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Bar/ Bat Mitzvah 

Evening Celebration 
 

5 Hours 
 

Young Adult Beverage Service: 

Assorted Soda and Juices, Virgin Strawberry Daquiri’s and Pina Colada’s  

 

Young Adult Cocktail Hour 

Silver Chafing Dishes: 

Mini Hot Dogs, Pizza Bagels, Chicken Tenders, Vegetable Spring Rolls, Chicken Skewers, Mini Burger Sliders  

 

Station Style Dinner 

First Course:      Fresh Fruit, Mixed Field Greens or Caesar Salad 

 

Station Style Dinner:   Select Three Elaborate Stations 

 

Chef’s Selection of Starch and Seasonal Vegetables 

 

Baked Bread and Butter. 

 

Vegetarian entrée option, Kosher entrée option, Gluten-Free option. Children’s meals available 

 

Dessert: 

Elaborate Decorated Tiered Celebration Cake  

or  

Cupcakes  
 

Plus… 

Your Choice of a Sundae Bar   

AND 

Candy Buffet 

 

YOUNG ADULTS: 

$55.00 per Young Adult Guest – 2016 and 2017 
 

$60.00 per Young Adult Guest – 2018 

 

All Prices are subject to 21% service and New Jersey State Sales Tax.  
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Bar/ Bat Mitzvah 

Adult Beverage Service: 

Assorted Soda and Juices 

Coffee, Tea, Decaf 
 

Adult Cocktail Hour 

International and Domestic Cheese Display with Crackers  

Fresh Fruit Display 

Farmer’s Garden Seasonal Crudite  
 

Elaborate, Fresh Sushi and Sashimi Station with attendant and Sushi Chef 
 

10 Butler Passed Hors D’ Oeuvres, choose from our selections.  
 

Formal Plated Dinner 

Blessing of the Challah (Bread Service included) 

 

First Course:   Mixed Field Greens or Caesar Salad  

Second Course:   Pasta, from our selections (inquire about additional options) 
 

Entrée:    

Choose One Beef, One Chicken and One Fish, from our selections.  

Or you may choose a Duet Entrée. 

Includes Chef’s Selection of Starch and Seasonal Vegetables.  

Baked Bread and Butter 
 

Vegetarian entrée option, Kosher entrée option, Gluten-Free option. Children’s meals available 
 

Dessert: 

Elaborate Decorated Tiered Celebration Cake  

and 

Assorted Italian Pastries and Cookies – one platter per guests table.   
 

ADULT GUEST: 

$75.00 per Adult Guest – 2017 
 

$80.00 per Adult Guest – 2018 
 

$250.00 – Required Fee for Security Staff 

Vendors $45.00 each  

 

All Prices are subject to 21% service and New Jersey State Sales Tax.  
 

Includes:   

Valet Parking, Expert Event Planning, Maitre ‘d, Private Suite, Tuxedo Dressed Staff, 35 Different colors of table 

linens and napkins.  
 

Adult Beverage and Enhancements: 
Premium Open Bar, 5 Hours  -   $24.00 per person 

Open Beer and Wine, 5 Hours  -   $20.00 per person  

Cash Bar or Master Tab - $175.00 Bartender fee  (Master Tab – Pay bar tab at close of your event) 
 

Revenue Minimums: 
(January, February, March, April, November & December) Friday Night - $10,000.00   / Saturday Night - $12,000.00 

(May, June, July, August, September & October)) Friday Night - $11,000.00   / Saturday Night - $14,000.00 

(Not including Service Charge and New Jersey State Sales Tax) 

 


