
on & off-site • kosher

Traditional Plated Luncheon 

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

3 Hours

Excludes applicable sales tax

First course 

Served with warm rolls and butter

(Select one)

Clam chowder  New England (white) or Manhattan (red)

Minestrone Soup  Classic Italian Vegetable soup with pasta

Cream of Potato with buttered croutons

Broccoli and Cheese Soup with Parmesan croutons

Shrimp and Corn Chowder

Garden salad with house dressing

Classic Caesar Salad with creamy Caesar dressing, garlic croutons & parmesan cheese

Sliced seasonal fruit with raspberry coulis

Penne pasta with roasted peppers, Shiitake Mushrooms, garlic, extra virgin olive oil and fresh aromatics

Penne alla Vodka Cream, tomato, garlic

Note $3.50 per person additional for two starter courses

Entrées

(Select up to two~ advance count required)
An additional Vegetarian Option may be ordered in advance or tableside

Chicken Française Branches Style

Dipped in a light egg batter with pesto and Romano Cheese and sautéed with shallots lemon butter and white wine

Chicken Provencal   

Boneless Breast, sautéed in olive oil with sauce of tomato, olive, mushroom, white wine

Grilled Boneless Breast of Chicken Chardonnay

With Roma tomatoes, grilled fennel, mushrooms and Chardonnay Cream

Almond Chicken

Boneless breast marinated in Amaretto, dredged with Panko breadcrumbs and sliced almonds

Sautéed and served in a light cream sauce

Grilled Cilantro Chicken

Boneless breast, marinated with cilantro, cumin, olive oil and citrus

Classic Cobb Salad

Iceberg and Romaine, chives, diced chicken, bacon crumbles, hard-boiled egg, Bleu Cheese, avocado.  Red wine dressing. 

Alternate: Shrimp Cobb Salad (substitute shrimp for chicken)
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Grilled Chicken Salad

English Cucumber ring fi lled with mesclun greens, surrounded by strips of grilled chicken,

drizzled with a creamy avocado dressing, garnished with vegetable crudite 

Stuffed fi llet of sole

With crabmeat fi lling and lobster cream

Fillet of Atlantic Salmon 

With buerre blanc sauce, or molasses-honey glazed

Shrimp and Scallop Brochette

Two brochettes with onion, pepper, zucchini. Marinated and grilled. Served over Indian Harvest grains

Double Crab Cakes

Served with fresh vegetable and Indian Harvest Grains. Tropical chutney dipping sauce.

Grilled chicken or grilled shrimp over caesar salad

With shaved Gruyere and homemade garlic croutons

Tenderloin Tips in an elegant sauce with tomato and mushrooms

Served in a puff pastry shell, garnished with julienne vegetable

Sliced london broil

Marinated, grilled and sliced on the bias.  Served with mushroom-red wine sauce

 $26  per person
Excludes applicable sales tax

Prices subject to change

Luncheon includes Tableside Dessert Platter

Freshly-brewed Coffee, Tea

Alcoholic Beverage Options:

Unlimited Red and White Wine by the bottle on each table during lunch … $8.00 per person

Beer, Wine and Soda open bar

1 hour  $12.00   plus $2 per additional hour 

Premium Open Bar

1-hour  $14.00              plus $2 per additional hour

Cash or Consumption Bar ... $75 per bartender set-up charge
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