OUR HOUSE RESTAURANT
AND
BANQUET FACILITY

420 Adelphia Road, Farmingdale, NJ 07727
732-938-5159

Congratulations On your Recent
Engagement!

Let us assist you in making your special day as memorable as possible.

“Chef owned and operated”
“A gazebo for pictures or a romantic ceremony
“One wedding at a time
“Centrally located in Monmouth County
“Superb Cuisine
“Accommodations up to 180 people”



Sit -Down Wedding

“Five Hour Open Bar Service™
Includes premium liquors, beer, wine and soft drinks

“Cocktail Hour™
Includes choices of both hot and cold Hor D’ oeuvres served both butler style

“Champagne Toast™

“Dinner”
With choice of appetizer, assorted dinner rolls, salad and entree served
with potato or rice and seasonal fresh vegetable

“Wedding Cake™
A custom tiered wedding cake with your choice of cake, filling and icing

Our House Restaurant and Banquet Facility
420 Adelphia Road, Farmingdale, NJ 07727
732-938-5159
www.ourhouserestaurant.net




Cocktail Hour

Our cocktail hour will start one hour prior to your dinner and will include an
International Cheese display with fresh fruit platter and a crudite of fresh vegetables

with homemade dip.

Butler Hor D'oeuvres throughout the hour:

Mini Wrapper Sandwiches  Fried Shrimp Scallops Wrapped in Bacon
Sausage in Pastry Mozzarella Sticks Potato Pancakes

Spinach in Filo Buffalo Wigs Jalapefio Poppers



Sit-Down Wedding

“Champagne Toast™

“First Course”
(choose one)
Fresh Fruit Cup Soup of your choice
Penne Ala Vodka

“Second Course”
(choose one)
Classic Caesar Salad
Fresh Garden Salad with Balsamic Vinaigrette

“Entree”
(Choice of up to three)

Breast of Chicken Francaise, Picatta or Marsala..............oooooovviiiiiiiiiiiiiiiiiiiiiiie $66.99
Stuffed Breast of Chicken FIOrentine.............oooevvvvviieeeieeiiiiiiiiieeeee et eeeeavreeeenes $66.99
Breast of Chicken Madeira (with roasted peppers, garlic and porcini mushrooms)........... $68.99
Broiled FIOUNAET FIlEtS.........cooiuiiieiieieeie ettt et e $70.99
Stuffed Broiled Flounder (with crab meat and spinach)...........cccceevvvieeiiiiniieeeniieciee e $70.99
Stuffed Veal Saltimbocca (with spinach, prosciutto, tomato, mozzarella and Madeira wine
SAUCE . ...vveeeeureeeeseeeeseeeeseeseeteeeeeaeeeeaeeeeseeeensseeeateeeassseeeaseeeeseeeeeaeeeenteeeeeteeeeeareeeteeeenaeeeereeeans $70.99
Salmon Filet with Fresh Dill Sauce (poached, grilled or broiled)..........ccccccoueeniirniannennen. $71.99
Prime Rib Of BEef AUJUS......coouieiiiiieiieieeieie ettt sbe e aeese e $73.99
Sliced Chateaubriand with Portabella Madeira Wine Sauce..........cccceveevevvveiiivivveeeeeeeeiienns $76.99

Filet Mignon and Lobster Tail

(Prices do not reflect customary 18% service charge and sales tax)

$250.00 Maitre'D Fee



GRAND WEDDING BUFFET

International Cheese display and Fresh Fruit and a
Fresh crudite of vegetables with dip
ALSO, a five hour open bar with butler style hor d'oeuvres throughout the cocktail hour.
$56.99 per person includes:
Mini Wrapper Sandwiches Buffalo Wings  Scallops in Bacon
Mozzarella Sticks Sausage in Pastry Spinach in Filo
Potato Pancakes Fried Shrimp Chicken Strips

“CHAMPAGNE TOAST ™

“COLD SALAD SELECTIONS™
(choose 4)

Classic Caesar Salad

Mixed Green Salad
Antipasto Platter
Italian Pasta Salad

Cucumber and Tomato Vinaigrette
Tortellini Primavera Salad
Fresh Mozzarella and Tomato Platter
Fruit Salad Almondine
Oriental Vegetable Salad

Grilled Vegetable Platter



GRAND BUFFET PACKAGE

HOT ENTREE SELECTIONS
(choose 6)

Chicken Marsala, Picatta or Francaise
Chicken Murphy
Oriental Chicken Stir Fry
Chicken or Veal Parmigiana
Barbecue Loin of Pork (available in natural gravy)
Veal and Peppers
Shrimp and Scallops Florentine with Pasta
Seafood Jambalaya
Mussels Marinara
Stuffed Flounder with Crabmeat and Spinach
Beef Burgundy
Eggplant Rollatini with Marinara

Penne Ala Vodka

Tortellini and Broccoli Alfredo

ACCOMPANIMENTS
(choose 2)

Rosemary Roasted Potatoes ~ Fresh Vegetable medley  Stuffed Baked Potatoes
Oriental Vegetable Stir Fry Rice Pilaf Glazed Baby Carrots

Greenbean Almondine Potato Au Gratin



OPTIONAL ADDITIONS TO YOUR PACKAGE

~CARVING STATION FOR $4.99 PER PERSON~
(choose 1)

Roast Sirloin of Beef
Roast Loin of Pork
London Broil

Roast Breast of Turkey

~A RAW BAR FOR $6.99 PER PERSON~
Shrimp Cocktail
Freshly Shucked Oysters
Freshly Shucked Clams on the Half Shell

(served with cocktail sauce and fresh lemon wedges)
~VIENNESE TABLE FOR $6.99 PER PERSON~

Assorted Sliced Fruit
Cookies
Chocolate Covered Strawberries
Assorted Cakes and Pies

Mini Pastries

Add white chair covers with white bows for only $3.00 per chair



