Imagine the perfect wedding

& allow us to create it...

EXTRAORDINARY CUISINE &%= EXTRAORDINARY SERVICE &£ EXTRAORDINARY EXPERIENCE
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CALIFORNIA SUSHI ROLLS S5y spping Sauce — Viatals — Shelled (inge: 55
COLOSSAL SHRIMP COCKTAIL A 7ecdy Nazy Cocliail Sauce (3 pes pesion)  $9
KALMYRNA FIGS (2l (Trecse — Feuffle Ainey  $5

STRAWBERRIES Juzscapene (Tieese — Balianic Dsizsle  $4

SMOKED SALMON MOUSSE CROSTINI (Zpess — Red Crion Naimalade  $4
GRILLED LOBSTER SALAD S2ized e an Endive Leaf  $6

LUMP CRAB & AVOCADO SALAD (/i iy (eetlini 6

TUNA TARTAR jgéé’e %ﬂ%&‘f Aoty — Sesame Venlon 36

JUMBO MARYLAND CRAB CLAWS //uiliczd Sance 5

SESAME CRUSTED TUNA TATAKI Lcsals (ioma — Coigpy Vention Bial - $6
MELON & PROSCIUTTO  §4

FRESH MOZZARELLA & ROASTED RED PEPPER CROSTINI 54

PAN SEARED SEA SCALLOP /2lile (2rgy — Dluinaite  $6

PANKO CRUSTED JUMBO SHRIMP &/ Zvcapplc (Trutney 56

GRILLED BEEF TENDERLOIN CROSTINI (@zametized Oien Nfaimalade  $5
LOBSTER MAC & CHEESE  §6

PETITE CRAB CAKES Yizzlicz Sauce — (snichen  $6

LOLLIPOP LAMB CHOPS (Reserazy emi (flace 57

SMOKED CHICKEN & BLACK BEAN EGG ROLL Arecade (Gema 54
TRADITIONAL CLAMS CASINO Ayplcnecd Sweted Dicen  $4

CRISPY DUCK & CASHEW SPRING ROLLS  $picy 2oz Seanee 54
TRADITIONAL GREEK SPANIKOPITA 5.5

SWEET SAUSAGE IN PUFF PASTRY [//ele (fecin Nuilazd  $4

SEA SCALLOPS & APPLEWOOD SMOKED BACON Aizseiadiss Saunce 36
FRIED BOCCONCINI MOZZARELLA (Zuctiic Nazinaza Sance 54

PANKO CRUSTED SPICY TUNA ROLLS [csats %ﬁé&%ﬂ%ﬁé S5

SOUP SHOOTERS: Setcel e $4
LOBSTER BISQUE (Zéilc: Fz/lcs » LUMP CRAB & ASPARAGUS Feuf/le & )sisa(v
BUTTERNUT SQUASH Jut/enne of Apple » TOMATO FLORENTINE Aty Asugulia



JONARY HORS D RES

DOMESTIC & IMPORTED CHEESE DISPLAY
Lresh Fouil — (Crackess &%ﬁm@/f Kieald
S7 pes peston

CHEF'S TUSCAN TABLE

GRILLED EGGPLANT - ZUCCHINI - SUMMER SQUASH

ROASTED PEPPERS - MARINATED MUSHROOMS - ARTICHOKES

Olives — Focesncini — Pssserulle — %yf/ Pssvolone — C?MZ% Ghead
370 pes pesdon

ICED DISPLAY OF COLOSSAL SHRIMP COCKTAIL
%ﬁ/% ///@?; 62%’%[?{[/ (j”)zzémﬁ — ({?MMZ /ﬂ//y{// / Z%éfz PEE peidon /

89 pes peston

STONE HARBOR RAW BAR

COLOSSAL SHRIMP COCKTAIL - CHERRYSTONE CLAMS

SEASONAL OYSTERS - JUMBO CRAB CLAWS

Kloody MNasy Cocllarl Sauce — Dijon Nutlasd Sauce — Seasenal Nignenelte
S18 pes petson

PACIFIC RIM STATION (y/case seleel <)
DUCK & CASHEW SPRING ROLLS » CRAB RANGOON
SHRIMP DUMPLINGS - SPICY CRAB ROLLS
EDAMAME & SHIITAKE MUSHROOM POTSTICKER
STEAMED HOISIN CHICKEN BUN

ACCOMPANIMENTS:
Soneapple Macadania Nud Stan — Spiey Snsu Sance — Toai Red Soppes — Riesling & Sthallel Kol
$19 pes peston

CHEF'S PASTA STATION (plcade selecl (o)

ORRICIETTE lsa Jisgin live Oil — Reasled Gaslio— Leealells

FUSILLI PASTA MARINARA Rewdted Red S oppess — Setite Seas — Soneclla — Leealells
BUFFALO MOZZARELLA RAVIOLL fzg/iesilic Since

WILD MUSHROOM & TRUFFLE RAVIOLL il /2ite — Reasled Dty Aeisteem Tomaloes
S11 pes pesson

SLIDER STATION (p/cate chrecie /)

GRILLED BEEF TENDERLOIN Sueel Dion Naimalade — biie
SMOKED CHICKEN &e/tted Red Onien

BARBECUE PULLED PORK

A sesved en Sweel Aiwaiian Rells

$10 pes pesson

Hors d’oeuvre pricing is per person based on a one hour reception.




Soups

SPRIfG PEA Feugite Ol

LOBSTER BISQUE (Ziilv: Feilive

COCONUT CURRIED CAULIFLOWER 27/ L2o/r
NEW ENGLAND CRAB AND CORN CHOWDER
BUTTERNUT SQUASH %Jf/ic & Clantzs Ceean

N ASPARAGUS & LUMP CRABMEAT (Zen & Jiros(e
TOMATO FLORENTINE d(/;zz//z/ Sthsimy — Faby Asugula
Selads
JN CRISP ROMAINE LETTUCE - SUNDRIED TOMATOES - CRISP PANCETTA

Classic Cactas Dsetting — Staved Leatells — Jaslie Caoulons

BABY SPINACH LEAVES - FRESH RASPBERRIES - ORANGE SEGMENTS

(’%/éﬂ/ 6%&/77///{(%%/ %7%&1{72527? — Cé&zﬁ?’z/ ///{(/m[/y
HEIRLOOM TOMATOES - FRESH MOZZARELLA - GARDEN BASIL

S Exlia %2/7174 llive Ohl — ;{gﬁ/ Balanic D sizale

\ BOSTON BIBB LETTUCE - PORT POACHED SECKEL PEARS
STillen Clheese — C}%zééy %Mz’yéd?? — Toasted Valnuls
ROASTED BEET SALAD - GOAT CHEESE - BABY ARUGULA
Prstactis Jinaigselle — Candied Prslachiss
7

cl ECIT10ON

GRAN MARNIER CREME BRULE slicciiis biseslls
CLASSIC CHEESECAKE Sacttbessy Sauce

LEMON CHIFFON TART S%ests 5 lucbessics

WARM CHOCOLATE CAKE Ragplessy Sauce

MIXED BERRY TART /it (Fcan

KEY LIME PIE S7uctessy Compote

OUR SIGNATURE CARROT CAKE (Fean (Tpeese Jeing

S

APPLE TART (Znnamon 7”%27//%/ Coean — Casanel (}')zzwf

PLATE PRESENTATION PER TABLE
RICH CHOCOLATE COVERED STRAWBERRIES

ASSORTED MINIATURE TARTS
Clrsestate Pcan Gast — Coeme Kéuloe Sast — /@zz/ .7 2y Fast
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FILET MIGNON & MARYLAND CRAB
CHARGRILLED BEEF TENDERLOIN - RED WINE DEMI GLACE
JUMBO LUMP MARYLAND CRABMEAT - BEARNAISE SAUCE
Rt l; Pulatoes — Aasiesl Jest

880 pes peson

FILET MIGNON & COLD WATER LOBSTER TAIL
CHARGRILLED BEEF TENDERLOIN - RED WINE DEMI GLACE
PAIRED WLTH A COLD WATER PETITE LOBSTER TAIL
Reasted Songesling S elaloes fgéz‘//m/ Agpasagus

380 pez pesson

FILET MIGNON & STUFFED SHRIMP
CHARGRILLED BEEF TENDERLOIN - RED WINE DEMI GLACE
PAIRED WITH LUMP CRAB STUFFED SHRIMP - LEMON BEURRE BLANC

Reatled Jaslic Nasted Jetaloes — C/[éf//(/ Apasagus

S50 pet pesten

FILET MIGNON

CVHARGRILLED BLACK ANGUS BEEF TENDERLOIN - RED WINE DEMI GLACE
Goal Clreese Resli Polals — Sautzed Agpasagus

S75 pes pesson

FRENCH CUT CHICKEN BREAST

LEMON & THYME ROASTED CHICKEN - NATURAL JUS
Neattred Red Stein Pelatsesr — Reasted Brusrels Spsouts
365 pet pesson

CHICKEN MARSALA

SAUTEED CHICKEN BREAST - MARSALA WINE SAUCE )
&22///// Q%éf?/////d //@f%ﬁ%&m - L/&;dé/?(// stred (//){f;l]/[;(’/ - (52511////(/ (5;%/”5(5%
365 pet pesson

CHARGRILLED PORK SIRLOIN

HERB MARINATED PORK SIRLOIN STEAK - APPLE CIDER DEMI GLACE
//@J%K/ (5)/4%///(/ ilalies — (/zﬁng/é{/ Dhussels CSf//ém//f

$65 pes pesson

STONE HARBOR SIGNATURE CRABCAKE

OUR SIGNATURE LUMP CRABCAKE - ROASTED RED PEPPER COULIS
Nasted Red Stin Polaloes - j‘%z‘//ﬁ/ Agpasagus

S$70 pes pesson -

RED SNAPPER

PAN S EARED RED SNAPPER - LEMQN BEURRE BLANC
Reatted Fingesling Pelalses — Sauleed Bscesling
865 pez pesson

GRILLED MAHI-MAHI
MISO GLAZED Mé/HI - PINEAPPLE MANGO SALSA
Bantbse Rice — Frethh Agpasagus

865 pez pesten



STONE HARBOR
GOLF CLUB

905 ROUTE 9
NORTH
P.O. BOX 836
CAPE MAY
COURT HOUSE
NJ 08210

O{/g Stentl al the CiE Chfers.

An on-site event planner

Custom designed event menu

Menu tasting with Event Planner & Executive Chef
Beautifully appointed clubhouse with 18th century refinements
Floor plans, seating arrangements & dance floor setup
Customized Linen Package

Hostess and coat check service

Premium beverage service with signature drink and wine pour
Vendor recommendations & coordination

Children’s meal & vendor meal available

Private Dining Room available for specialty display

Men’s & ladies locker rooms available for bridal party
Complimentary golf for groom and guest

Valet parking available

,/gzﬂ/ﬁmc/fmm ls

Fireworks Display over the 18th Green and Lake

Cordial Service & Specialty Coffee Service in our Private Dining Room
Cigar Bar on the Patio Terrace

Ice Carving

ééﬂﬁ/ﬁﬂfﬁ%

Our Event Patio offers the perfect backdrop to exchange your vows. The event Patio overlooks the scenic
18th Green & Lake and offers picturesque sunset views. The mountain stone staircase offers a dramatic
entrance for the bride. The ceremony set up features a 30 X 30 tent and white padded chairs arranged in
a center aisle format. The ceremony charge, with a maximum capacity of 150 guests, is $2500.
Ceremony Rehearsal will be conducted on the evening prior to your reception.

%ﬂmé/z rrangenenl!”

Stone Harbor Golf Club will serve a discriminating selection of premium liquor, wine and beer during
the course of the evening. Our beverage package includes a five-hour open bar, wine service during dinner,
and a specialty drink selection. A more elaborate wine selection, a champagne toast and cordial service is

available upon request. $32.00 per person

PHONE 609.465.9270 « FAX 609.465.1659 - WWW.STONEHARBOR/{/‘//.ZCOM





