Bar Selections Hors d’oeuvres Buffet Selections Buffet Enhancements

Open Bar The following selections may be passed $30 per person
or presented from chafing dishes Price includes deluxe salad bar, rolls, butter, and: Create Your Own Pasta Station
Ch__oi ce of: ) S0 pleces 100 pieces Choice of Vegetable Watch while one of our chefs cooks the pasta dish you created
O  Per person - $14 per person for the first hour Franks in a Blanket $55 $110 O French Green and Yellow String Beans with Julienne right before your very eyes using an array of pastas, sauces and
$7 per person for each additional hour Bruschetta o $ 50 $100 Carrots toppings. $8 per person
& Charge on consumption Assorted Mini Quiche s 55 $110 O  Aselection of Steamed or Roasted Seasonal Vegetable
O Cash bar Crab-stuffed Mushrooms $ 75 $150 Medley
. S MRS S Pan Asian Noodle Bar
p rices. Coconut Shrim $ 80 $160 U Succotash Steamed Dim Sum, an assortment of Noodles, Fresh Vegetables,
U Highball $6 . P . Sauces, and Proteins to choose from - all made to order and
O Premium Highball $7 Spring Rolls $ 55 $110 Choice of Starch created’ by vou! $10 per person
O Rocks $7 Chicken Quesadilla $ 60 $120 v Roasted New Potatoes yyou: perp
O Premium Rocks 8 Pear, Almond & Brie Wrapped in Phyllo O Rice Pilaf
O Glass of Wine $6 $55 $110 O Whipped White or Sweet Potatoes . .
O Martini/Manhattan 48 Buffalo Chicken Spring Roll O Scallop Potatoes Ca'_r_‘_”“ g S5 tacion
O Soda/luice . $60 $120 O Cheesy Grits u Tenderloin of Beef $12 per person
O Domestic Bottled Beer  $4 Oahu Chicken Pin Wheels $60 $120 & Marinated Grilled Flank Steak
O Imported Bottled Beer $5 Rack of Lamb $100 $200 Choice of two Entrées $8 per person
O Cordial $9 Samosa with Mango Chutney Chicken Selection O Roast Turkey served with Gravy $7 per person
O Wine or Champagne by the bottle $55 $110  Marsala...Pan Seared Chicken Breast with Marsala Wine O Caribbean Spiced Pork Loin With Grilled
$25 Lobster and Black Bean Empanadas ] & Mushroom Demi Glace Pineapple Salsa $7 per person
$75 $150 O Francese...Egg Battered Breast of Chicken with White
Stuffed Artichoke with Boursin Cheese Wine & Lemon Butter Sauce
A $60 $120 O  Herb Crusted...Pan Seared Breast of Chicken Brushed Dessert Table
COPPGW M il COUﬂtW C‘UE Chicken Satay with Peanut Sauce with Dijon Mustard and Topped with Herb Breadcrumbs O  Assorted Sweet Table $3 per person
would like to make your §peda‘ $60 $120 U  Piccata...Pan Seared Chicken Breast finished with O Chocolate Fountain $10 per person
aﬁm e eniouable and Broccoli and Cheese Puff $50 $100 ~ White Wine, Lemon & Caper Sauce
4 4 Chicken Cordon Blue in Puff Pastry  Portobello...Grilled Chicken Topped with a Roasted
memorable as POSS\E‘Q Due to $60 $120 Portobello Mushroom, Sautéed Spinach, Roasted Red
New Jemeq/g ctrict me\{m@ Steak Crostini with Horseradish Cream Peppers, Fresh Mozzarella, and Balsamic Reduction
and Jﬁvmg ‘@wg/ we want to s8o $160 . .
I L A _ . . o }..:_..lsh Selection -
advise  you that in  certain The following selections are served from chafing dishes & Salmon...Herb Crusted ¢ Baked with Dijon Cream Sauce ®
circumstances, we may }ﬂave to Grilled with Balsamic Reduction
stop a  guest ]Emm consuming Pasta Selection $3 per person Q TiIapia...BroiIed with White Wine, Lemon & Caper sauce ®
alcoholic drinks. \W/e ensure that Choice of pasta: ~ Horseradish Crusted ¢ Blackened ¢ Coconut Crusted
‘ W Tortellini  Cod, Mahi Mahi, Flounder and other Seasonal Fish are
this will be done in a pwoFesgiona‘ O Penne available
manner. Coppewn H\‘| Countwq O BowTie
C‘UE wants you el your guests Choice of sauce: Beef and Pork Selection _
W Vodka O Grilled Sirloin Steak with Mushroom or Shallot Demi
to have a gooA time and make it O Marinara Glace
home ggFe‘L}_ O  Garlic & Oil  Braised Boneless Short Rib with Natural Reduction
O Roast Pork Loin with Apple Brandy ® Madeira *Grain
Specialty Platters Mustard Sauce
Crudités $50
. . . . Cheese Platter $70 Vegetarian Selection
A deposit is required at time of booking. Fresh Fruit Platter $50 O Grilled Vegetable Lasagna
Please note that Copper Hill Country Club’s Antipasto Platter $8 per person U Roasted Vegetable Risotto
dress code prohibits t-shirts, jeans, or any item :moked Salmon Platter 88 per person
aw Bar $20 per person Dessert
made of blue jean material. Shrimp Cocktail $2.50 per piece O Assorted Cakes

Cedar Plank Salmon $7 per person O Coffee, Tea & D-Caf




Price includes salad, vegetable, starch & dessert
’ Buffec #1 Buffec #1

Sit-Down Dining Lunch Buffet Selections Breakfast Buffet Selections C H .II
opper Ii

Cho__i_ce of Vegetable O Salad Bar  Assorted Juices
& French Green and Yellow String Beans with Julienne O Assorted Breads O Fresh Fruit
~ Carrots O  Assorted Cheese & Condiment Tray O Assorted Danish
& Aselection of Steamed or Roasted Seasonal Vegetable O  Assorted Lunch Meat Tray  Assorted Muffins
~ Medley O  Assorted Salads O Assorted Bagels
U Ratatouille O Fresh Baked Cookies O Croissants Ou n P u
O Succotash ( Coffee, D-Caf, Hot Tea, Iced Tea & Soda U Coffee, D-Caf, Hot Tea $7 per person
Choice of Starch $13 per person . .
O Roasted New Potatoes Buffer #:2 100 Copper Hill Road « Ringoes, NJ 08551

O Rice Pilaf Buffet #2

Buffet # 1 with the addition of:
Buffet_# 1 with the addition of:

O  Whipped White or Sweet Potatoes O HotD W Scrambled Eggs
O Scallop Potatoes / HotDogs O  Waffles
O Cheesy Grits ) Hamburgers $15 per person O Bacon
Choice of Entrée o Sausage_
O 8oz Filet Mignon - With or without Shallot-crust with B # \/ Home Fries $13 perperson
Demi Glace $35 per person Buffet #3
Buffet # 1 with the addition of:
O  Grilled 12 0z NY Strip Steak $32 per person Choice of Vegetable
] O French Green and Yellow String Beans with Julienne B E h
O Braised Boneless Short Rib of Beef $27 per person Carrots Uffet nnhancements
O Aselection of Steamed or Roasted Seasonal Vegetable .
O  Grilled Pork Medallions Topped with Roasted Apple Medley Omelette Station
Jack Brandy Reduction $27 per person O Ratatouille Made to order omelettes. Toppings include:
U  Succotash U Peppers
& Chicken Breast Stuffed Florentine Style or Cranberry O Onion
and Sage $27 perperson Choice of Starch v Eacon —H]anLl you For comsiaeﬁng
O Ham ‘
 Herb Crusted and Finished with a Madera Demi Glace U Egasted Red Potatoes O Tomato Coppew H il Countm C‘uE to
O Rice
$26 per person QO Cheddar Cheese cater your §peda‘ aF{m.
O  Salmon Fillet with Dijon Cream Sauce or Grilled with Cho__i_ce of Chicken ' Mushrooms _ _
Balsamic Reduction $27 per person U  Marsala $7 per person —Hﬁe Fo”owm@ brochure contains
v Piccata 5 ked Sal D;j [ our most popu‘mﬂ menu items but
O Mahi-Mahi - Coconut Encrusted & Topped with O  Plum Tomato Sauce $18 per person moRe almon LJisplay 1 be | J
. Garnished with: | wou e happy to discuss any
Frangelico Sauce $29 per person ;
o Capers additional menus with you. We
O Tilapia Fillet - Topped with a Lemon-Caper Butter Buffet #4 bt Choppe.d Egg will cater to your requests!
Sauce * Horseradish Crusted * Blackened Buffet #3 with the addition of: o Red Onion
» i U Cream Cheese $8 per person .
$26 per person ) Assorted Wrap Sandwiches $21 per person perp we welcome +the opportunity to
O  Stuffed Flounder - Broiled Flounder Stuffed with be of service o you. [f you have
Crabmeat or Spinach $28 per person any questions or iF Jou wich 4o
U Grilled Vegetable Lasagna — Seasonal Vegetables make an appointment at your
Layered between Fresh Mozzarella, Parmesan Cheese, convenience, p|ea§e do ot
and Marinara Sauce $16 per person Unless otherwise indicated, prices do not include Lecitate + tact t
. 03
7% NJ Sales Tax or 20% Service Charge T e reame e A <Q >
Choice of Dessert 782-4455 ext. 205
O New York Cheesecake
O Decedent Chocolate Mousse Bwian QOJ@NE@C[{_
U Fresh Berry Tart EOOJ & Bevewage Diwectow
& Apple or Peach Cobbler
o

Warm Brownie Sunday




