
123 Monmouth Road (Rt. 71N), West Long Branch, NJ 07764
(732) 542-5050 | www.BranchesCatering.com

PERFECT CATERED AFFAIRS
for on & off-site events

Prices include service charge, but exclude sales tax
subject to change

Hors d’oeuvres, Enhancements and Stations



A Collection of Unique Off-site Venues
...Catered by Branches!

SANDY HOOK
Waterfront Special Events at the Historic Fort at Sandy Hook

Parlor Gallery & Art629
Eclectic art galleries on Cookman in Asbury Park. 

Events for up to 150 people.

Two River Theater
Very special events take on a dramatic quality 

when held at Red Bank’s Two River Theater Company

Chateau Inn - Spring Lake
Warm dining room accommodates up to 60 guests.  

Guest rooms available

SICA - Long Branch
Shore Institute for Contemporary Art

Modern Interior complemented by revolving artwork
Accommodates 100-150
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Guest Comments & Awards
The site is beautiful. everyone that works there is very helpful and attentive. It has been 
four months and people are still telling us how great the food was at our wedding. We went 
with the cocktail reception...this option allowed our guests to get as much or as little food 
as they wanted and made great for mingling. Also, the rooms are beautiful and neutral so 
the colors you are using will look great!

Dayna
Wedding Wire Review

We just wanted to drop you a letter to say thank you for such a wonderful job...You were so 
very helpful during a stressful time. Everybody raved about our wedding. What a perfect day, 
whata beautiful cocktail hour, the food was great, and the Viennese table was over the top...
We cannot thank you enough...It was really the best night of our lives. 

Dana & Anthony Pratola

Thank you so very much for all of the time and hard work that you dedicated to us. We 
had a PERFECT wedding day. Our guests raved over the food and service. We are so 
happy that we selected your venue as the banquet hall. We will never forget our event and
always recommend your venue and catering to all of our family, firends and colleagues!

Jenn & Tom Harris

This event exceeded our expectations. Our guests have said things like “it was the best dinner 
party I ever attended”.  Planning, details and  clean-up were perfect. The food was delicious. 

Kim Widener
Off-Site Event

Rumson, NJ



Hors d’oeuvres Packages
Branches is known for the quality of our hand-made hors d’oeuvres

Stationary Cold Hors d’oeuvres

Vegetable Crudité artfully displayed 
Served with dipping Sauce

Imported and domestic cheese display

Fresh seasonal array of fruit in Grand Martini Glasses

For one hour
Two Selections…$6 per person

All Three Selections…$8 per person
$2.50 per additional half hour

�

Butler-passed hors d’ oeuvres
A selection of eight homemade butler- passed hors d’oeuvres

plus two complimentary chef’s selections
Served continuously and unlimited for a full hour

$13 per person
$7 each additional half-hour

�

Combination Package
Stationary and Butler- passed hors d’oeuvres for one hour

$19 per person
$7 each additional half-hour
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Hors d’oeuvres Menu
�  Meat  �

  
  Spicy Cajun Chicken Skewers    Chicken Cordon Blue crisps

  Steamed Chicken Dumplings  ~ Hoisin   Coconut Chicken 

  Chicken Teriyaki Skewers     Mini Shepard’s Pie

  Crispy Chicken Wontons     Cocktail Meatballs in BBQ or Marinara
  
  Beef and Truffl e Tarts     Mini Chicken Dumplings   

  Sea Scallops wrapped in bacon    Sesame Beef satay     
 
  Mini Beef Wellington     Asian hot & sour chicken balls
 
  Cocktail Franks      Bacon, Brie and onion tarte
 
  Crispy Beef Empanadas     Tenderloin & Blue Cheese Bruschetta

  Sesame Beef Satay      Beef Tenderloin Crostini with
          mushroom pesto
  Mini Burgers (Cheddar, bleu cheese etc.)   
          Crispy Chicken and Goat Cheese
  Mini Corn Dogs  on-a-stick     dumpling with herbed oil
          
  Deli Rolls (turkey, pastrami, corned beef)   Lamb Chops (add $4 per person)   
  wrapped in puff pastry,      
  with mustard-horseradish dip    

�  Vegetarian and Dairy  �
   
  Baked Brie with raspberry     Toasted Cheese Ravioli with Marinara
  
  Bruschetta with mozzarella & basil   Vegetable Spring Rolls with plum sauce  
   
  Mini Quesadillas      Bocconcini Mozzarella Skewers   
          with tomato & basil
  Filo & Artichoke Tartlettes     
  with Goat Cheese      Bruschetta on garlic crostini
          
  Porcini Mushroom Tarts topped    Gorgonzola, Sun-dried tomato
  with goat cheese & fondue      and black pepper croustade
  
  Sweet Potato Fries (in cones) with 
  lemongrass and pesto dipping condiments          
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�  Seafood  �

  Shrimp Shooters      Sweet & Sour Shrimp

  Lobster Bisque demi-tasse     Sea Scallops wrapped in bacon

  Mini Crab Cakes      Spicy Shrimp Tostitos    
 
  Tequila Lime Shrimp Mini Tacos    Wasabi Salmon Tartare   
 
  Scallops with lobster-truffl e sauce   Stuffed Mushrooms (crabmeat)  
 
  Shrimp Tempura      Shrimp & Scallop Ceviche (spoons)  

  Shrimp and Corn Cakes     Crab Quesadillas

  Gourmet Potato Skins with      Sea Scallops stuffed with lobster mousse 
  smoked salmon and Goat Cheese
                             or…crab and spinach     Baby Shrimp with Tomato Jam
          on a homemade tortilla crisp
  Scallops tasting spoon with 
  corn~truffl e compote     Shrimp Shumai (open-faced dumpling)
      
  

“We actually have guests thanking us for inviting them to the wedding because the food was so great! I have 
to say that the service we received exceeded our expectations in every way.” ~Christine & Mark

“Our daughter’s wedding reception on September 30th was above our expectations! The presentation, the 
staff, the food were fi rst class in every way. We thank you for making one of the most important days of our 

lives perfect.” ~Donna & Lew (parents of the bride)

�
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Chef’s Table ~ Silver Chafi ng Dishes
Minimum 75 guests

Penne Pasta Preparations…choose from:
Primavera with vegetables, garlic, herbs, white wine and Romano Cheese

Classic Penne alla vodka sauce
Mushrooms, roasted red peppers, garlic, white wine and aromatics

Broccoli Alfredo (rich cream sauce with cheese)

Toasted Ravioli with Marinara
Meatballs in marinara sauce or Swedish style

Gingered Beef Stir-fry, Asian style

Italian sausage with roasted peppers
Mini Tacos & Mini Quesadillas

Chinese Vegetable & Chicken Stir-fry
 Medallions of Chicken Marsala or Piccata

Seafood, Chicken or Broccoli Crepes

Calamari Fra Diavolo
 Shrimp Scampi-style

Shrimp poached in coconut milk with lemongrass

Tempura vegetables
Sweet Potato Fries with assorted dipping sauces

Grilled Portabello Mushrooms with lemon and fresh herbs
Spring Rolls with Ponzu (citrus-soy) Sauce

Couscous with raisins, olives and lemon zest
Steamed Vegetables with Tarragon Aioli

�

One selection from above for one-hour cocktail hour

Two Selections from above
$9.50  for one hour

Three Selections from above
$12.50 for one hour

Four Selections from above
$15.00 one hour

Five Selections from above
$17.00 one hour

$5.00 per person   ~  $3.50 per person, for each additional half-hour



Attended Stations �One Hour
$135 per attendant fee additional

75 Guest minimum

�
Carving Station

Sirloin of Beef ~ Roast Turkey ~ Leg of Lamb ~ Bone-in Ham ~ Rib-Eye of Beef
Whole Beef Tenderloin ~ $2.00 additional 

~ $5 per person for one selection
~ $7 per person for two selections

~ $9.50 per person for three selections

Mashed Potato bar
Rich, homemade blend of Yukon Gold potatoes And Sweet Potatoes 

Condiments include sour cream, butter, crumbled bacon, diced scallions,
sautéed mushrooms, bleu cheese, salsa

~ $5.50 per person

Wok Station
Bok Choy, water chestnuts, mushrooms, cabbage, carrots. chicken and beef sautéed in a 
ginger-teriyaki sauce and served over lo mein in Chinese to-go boxes with Chop Sticks

~ $6 per person with beef and chicken 
~ $4 per person vegetables and tofu 

Dim Sum Station
An array of crispy and steamed chicken, shrimp and beef dumplings, presented in bamboo steamer baskets

with Shumai and Ponzu Dipping sauces
~ $6 per person

Satay Station
Skewered beef, shrimp and lychee nuts, chicken and pineapple, scallops. 

Brushed with sweet and sour garlic glaze and served on sesame-scented rice with chili
~ $7 per person

Moo Shu Pancake Station
Thin oriental pancake fi lled with chicken, beef, Asian vegetables.

Cooked on a skillet and served with an orange-hoison sauce
~ $6 per person

New York Deli Station
Hot Corned beef, Pastrami and Turkey with on rye, cole slaw

Whole grain mustard, horseradish-mustard, thousand island dressing. Warm Sauerkraut.
~ $6 per person
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Scallop and Shrimp Station
Sea Scallops and shrimp, sautéed to order with garlic.

topped with lobster-cream and served with Risotto
~ $7 per person

Themed Maki Roll Station
An assortment maki (long rolls in seaweed wrapper),

~ $6 per person (3 pieces per person)
~ $8 per person (4 pieces per person)

~ Individual Sushi $4/piece

Salad Station 
CAESAR: Crisp romaine tossed with homemade dressing,

Croutons and shaved Romano Cheese
FLORIDA: Romaine, grapefruit and orange segments, sugar-toasted pecans, 

honey-pomegranate dressing
APPLE WALNUT: Field greens tossed with roasted walnuts 
and sliced Granny Smith apples with raspberry vinaigrette

~ $5 per person

Pasta Station
Penne pasta tossed with ingredients sautéed in olive oil 

(garlic, mushrooms, tomatoes, onion, peppers, artichoke hearts), 
then fi nished with your choice of sauce and topped with 

freshly-grated Pecorino-Romano or Bolognese.

Select two sauces:
Marinara,  Alfredo, or Vodka Sauce

~ $5.50 per person

Risotto Station
Risotto made to order with baby shrimp, scallops, peas, chef’s vegetables and wild mushrooms, 

grated Pecorino-Romano Gorgonzola, and Asiago Cheese.  
~ $5 per person

Tuscan Tavola Italia Antipasto
Roasted garlic bulbs, Imported sharp Provolone, fresh Bocconcini mozzarella, soft Pecorino, 

prosciutto, spiced Capicola ham, green & black olives, marinated mushrooms, 
marinated artichoke hearts, roasted red peppers, grilled marinated vegetables and Portobello,

 Tuscan breads with herb-infused extra-virgin Olive oil and assorted dipping spreads; 
~ $ 7.50 per person

California Grille Station
Split hot dogs on soft potato rolls, Hamburger “sliders” 

with cheddar, swiss and Gorgonzola cheese, served with kettle chips.  
Barbeque, pesto and honey-mustard dips/condiments.

~ $6 per person
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Other Enhancements
(No Attendant Fee)

Ice Carvings
Designed especially for you

~ $450 per single block

Martini or Cosmopolitan Luge 
Your favorite libation, 

poured through an ice carving and into chilled glasses
~ $4.50 per guest over 21 (plus ice sculpture - $450 per standard block)

Chilled Seafood Bar ~ The Ocean Fest
Due to fl uctuation in seasonal market prices, we will quote your price based 

on the date of your event, within the following price ranges.

An unlimited array of seafood… raw Oysters and Clams on the 
half shell, peeled Shrimp, Crab Claws, Alaskan King Crab Legs, 

and smoked delicacies including Whiting, Sable and Salmon. 
Steaming tureen of New England or Manhattan Clam Chowder. 

Dipping Sauces include Mignionette, Vodka Crème Fraiche, 
Horseradish-Cocktail, Dill Mustard

$19 to $29 per person for one hour (Seasonally adjusted)
$8 - $12 additional per extra half-hour

Or, Order By the Piece

   Raw Oysters on the half shell............................................................. $2 to $3
   Raw Middle Neck Clams on the half shell....................................... $1.50 to $2
   Chilled Shrimp Medium......................................................................... $2.25 to $3
   Chilled Shrimp Colossal....................................................................... $4 to $5.50
   Snow Crab Claws..................................................................................... $3 to $5
   Half chilled Lobster.............................................................................. $10 to $15 

Brew-pub Sampler
Five assorted handcrafted beer and ale, served in sampler glasses

$5 per guest over 21

Attended gelato and sorbet bar
Mango and raspberry sorbet plus vanilla bean and chocolate gelato.

~ $3.50 per person

Attended Ice Cream Sundae bar
Vanilla and Chocolate Ice Cream with Chocolate and butterscotch sauces,

M & M’s, gummy Bars, sprinkles, chocolate shavings, whipped cream
~ $5 per person
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Tableside Mini Viennese
An assortment of elegant bite-sized desserts

~ $5 per person

Dessert Buffet
A delicious variety of ten pick-up desserts selected by our chef.

Some choices include gourmet dessert bars (Lemon, Heath Bar, Chocolate-coconut)
Macaroons ~ Mini Cannolis ~ Cheesecake

Fresh Chocolate Chip and Macadamia ~ White Chocolate Chip Cookies
Carrot Cake ~ Chocolate Mousse ~ Assorted Cakes, Tortes

~ $7 per person

Attended Viennese table
~ $9.00 per person (no attendant fee)
For the ultimate in sweet pleasure

A delicious variety selected by our chef.  Some choices include:

New York Style Cheesecake ~ Carrot Cake with cream cheese frosting
Chocolate Trilogy (fudge soaked in coffee liqueur, butter creme frosting)

French Apple Tart with a light apricot glaze ~Tiramisu ~ Chocolate Mousse Cake
Gourmet dessert bars (Lemon,  Heath Bar, Chocolate-coconut)

Coconut Macaroons ~ Mini Cannolis ~ Cheesecake
Chocolate-dipped Macadamia White Chocolate Chip and dark Chocolate Chip cookies

 Chocolate Mousse
Chocolate-covered strawberries ~ Chocolate truffl es 

Attended Bananas Foster Station
Sliced bananas sautéed with butter and brown sugar,

fl amed with rum and banana liqueur and served over vanilla ice cram
~ $5 per person

Attended Cordial Cart
A display of liqueur, brandy and after-dinner cordials presented to your guests

~ $4 per person

Flavored Coffee Bar (attended)
Offering regular and double-strength coffees

Elegantly enhanced with Tahitian-Vanilla whipped cream,
shaved chocolate, cinnamon and an assortment of fl avored non-alcoholic syrups

~ $3 per person

International Coffee Bar with fl avored syrups & after dinner liqueurs
~  $4.50 per person with brandy and liqueurs
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Chocolate-covered Strawberries (in season)
...dipped in Belgian Dark or Milk Chocolate

~ $3 each

Cappuccino and Espresso Bar
 Regular and decaffeinated espresso.  Monachellas (espresso topped with whipped cream) 

and Cappucino (frothed milk) 

Includes attendant
~ $4.50 per person

Chocolate Fountain
Cascading fountain of warm chocolate with dipping items: fresh pineapple, strawberries 

(in season), pretzels, chocolate chip cookies, and marshmallows.  
~ $5.50 for 100 people - $2.00 per person additional.

Candy Table
     Personalized selection of traditional hard and soft candy arranged in a colorful, 

theme-oriented display using glass cylinders,  bowls and vases to create a sweet buffet.
~$395 for up to 50 people

~ $2.50 per person additional for guest count over 50

Cotton Candy
~ $275 for up to 125 people then $2.00 per person additional.

Popcorn Cart.  Made to-order
~ $275 for up to 125 people then $2.00 per person additional.

Hot Pretzels
~ $275 for up to 125 People then $2.00 per person additional.

Sno Cones
~ $275 for up to 125 people then $2.00 per person additional.

Intermezzo Course ~ Lemon Sorbet
(served in a fl ared glass, or tray-passed on a frozen spoon)

~ $3.00 per person

�
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Wine Service
We offer a variety of wines that are of exceptional value and have received above 

average ratings from national reviews and personal tasting of our own. 
In addition to our wine list, please allow us to make other menu-complementing suggestions. 

Many wineries and vintages are available.  Please inquire.

Wine Corkage
$8 per bottle

Premium Bar Enhancements
Add all premium brands listed below to your package for $8.00 per person

OR
Ketel One & Captain Morgan on consumption for $3.50 per cocktail

Grey Goose, Bombay Sapphire, Johnny Walker Black on consumption for $5.00 per cocktail 
Chivas Regal, Grand Marnier, Remy Martin, Courvoisier V.S.O.P.  on consumption for $6.50 per cocktail

Unlimited Soda
$4.50 per person plus tax

Valet Parking
$175 per valet attendant (5 hours).  A general average is $3 - $3.50 per guest.

Linens
Solid Color

1 White 13 Burnt Orange (Napkins Only)

2 Ivory 14 Red

3 Sandalwood 15 Burgundy

4 Maize (Napkins only) 16 Orange (Napkins Only)

5 Gold 17 Lavender (Napkins Only)

6 Peach 18 Purple

7 Pink 19 Sea Foam Green

8 Dusty Rose 20 Teal (Napkins Only)

9 Light Blue 21 Forest Green

10 Royal Blue 22 Chocolate Brown

11 Navy Blue 23 Grey (Napkins Only)

12 Rust (Napkins Only) 24 Black

$8.00 per colored tablecloth
$0.50 per napkin

Branches chair covers
$5.00 – per ivory chair covers and gold shimmer sash

$3.00 per sash for colored sashes on ivory chair covers
Please inquire about other chair covers or sashes in different colors.

�
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Guest Testimonials

Our wedding day was perfect, not one detail was overlooked! You were amazing through 
the whole process. We are STILL getting compliments from our guests. I would highly 
recommend Branches to anyone looking for a perfect place to celebrate their wedding day!

Nicole Janeira
Wedding at Branches

Clark, NJ

My Father-in-law (Mr. Impossible to please) was so happy on how everything went that night, 
that he actually told me that he would never want to do another party anywhere else 
besides Branches!

My Best Always,
Tom Rafael

My husband and I would like to thank you for making our daughter’s wedding day 
everything we had hoped for...If it was at all possible to be beyond excellent, it was...We 
wouldn’t hesitate to recommend Branches to anyone searching for an event site. Thank you 
again for making the day memorable and fantastic for us.

Sincerely,
Mrs. Elaine Mac Fee

Our guests were “Wow’d” by the attentiveness and positive attitude of the staff and 
of course raved about the food. The facility and the waterfall garden are absolutely 
beautiful...Thank you for helping us celebrate one of the most wonderful days of our lives. 

Vickie Jacobs
Mother of the Bride
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Asbury Park Press 
Readers’ Poll Award
2006 ~ 2007 ~ 2008 ~ 2009 
Best of the Best
2010 
One of the Best


