VintEdge Prix Fixe Menu

Includes welcome drink, charcuterie & crudités station, and 3-course seated meal

Welcome Drink

Charcuterie & Crudités

Custom welcome drink that can include Spritzers, flavored
Mimosas, Prosecco, Cava, or personal request

Social Hour station that includes a Charcuterie Spread of Meats,
Cheeses, Fruits, Nuts, Jams, and Artisanal Bread + Crudités Spread

Salad / Select One
Nicole's Nirvana
poached pears, red raspberries, candied walnuts, and creamy goat cheese over a bed of mesclun greens topped w/ orange vinaigrette

Beets & Grains
golden beets, garbanzo beans, red onions, and Feta cheese over a bed of quinoa and kale, topped w/ honey vinaigrette

Caesar Salad
crisp Romaine lettuce, Grana Padano seasoned croutons, handmade Caesar dressing w/ birds nest of freshly cut carrots

Entree / Select One
Maple Glazed Roast Pork Tenderloin
served with mashed sweet potatoes, bourbon & cinnamon sauteed honey crisp apples, sauteed spinach

Chicken Breast Roulade
stuffed chicken breast w/ aged prosciutto, creamy Fontina cheese topped w/ a mushroom demi glaze, served w/ roasted potatoes & grilled asparagus

Stuffed Fillet of Sole
served in a white wine butter sauce with wild rice pilaf and sauteed broccoli almondine

Ratatouille Napoleon with Portabella
served with creamy sun dried tomato & herb risotto, baby arugula greens

Stuffed Acorn Squash
brown sugar & butter glazed acorn squash stuffed w/ a cranberry & honey shallot risotto, topped w/ fresh thyme, served w/ sauteed Brussels sprouts & kale

Dessert / Chef Selection
Social Hour Add-Ons
Hors D'oeurves; Please select any 3:

Fig & mascarpone purse
Scallion corn fritter w/ Cajun remoulade
Mini Beef Wellington puff pastry
Brie & apricot puff pastry
Chicken satay (curried, terryaki, orange)

Asparagus & Asiago phyllo roll
Artichoke & tomato canape
Falafel croquette w/ tzatziki sauce
(Special Request)

Beverage Add-Ons
Bar Packages
Cash Bar
Beer/Wine

Prices vary per event ++
++ Plus 21% taxable service charge & 6.625% NJ Sales Tax

