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ITALIAN STATION 

Pasta Selection: Rigatoni, Penne, Orecchiette, Farfalle or Cavatelli
Sauce Selection: Bolognese, Primavera, Alfredo, Pesto, Vodka or Tomato Basil “Marinara”

Or
A Uniformed Chef will Prepare…

Farfalle Pasta with Sweet Peas and Fresh Artichokes with White Truffle Pecorino Alfredo Sauce

Either Accompanied with…
A Caesar Salad Tossed to Order, Fresh White Anchovies and Garlic Croutons

Freshly Ground Pepper and Parmesan Cheese, Toast Points, Red Pepper Flakes 
 Marinated Olives and Pine Nuts

METROPOLITAN POTATO BAR
Chef’s Selection of Fresh Whipped Idaho and Yukon Potatoes Served Martini Style

A Service Bar of…
Crispy Smoked Ham, Green Springs Onions, Roasted Corn, Fresh Snipped Chives, 

Crispy Fried Onions, Churned Sweet Butter, Crème Fraiche, 
Grated Aged Pecorino Romano Cheese, Shredded Sharp Local Cheddar Cheeses and 

Crumbled Imported Feta with Warm Butter Braised Leeks and Minced Broccoli Persillade

SAUTE STATION
 (All Served with Fresh Slices of French Baguette)

Medallions of Beef Tenderloin Au Poivre
■

Sautéed Portobello Mushrooms with Shallot Demi Glace
■

Chicken with Lemon, Thyme and Crisp Caper Berries
■

Sautéed Veal Scaloppine with Mushroom Sauce
■

Pan Seared Prawns with Sesame Snow Peas and Ginger
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THE HIBACHI STATION

Skewered Balsamic Marinated Portabella, Thai Shrimp, Gingered Salmon, 
Kabobs of Beef, or Curry Chicken Sate
All Cooked on a Wrought Iron Skillet

Served with Thai Peanut Dipping Sauce, Sweet Chili and Mango Chutney
Accompanied with a Salad of Grilled Bok Choy and Basmati Scented Rice

CHINATOWN STIR-FRY STATION
In a Hand Hammered Wok a Uniformed Chef will Prepare… 

Served From To-Go Containers 
Stir-Fry Available with Shrimp, Chicken, Plum Roasted Pork and/or Vegetarian Tofu 

Accompanied with Mung Bean Sprouts, Mushrooms, Scallions, Carrots and Snow Peas
Vegetarian Dim Sum / Pork Shu Mai in a Bamboo Steamer
Stir Fried Rice, Sesame Lo Mein Noodles, Wakame Salad

ELABORATE COCKTAIL STATIONS
(Available at a Supplemental Fee)

 SPANISH PAELLA
Shrimp, Lobster, Mussels, Clams, Chicken and Palace-Made Chorizo Sausage
 Steamed Together in a “Paella Pan” with Sweet Peas, Tomato and Artichokes 

Served with Saffron Scented Rice and Mixed Olives
Sweet Plantain Chips

CREPE STATION / PEKING DUCK 
A Uniformed Chef will Prepare…

Spinach Filling with Herbed Goat Cheese in a Traditional French Crepe

Honey and Hoisin Glazed Duck with Julienne of Cucumbers, Carrots 
and Scallions in Rice Pancakes with Plum Sauce

WHOLE ROASTED SHANGHAI SNAPPER
A Uniformed Chef will Prepare…

An “Asian Fajita” Station Featuring Flaked, Lemon Grass and Anise Marinated, Florida Mutton Snapper
Spicy Radish Sprouts, Carrot Threads, Spring Onions, Crisp Cucumber and Hoisin Sauce, 

Rolled in Spinach and Herb Tortillas
Soba Noodle Salad, Floribbean Slaw and Thai Shrimp Salad
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JAPANESE / SUSHI STATION
An Elaborate Display of Sushi and Sashimi

To Include California Rolls, Spicy Ahi Tuna, Vegetarian Rolls and King Salmon
Served with Pickled Ginger, Wasabi and Soy Sauce

~Kimono Clad Sushi Chefs Available at a Supplemental Charge~ 

THE SMOKE HOUSE
Hickory Smoked Salmon

Accompanied by Smoked Rainbow Trout and Flaked Whitefish Salad
Serve with Warm Blini, Dark Rye Breads, Crème Fraiche, Grated Horseradish, 

Chopped Egg Whites and Yolks, 
Capers, Lemons and Chopped Bermuda Onions

FRESH SEAFOOD BAR
Complimentary Ice Sculpture Included for Events of 100 Guests or more…

A Seafood Station Featuring Iced Jumbo Gulf Shrimp, Jonah Crab Claws, Bluepoint Oysters and
Fresh Littleneck Clams

Served with Cocktail, Mignonette, and Mustard Sauces and Lemon Wedges
Crab Legs and Split Lobsters (Available at Market Price)

CAVIAR STATION
Finest American Sturgeon Caviar Presented on Crushed Ice

Served with Chopped Egg and Onion
Crème Fraiche, Roasted New Potatoes, Toast Points and Blini

Frozen Ice Socles of Absolut, Ketel One, Stolichnaya, Belvedere and Grey Goose Vodkas
Beluga, Osetra and Sevruga Caviars (Available at Market Price)

Complimentary Vodka Luge 

CEVICHE STATION
A Selection of Three Grade “A” Ceviche to Include

Salmon with Horseradish and Herbs, Spicy Tuna and Mango, Hamachi with Coconut and Lime
Served in Flower Petal Ice Bowls 

 Accompanied by Rainbow Tortillas and Crisp Plantains
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THE PALACE VIENNESE DISPLAY
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 
Fruits 

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

DESSERT STATIONS
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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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, Highballs, Domestic Beers and House Wines,

Regular & Diet Sodas
Sparkling Waters & Juices

Palace Coffee Service
Freshly Brewed Palace Blend Coffee - Regular and Decaffeinated

Assorted Teas for Steeping, Espresso, Cappuccino
International Coffees and Cordials are Available

                                    
CHAMPAGNE

Marquis de la Tour, Brut for the Arrival, Available on all bars, Champagne Toast                                       
                 and offered throughout the remainder of the event

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




