
123 Monmouth Road (Rt. 71 N), West Long Branch, NJ 07764
Toll-free 877-316-1753  t (732) 542-5050 | f (732) 542-5149 | www.BranchesCatering.com

All Prices Subject to Change
         

 Butler-passed champagne or signature drink upon guests arrival

 Five hour premium open bar, including tableside service 

 Ivory chair covers with shimmer sash
 Three Chef ’s Chilled Stationary hors d’oeuvres

 Customized ice sculpture
 Ten Butler~Passed hors d’oeuvres, plus two chef ’s choice

 Tavola Italiano
 Tulip champagne toast

 Five chef-attended culinary stations
 Custom-designed Wedding Cake 

 Choose two of the following:
Chocolate Fountain, Mini Viennese served tableside, Attended Viennese table, 

International Coffee Bar, Attended Sorbet and Gelato Station

$135 per person (Friday, Saturday Day, Sunday)
$145 per person (Saturday Evening)

$125 per person (Value Dates - January through March)
plus sales tax only

Inquire about our Beach Front or Waterfall Garden Ceremonies

Turtle Creek Cocktail Reception
u



Beer Brands Include: Premium Bar Includes:

Domestic Beer

Budweiser

Coors Light

Miller Lite

O’Doul’s (NA)

Imported Beer

Amstel Light

Corona

Heineken

Premium Wine Selections

Cabernet Sauvignon, Merlot, 

Pinot Grigio, Chardonnay

& White Zinfandel 

Absolut Citron
Absolut Vodka

Amaretto di Saronno
Bacardi Rum

Bailey’s Irish Crème
Beefeater Gin

Campari
Canadian Club Whiskey

Captain Morgan Spiced Rum
Cutty Sark Whiskey

Dewar’s White 
Label Scotch
Frangelico

Harvey’s Bristol Cream
Jack Daniels

Jose Cuervo Tequila

Kahlua Coffee Liqueur
Malibu Rum

Melon Liqueur
Peach Schnapps

Sambuca
Seagram’s 7 Whiskey

Seagram’s VO
Sour Apple Liqueur
Southern Comfort 

Liqueur
Stolichnaya Orange
Stolichnaya Vodka

Tanqueray Gin
Tia Maria

Wild Turkey

On a consumption basis 
per cocktail

Ketel One........................$4.50
Chivas Regal...................$5.00
Courvoisier V.S.O.P. .......$5.00
Grand Marnier...............$5.00
Remy Martin...................$5.00
Bombay Sapphire.............$5.50
Grey Goose......................$5.50
Johnny Walker Black...$5.50

Cocktail Hour
u

u

Premium Bar Enhancements

Add all premium brands listed left 
to your package open bar

 $9.50 per person

v
Or

v
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u

Cocktail Hour

Choose Three of the Following Cold Stationary hors d’oeuvres
Imported & Domestic Cheese Display

Cold Vegetable Cruditè
Fresh Seasonal Array of Fruit

Middle Eastern Mezze: Pita, Hummus, Tzatziki, Caponata, Olives

Chef’s Table Choices...please select three
Pasta Primavera with vegetables, garlic, herbs, white wine and Romano Cheese

Classic Penne alla vodka
Penne with mushrooms, roasted red peppers, garlic, white wine and aromatics

Penne Alfredo (rich cream sauce with cheese)
Toasted Ravioli with Marinara

Eggplant Rollatinni
Meatballs in marinara sauce

Swedish style Meatballs
Gingered Beef Stir-fry, Asian style

Italian sausage with sautéed peppers and onions
Mini Tacos 

Mini Quesadillas
Chinese Vegetable & Chicken Stir-fry

 Medallions of Chicken Marsala
Medallions of Chicken Piccata

Seafood Crepes
Chicken Crepes
Broccoli Crepes
Fried Calamari

 Shrimp Scampi-style
Shrimp poached in coconut milk with lemongrass

Tempura vegetables
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 

u
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Hors d’oeuvres 
(Please select ten, plus our chef will provide two complimentary choices)

u  Meat  u
		
	 Spicy Cajun Chicken Satay Skewers				    Chicken Cordon Blue crisps

	 Steamed Chicken Dumplings  ~ Hoisin			   Coconut Chicken 

	 Chicken Teriyaki Skewers					     Mini Shepard’s Pie

	 Crispy Chicken Wontons					     Cocktail Meatballs
		
	 Beef and Truffle Tarts					     Fried Chicken Dumplings			 
					   
	 Mini Beef Wellington					     Asian hot & sour chicken meatballs
	
	 Cocktail Franks						      Bacon, Brie and onion tarte
	
	 Crispy Beef Empanadas					     Tenderloin & Bleu 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 						      dumpling with herbed oil
										        
	 Deli Rolls (turkey, pastrami, corned beef) 		  Lamb Chops (add $4 per person)			 
	 wrapped in puff pastry, 					   
	 with mustard-horseradish dip				    Gourmet Potato Skins with
									         bacon and cheese
	
										        

u  Vegetarian  u
	  	
	 Baked Brie with raspberry					     Toasted Cheese Ravioli
		
	 Bruschetta with mozzarella & basil			   Vegetable Spring Rolls				  
	
	 Mini Quesadillas						      Bocconcini Mozzarella Skewers			 
									         with tomato & basil
	 Mozzarella and roasted tomato pizza
									         Tomato Bruschetta on garlic 			 
									         crostini
	 Filo & Artichoke Tartlettes												         
	 with goat cheese						      Porcini Mushroom Tarts topped
									         with goat cheese & fondue
	 Sweet Potato Fries with 
	 lemongrass and pesto dipping condiments			   Gorgonzola, Sun-dried tomato
									         and black pepper croustade
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Hors d’oeuvres 
(continued)
u  Seafood  u

	 Shrimp Shooters						      Sweet & Sour Shrimp

	 Lobster Bisque demi-tasse					     Scallops wrapped in bacon

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

	 Shrimp and Corn Cakes					     Crab Quesadillas

	 Shrimp Shumai (open-faced dumpling)			   Scallops tasting spoon with	
									         corn~truffle compote
	 Gourmet Potato Skins with 				 
	 smoked salmon and Goat Cheese				    Baby Shrimp with Tomato Jam
	  								        on a homemade tortilla crisp
	

Attended Stations
One Hour

Carving Station
Selection of two from the following:

Sirloin of Beef ~ Roast Turkey ~ Bone-in Ham ~ Rib-Eye of Beef

u

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



Attended Stations
(continued)

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

~ with beef and chicken  or vegetables and tofu 

u

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

u

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

Brushed with sweet and sour garlic glaze and served on jasmine rice
u

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

Cooked on a skillet and served with an orange-hoison sauce

u

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.

u

Scallop and Shrimp Station
Sea Scallops and shrimp, sauce to order with garlic.
topped with lobster-cream and served with Risotto

u

Sushi Themed Maki Roll Station - server attended
An assortment maki (long rolls in seaweed wrapper)
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Attended Stations
(continued)

Salad Station 
CAESAR: Crisp romaine tossed with homemade dressing,

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

honey-pomegranate dressing
GREEN APPLE SALAD WITH PECANS: Field greens tossed with roasted pecans 

and julienne Granny Smith apples with raspberry vinaigrette

u

Mediterranean Pasta Station
Penne pasta tossed with ingredients sautéed in olive oil 

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

freshly-grated Pecorino-Romano.

Select two sauces:
Marinara,  Alfredo, Bolognese, or Vodka Sauce

u

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

grated Pecorino-Romano Gorgonzola, and Asiago Cheese. 

u

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.

u

California Grille Station
Mini Sabrett 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.
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Asbury Park Press 
Readers’ Poll Award
2006 ~ 2007 ~ 2008 ~ 2010
Best of the Best
2010
One of the Best


