Cocktail Style Wedding Packages!
A fun and whimsical way to enjoy our delicious food and put a fun twist on the formal
wedding reception.

Cocktail Style Wedding- Premium
Choice of 10-12 Hand passed appetizers
3 Station Selections
2- dessert stations
Inclusive of linens, china, silverware, maitre’d service, Coffee and Tea
service, Bar set up.
Minimum 100 $10 upcharge for counts under 100
(plus tax, 22% staffing and 3-5% service fee)
5 hour time frame not including set up

Cocktail Style Wedding- Standard
Choice of 8-10 Hand passed appetizers
2 Station Selections
2- dessert stations
Inclusive of linens, china, silverware, maitre’d service, Coffee and Tea
service, Bar set up.
Minimum 100 $10 upcharge for counts under 100
(plus tax, 22% staffing and 3-5% service fee)
5 hour time frame not including set up
Carving Stations available for an additional fee.
Please remember anything is customizable, want something you don't see?
Just ask!

Stationed Hors D'oeuvres
(Choice of two)
Jersey Shore Station
cheesesteaks, sausage & pepper
onion rings, french fries, Cheez Whizz
Slider Station
Choice of 2: cheeseburger, turkey, crab cake or pulled pork
Served with all necessary accompaniments
(ketchup, mustard, mayo,relish,crispy coleslaw, remoulade, etc.)
South of The Border
Quesadilla Bar
chipotle chicken quesadillas, Monterey Jack quesadillas,
Assorted Toppings
Tater Bar
Yukon gold and/or sweet potato mash
sour cream, whipped butter, applewood smoked bacon, diced scallions, Wisconsin
Sharp cheddar, sweet corn and country gravy
International Cheese Display & Seasonal Fresh Grilled Vegetables
artisan breads, raspberry compote, honey, dipping oils, various cheeses
grilled seasonal vegetables & balsamic drizzle
Pasta Station
choice of 2 imported pastas and a choice of 3 sauces
vodka sauce, marinara sauce, Bolognese sauce, alfredo sauce,
garlic & oil sauteed onsite
**Raw Bar**
Gulf Shrimp, Oysters, Clams
Chipotle Cilantro Cocktail Sauce, Traditional Cocktail Sauce,
Sherry Mignonette, Tabasco Sauce, Horseradish & Lemons
**Add on a Selection of Tuna or Lobster Preparations**
(This station can be added at an additional upcharge)

Passed Hors D’oeuvres
Mini Crab Cakes
roasted sweet corn salsa
House Made Gnocchi
tomato basil cream sauce
Black Pepper Parmesan Fries
buttermilk ranch dipping sauce
Mediterranean Cucumber Cups
tomato concasse, baby bells, feta
cheese
Hand Battered Coconut Shrimp
spiced rum raspberry sauce
Chicken Wellingtons
shiitake mushroom duxelle,
gorgonzola crème
Mini Italian Club Sandwiches
club rolls
Fresh Day Boat Scallops
wrapped in applewood smoked bacon
Truffle Grissini
prosciutto wrapped breadsticks with
white truffle butter
Shrimp Cocktail Shooters
U-15 shrimp, cocktail sauce and
seaweed in a shot glass

Caprese Skewers
cherry tomatoes, fresh mozzarella,
extra virgin olive oil, basil
Pups
Creole mustard
Soup Shooters
(Choice of One)
Heirloom Tomato with Mini Havarti
Grilled Cheese,
She Crab, Shrimp Bisque, New England
Clam Chowder, Potato Leek, Butternut
Squash (in season)
**Lobster Bisque - available at an
upcharge**
Fried Brie
balsamic apple wedge, port wine syrup
Turkey Sliders
cranberry chutney
Lamb Meatballs
rosemary olive toast

Grilled Vegetable Skewers
seasonal vegetables grilled to
perfection
Strip Loin Teriyaki Skewers
marinated for tenderness in a teriyaki
glaze

Ahi Tuna
plum sesame seed crust, wasabi aioli,
crispy wonton
Stuffed Angus Beef Sliders
fontina cheese and arugula
Mini Lobster or Shrimp Mac &
Cheese*
Coconut Chicken Bites
mango habanero sauce
Filet Bites
Wrapped in bacon w/ Gorgonzola
Taco Cups
Phyllo cups with taco meat, sour
cream and cheddar
Crostini
Fig & Prosciutto or
Brie and Caramelized onions

Mini Cuban Sandwiches
Ham, pork, and swiss, mustard
Chicken Satay
Chinese five spice, hoisin sauce,
scallion
sweet Thai chili dipping sauce
Cajun Shrimp SkewerCajun Shrimp atop Andouille round
Mini Lobster Rolls*
Smoked Salmon
Atop crisp cucumber with dill cream
fraiche
Meatballs w Vodka Sauce
Meatballs in San Marzano Cream
sauce
Antipasto Skewers
Assorted cheese, cured
meats,
tortellini, fresh herbs

Coffee Service
freshly brewed regular and decaf coffee
assorted flavored tea box
**Espresso and Cappuccino available at an additional charge**

Desserts
S’mores Station
Chocolate, graham crackers,
marshmallows, long roasting sticks,
fuel for roasting
Cheesecake Station
vanilla cheesecake with assorted
toppings
Cookies & Milk Station
assorted cookies, milk

The Original Rich’s of Toms River
Ice Cream Bar
Chocolate & Vanilla homemade ice
cream
Topping to include wet nuts, mini
M&M’s, mini
Reese’s pieces, hot fudge, caramel,
peanut butter sauce,
gummy bears, chocolate & rainbow
sprinkles, whip
cream, cherries, chocolate sauce, etc.
Donuts Station
assorted donuts
Viennese Pastries
mini cheesecakes bites, eclairs,
brownies, cannolis,
cannoli stuffed strawberries, cream
puffs

