
 

 
2114 Branch Pike, Cinnaminson, NJ 08077  

(856) 303-8828 

 

Wedding Package Enhancements 
 

The Grand Finale 

$3.99pp 
Bottle Water, Philly Soft Pretzels with mustard and your choice of  

Cheeseburger Slider, Hot Dog or Philly Cheese Steaks TO GO 

Let your guest know how much you appreciate them with an unforgettable “TO GO” station to send them home with. 

(All TO GO stations will be set up 30 minutes before the end of your event) 

 

Candy Bar 
$4.99 per person assortment of 10 different candies 

All Candy Bars will be dressed with tool and ribbons to match Color scheme of Wedding 

Candy choices based on availability 

M& M’s (plain and peanut), Gummy Bears, Hersey Kisses, Mini Tootsie Rolls, Cow tails, Assorted 

Miniature Hersey Bars, Skittles, Swedish Fish, Good & Plenty, Mike & Ike’s, Double Bubble assorted 

Bubble Gum, Miniature Milky Way, Snickers & Three Musketeers, Chocolate Covered Raisins, 

Carmel’s, Sweet Tarts, Sour Patch Kids, Gum Drops, Neapolitan Taffey, Old Fashion Candy Sticks,      

Jelly Beans, Spiced Drops, Whoppers, Dots, Gobstoppers, Sweethearts Candy Heart 

 

Buttlered Homemade S’mores served with Shooters of Milk 
$3.99pp 

Graham Crackers, Hersey’s Chocolate & Melted Marshmallows Buttlered with Shooters of Milk 

(Homemade Chocolate Chip Cookies may be substituted for Homemade S’mores) 

 

Ice Cream Bar or Milk Shake Bar 
$4.99 per person 

Served with Chocolate, Vanilla and Strawberry Ice Cream 

Self-Serve Toppings Bar Includes: Crushed Oreos, Peanut Butter Cups, Walnuts, Heath Bar, 

Chocolate chips, Whipped Crème, Jimmies and Cherries 

 

Chocolate Fountain 
Choice of Milk, Dark or White Chocolate 

$800.00 

Includes: Oreos, Graham Crackers, Rice Krispy Treats, Pretzels and Marshmallows 

Fruit: Seasonal (options include cantaloupe, strawberries, pineapple, apples, etc.) 

 

 



 

Espresso & Cappuccino Bar with Barista’s  
$5.99 per person includes Barista’s 

Made to order Cappuccino and Espresso served with biscotti, wafers, flavored syrups, and 

accoutrements

Raw Bar 

*Little neck Clams 

250 piece for $200.00 

*Oysters on the Half Shell 

100 pieces for $240.00 

*Jumbo Shrimp Cocktail Shooters 

100 pieces for $175.00 

*Mussels steamed in a Red Saffron Broth 

$1.50 per person 
*Table is garnished with Cocktail Sauce, Horseradish Sauce and Lemon and Lime Wedges* 

 

Mashed Potato Martini Station 

$3.99 per person 

Homemade Garlic Mashed Potatoes & Mashed Sweet Potato served in a Martini Glass with toppings 

Butter, Sour Cream, Chives, Bacon, Broccoli, Caramelized Onions, Mushrooms, Shredded Cheddar Cheese, 

Shredded Monterey Jack Cheese, Chopped Ham, Shredded Chicken, Brown Sugar, Marshmallows, Brown 

Beef Gravy & Chicken Gravy 

 

Macaroni and Cheese Station 
$3.99 per person 

*Three Cheese: Gorgonzola, White Cheddar and Romano with Bow-tie Pasta 

*Classic Cheddar served with Elbow Macaroni 

*Pot Pie Mac and Cheese: Diced chicken, peas and carrots in a creamy velute sauce with small shell pasta 

sealed in a puff pastry. 

 

 Taco and Fajita Station 
$5.99 per person 

Taco Station accompanied with: Ground Beef, Lettuce, Tomato, Cheese, Jalapenos, Onions 

Nachos, Queso Dip, Hot Sauce and Guacamole 

Beef/Chicken/Shrimp Fajitas 

Sautéed with fresh peppers and onions in a lightly seasoned sauce with corn tortillas 

 

Lettuce Wrap Station 
$4.99 per person Choose 3

*Diced Chicken, caramelized onions, pistachios, celery and cherry tomatoes in a white wine reduction. 

*Baby shrimp tossed with garden vegetables and cashews served in a garlic sauce. 

*Diced Roast Pork with onions, celery, diced potatoes and carrots served in a pork reduction. 

*Julienned Marinated Steak served with red and green peppers, caramelized onions and sliced 

mushrooms in a garlic ginger sauce. 

*Garden Fresh Julianne Vegetables with roasted pecans and walnuts 

 



 

Pasta Station 
$3.99 per person 

Tortellini Gorgonzola, Fusilli Pomadoro, Penne Vodka 
*Table is garnished with Fresh Parmesan & Crushed Red Peppers* 

 

Carving Station 
Choose One (All served with Petite Rolls) 

Filet Tenderloin for $7.99 per person 

Roast Pork Tenderloin for $4.99 per person 

Roast Turkey Breast for $4.99 per person 

Top Round Roast Beef for $5.99 per person 

 

Stir Fry Station 
$5.99 per person 

Chicken, Shrimp and Beef 

Made with an array of fresh broccoli, cauliflower, carrots, onions and mushrooms in a soy 

ginger garlic sauce served with Steamed White Rice. 

 

Savory Crepe Station 
$6.99 per person 

Chicken & Spinach Crepe   

Homemade Crepe filled chicken breast and fresh Spinach  

served in an alfredo cream sauce 

Vegetable Crepe 

Homemade Crepe filled with fresh garden vegetables  

served with a fresh Pomodoro sauce. 

Baby Shrimp & Scallops 
Homemade Crepe filled with Baby Shrimp & Baby Scallops tossed with sweet corn, chopped 

asparagus, Juliann carrots topped with a tomato Béchamel Sauce 

 

 

Sweet Crepe Station 
$6.99 per person 

Chocolate & Vanilla Crepes served with:  

Fresh Berries: Assorted berries served in a sweet glaze 

Caramel Apple: Sliced apples in a sweet caramel sauce 

Chocolate & Banana: Sliced bananas in a chocolate sauce 

Self-Serve toppings include:  
Whipped Cream, Crushed Oreos, Walnuts, Jimmies, Chocolate chips, Chocolate Syrup & 

Caramel Sauce 

 

 

 

 



Deluxe Hors d’oeuvres Additions 

Lobster Kabobs $2.50pp 

Filet Mignon Bruschetta $2.50pp 

Smoked Salmon Canapés $2.00pp 

Mini Cheesesteaks $1.50pp 

Jumbo Crab and Spinach Puffs $1.50pp  

Mini Cheeseburger Sliders $1.00pp 

Clams Casino $1.00pp 

Mini Buffalo Chicken Sliders $1.00 

Asparagus wrapped in Prosciutto $1.00pp 

Mini Pulled Pork Sliders $1.00pp 

Grilled Peppercorn Sea Scallops $2.00pp 

Crab Cake Sliders $2.00pp 

Prosciutto, Spinach & Sharp Provolone Flatbread $1.00pp 

  

 

Mediterranean Station 
Choose 3 types of Dips for $4.99 per person 

Original Hummus 

Roasted Red Pepper Hummus 

Tahini Hummus 

               Sun-Dried Tomato Hummus 

Mediterranean Vegetable 

Roasted Garlic Hummus 

Classic Babaganoush 

*Table is garnished with Feta Cheese, Crackers, and Pitas and accompanied with an array of Olives and Grapes* 

 


