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DINNER
■

COLD APPETIZERS
■ 

Fresh Mozzarella, Timbale of Smoked Ratatouille, Lambs Ear Lettuce and Pure Basil Oil

Stack of Corn and Black Pepper Blini with Smoked Salmon
Crème Fraiche and Sturgeon Caviar

Poached Pear and Serrano Ham with Curly Endive with 
Rosemary Mascarpone and Aged Balsamic Syrup

Stack of Saffron and Shallot Infused Potato
Smoked Salmon and Baby Pennsylvanian Sprouts

HOT APPETIZERS
■  

Shallot and Pepper Poached Florida Snapper
Seasonal Squash Bisque and Micro Celery

Sage Scented Gnocchi with Roasted Wild Mushrooms
Over a Bed of Sautéed Spinach with Reggiano Parmesan and Toasted Pignoli Nuts 

Organic Baby Vegetable Risotto with a Parmesan “Cookie” and Herb Oil

Crispy Jumbo Ravioli of Wild Mushrooms with Goat Cheese Cream and Tomato Confit

Lobster Ravioli with Scallions and Lotus Root Chips, Sweet Shellfish and Lemon Grass Broth 

SALADS
■ 

Hearts of Romaine “Caesar Salad Style”
Palace Crostini, Parmesan “Cookie” and Fresh White Anchovy

New York State Field Greens, Red and Yellow Pear Tomatoes 
Champagne and Honey Roasted Shallot Vinaigrette 

Baby Arugula Salad with Roasted Corn, Roasted Red and Yellow Peppers,
Candied Pecans and Sherry Wine Vinaigrette

Organically Grown Butter Bibb Lettuce with Toasted Walnuts and Sliced Granny Smith Apples 
Walnut Oil and Apple Cider Vinaigrette
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COMBINATION OF APPETIZER AND SALAD
■

Buffalo Mozzarella “en Carozza”
Prosciutto de Parma and Fresh Mozzarella, Smoked Tomato Vinaigrette and Tiny Vegetable Shoot Salad

Cured and Hickory Smoked Salmon Gateau 
Apples, Cucumbers and Celery, Mustard Dill Cream Sauce, Black Pepper Crostini

Local Field Lettuces Wrapped in Cucumber Lace, Pistachio Dusted Farm Cheese,
Garnished with Oranges and an Edible Purple Orchid Served with Lemon Thyme Dressing

Prosciutto Wrapped Goat Cheese, Roasted Peppers, Lambs Ear Lettuce
Butter and Herb Grilled Rustic Bread

Crispy Exotic Mushroom “Cannelloni” with Ricotta Salata,
Mache Salad, Aged Balsamic and Saffron Cream

Warm Grilled Eggplant, Boursin Cheese and Oven Dried Tomato Bundle
Red Tomato Emulsion and Herb Salad

ENTREES

OCEAN COLLECTION
■ 

Herb Roasted Crispy Skin Salmon with Preserved Lemon 
Five Select Wild Mushrooms and Chive Whipped Potatoes, Olive Oil and Fresh Thyme

Atlantic Black Cod with Fennel Poached Manila Clams
German Butterball Potatoes and Glazed Swiss Chard, Romesco Sauce

Pan Seared Halibut 
Saffron Risotto and Wilted Greens 

Topped with Cured Olives, Capers, Sundried Tomatoes and Lemon

Pan Roasted Red Gulf Snapper with Sweet Potato and Rock Shrimp Hash
 Haricot Verts and Meyer Lemon Essence

Pan Seared Turbot
 Spinach and Wild Mushrooms on Potato Confit, Sweet Lemon Vinaigrette

Wasabi Pea Dusted European Grouper 
Asparagus Stir Fry with Saffron Scented Jasmine Rice 
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FREE-RANGE COLLECTION
■ 

Slow Herb Basted Boneless Game Hen
Roasted Root Vegetables and Savory Bread Pudding, Oxtail Red Wine Sauce

Grilled Boneless Breast of Chicken Over a Warm Red Bliss Potato and Artichoke Salad
Mushroom and Spinach Sauté with Pommery Mustard Vinaigrette

Sautéed Porcini Crusted Breast of Chicken
Fettuccini Pasta and Broccoli Rabe, White Truffle Alfredo Sauce

Breast of Capon Filled with Toasted Garlic Spinach
Saffron Potato Puree and Stewed Tomatoes

Grilled Breast of Free Range Chicken Over Roasted Sweet Potatoes
Pencil Asparagus with Morel Mushroom and Andouille Sausage Cream Sauce

Sautéed Breast of Chicken Stuffed with a Corn Bread and Rock Shrimp Stuffing
Andouille Sausage Cream Sauce 

GRAZING COLLECTION
■ 

Herb Seared Filet of Beef, Fingerling Potato Confit
Tomato, Parmesan and Eggplant Gateau

Sweet Port Wine Glace

Rosemary Marinated and Flame Grilled Veal Chop
Herb and Parmesan Cheese Polenta with Glazed Broccoli Rabe, 

Basil Puree

Chile Rubbed Filet of Beef
 Charred Corn and Jicama Salad with Sweet Potato and Goat Cheese Gratin

Smoked Tomato Demi

Grilled Aged New York Sirloin 
Potato Gratin Gruyere and Rosemary Baby Carrots

Red Wine and Shallot Butter

Roasted Virginia Rack of Lamb with Ginger Snap Crust 
Bleu Cheese Grits with Glazed Fennel Bulb

Natural Lamb Reduction 
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SUGAR AND SPICE 
DESSERT COLLECTION

■ 
Warm Granny Smith Apple and Almond Tart, Baked Apple and Almond Cream

Rum Raisin Ice Cream

Traditional Tiramisu
Mascarpone Cheese, Coffee Soaked Lady Finger Cake, Espresso Anglaise and Anise Biscotti

Warm Chocolate Nirvana
Flourless Chocolate Cake, Liquid Ganache Center, Sweet Cherry Ice Cream

Chocolate Indulgence 
Chocolate Mousse, Valrohna Crunch, Crème Brulée Center, Dark Chocolate Glaze

Formage Blanc Mousse 
Charming Fresh Fruits of the Season

Lemon Charlotte 
Lemon Curd Mousse, Sweet Soaked Lady Fingers, Raspberry Meringue and Fresh Berries

OR
THE PALACE VIENNESE DISPLAY

PLEASE ADD AN ADDITIONAL $10 PER PERSON

To Include Pastry Chef’s Selection from the Following…

Tarts, Tortes and Cakes
Imperial Chocolate, Carrot Cake, Creamy Cheese Cake, Pound Cake, Pineapple Upside Down Cake, 

Black Forest Cake and Jelly Roll, Mini Chocolate Nirvana and Chambord Cake
Chocolate Ganache Tart, Exotic Nut Tart, Crème Brulée and Blueberry Tart,

Key Lime Tart, “PB & J” Tart, and Mini Apple Tarts, Classic Opera Torte, Chocolate Marjolaine
Assorted Mini Pastries, Chocolate Royal, Mocha Éclairs, Lemon Tart, Profiteroles,

 Vibrant Petit Four Glacé, Napoleons, Sfogliatelle, Tiramisu and Cannolis 
Fresh Chocolate Dipped Fruits to include Strawberries, Grapes or Pineapple

Tropical and Sliced Seasonal Fruits, Fresh California Berries 
Palace-Made Compotes

Cookies, Shortbreads and Chocolates, Freshly Baked Cookies, Flavored French Macaroons, Biscotti, 
Cookie Bars, Blondies and Brownies, Spiced Chocolate Truffles and Chocolate Parfait
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DESSERT STATIONS
PLEASE ADD $3 PER PERSON PER STATION

Prepared by a Uniformed Chef …

The Candy Station
The Palace Chocolate Fountain with Accompaniments to Include

Sesame Brittle, Jumbo Marshmallows, Truffles, Pretzel Rods,
Angel Food Cake, Old Fashioned Pound Cake, Fresh Fruits and Dried Figs

Flambé Station
Classic Banana’s Fosters and Cherries Jubilee with Tahitian Vanilla Ice Cream

Crepe Station
Orange-Berry Crepes and Nutella Crepes with Chantilly Cream

The Boardwalk
Malted Waffles and NJ Style Zeppoles with Powdered or Cinnamon Sugar

Added Toppings will include Berry Jam, Brandied Cherries, Whipped Cream and Chocolate Sauce
(Cotton Candy Machine May be Added at a Supplemental Fee)

Ice Cream and Gelato Station
Freshly Scooped Frozen Delights of Your Choice

An Array of Sweet Topping to include: Rainbow Sprinkles, Reese’s, Mini Marshmallows,
Maraschino Cherries, Cookies, Walnuts and Snickers
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CELEBRATION CAKE SELECTIONS
Our Standard is to Use Silky Rolled Fondant or Traditional Butter Cream Icing

Decadent Valrohna Chocolate Cake
Rich and Moist Dark Chocolate Cake, Decadent Chocolate Cream

24 Carrot Cake
With Golden Raisin and Toasted Walnuts, Traditional Cream Cheese Filling with Pineapple Bits

Hazelnut Cake
Tahitian Vanilla Sponge Made with Finely Ground Filberts
Milk Chocolate Praline Cream, Thin Candy Wafer Crunch

  
Lemon Chiffon Cake

Vanilla Sponge Cake with a Lemon Curd Filling

Mocha Cake
Kona Blend Coffee Butter Cream and Velvety Chocolate Ganache Layered Between Vanilla Sponge Cake

Princess Cake
Vanilla Sponge Cake Layered with Fresh Strawberries and Lustrous Vanilla Cream

Vanilla Sponge
Traditional Vanilla Cake, Filled with a Creamy Chocolate Parfait and Covered in Silky White Fondant

Additional Options 

Sponges
Classic Vanilla, Decadent Chocolate, Hazelnut, Rich Carrot Cake, Devils Food Cake, Ginger Bread “Spiced Cake”

Peanut Cake, Cinnamon Cake, Banana Cake, Rose Scented Cake, Coconut Cake

Fillings
Lemon Curd

Mousse: Chocolate, Hazelnut
Bavarian: Raspberry, Orange, Praline, Vanilla, Coconut, Mocha

Custard: Vanilla, Chocolate
Ganache: Milk or Dark Chocolate, Raspberry, Peanut Butter 

Passion Fruit Curd, Cannoli, Honey Cream Cheese

Icings
White Butter Cream, Rolled Fondant, Chocolate Fondant, Chocolate Glaze, Marzipan

Additions
Fresh Berries, Sliced Strawberries, Valrohna Crunch Pearls, Mini Chocolate Chips, Candy Ginger Crystal 
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SPECIAL ARRANGEMENTS

BEVERAGES
A Premium Brand Open Bar for the Service of Cocktails, Imported Domestic Beers and House Wines,

Regular & Diet Sodas, Sparkling Waters & Juices, Palace Coffee & Tea Service

CHILDREN’S MEALS
Children between the Ages of 6-12 will be charged at a rate of one-half the Adult Menu Price

Children under the Age of 6 are Complimentary
(This is Contingent based on the Adult Minimum Guarantee being met)

GUARANTEE
The exact number of guests is required Five Business Days prior to the event

PAYMENT:
All prices are subject to 20% Service Charge and 7% New Jersey Sales Tax.

A 20% deposit is required upon signing of a definite contract and is the only deposit payable by credit 
card.

A 60% additional deposit is required half way from the point of booking and event date.
The remainder of the balance is required within 72 hours prior to the event by certified check or cash




