
Wedding Rehearsal Dinner Menu
First Course choose one:
Spinach OR Caesar Salad

 

*OPTIONAL Soup Course (add $5)
New England Clam Chowder OR Soup of the Day

Entrée CourseEntrée Course
Jumbo Lump Crab Cake

pan-seared jumbo lump, roasted red pepper drizzle; 
garlic mashed potatoes and chef’s vegetable

Shrimp & Crab a la Vodka
shrimp & jumbo lump crabmeat in a vodka cream sauce 

served over penne pasta
Grilled Filet MignonGrilled Filet Mignon

6 oz. filet, steak demi-glace; garlic mashed potatoes and chef’s vegetable
Stuffed Chicken

filled with prosciutto, pesto & smoked mozzarella; 
herb, Asiago and bread crumb coating; lemon butter sauce;

garlic mashed potatoes and chef’s vegetable
Seared Salmon

Atlantic salmon with a lemon, caper & herb butter; Atlantic salmon with a lemon, caper & herb butter; 
wild rice and chef’s vegetable

Mahi-Mahi
lightly blackened with a honey mustard-ginger cream sauce; 

wild rice and chef’s vegetable
Tennessee Pork Chop

Grilled with a honey-bourbon glaze & topped with a peach pear compote;
garlic mashed potatoes and chef’s vegetablegarlic mashed potatoes and chef’s vegetable

Orange Crush Shrimp
jumbo shrimp flamed in orange vodka butter; coconut rice & chef’s vegetable

Dessert
Choice of House-made Bread Pudding or Chocolate Mousse

$36 per person

*Option includes non-alcoholic beverage service excluding juices, coffee & tea. 
Bar packages available.

Price is exclusive of NJ sales tax and 20% gratuity 
which will be added to the event at time of payment. 

Balance of payment is due at the close of the event via cash or credit card. 


