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Prices are Subject to New Jersey State Sales Tax and 21.5% Service Charge 

DOLCE PLATED LUNCH 
 

STARTERS 
 

(Select One) 
(Assorted Rolls Included) 

 

Soup of the Day Selection 
 

Vita House Salad of Seasonal Greens with Sun-Dried Cranberry Vinaigrette 
 

Caesar Salad with House Dressing & Baked Croutons 
 

Caprese Salad (Fresh Mozzarella, Vine Ripe Tomato, Basil Oil and a Balsamic Reduction) 
 
 

 

ENTREES 
 

Orecchiette with Pink Vodka Sauce, Shrimp & Asparagus 
 

Grilled Salmon with Blood Orange Mango Salsa 
 

Butter and White Wine Baked Fillet of Nile Perch with Tomato Olive Caper Sauce 
 

Stuffed Breast of Chicken with Fontina & Prosciutto with Roasted Shallot Jus 
 

Roasted Breast of Chicken with Sweet Chili Coconut Sauce 
 

Marinated Skirt Steak with Green Peppercorn Sauce 
 

6 oz Grilled Tenderloin with Roasted Garlic Demi  
 

Roasted Vegetable Strudel with Garlic Sautéed Spinach & Balsamic Glaze 
 
 

DESSERTS 
(Select One) 

 
 

Grand Marnier Fresh Fruit Tart 
Grand Marnier Vanilla Custard, Seasonal Fruit & Berries, Raspberry Coulis 

 

Traditional Tiramisu with Chocolate Sauce 
 

Dolce Trio of Desserts 
Vanilla Bean Cheesecake, Dark Chocolate Mousse, Tropical Lemon Curd Tart 

 

Red Velvet Berry Torte 
 Red Velvet Cake, Raspberry Jam, Cream Cheese Frosting, Fresh Berry Medley 

Iced Tea, Water, Coffee, Decaffeinated Coffee, Tea & Assorted Soft Drink 
*Price Includes a Selection From Each Course. Add $5 to the Higher Priced Entrée for Tableside 

Choice of Three*  
 
 
 

(20 person Minimum) 
 
 

 



 
 

Prices are Subject to New Jersey State Sales Tax and 21.5% Service Charge 

 

CHEF’S DELI BUFFET 
 

 

SOUP OF THE DAY 
 
 

CHEF’S CHOICE SALAD STATION  
2 Salad Leaf Blends,  

10 Fruit, Vegetable and Nut Selections 
4 Dressings Along with Flavored Oils and Vinegars 

 

FRESH LOCAL & SEASONAL FRUIT DISPLAY 

 

DELI SELECTIONS INCLUDE  
Smoked Breast of Turkey, Black Forest Ham, Roast Beef 

 

Assorted Cheeses to Include: Yellow Cheddar Cheese, Provolone Cheese, and Swiss cheese 
 

Whole Grain Mustard, Dijon Mustard, Mayonnaise 
Sliced Ripe Tomatoes, Crisp Lettuce, Shaved Red Onions, Pickles and House Seasoned Potato Chips 

 

Sliced Breads & Rolls 
 

House Seasoned Potato Chips 
 

 

PASTRY CHEF’S DESSERT SELECTIONS 
 

A Selection of House-Made Pastries and Cakes from our Pastry Shop 
 

 

BEVERAGE STATION 
Iced Tea, Water, Coffee, Decaffeinated Coffee, Tea & Assorted Soft Drinks 

 

 
 
 
 
 

(20 Person Minimum) 

 
 
 
 
 



 
 

Prices are Subject to New Jersey State Sales Tax and 21.5% Service Charge 

 
 

CHEF’S WORKING LUNCH 
 

 

SOUP OF THE DAY 
 

CHEF’S CHOICE SALAD STATION 
2 Salad Leaf Blends,  

10 Fruit, Vegetable and Nut Selections 
4 Dressings Along with Flavored Oils and Vinegars 

 
 

SELECTION OF DISPLAYS 
 

Chef’s Selection of Two Composed Salads  
 

Antipasto Display of Italian Meats, Cheeses & Vegetables 
 

Fresh Local & Seasonal Fruit Display 
 

SANDWICHES  
 

(Select Three) 
 

Smoked Turkey and Fontina Cheese with Sun-Dried Tomato Aioli on Focaccia 
 

Shaved Roast Beef with Brie, Horseradish Mayonnaise & Onion on Ciabatta Bread 
 

Chardonnay-Poached Chicken Salad with Lettuce & Tomato on a Kaiser Roll 
 

Herb Marinated & Roasted Vegetable Wrap with Guacamole 
 

Black Forest Ham, Swiss & Sandwich Pickles on Sliced Multi Grain Bread 
 

 
House Seasoned Potato Chips 

 

Sliced Breads & Rolls 
 
 

PASTRY CHEF’S DESSERT SELECTIONS 
 

A Selection of House-Made Pastries & Cakes from our Pastry Shop 

 
 

BEVERAGES STATION 
Iced Tea, Water, Coffee, Decaffeinated Coffee, Tea & Assorted Soft Drinks 

 
 (20 Person Minimum) 

 
 



 
 

Prices are Subject to New Jersey State Sales Tax and 21.5% Service Charge 

 

CHEF’S WORKING HOT LUNCH 
 

SOUP OF THE DAY 
 

Chef’s Selection of Two Composed Salads  
 

Fresh Local & Seasonal Fruit Display 
 

House Seasoned Potato Chips 
 

Sliced Breads and Rolls 
 

CHEF’S CHOICE SALAD STATION 
2 Salad Leaf Blends,  

10 Fruit, Vegetable and Nut Selections 
4 Dressings Along with Flavored Oils and Vinegars 

 

ENTREES 
(Chef’s Selection of Seasonal Vegetable and Starch)  

 (Select Three) 
 
 

Stuffed Breast of Chicken with Fontina & Prosciutto with Roasted Shallot Jus 
 

Butter and White Wine Baked Fillet of Nile Perch with Citrus Horseradish Cream Sauce  
 

Orecchiette Pasta with Pink Vodka Sauce, Shrimp & Asparagus 
 

Roasted Sliced Loin of Pork with Five Onion Relish  
 

Roasted Vegetable Strudel with Balsamic Glaze 
 

Marinated Skirt Steak with Port Wine Demi 
 

Grilled Salmon with Smoked-Paprika Cream 
 

Roasted Chicken Breast with Fresh Herb & Wild Mushroom Fondue 
 

Grilled Sword Fish Steak with Citrus-Basil & Sun-Dried Tomato Beurre Blanc 
 
 

PASTRY CHEF’S DESSERT SELECTION 
 

A Selection of House-Made Pastries & Cakes from our Pastry Shop 

 

BEVERAGES STATION 
Iced Tea, Water, Coffee, Decaffeinated Coffee, Tea & Assorted Soft Drinks 

 
 (20 Person Minimum) 


