Due Aswies

Italian Gnll & Catering

Gourmet Cocktail Reception Package Includes:

*RENTAL FEE OF ONE OF OUR PREFERED VENUES*

*FULL SERVICE CHINA, SILVERWARE, GLASSWARE, LINEN NAPKINS & TABLECLOTHES IN AN ARRAY OF COLOR CHOICES*
*BARTENDERS, COMPLETE SOFT BEVERAGE PACKAGE, COMPLETE BAR ASSOCIATE TO CUSTOMIZE AND ASSIST IN ALL YOUR EVENT NEEDS*
*MAITRE'D ON LOCATION OF YOUR EVENT MIXER PACKAGE, ICE AND ALL BAR GARNISHES*

*YOUR PERSONAL EVENT TO BRING YOUR VISION TO LIFE*

Hot Butlered Hors d’oeuvre: (choice of 12)

Shrimp wrapped with Bacon, Scallops Wrapped with Bacon, Crabmeat & Spinach Spring Rolls, Filet Mignon Wellingtons, Crab balls, Shrimp
Salad Boats, Fried Shrimp, Sausage & Broccoli Rabe Puff Pastries, Potato Puffs, Cheese Steak Spring Rolls, Quesadillas, Potato Pancakes,
Assorted Stromboli’s, Beef Franks in Puff Pastry, Chicken Franchase, Seafood Strudels, Stuff Mushrooms, Sausage & Pepper Puff Pastries,
Buffalo Chicken Skewers, Vegetable Skewers, Casino Mushrooms, Salmon & Cream Cheese Canopies, Meatballs, Barbeque Chicken Skewers,
Spinach & Ricotta Puffs, Sesame Chicken.

Cold Hors d’oeuvre Table:
Meat Tray, Cheese & Olives, Fruit Tray, Vegetable Tray, Roasted Peppers, Tomato & Fresh Mozzarella, Crab Dip with Crackers, Marinated
Vegetables, Spinach & Artichoke Dip with Crackers, Tomato Bruschetta

Homemade Bread & Salad Station:
Homemade Italian Bread, Homemade Roasted Pepper Bread & Homemade Garlic Knots
Classic Caesar Salad- Tossed with Herb Croutons, Parmigiana Cheese, and Our Homemade Caesar Dressing
Tossed Garden Salad- Tossed with Fresh Vegetables and Served with Our Homemade House Vinaigrette
Mesclune Salad- Marinated Vegetables Served on a Crisp Spring Mix Served with Our Homemade Strawberry Vinaigrette

Homemade Pasta Bar:
Penne Alla Vodka, Tortellini Gorgonzola, Fusilli Pomadora

Carving Station:

(All served with Petite Rolls)
Filet Mignon Tenderloin
Roast Pork Tenderloin
Fresh Roasted Turkey Breast

Gourmet Dessert Table:
Chocolate Mousse, Tiramisu, Chocolate Banana, Cannoli’s, Black Forrest, Cream Puffs, Strawberry Shortcake, Mandarin Orange

Chocolate Fountain:
Choice of Milk, Dark or White Chocolate
Includes: Oreos, Graham Crackers, Rice Krispy Treats, Pretzels and Marshmallows
Fruit: Seasonal (options include cantaloupe, strawberries, pineapple, apples, etc.)

Gourmet Coffee Bar:
Freshly ground Regular and Decaf coffee and an array of herbal teas
Accompanied by an array of flavored syrups, chocolate shavings, rolled wafers, homemade biscotti, butter cookies.

PRICES VALID THRU 2012 AND BASED ON A MINIMUM 100 GUEST
(Please call for pricing fewer than 100 guests)

The Camden County Boat House (Pennsauken, NJ) $94.99 per person (150 or more Guest $89.99 per person)
The Valenzano Vintner’s Pavilion (Shamong, NJ) $89.99 per person (150 or more Guest $84.99 per person)
The Valenzano Wine Maker’s Ballroom (Shamong, NJ) $89.99 per person (150 or more Guest $84.99 per person)
The Moorestown Community House (Moorestown, NJ) $94.99 per person (150 or more Guest $89.99 per person)
Lakeside at Medford (Medford, NJ) $84.99 per person
The Mountain Lakes House (Princeton, NJ) $91.99 per person
The Bank on Main (Riverton, NJ) Minimum 50 Guest Max100 Guest $94.99 per person
Price if the venue is supplied by client $74.99 (does not include venue bartenders)

**All Prices subject to NJ Sales Tax & a 20% Staffing Service Fee**




