“E_xceeding Your E_xPectations for over 50 Years”

The Gold
(Five Hour Celebration)

Cocld:afl r”]our Fresented to Your Guests ina 56 arate Koom
P

GOURMET STYLE BUTLER HORS D'OEUVRES

Gourmet Fizzetas
Chicken Teriﬂaki Skewers
\/egetable Stuﬁceé Mushrooms
Spanakopita
Risotto Pites with Marinara Sauce
\/egetarian Spring Roll with Oricntal DiPPing Sauce
[Homemade Fotato Fancaice with APPIe Chutneg
A” Becg Hot Dogs in Puff Fastry with Deli Mustard
Salmon Cakes with Red FCPPer Coulis
Sweet Fotato Fu}txC
Baby | amb Chops

COLDDECORATEDDISFLAYS
]mportcd and Domcstic Cl’ueeses, Assortecl Biscuits, F|at Brcac{s and TaHe Water Crackers
Mirror DisP!ag of Seasonal Sliced [Fruits and Berries
(Garden [Fresh \/Cgctable Cruclités served with Seasonal DiPs
[Jomemade T omato Brusc}wetta served with CrisP Crostinis
Balsamic Sla‘cec{ Grilled & Roasted \/cgctablcs Fcaturing

Red Feppersj Eggplantj Zucchini, Squash, Asparagus Spears and Fortabc”a Mushrooms

ACTIONSTATIONS
Hand Carved Station
APP]C Wood Smoked [French Turlccg Breast with [Jerb Cranberrg Glaze
[Herb Crustccl NY Strip Steak Car\/er
Whole Roast Ti|c Fish with Slicecl Carrots, Potatoes, [Fennel with an Avocado Aioli

Fastrami

Corned Peef
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Pasta Station Fcaturing
FPenne Frimavera with Seasona! Girilled Vegetables
Orecchiette with Chicken and White Wine (Garlic Sauce
Fennc ala Fink Vodka Sauce

From the Smokchouse
Norwegian Smoked Salmon and Smoked Whitefish Displag
Served with Mini Bagcls, Sliced Red Onions, Capers, HarcLBoﬂed Eggs
Assorted ]33 Sashimi Grade Sushi Rolls with
Ficklcc] Gingcr, Wasabi and 503 Saucc

Asian Wok Station
Hibachi Cl’n’cken or Stcak served with \/egetch Fried Rice

Southwestern Station
T ex-Mex Marinated and Grilled Chicken or Beef served with Onions and FePPers
Warm I:ajitas and Accented with Sour (ream and (Guacamole

T raditional Station
K asha Varnishkes, T oasted Egg Bar|e}j and Stuffed Cabbage

Mashed Potato barﬂ:a’cuﬁng
Fresh Wl‘lippcd |daho and chct Mashed Fotatocs served Martini Stg|c
with Brown Gravg, Frizzled Onions, Brown 5ugar, T oasted Pecans and Miniature Marshmallows

Homemade Soup Station
SCrvcd in Demi-| asse Cups and Topped with a Farmcsan T wist
Cl’xickcn Com Chowder, Cream of Musl‘nroom, Blac‘c Bcan or Butternut Squash

Orl etour Chefs Freparc One of Your FFavorites!

Gourmet FPanini Pressed Sanclwic[-\cs
A Gourmet SPin on the T raditional Grilled Cheese
Girilled American and Mozzarella Cheeses with Plum T omato and [Fresh Basil

Turl(cg and Prie with Cranbcrrg Sprcac{

Commcort Foocls
Gourmet Meatloaf with Chipotlc Ketchup
Bourbon Braised 5hort Ribs atop (Garlic Mashed FPotatoes
Rustic Chicken Pot Fie
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Vegetarian Station
Seared T ofu 5tir~f:r3
Chole (Curried ChickPea Stew)

Wine Tasting
Choose Tl"II‘CC Wines from Our Wine | ist
Paired with Cheeses, Dried [Fruit, Dark (Chocolate and Crackers

Sliclcr Station
Wisconsin Clﬁeddar Cheese Burgcrs on Mini Ro”s with [Fried Ficues

SILVER CHAFING DISHES
T ender Chicken StriPs ina | omato (ream Sauce with Sweet Vermouth

Ligl‘wtlg Seasoned and [Tried (Golden Brown Calamari
Whole Wheat Penne Pasta with Spinac}‘n Pesto
Pecan Crusted Ti|aPia with Fineapple Beurr Blanc Presentec{ on Pilaf Stgle Kice
Cl’u’cken with Ar‘tichokes, T omatoes, CaPcrs and White Wine Saucc
Fierogies served with Sautéed Onions and Sour (ream
BCC]C Tcnder|oin TiPs au Poivre with (Garlic W!‘)iPPec{ FPotatoes
Eggplant Rolatini
Baby (Osso Puco with Natural Pan Gravg
Veal Meatballs ina Cream and Caper Sauce
Breast of Chicken \/eronique
Julienne Duck Sautéed with Cointreau Sauce Prescntccl on Wild Mushroom Risotto

Dinner Presentation

CEREMONIAL CHALLAHFORBLESSING
CHAMPAGNE OR SFUMANTE TOAST

SALAD
(lassic Caesar Salacl
Baby Arugula with Pears and Strawberrg \/inaigrette
babg Field Greens, Ju|iermc Beets, (Goat (heese and Fomcgranate Vinaigrctte
Mixed Greens, Olives, Cucumbers, Grape T omatoes, [Fresh Mozzarella with White Balsamic \/inaigret’tc
Iceberg ch{ge with Crumbled Bleu Cheese, Grape T omatoes, Diced Cucumber, Red Onion and Ranch Dressing
Duet of Seared Duck Preast with APPIC Chutneg, Mixed (Greens and Raspberrg \/inaigrettc
Duet of Sesame (rusted Ahi T una with Seaweed Salad and Orange Honeg anafgrettc

mmf{m/

The Westwood - 438 North Avenue, Garwood NJ 07027 | Telephone (908) 789-0808 | www.thewestwood.com



INTERMEZZO
Scasonal Sorbet

ENTREES
Tablcsiclc Choicc of Two

Bonelcss Breast of Cl-n'cl«:n [Francaise
Red SnaPPer with C]inger | ime Beurr Blanc
Apricot Orange (lazed [French Breast of Chicken
Baked Salmon [Filet with Champagne Sun-dried T omato Sauce
(Carved Oven Roasted T enderloin of Beef

SIGNATURE. ENTREES
Pan Seared [French Preast of (Chicken with CiPPolini Ba|samic Demi Glaze and Creamg Polenta
Signature Smoked Roast Prime Ribs of Beemc aujus with Red T ruffle Mashed Potatoes

A” Entrees Accompanicd by Cheps Scasonal \/cgctablcs and Starch

Gluten [Free and \/egctarian Dinners A[wags Available uPon Requcst
I:rcshlg Bakcd Bread basl(e’c Scrvcd with Margarinc

THE TORAHCAKE

We are P|easccl to offera variety of flavors and Fi”ingsl
(Customcr to Supply Own Canc”es)

COFFEEAND TEASERVICE
Premium Blcnc{ chular and Decaffeinated Cogec and Fiping Hot Tea served with Non~Dairg Crcamcr

YOURSIGNATURE SELECTION
Choose a Selection from Our Dessert or Munchie Menu
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FIVE HOUR BEVERAGE ARRANGEMENT
C}‘lampagnc, Cl‘lardonnay, Finot Grigio, W}‘lite Zingancch Mcr|ot and Fort Wines

Fremium Liquors to include

Smirnoff, Absolute, K etel One, Pecfeater, Bombag, Bacardi, Captain Morgan,
Malibu, Dewar’s, Jol—mng Wa”«:r Red, Seagram’s 7, Jack Daniels,
APPIC Fuckcr, Amaretto, CoF}Cec Liquor, chuﬂa and Annisette

Domestic and ImPortccl Beers to include:
[Heineken, Corona, Yuengling, Budweiser, Miller | ite and Coors | ite

Soda and Non-Alcoholic Beer

AFTERDINNER CORDIAL SERVICE
Amaretto, Anisctte, Baﬂeysj (rand Marnier,
Kal’!lua, Frangelico,

Hennessey and Sambuca Romano

ENHANCEMENTS
SCParatc Cocktail [Hour Room for the Ac!u|ts and Children
ComPlimentarg Seating Cards
Directions (ards
Customized Menus for each Adult T able
White Gloved Service
CrisP T able [ inens to the [Floor
Coorclinating Chair Covers
Musician and H‘wotographer Dinners Provided at Discounted Rate
100 (Guest Minimum
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CHILDRENS MENU
COCKTAILHOUR

Frcscntccl to the Cl’vi]c}rcn ina Scparatc Room Fcaturing
Hot Dogs in Fug Fastrg ~Fried Ravioli with Marinara SaUCCNFotato Skins ~5]ic{ers with Signature Saucc

BUFFET STYLE DINNER
[Teaturing Choice of T wo
Fajitas
Seasoned Chicken or Beef served with Sautéed Onions and Feppers, T omatoes, Salsa, Cheese,
(Guacamole, Sour Cream and Ja!aPenos served with Rice, Refried Beans and T ortillas

Qucsacliuas
Chicken or \/cgctarian desac{i”as made with Cheese, T omatoes and Onions
Served with Southwestern DiP, Tortillas, Cilantro, Sour Cream and Salsa

Pizza Bar
Chccse and FCPPcroni Pizzas

Pasta Selections
Fettuccini Alfredo and Penne Marinara with ]talian and Garlic Brcads

Gourmet Hot Dogs
All Beef Dogs served with Fomemade (Chili, Sauerkraut, ChoPPed Red Onions, Melted Cheese,
Sautéccl FCPPers and Fotatocs, Kelisl‘n, Mustarcl and Kctchup

Gourmet Gri"ccl Cheese
Grilled Cheese and T omato on Rge served with T omato (ream Basil Soup

Mashcd Fotato Bar
Hcrb Masl‘wec{, Swect Fotato and Curly Fries with Gravg, Mcltcd Checse, Marshma”ows and Brown Sugar

Asian
(Chicken and Proccoli with [Fried Rice and \/egetarian Spring Rolls served T ake Out? Stgle with ChoP Stix

Southern Station
Fried Chicken, Mashed Potatoes and Sweet Comn

*All Selections Served with a Salad Bar
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DESSERT
Fersonalized Toralﬁ Cake

FORYOURSWEET TOOTH

Sundae Bar
Chocolate and \/ani”a lce Cream

SCrvcd with a Dozen Assorted TOPPings
Or

Candy Station
Youllfeellike a “Kidin a Can&g Store”
As Your Guests fill their bags with all sorts of T reats!

MOCKTAILS
\/irgin Champagne Toast
An Assortment of (oladas, Daiquiris and Smoothies served from the “Bar’
Assorted Pitchers of Soda and Shirleg TcmP|es on all Children’s T ables
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