
 
 
 

 
 
Bat Mitzvah Luncheon – “A Taste of Jersey” 
140 guests   

 
Stationary Hors d’oeuvres 

 
Boccacini, Grape Tomato & Marinated Mushroom Skewers with pesto sauce  

 
Assorted Italian Cheeses, Crostini & Seasonal Fruit  

 
Assorted Mezze:  Hummus, Baba Ganoush, Couscous Salad, Feta Cheese, 

Assorted Olives, Sun Dried Tomatoes, Pickles, Crudités & Pita Chips 
 
Passed Hors d’oeuvres 

 
Chicken and Vegetable Yakitori 

Teriyaki Salmon Skewers with ginger-soy dipping sauce 
Mini Potato Latkes with apple compote & crème fraiche  

Smoked Trout on Pumpernickel Toasts, horseradish crème fraiche & chives 
Feta & Pine Nut Filo Tarts with lemon aioli  

Rosemary-skewered Lamb Meatballs, served with mint-mustard dipping sauce 
 

Seated Luncheon (Adults) 
 
Field Greens with Cabrales cheese, almonds, dried apples & honey vinaigrette 

 
Entree 
 

Petit Filet, served with green peppercorn demiglace, roasted red & gold 
potatoes with fresh rosemary & seasonal vegetable garnish 

 
Roasted Salmon with herb-mustard crust & arugula mayonnaise, served with 

pumpernickel toasts & seasonal vegetable garnish 
 

Supreme of Chicken with roasted lemons, green olives & capers, served with 
risotto timbale & seasonal vegetable garnish 

 
 
“At the Shore” Buffet (Kids) 

 
Cheeseburger Sliders 

Franks in Pastry 
Shells & Cheese 

Chicken Spedini Skewers 
French Fries 

Caramel Corn 
Saltwater Taffy 

Dessert Miniatures  
 

Mini Caramelized Apple Tarts ~ Mini Blueberry Bread Puddings with Caramel 
Dipping Sauce ~ Mini Vanilla Cheesecakes with cranberry glaze ~ Baked 

Forelle Pears stuffed with Amaretti ~ Ginger Spice Madeleines ~ Mini Pumpkin 
& White Chocolate Bread Puddings with Caramel Dipping Sauce 


