$39.95 Package

4 (Land, Sea, Air) (Minimum 100 people)
$29'95 PaCkage \1 34 95 paCkage (Hot & Cold Hors d’ oeurnr:es Tose Szzp
(Minimum 100 people) (Minimum 100 people) Hatian Pasie & Cooties
(Hot & Cold Hors d’ oeurves, Toss Salad, (Hot & Cold Hors d’ oeurves, Toss Salad,
Roll & Butter each table. Roll & Butter each table. Circle (1) Circle (1)
Ralign Pastries & Cookies) Ralian Pastries & c'ookz.j) , (1) Stuffed Flounder ’ Filet Mig'non
. . . ircie Flounder Florentin
Circle (3) Circle (1) Circle (1) Stuffed Shells P orab Cakes  Drme Bib ot Boct
HotRoast Beef  Parsley Potatoes Filet Mignon Baked Ziti - Shrimp & Rice  Aujus (Thinly Sliced)
Hot Roast Pork  Scalloped Potatoes Stuffed Flounder Penna a la Vodka
Homemade Meatballe Whipped Potatoe.s Flounder Florentine Cheese Tortellini Circle (1) Circle (1)
Sausage & Peppers Potatoes Au-gratin Crab Cakes w/Blush Sauce Scalloped Potatoes ~ Stuffed Shells
Bake Virginia Ham Fettuccini Alfredo Pargley Potatoes Baked Ziti
Chicken Marsala -Circle (1) Circle (2) Gnocchi Bolognese Potatoes Au Gratin  Penna a al Vodka
Chicken Parmigiana  Stuffed Shells Chicken Marsala Circle (1) Whlpped Potatoes Cheege Tortellini w/
Stuffed Chicken  Fettuccine Alfredo Chicken Florentine Blush Sauce
. " Scalloped Potatoes Fettuccini Alfred
Chicken Cordon Bleu Baked Ziti Chicken Francaige Parsley Potatoes Circle (Z) C.lm edo
Baked Chicken  Pasta Primavera | Chicken Cordon Bleu  potatoes Au Gratin Chicken Marsala  CPocchi Bolognese
Fried Chicken  Gnocchi Bolognese Cgclf:;;z:n Whipped Potatoes Chicken Florentine Circle (2)
: 2 . Chicken Francaice
. Circle (1) . Veal Scallopine Circle (1) Chicken Cordon Bleu Potato Salad
String Bean Almondine Stuffed Chicken String Bean Almondine Chicken Parm Macaroni Salad
Glazed Carrots Hot Roast Beef Glazed Carrots Baked Ham Cole Slaw
Mixed Vegetables HotRoastPork  Mixed Vegetables Veal Scallopine Tortellini Salad
Buttered Broccoli Sausage & Peppers  Corn or Zucchini Stuffed Chicken _Pasta Salad
Zucchini talian Meatballs Buttered Broccoli Hot Roact Beef  1iarinated Mushrooms
Buttered Corn. Hot Roast Pork ; . &-.Garlw |
) Circle (2) g P Grilled Chicken Salad
Circle (2) ausage & Peppers  opimp & Crab Salad
Potato Salad Marinated Mushr Potato Salad Marinated Mushrooms Meatballs
| Macaroni Salad ) arooms Macaroni Salad  Spinach & Garlic Salad ~ Circle()
Spinach & Garlic Salad . . S Bean Almondine
Cole Slaw . . Cole Slaw Grilled Chicken Salad
TortelliniSalad ~ Crined Chicken Salad Tortellini Salad  Shrimp & Crab Salad olased Carrots
Shrimp & Crab Salad Mixed Vegetables
\pag"a Salad Y, Corn or Zucchini
Buttered Broccoli
4 209 Gratuity Total Bill

7% Sales Tax Total Bill

Beer and Wine $7.00 per person 4 Open Bar - $12.00 per person 4 Bartenders - $75.00 Each
(Optional) Some people after receiving Extraordinary Service, Degire to leave a tip for the staff. It i¢ alwaye Appreciated.
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396 Williamstown Road + Sicklerville, NJ 08081

Phone:856-629-4545
www.brigalias.com

Buffet Wedding Package

F1ve Hour

Open Bar
Champagne Toast
One Hour Butler Hors D’ Oeuvres
Pasta Station |
Oriental Stir-Fry Station
Tuscano Table
Tossed Salad
Viennese Table
Wedding Cake
Center Pieces for Al Tables
Fully Dressed Bridal Table
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Circle One -
@afsﬁ:_y Potatoes
Scalloped Potatoes
Whipped Potatoes

Potatoes Au Gratin
Mashed Sweet Potatoes

Circle Two -

Potato Salad

Macaroni Salad

Cole Slaw

®Pasta Salad

Tortellini Salad

Spinach & Garfic Noodle Salad
Grilled Chicken ®Pasta Salad
Shrimp L Crab ®Pasta Salad

Buffet Package

Circle One -

Filet Mignon

Filet Mignon Pepper Steak,
Steak Pizzaiola

Prime Rjb of Beef Au Jus

Circle One -

Stuffed Flounder

Crab Cakes

Seafood Newburg/over Penne or Rice
Skrimp Scampi

Brigalia’s Combo Seafood Medley

Stuffed Boneless Chicken Neptune

(Seafood stuffing with tomato brandy saice)

Circle One -

Chicken Marsala
Chicken Florentine
Chicken Francaise
Chicken Cordon Bleu
Chicken Parm
Stuffed Chicken

7% Sales Tax Total Bill

Circle One -

Zucchini in a Marinara Sauce
Mixed Vegetables

String Bean Almondine
Glazed Carrots

Butter Broccoli

Corn

Circle One -

Stuffed Shells

Baked Ziti

Gnocchi Bolognese

Rigatoni / Peas & Prosciutto
®Penna a la Vodka

Cheese Tortellini w/Blush Sauce

® 20% Gratuity Total Bill

(Optional) Some people after receiving Extraordinary Service, Desire to leave a tip forthe staff, It is abways Appreciated.
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Hot Butlered Hors d’ oeuvres

Clams Casino, Scallops wrapped w/ bacon, Franks in a Blanket,
Fried Raviol, Eggrolls, Crab Connoli, Stuffed Mushrooms,
Mini Chicken Cordon Bleu, Thai-Chili Chicken, Spinack & Cheese Filo Pie

FHot Chafing Dishes

4 Dishes for Cocktail Hour

Meatballs Maninara, Breaded Shrimp w/cocktail sauce for dipping
Mini Sausage Peppers & Onions, Chicken Cacciatore

Pasta Station
Pasta &I, Two Sauces

Vodka Blush and Alfredo

Oriental Stir-Fry Station
Beef and Chicken

Tuscano Table

Intemational Cheese, Fruit and Garden Vegetable Crudite’ garnished with crackers and assorted breads,
Antipasto display with a variety of Meats, Marinated Mushirooms, Pepperoni, Roasted Peppers,
Mixed Olives, Fresh Mozzarella, Assortment of Dips and Imported Cheese Spreads




ViENNESE TABLE

VANILLA AND CHOCOLATE MOUSSE
Ceassic New Yoxx CHEESE CAKE
CHERRY CHEESE CAKE
STRAWBERRY SHORT CAKE
CARROT CAKE
FLAMBE STATION (BANANAS FosTER L CHERRY JusILEE)
ECLAIRS
CREAM PUFES
CHocoLATE COVERED STRAWBERRIES
FRUIT TARTS
Canwocis
FRESH FRUIT DISPLAY
CREPES CHOCOLATE & STRAWBERRY
CooxiE Tray
FRESH Wii1ePED CREAM &L STRAWBERRIES

CorreE & TEA SERVED AT ALL TABLES



The ‘J—"offowing Selections are included in your top sﬁegf open bar:
Beer (Select Two)

Miller Coors Ligﬁt Budweiser
Miller Ligﬁt )”ueng[i’ng Lager Bud Ligﬁt

Liquor

Absolut Vodka Disaronno Amaretto Bacardi Light Rum
Captain Morgan Dewars Scotch Seagrams VO
Seagmms 7 ‘Jose Cuervo Malibu Coconut Rum
ﬁaffeys Trish Cream Crown ’Roya[ Jack Daniels
Kahlua Peach Schnapps Gordons Gin
?l}o}o(e Pucker Southern Comfort Sweet Vermouth
Dry Vermouth T lmgu.emy Gin ‘J{e‘rmessy Cognac

Flavored Vodkas: C ﬁerry and Vanilla

Wines
Cabernet/ Merlot Chardonnay ~ White Zf?@ﬁln&fef

Please Note:
There will be no substitutions for any of the above [isted ﬁ'guor. If there is something that you would

(ike to add to the top sﬁeff oyeh bar, then we can do a per ottle cﬁa-rge, and at the discretion Lf the

director cf catering, there will be a minimum amount of bottles that you will have to }ourcﬁase.
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396 Williamstown Road - Sicklerville, NJ 08081'

Phone:856-629-4545
www.brigalias.com

%Jd&'nf maéwye
(Frve Hour / Sit Down)
Open Bar
Champagne Toast
One Hour Butlered Hors d * Oeuvres
Four Chafing Dishes
Pasta Station |
 Onental Stir-Fry Station
Tuscano Table
Soup
Salad
Intermezzo
Entree
Vegetables
Potato
- Viennese Table
Wedding Cake
Center Pieces for All tables
Fully Dressed Bridal Table
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FHot Butlered Hors 4’ oeuvres

Clams Casino, Scallops wrapped w/ bacon, Franks in a Blanket,
Fried Ravioli, Eggrolls, Crab Connoli, Stuffed Mushrooms,
Mini Chicken Cordon Bleu, Thai-Chili Chicken, Spinach & Cheese Filo Pie

Hot Chafing Dishes
4 Dishes for Cocktail Hour

Meatballs Marinara, Breaded Shrimp w/cocktail sauce for dipping
Mini Sausage Peppers «l Onions, Chicken Cacciatore

Pasta Station
Pasta & Two Sauces

Vodka Blush and Alfredo

Oriental Stir-Fry Station
®Beef and Chicken

ors d’ oeuvers

Tuscano Table

International Cheese, Fruit and Garden Vegetable Crudite’ gamisted with crackers and assorted breads,
Antipasto display with a variety of Meats, Marinated Mushrooms, Pepperoni, Roasted Peppers,
Mixed Olives, Fresh Mozzarella, Assortment of Dips and Imported Cheese Spreads




Choice of One
Caesar Salad

Romaine Lettuce tossed with a Home Made Croutons,
®Parmesan Cheese, Creamy Caesar Dressing

Brigalias Salad

Spring Mix and Iceberg Lettuce tossed with Mandarin Oranges,
Candied Walnuts and Feta Cheese in a light Raspberry Vinaigrette

Garden Salad

Icebery Lettuce with Tomato, Cucumber, Olive with choice of
Cucumber Dill or Homemade Vinaigrette

Soups
Choice of One

Chicken Orzo, Cream of Chicken, Minestrone, Italian Wedding (Escarole)
Pasta Fagoh, Mahattan Clam Chower, Seafood Bisque

Intermezzo

Lemon




Meat Entree

Choice of One *additional Charges Appby
Prime Rib -
Served with a natural glaze

Filet Mignon Soz.-
Wrapped in bacon

*  Filet Mignon and Lobster Tail
(surf L turf)

* Filet Mignon & Stuffed Shrimp
*  Filet Mignon & Crabcake
Veal -

layered with mozzarella and fresh tomato sauce

Veal Marsala
* YVeal Oscar

Veal Francise
Sauteed veal egq dipped, topped with a lemon white wine sauce

* Veal Chop - 12 oz.

‘Rack of Lamb -

Served with a natural glaze

Stuffed Pork Loin -

Spinach, prosciutto and roasted peppers in a port wine sauce



Cﬁic_égn Entree

Choice of One * A dditional Charges Apply

Chicken Francaise -

dipped in a egg batter and pan fried with a
white wine and lemon butter sauce

Chicken Marsala -

sauteed with mushroom in a marsala sauce

Chicken Champagne -
french cut chicken stuffed with asparagus, rice,

mushroom in a fight cream sauce

Chicken Cordon Bleu -
chicken breast stuffed with ham and swiss cheese

Chicken Florentine -
french cut chicken stuffed with bacon, spinach,
finished with a sherry cream sauce

* Chicken Arugala -
french cut chicken stuffed with roasted peppers,
mushroom and arugala finished with a sherry &I shrimp cream sauce

x Chicken Nicole -
breaded and pan fried, layered with [obster, shrimp and crabmeat
Sfinished with a grain mustard cream sauce

* Chicken Oscar -
boneless breast layered with asparagus and crabmeat

Chicken Saltimbocca -

sauteed chicken breast, topped with prosciutto, provolone
cheese and sherry mushroom sauce

Chicken Italiano -
stuffed with proscuitto, roasted peppers and provolone cheese
' in a fresh tomato basil cream sauce .



Fish Entree

%* .

Baked Salmon -

Sfinished with a white cream sauce

Salmon Florentine -
with spinach and bacon

Baked Tilapia -
encrusted with japanese bread crumbs and topped with a lemon butter sauce

Stuffed Flounder -
stuffed w/fumbo lump crabmeat

* Stuffed Salmon -

with shrimp and crab in a lght cream sauce

+ Tillapia -

layered with shirimp and crab in a roasted tomato cream sauce

* Lo5ster Tail -

* Stuffed Lobster Tail -
with crabmeat

*  Chilean Sea Bass -

served with julienne peppers, onions and tomato in a creamy butter sauce

Stuffed Shrimp -
with crabmeat imperial and broiled to perfection

Mahi Mahi -
broiled w/mango sauce



B

VIENNESE TABLE

Vawicea Axo CHoCcoLATE MOUSSE
Crassic Wq::w Yorx, CHEESE CAKE
CHERRY CHEESE Cﬂkas
STRAWBERRY S}{om CAKE
CARR0T CAKE
FLAMBE STATION (BANANAS FoSTER & CHERRY JUBILEE)
EccaIrs
CREAM PUFES
CHOCOLATE COVERED STRAWBERRIES
FRUIT TARTS
CanwoLIs
FRESH FRUIT DISPLAY
CREPES CHOCOLATE & STRAWBERRY
Cooxie TrAY
FRESH WHIPPED CREAM &L STRAWBERRIES

CorreE & TEA SERVED AT ALL TABLES



The ‘J—"offowing Selections are included in your top sﬁegf open bar:
Beer (Select Two)

Miller Coors Ligﬁt Budweiser
Miller Ligﬁt )”ueng[i’ng Lager Bud Ligﬁt

Liquor

Absolut Vodka Disaronno Amaretto Bacardi Light Rum
Captain Morgan Dewars Scotch Seagrams VO
Seagmms 7 ‘Jose Cuervo Malibu Coconut Rum
ﬁaffeys Trish Cream Crown ’Roya[ Jack Daniels
Kahlua Peach Schnapps Gordons Gin
?l}o}o(e Pucker Southern Comfort Sweet Vermouth
Dry Vermouth T lmgu.emy Gin ‘J{e‘rmessy Cognac

Flavored Vodkas: C ﬁerry and Vanilla

Wines
Cabernet/ Merlot Chardonnay ~ White Zf?@ﬁln&fef

Please Note:
There will be no substitutions for any of the above [isted ﬁ'guor. If there is something that you would

(ike to add to the top sﬁeff oyeh bar, then we can do a per ottle cﬁa-rge, and at the discretion Lf the

director cf catering, there will be a minimum amount of bottles that you will have to }ourcﬁase.



Vitlaw Manor

NAME:
$21.95 pp Menu EVENT DATE:
plus 7% Sales Tax & 20% Gratuity TIME:

NO HORS D'OEUVRES
Desserts: Italian Pastries & Cookies

Includes: Tossed OR Caesar Salad, Rolls & Butter

CIRCLE (2)
Hot Roast Beef

Hot Roast Pork
Sausage & Peppers
Meatballs Marinara
Baked Ham

Stuffed Chicken
Chicken Cordon Bleu
Chicken Parm
Chicken Marsala
Fried Chicken

Baked Chicken

CIRCLE (1

String Bean Amandine
Glazed Carrots

CIRCLE (1)
Stuffed Shells

Penne ala Vodka
Baked Ziti
Fettuccini Alfredo
Gnocchi Bolognese

CIRCLE (1

Scalloped Potatoes
Parsley Potatoes
Potatoes Au Gratin
Whipped Potatoes

CIRCLE (2
Potato Salad

Macaroni Salad

Mixed Vegetables Cole Slaw

Corn OR Zucchini Tortellini Salad

Buttered Broccoli Marinated Mushrooms
Spinach & Garlic Noodle Salad

Bar: Grilled Chicken Pasta Salad

SODA BAR: $100 PER BARTENDER Shrimp & Crab Pasta Salad

OPEN BAR: $7.00pp PLUS TAX +
$100 PER BARTENDER

BEER SELECTION:

LINEN:




Vitlaw Manor

NAME:
$24.95 pp Menu EVENT DATE:
plus 7% Sales Tax & 20% Gratuity TIME:

NO HORS D'OEUVRES
Desserts: Italian Pastries & Cookies

Includes: Tossed OR Caesar Salad, Rolls & Butter

CIRCLE (3)
Hot Roast Beef

Hot Roast Pork
Sausage & Peppers
Meatballs Marinara
Baked Ham

Stuffed Chicken
Chicken Cordon Bleu
Chicken Parm
Chicken Marsala
Fried Chicken

Baked Chicken

CIRCLE (1

String Bean Amandine
Glazed Carrots

CIRCLE (1)
Stuffed Shells

Penne ala Vodka
Baked Ziti
Fettuccini Alfredo
Gnocchi Bolognese

CIRCLE (1

Scalloped Potatoes
Parsley Potatoes
Potatoes Au Gratin
Whipped Potatoes

CIRCLE (2
Potato Salad

Macaroni Salad

Mixed Vegetables Cole Slaw

Corn OR Zucchini Tortellini Salad

Buttered Broccoli Marinated Mushrooms
Spinach & Garlic Noodle Salad

Bar: Grilled Chicken Pasta Salad

SODA BAR: $100 PER BARTENDER Shrimp & Crab Pasta Salad

OPEN BAR: $7.00pp PLUS TAX +
$100 PER BARTENDER

BEER SELECTION:

LINEN:
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Hall Street ¢ Winslow, New Jersey

Nt

Wedding Menu

Includes Wedding Cake, Centerpieces, Fully Dressed Bridal Table, China, S ilverware, Full Linen Service,
Hors d'oewvre(Hot and Cold), Assortment of liuliun Pastries, Fresh fruil, Rice Pudding, Rolls & Buiter and

856 -728 - 1010

r Choose (3)

O Hot Roast Beef

[ Hot Roast Pork

(J Homemade Meatballs
[ Sausage & Peppers
(1 Bake Virginia Ham
O Chicken Marsala

0 Chicken Parmigiana
(U Stuffed Chicken

3 Chicken Cordon Bleu
(J Baked Chicken

() Fried Chicken

\.

\

Tossed Salad or Caesar Salad.

©Ask abour OUR
added feature, to muke your

WEDDING DAY

extra special i

Pusta Statiom  Chaocolate Fountain

4 )

Choose (1)
Q Stuffed Shells
Q Fettuccine Alfredo
(J Baked Ziti
(] Pasta Primavera

J

$45.00 . cor

\_ [d Gnocchi Bolognese /

[ Choose (1) \

(Q String Bean Almondine
(J Glazed Carrots

(O Mixed Vegetables

( Buttered Broccoli

(d Zucchini Italian

\D Buttered Comn j

5 Hour Reception
)

4 Choose (1)

(J Parsley Potatoes
(J Scalloped Potatoes
(J Whipped Potatoes

\ (1 Potatoes Au-gratin )

j

[ Choose (2)
O Potato Salad

(O Macaroni Salad
(J Cole Slaw

0 Tortellint Salad
(O Pasta Salad

0 Marinated Mushrooms
Q Spinach & Garlic Salad
(3 Grilled Chicken Salad

KD Shrimp & Crab Salad )

7% Sales Tax of Jotal Bill ,
20% Gratuity of Total Bill




Litte Cutoring at Vil Manow LLG

Special Wedding Package $55.00 .

Includes: Hors d’oeuvre(Hot and cold), Wedding Cake, Center Pieces, Fully Dressed Bridal Table, China, Silverware,
Full Linen Service, Assortment of Italian Pastries, Fresh Fruit, Rice Pudding. Pepperoni, Sharp Provolone, Roasted Peppers, Olive Salad,

Circle (1)
Filet Mignon
Filet Mignon Pepper Steak
Steak Pizzaiola
Prime Rib of Beef Au Jus

Circle (2)
Potato Salad
Macaroni Salad
Cole Slaw
Pagta Salad
Tortellini Salad
Spinach & Garlic Noodle Salad
Grilled Chicken Pasta Salad
Shrimp & Crab Pasta Salad

Rolils and Butter, Cheese Spread, Bread Sticks, Tossed Salad or Caesar Salad.

Circle (1)
Stuffed Flounder Circle (1)
Crab Cakes _ Parsley Potatoes
Seafood Newburg/over Penna or Rice Scalloped Potatoes
Shrimp Scampi Whipped Potatoes
Villa’s Combo Seafood Medley Potatoes Au Bratin
Stuffed Boneless Chicken Breast Neptune Mashed Sweet Potatoes

(Seafood stuffing with tomato brandy sauce)

Circle (1) Circle (1) ?mmm_mmw N
Zucchini in a Marinara Sauce Stuffed Shells . )
. . Chicken Florentine
Mixed Vegetable Medley Baked Ziti Chicken Francaice
String Bean Almondine CapcciiBolognese Chicken Cordon Bleu
Glazed Carrots Fettuccine Alfredo Chicken Parm
Butter Broccoli Penna a la Vodka Stuffed Chicke
Com Cheese Tortellini w/Blush Sauce n

Bar Services Le. Soda, juice, glasses provided at no cost to you (nd alcohol) Villa Catering at Villa Manor LLC does not maintain a liquor license for said premises affording you the
opportunity of providing your own liquor. We can also provide you with considerable assistance in this area by providing the needed package goods for a Full Open Bar at a addj-
tional cost of per person. This estimated cost includes tax but not gratuity. The Management of Villa Catering reserves the right to ask for proper Identification. The legal
drinking age in N. J. is 21. No intoxicated patrons will be served, nor will service be afforded to anyone who, in the opinion of the management, appears to be approaching intoxica-
tion. *All liquor subject to 7% sales tax *No gratuity charges at bar (Bartenders provided at $100.00 Each)

796 Sales Tax Total Bill 4 2096 Gratuity Total Bill

(Optional) Some people after receiving Extraordinary Service, Degire to leave a tip for the ctaff. It is always Appreciated.




Villa Catering Hall Includes:

4 Hours, Linen Table Cloths, Linen Napkins, China Dishes, Silverware, Coffee, Soda.

(Wedding Package Add 5.00 per person)

$16.95 Package
( Minimum 40 people)
Hoagie or Croigsaint Tray
Stromboli Tray (Mixed)
Choice of (2) Homemade Salads
Grilled Chicken Toge Salad
Villa’s Variety Tray - (Chicken Tenders,

Fried Ravioli, Broccoli Tempura
-& Ingideout Nacho's)
$19.95 Package
(Minimum 40 people)
Includes: Toss or Caesar Salad Rolls, Butter,
Ralian Pastries & Cookies
Circle (2)
Circle (2)
Hot Roast Beef Potato .Salad
Macaroni Salad
Hot Roast Pork
Cole Slaw
Homemade Meatballs Pasta Salad
Sausage & Peppers a 2
Bake Virginia Ham Tortellini Salad
ake Virginia Marinated Mushroome
Chicken Marsala
Spinach & Garlic
Chicken Parmigiana
Stuffed Chicken Noodle Salad
. e ¢ Grilled Chicken Pasta
Chicken.Cordon Bleu alad
Baked Chicken .
Fried Chicken Circle (1)
’ Pargley Potatoes
Circle (1) Scalloped Potatoes
. . Whipped Potatoeg
String Bean Almondine .
Glaged Carrots Potatoes Au-gratin
Mixed Vegetables Circle (1)
Buttered Broccoli Stuffed Shellg
Zucchini Italian Fettuccine Alfredo
Corn Baked Ziti
Pasta Primaera
Penna a la Vodka

$26.95 Package
(Minimum 40 people)

Ralian Pastries & Cookies, Pepperoni &
Cheese, Crackers, Homemade Assorted
Stromboli

Circle (1)
Filet Mignon
Stuffed Flounder
Flounder Florentine
Crab Cakes

Circle (1)
Stuffed Shells
Baked Ziti
Penna a la Vodka
Cheese Tortellini
w/Blush Sauce
Fettuccine Alfredo
Penna a la Vodka
Circle (1) '
Chicken Margala
Chicken Florentine
Chicken Franchigse
Chicken Cordon Bleu
Stuffed Chicken

_Circle (1)
Scalloped Potatoes
Pargley Potatoes
Potatoeg Au Gratin
Whipped Potatoes

Circle (1)
String Bean Almondine
Glaged Carrots
Mixed Vegetablesg
Corn
Zucchini
Buttered Broccoli

Package also includes:
Villa’s Famous
Shrimp & Crab Salad

Includes: Toss or Caesar Salad, Rollg Butter,

$36.95 (Package Land, Sea, Air)
(Minimum 50 people)

Package includes: Tossed or Caesar Salad
Rolls, Butter, Ralian Pastries, Fresh Fruit,
Assorted Cheese Cakes, Pepperoni &Cheeses,
Homemade Assorted Stromboli,

"' Mini Crab Ballg Fried Shrimp, Fried Ravviolz.

Broccoli Tempura

Circle (1)
Circle (1) Filet Mignon w/
Stuffed Flounder Mughrooms
Florentine Prime Rib of Beef
Crab Cakes Aujusf
Shrimp & Rice (Thinly Sliced)
Viﬂa's Famous
Circle (1) Shrimp & Crab-Salad
Stuffed Shellg
penoa 3 1s dodla Circle (1)
Cheege Tortellini w/ Scalloped Potatoes
Blugch Sauce Parsley Potatoes
Fettuccine Alfredo _Au Gratin
Penna a la Vodka  VWhipped Potatoes
Circle (1) ~ Circle (1)
Chicken Margala String Bean Almondine
Chicken Florentine (?lazed Carrotsg
Chicken Franchige  Mixed Vegetableg
Stuffed Chicken COH.} .
Chicken Cordon Bleu Zucchini -

Buttered Broccoli

796 Sales Tax Total Bill ® 2096 Service Charge Total Bill ® Bartenders provided @ 75.00 each

(Optional) Some people after receiving Extraordinary Service, Degire to leave a tip for the staff.
Itis alwags Appreciated.
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THANK YOU for inquiring
about our Banquet

Packages.
Villa Catering located in

Winglow Townghip hag been

planning Weddings and
Special Occasion, for over
25 yearg

—

Villa on or off premige
catering is treated with
Personalized Service to
aggure you a memorable

affair.

Pleage review the
enclosed information.
If you have any
questions or would
like to arrange a meeting
Pleage call:

856-728-1010

N

J

Let Villa Catering make
your Party a succesg at
your Home or other Halls

|, Choose from any package of I
| your choice and Villa Catering . |
| will give you a Elegant job at a- |

reasonable Price.

¢+ Weddings

¢ Bridal & Baby Showers

¢+ Clommunion
¢ Anniversaries

Please Circle

China Diches Yes
Silverware Yes
Linen Table Cover Yes
Linen Napkins Yes
Plasticware Yes
Soda Yes
Coffee, Tea Yes
Champagne Glasses Yes
Decoration (Buffet Table) Yes
Warmers w/sterno’s Yes
Table Numbers Yes
Servers Yes
($100.00 for 4 hours

(Tip not included)

All Packages:: 796 Sales Tax
2096 Service Fee

No
No
No
No
No
No
No
No
No
No
No
No

f

—d——
Call Villa Catering for your next
Party or Affair and we will be

Happy to discuss a Custom Menu
and Price.

Williamstown-New Freedom Rd.
SicKlerville, New Jersey

856-728-1010
4 -

We will also come to your
Home or other Halls,
Set up 4+ Serve 4+ Clean up

-

J

N\




Vithe Catoring at Vills NManow LL'C

Special Wedding Package $55.00¢ Minimum 125 People)

Includes: Hors d’oeuvre(Hot and cold), Wedding Cake, Center Pieces, Fully Dressed Bridal Table, China, Silverware,
Full Linen Service, Assortment of Italian Pastries, Fresh Fruit, Rice Pudding. Pepperoni, Sharp Provolone, Roasted Peppers, Olive Salad,
Rolls and Butter, Cheese Spread, Bread Sticks, Tossed Salad or Caesar Salad.

. Circle (1)
Circle (1) Stuffed Flounder Circle (1)
Filet Mignon Crab Cakes *‘ Parsley Potatoes
Filet Mignon PePPer Steak Seafood Newburg/over Penna or Rice Scalloped Potatoes
_ Steak Pizzaiola Shrimp Scampi Whipped Potatoes
Prime Rib of Beef Au Jus Villa’s Combo Seafood Medley Potatoes Au Bratin
Stuffed Bonelegs Chicken Breast Neptune Mashed Sweet Potatoes

(Seafood stuffing with tomato brandy sauce)

Circle (2) . "
o Zucchini in a Marinara Sauce Stuffed Shells C}ﬁclctl;fxnf-‘lor;::ilie
Cole Slaw Mixed Vegetable Medley Baked Ziti : )
Pasta Salad ) . . Chicken Francaige
String Bean Almondine Gnocchi Bolognese X
Tortellini Salad . Chicken Cordon Bleu
Glazed Carrots Fettuccine Alfredo .
Spinach & Garlic Noodle Salad . Chicken Parm
Nled Chi Butter Broccoli Penna a la Vodka Stuffed Chicken
Grilled Chicken Pasta Salad Comn Cheese Tortellini w/Blush Sauce
Shrimp & Crab Pagsta Salad

Bar Services i.e. Soda, juice, glasses provided at no cost to you (no alcohol) Villa Catering at Villa Manor LLC does not maintain a liquor license for said premises affording you the
opportunity of providing your own liquor. We can also provide you with considerable assistance in this area by providing the needed package goods for a Full Open Bar at a addi-
tional cost of $6.00 per person. This estimated cost includes tax but not gratuity. The Management of Villa Catering reserves the right to ask for proper Identification. The legal
drinking age in N. J. is 21. No intoxicated patrons will be served, nor will service be afforded to anyone who, in the opinion of the management, appears 1o be approaching intoxica-
tion. *All liquor subject to 7% sales tax *No gratuity charges at bar (Bartenders provided at $100.00 Each)

796 Sales Tax Total Bill 4 209 Gratuity Total Bill
(Optional) Some people after receiving Extraordinary Service, Degire to leave a tip for the staff. It is always Appreciated.
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|
| Catoning
Hors d’oeuvre Menu | o
($9.95 additional per person) W 2 ;
“ Homemade * :
Hot Hors d’oeuvres W
are served Butler style | arey
for the 1
first hour of the party.
Fried Shrimp %m%y M
Petite Crab Cakes §
Fried Ravioli Call Villa Catering at Villa Manor for
| your next Wedding to discuss a
Scallops wrapped in Bacon ! custom menu and price
Stuffed Mushrooms | g
Beef Kabobs ‘; Hall Street
‘ Winslow , New Jersey
| 856 - 728 - 1010
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