
1st Course
Spinach and Asian Pear Salad with Goat Cheese, Candied

Pecans & Balsamic Vinaigrette

Main Course Options
-Braised Short Ribs

-Airline Breast of Chicken with Burgundy Demi Glace
-Pan Seared Salmon-Lemon Butter Caper Sauce

All Served with
- Pomme Puree

- Roasted Seasonal Vegetables

Dessert
Coffee & Tea Service

Bourbon Flourless Chocolate Tort & Dulce de Leche Flan

$130.00 Per person for food & service
609 397 1710 / www.underthemooncafe.com

Passed Hors D’oeuvres
-Ceviche Cups with Plantain Chips

-Mini Beef Empanadas
-Patatas Bravas with Sriracha Aioli

-Endive with Caramelized Pear, Walnuts Tarragon Honey  
& Blue Cheese

-Artichoke Rice Balls
-Chicken Satay

Sit Down Dinner Wedding Package

 Choose One Food Station



1st Course
Arugula & Shaved Brussels Sprouts, Polenta Croutons &

Parmesan Lemon Vinaigrette

Main Course Options
-Filet Mignon Served with Scallop Potato & Bordelaise Sauce

-Rack of Lamb Dressed in Mint Chimichurri with Roasted
Potato, Fennel Radishes & White Beans in a Lemon Brown

Butter Sauce

-Ahi Tuna with Ponzu & Miso Asian Slaw

-Coq au Vin with Pomme Puree

Dessert
Coffee & Tea Service
Petit Four Bar Station

$150.00 Per person for food & service
609 397 1710 / www.underthemooncafe.com

Passed Hors D’oeuvres
-Tuna Tartar

-Cajun Jumbo Shrimp 
-Chorizo-Manchego Empanadas

-Tomato Soup Shooter with Grilled Gheese
-Smoked Salmon with Goat Cheese Caper Vinaigrette

-Skirt Steak Mint Chimichurri Skewer
-Avocado Deviled Eggs with Raw Caviar.

-Bacon Wrapped Date with Cabrales Cheese

Sit Down Dinner Wedding Package

Sea Food Station
Shrimp Martini, Lobster Salad Cups, Ceviche Cups &      

 Lump Crab Meat Cups



Buffet
-Prime Rib Au-jus Sauce & Horseradish Sauce

- Apricot Glazed Stuffed Pork Tenderloin with Dried Plums
& Bacon

-Vegetarian Paella

-Chicken Breast Stuffed with Goat Cheese, Sun Dried
Tomatoes & Basil Finished with Caramelized Apples & Pesto

-Bourbon Sweet Mashed Potato

-Rosemary Roasted Potatoes

-Grilled Asparagus (Green and White)

-Mixed Field Greens, Cherry Tomatoes, Red Onions,
Cranberries, Green Olives, Roasted Red Peppers, Gorgonzola

Cheese & Homemade Balsamic Vinaigrette

Dessert
Coffee & Tea Service

Wedding Cake with Buttercream Icing 

$120.00 Per person for food & service
609 397 1710 / www.underthemooncafe.com

Passed Hors D’oeuvres
-Artichoke Rice Balls

-Chicken Teriyaki Spring Roll
-Beef Empanadas

-Crispy Ahi Tuna Bites
-Chorizo Manchego Slider

-Avocado Toast

Buffet Dinner Wedding Package

 Choose One Food Station



Food Stations to Choose From

Pizza Station 
Made with Our Homemade Pizza Dough, Pick Up To 6

Different Toppings To Create Your Favorite Pizza

Pasta Station
Choose 3 Different Kinds of Pasta: Gnocchi, Penne,

Tortellini, Farfalle & Ravioli
 3 Sauces: Carbonara, Pesto, Puttanesca, Marinara,
Amatriciana, & Livornese. 6 Vegetable Toppings &

Parmesan Cheese
Additional Protein Options Available

  Gluten Free Options Available

Mashed Potato Bar
Choice of 3: Yukon Gold Mashed, Pomme Puree, Purple
Peruvian Mashed, Sweet Potato Mashed with 3 Flavored

Butters & 6 Vegetable Toppings
Additional Protein OptionsAvailable 

Biscuit Bar
Buttermilk, Parmesan, Chive & Garlic Biscuits with

Flavored Butters, Jams, Jellies, Mustard & Fresh Fruit
Chutney

Mac & Cheese 
Beer Mac & Cheese and 4 cheese Mac & Cheese with

Chicken & Vegetable Toppings 
Additional Protein Options Available



Salad Station 
Romaine Lettuce, Spinach, Baby Arugula & Mesclun with 8
Vegetarian Toppings & Choice of 3 Dressings: Homemade

Basil Balsamic, Blue Cheese, Guava Vinaigrette, Cranberry-
Pear Balsamic, Lemon Parmesan & Pesto. 

 

Crudité Station
Beautiful Presentation of Seasonal Vegetables 

Carrot, Peppers, Olives, Cherry Tomato, Radish, Celery,
Cucumber, Broccoli, Zucchini with Hummus, Artichoke,

Sweet Potato, Tahini & Roasted Red Pepper Dips
 

Soup Shooter Station
Choice of 3 Soups: Tomato with Grilled Cheese, Butternut
Squash, Tomato Gazpacho, Watermelon Gazpacho, Carrot
Ginger, Cream of Mushroom, Split Pea, Pear - Parsnip  &

Pumpkin with Crackers  & Breadstick

Cheese & Fruit Station
Beautiful Presentation of Local,  National & International

Cheeses, Grapes, Berries, Jams, Crackers & Baguettes
Additional Charcuterie Available 

Spreads &Breads Station
Pita Bread, Crostini, Breadstick, Croissant, Biscuit, Dinner
Roll & Baguette with Assorted Butters, Chimichurri, Olive

Oil, Artichoke Dip, Sweet Potato Dip,
Pesto, Plain and Flavored Cream Cheese


