Mashed Potato 

Red Italian Potato 

VEGETABLES 
 

Broccoli ,   Mixed 
Medley, String Beans,  

Cauliflower 

Coffee, Tea, Decaf and Soda and Assorted Dessert is included. 

One Entrée                       Two Entrée                              Three Entrée                                                                           

(1 Side Dish)                    (2 Side Dishes)                         (3 Side Dishes) 
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SNACK BREAKS 
(Must Be Combined with a Meal) 

Take Me Out To The Ballgame                                                               
Buttered Popcorn                                                                                          

Hot Soft Pretzels Served Mustard and Melted Cheese                                 
Mini Candy Bars & Cracker Jacks,                                                                

Assorted Peanuts Bags or Potato Chips                                                                    
Assorted Sodas and Bottled Water                                                                          

Gourmet Coffee & Decaffeinated Coffee Herbal Teas                             
 

The Cookie Monster                                                                                        
An Assortment of Cookies to Include:                                                               

Chocolate Chip, Peanut Butter,                                                                              
Oatmeal Raisin and Sugar Brownies,                                                                    

Assorted Sodas & Bottled Waters                                                                              
Gourmet Coffee Decaffeinated Coffee Herbal Teas                                    

 

The Tasteful Choice                                                                                        
Individual Fruit Yogurts, Nutri-Grain Bars                                                   

Marble Loaf Bread & Trail Mix                                                                   
Sliced Fresh Fruit or  Whole Fruit                                                                      

Assorted Bottled Juices, Vitamin Waters & Bottled Water                              
Coffee, Decaffeinated Coffee Herbal Teas                                                       

 

You Scream, Ice Cream                                                                                  
An Assortment of Individual Haagen-Dazs Ice Cream Bars,                             

Cups, Frozen Fruit Bars                                                                                      
An Assortment of Sodas Bottled Water Coffee,                                                      

Decaffeinated Coffee Herbal Teas                                                                     
                      

A Little Bit of Heaven                                                                           
Double Chocolate Chip Cookies,                                                                   

Devil Chocolate Layer Cake, Hot Chocolate,                                              
Brownies, Chocolate Candy Bars, M & M’s,                                                   
Assorted Sodas and Bottled Water Coffee,                                                             

Decaffeinated Coffee and Hot Teas   A Little                                                                       
 

Its Tea Time 
A Display of Fine Teas white Glove Service,                                               

Herbal tea, Honey sticks, Lemon Hot Sconce, Biscotti,                                 
Assorted Sweet loaves, Butter cookies, Assorted Finger Sandwiches            

Coffee, Decaffeinated Coffee & Bottled waters                                           
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The Asian Sampler                                                                                         
Satay Chicken & Vegetable Kebabs with                                                                       

peanut Sauce, Samosa , Fresh Exotic Fruit Platter                                                          
Vegetable Rolls, Indian Tea, Herbal Teas Assorted Sodas                                                     

 
DISPLAYS 

Displays are Charged Per Hour and 
Must be Combined with Dinner 

 
Mirror Displays 

Display of Italian Antipasto 
(Serves 25) 

Including Prosciutto, Pepperoni, Genoa Salami, Ham 
Kalamata Olives, Artichoke Hearts, Anchovies, 

Crusty Italian Bread 
 

Display of Seasonal Cut Fresh Vegetables & Fruits 
(Serves 50) 

Served with Chef’s Selection of Dips 
 

Domestic & International Cheeses 
(Serves 25) 

A Selection of Assorted Cheeses Garnished with Fresh Fruit & Grapes 
Assorted Crackers & French Baguettes 
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Bar Stations 
Martini Bar 
Vodka Bar 

Champagne Bar 
Mojito Bar 

Margarita Bar 
Non-Alcoholic Punch Station 

Mimosa Station                                                                       

 Prices On Request 
 

Passed Hors D’oeuvre 
 
 
 
 

 
Hot Selections 

Asiago, Sun Dried Tomato & Presto Mini pizzas 
Stuffed mushroom Caps 

Crisp Vegetable Spring Rolls with Plum Sauce 
Phyllo Triangles Filled with Spinach & Feta Cheese 

Samosa, Coconut Shrimp 
Beef skewers with Satay Sauce 

Chicken Skewers with Satay sauce 
Tempura Shrimp with soya dipping sauce 

 

Cold Selections 
Bruschetta 

Focaccia Toast with Prosciutto & Basil 
Stuffed Grape Leaves 

Fried Ravioli 
Grilled Vegetable wraps 

Cucumber cups Filled with Crab,                                                      
Salmon or Tuna Mousse 

Smoked Salmon  
Cauliflower Fritters 
Swedish Meat Balls 
Mozzarella square                                                                    

Chilled Shrimp with Cocktail Sauce   (Additional $2.00) 

      One Hour                   Two Hours                    Three Hours  

(Please Select a Total of 4) 


