17N Main 5t
Cranbury, NJ 08512

609 235 7559
Dinner @ home: Sunday, Julg 17th

11 Guests
arriving 5Pm; at table 7Pm

Dinner @ SO/Person: 880.

Service @ 38/hr* (min. 5 hrs)

*1Cor thc two workers combinecl

190.

No delivery FCC or ang o’chcr clﬁarges

Total (@ 5hr service):
1070,

— with full table service & depending upon how you
want to handle the kitchen cleanup, I show you an
hourlg rate for the 2 workers so you can more
easily determine how longgou want to engage the
team. At the minimum, as shown, thcg will arrive at
+pm & will be with you / returning to BR bg Ipm.

We can refine this one Wed morning it you wish.

Your dinner will be Preparcd in The Blue Rooster
kitchen bg our head chef. 1t will be finished &

SCI’VCC! in 9OUF "'IOI’Y]C 133 our senior server & COOI(.

*kkk%

Cocktail nibbles:

Goat cheese with pistachios & orange rind
Country terrine of fresh garden vegetables
Stuffed cocktail tomatoes

Gravlox

Cheddar cheese & crackers

All served with baguette rounds & flatbreads

+ 4+ 4+ + + 4+

Dinner

Gazpacho ( 8 0z)

Salad of Artisan baby lettuces with fresh,
blueberries, cucumber, zucchini flowers (?)
& mango served with rich balsamic dressing
alongside

Filet mignon ( 7 oz portion)
or
Wild Atlantic hake ( 7 oz portion)

Will be served family style (bowls on table)
+ Wild rice with blueberries & almonds
Roasted baby new potatoes
Stuffed zucchini
Swiss chard
Plain vegetable —(determined by farmer )
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+
+

Dessert on buffet (sideboard in kitchen)
+ Fresh fruits
+ Variety of fresh individual tarts: blueberry
& peach will feature
+ Quarter cut brownies
+ Coffee to be made & served using your
equipment

khkkkkkik

Thank you for selecting The BRI We look forward to
Presenting an excellent meal for you & your friends!

All the best,

Karen
609 235 5847 karen.mcinigan@gmail.com
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17 N Main St
Cranburg, NJ 08512
609 235 7559
Catered ‘Heavy H’ordeurves
2pm — 6 pm
Sundag, October 16th
75 - 150 attendees

Menu is Priced / PErson .......ooooieinnnn. 25.%
No additional costs
We will deliver & Pick up trays & assist you
in setup, as you request

I look forward to working with you to create the

right balance for this very special clagl

Your h’ordeurves will be made on the clag & can be
delivered on Platters or trays that will suit your
service needs on the c]ag
Artisan Cheeses:
4 varieties — tbd (Il talk with checsemonger &
see what’s stinkg & wonderful closer to the
clag. with bagucttc & crackers

4+0z/ person

Bruschetta: 8 Pieces / person
4 varieties:

* PCPPers & onion

* Artichoke & capers

*  Olives & oll

*  Tomato & herbs

Fruit Skewers: Z/Person

* PinaPPlc
*  Melon

* APP!C

* Kiwi

Individual APP!C CrisPs: I/Person

- Thank you for selccting The BR for your cocktail
Partg needs.
We look forward to Preparing & c]eliveringa fantastic

set o1C Finger Foods to serve your guests.

All the best,
Karen
609 235 5847 karen.lcinigan@gmail.com
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1st Communion Ce[ebmjﬁon
May 2011
2:30 pm
\X/esf Windsor
50-60 A(Julfs, 20+ Children

Menu COS*: based on 50 G(Julfs &
20 chichPen

$46.00— per adult

$26.00 per child 8 and over, no chapqe
for> childpen undeP 8

I_Ol)OP:

Qenfol: Talales, chairs
Dlafes, qlassware, cuflerq

BC]PS DH19P ‘]1CIPC|WC]P€, as nee(J CIin(]J[QS

DOSSG(J H ’OP(JGUVGPS
Ricotta CPosiini with array of seasonal foppinqs
CPGlI) in puﬁ pasjqu
Miniature skewers of roasted herbed s|1r>imp
Sfafioned Ar’fisan Cheese Boord Wiﬂ’l {Pesh L)al«ed Ijreads, chufneqs, olives, nuls
Salmon with fresh dill
Crudités with herb clip
-

—— ——

Childpen,s Meal

Fresh “ Oannic finqer food “cenierpieces :

Julienned sfPips of carrofs, grape fomatoes, Ivish ClwdclaP, and sliced apples with nutella and
qoqurf ranch chp

Chilclpen’s Dinner
\X/hole Poasiecl organic chicl«en cul info slices & Ijijle-size pieces (milc“q seasoned)

Bow-Tie p(]sjla served either plain with butter or macaroni and cheese sfqle
Steamed organic green beans
Roasted sweet polato weclqes with cinnamon and sugar

HDUSQ mG(Je CIPPIQ sauce

”

—— ——

A(Julf DinneP Buﬂ:ef

NQW Zealand L)CIEIJ |c1mL> CLOPS in rosemary & {PQS|1 l)QPPIJ sauce
FPQI’ICI’IQC' chicl«zn I)PQC]Sf

Veqeiar’ian opj[ion: qPi”ed Doriok)e”o; stuffed with fresh spinac|1 & feta
Baked Goat Cheese on rocket with chufneq
Fennel, orange, walercress & walnuts
Risctto with fresh peas
Mushrooms stuffed with duxelles

Chilled |oca| asparagus parcels
HGPicof Ver’f wiﬂ] ch”

”

—— ——

DQSSQP*S
CQlQ[}PCIiOPIJ CCILQ- CI’]OCOIGiE CGLQ WIH’] SiPC]WlZ)EPPiQS, efc

complimenjled I)q a selection of individual tarts:

Ke](ir Lime wiﬂ1 meringue

paspbeprq & peoch

\SiPC]WlDQI”PIJ PI1IJ L)CIPI)

ChOCDlCIiQ mousse

Coﬁee / Tea




