Thank you for considering Tim McLoone’s Supper Club to host your Wedding Reception!

“Romeo and Juliet”
Cocktail Reception Wedding Package

10% Discount Available on Fridays & Sundays
Off Season Discounts Available

Your wedding package will include:
Maitre d’ to Coordinate your Reception ® Five Hour Open Bar ® Custom Made Wedding Cake

Bridal Dressing Room ® Candles to Compliment your Centerpieces ® White Glove Service

COCKTAIL HOUR
Warm Spinach & Artichoke Dip served with Crostini

Cheese Display garnished with an array of Fresh Fruit & Assorted Crackers
Bruschetta Display — consisting of Tomato Vinaigrette & Hummus served with French Bread

Fresh Vegetable Crudités served with a Creamy Dipping Sauce

BUTLER PASSED HORS D’)OEUVRES
(choice of 8)

Cucumber and Scallop Ceviche
Marinated Portobello with melted Bleu Cheese
Smokey Risotto Croquette
Kobe Beef Sliders with Smoked Cheddar
Bacon wrapped Shrimp with a Mango BBQ Glaze
Black & White Sesame Encrusted Chicken with Sweet Thai Sauce
Prosciutto wrapped Asparagus with Toasted Parmesan
Roasted Tomatoes stuffed with Herbed Goat Cheese
Spicy Tuna Tartar on a Crisp Wonton
Smoked Salmon on Scallion Potato Hash
Loaded Baked Potato Tots
Brie and Raspberry wrapped in Phyllo
Andouille Jambalaya in Tortilla Cups

Tomato and Mozzarella on Balsamic Crostini

Call our banquet office at 732.774.1155 for more information.




Cocktail Reception

Champagne Toast Garnished with a Strawberry

SALAD STATION

Mixed Field Greens, Cherry Tomatoes, Carrots & Herbed Croutons
wrapped in a sliced Cucumber drizzled with Thyme Vinaigrette

Traditional Caesar with Herbed Croutons & Imported Parmesan Cheese

CARVING STATION
(choice of one)

Roast Beef, Oven Roasted Turkey or Loin of Pork
served with Roasted Red Bliss Potatoes & Haricot Verts

PASTA STATION

(choice of two)

Tortellini, Rigatoni or Penne with Choice of Sauce:
Vodka, Bolognese, Alfredo, Pesto with Plum Tomatoes & Marinara

CRABCAKE STATION
Served with a Roasted Red Pepper Remoulade & Tartar Sauce

CHICKEN SAUTE STATION

Accompanied with Mushrooms, Scallions, Carrots, Broccoli, Peppers & Onions

Rolls & Butter

DESSERT
Custom Tiered Wedding Cake
Assorted Mini Pastry Display
Freshly Brewed Coffee, Decaffeinated Coffee & Tea

$119 per person

plus 7% sales tax & 18% service charge

Call our banquet office at 732.774.1155 for more information.




