
Grand Wedding Reception 
 

 
Your wedding reception celebrates the footsteps that  

take you into your new life as a married couple.   

The Bradford Estate will assure that every detail is  

attended to for this very important milestone. 

 

Your family and friends will be greeted upon entering with  

Champagne and escorted into the magnificently appointed  

cocktail hour room. 

 

You may join in your cocktail hour, or spend it in your private 

bridal suite, with your own personal attendant provided. 

 

 
Deluxe Selection of Hot Hors D’Oeuvres 

 

Passed Butler Style with White Gloved Service 

 

Chefs Assortment; Including, but not limited to... 
 

Butler Style Shrimp Cocktail Included  

             

             

          

Petite Crab Cakes 

Scallops and Bacon 

Classic Clams Casino  

Franks En Croute 

Raspberry & Brie in Phyllo 

Chicken Quesadillas 

Tomato Bruschetta 

Beef Empanada 

Mini Milkshakes  

Spinach Feta Spanakopita 

Beef Wellington  

 

Bacon Wrapped Dates  

Coconut Shrimp 

Assorted Mini Quiche 

Assorted Dim Sum 

Beef & Chicken Kabobs 

Chipotle Chicken 

Date & Cheese Puffs 

Meat & Veggie Samossas 

Potato Pancakes  

Fruit Smoothies  

Soup shots w/mini sandwiches 



 

Captains Stations 

 

Fresh Fruit 

Elegant Hand Carved melons Overflowing With  

Fresh Seasonal Fruit and Berries  

 

Artisan Cheese 

Imported and Domestic Fine Cheeses Gracefully Displayed with an  

Assortment of Delicate Crackers     

 

Gourmet Crudités  

Garden Fresh Vegetable Assortment Served With Our Chef’s Own  

Homemade dip 

 

Hummas and Babaghanous  

Served with Pita Chips and Flatbread  

 

Smoked Salmon Roulade   

Cream Cheese Seasoned with Garlic and Herbs Rolled in Smoked Salmon 

 

Assorted Canapé 

Variety of Bruschetta, Crostini, Petite Stuffed Phyllo Shells,  

And Smoked Salmon Mousse 

            

International Salad 

Chef’s Choice of Six Cold Salads from  Around the World. 

 

Seafood  Salad 

 

Fresh Mozzarella with tomato and Roasted Red Peppers 

 

Mango and Papaya Salad with Thai Dressing  

 

Caribbean Shrimp with Black Bean  

 

Stuffed Cherry Peppers with Prosciutto  

 

String Bean  With Roasted Red Pepper and Potato 

 

Sautéed Broccoli Rabe w/Garlic and Roasted Red Peppers  

 

Asian Lo Mein  

 

Chipotle Chicken  

 

Marinated Artichoke Hearts  

 

Mediterranean Couscous  

 

Spanish Salad  

 



Attended Chef’s Stations 

 

Our Expertly Trained staff Will Prepare One Selection 

From Each Category A La Minute Style For Your Guests  

 

Category 1:  

Please Select One  

 

Slider Station 

Crab Cake, BBQ Pulled Pork, Beef, and Chicken  

Sliders on Mini-Brioche Accompanied with Milk Shake 

Shots, Frizzled onions and French Fries 

 

Taste of The Islands 

Get carried away by the Island Breeze with  

this station complete with your favorite Shrimp, 

Baby Back Ribs, Beef, and Chicken Dishes  

All Sautéed with the Caribbean's Finest Spices  

complimented by Caribbean Rice and  

Fried Sweet Plantains  

  

Fajita Station 

Grilled Sizzling Shrimp, Beef, and Chicken Fajitas 

Sautéed to order With Onions & Peppers;  

served with Sour Cream, Homemade Salsa,  

Guacamole, Spanish Rice, Flour Tortillas,  

and Tortilla Chips  

 

Asian Wok Station  

Sweet and Sour Chicken and Broccoli, Shrimp, and 

Beef Stir Fry with Fresh Oriental Vegetables and  

Exotic Asian Seasonings Complimented by  

Fried Rice and Lo Mein 

 

Churrascaria de Brazil  

Long Skewers of Marinated Beef, Chicken, Pork, and 

Seafood, Cooked in the Brazilian Bar-B-Que Style 

and Carved to Order with  

Dipping Sauces, Rice, and Beans.  

 



 

Category 2:  

Please Select One  

 

Al Forno  

A Variety of Fresh Baked Pizzas with the most  

Popular Toppings;  Buffalo Chicken, White Broccoli and 

tomato, Bacon, Meat Lovers, Veggie and Penne Alfredo 

Served with Garlic Knots Baked to Order.  

 

Italian Pasta 

Lobster Ravioli and Assorted Pastas with Alfredo,  

Vodka, Tomato, and A Roasted Garlic Primavera Sauce  

Served with crisp Garlic Bread 

 

Land and Sea Scampi 

Sautéed Shrimp, Chicken, and Vegetable Penne with A  

Homemade Garlic, butter, Lemon, and  

White Wine Scampi Sauce;  

Complimented with Herbed Rice and Penne Pasta  

Served with Crisp Garlic Bread  

 

Carving  

(select one) 

~Oven Roasted Turkey Breast with Homemade Gravy 

~Glazed Virginia Ham with Honey Mustard  

~Roast Loin of Pork Served with Freshly Made Gravy 

~Corned Beef Brisket With Spicy Mustard,  

Party Rye, Cabbage, And Potatoes,  

 

Sausage and Risotto Station  

A variety of Sweet, Spicy, Applewood Smoked Chicken,  

Veal Sausages, and Chorizo Carved to Order,  

Accompanied by Prosciutto and Pea Risotto balls.  

Served with Focaccia Bread, Roasted Plum  

Tomato Sauce, Caramelized Onions,  

Sautéed Peppers, and Mushrooms 

 

 

 



 

Category 3:  

Please Select One  

 

Frutta de Mare Station 

New Zealand Mussels Fra Diavlo, Crispy Calamari with a 

Balsamic vinaigrette Glaze and Marinara Sauce,  

Accompanied with Homemade Seafood Salad 

 

Mac and Cheese Station 

 classic comfort food with a Twist, This Station is one 

everybody will love. Assortment of pasta and macaroni 

smothered in a delicious variety of cheese sauces such 

as  Shrimp and Lobster, Buffalo Chicken, seasoned meat, 

and Traditionally baked with herbed bread crumbs;  

Complete with Toppings: Peppered Bacon, caramelized  

onions, bleu cheese crumbles, scallions,  

and diced tomatoes  

 

Smashed Potato Bar 

A variety of Flavored red Bliss potatoes:  

Roasted Red Peppers & sun-dried Tomatoes;  

Garlic herb Seasoned, Homemade Pesto, and Sweet  

Potatoes with brown sugar, and Cinnamon 

Complete with Toppings:  Bacon bits, butter, cheddar 

cheese, scallions, sour cream, sautéed broccoli, and  

wild mushroom gravy 

 

Sports Bar 

Chicken Wings (BBQ, Buffalo, and Plain)  

with Sweet Chili Sauce, Philly Cheesesteaks  

and a “Make Your Own” Nacho/Taco Bar  

with all your Favorite Toppings  

 

Mediterranean  Display 

Roasted Rib Eye Shawrma Accompanied by Stuffed Grape 

Leaves, greek and Italian Olives, Israeli Salad,  

Falafel, Hummus and Babaganush  

Served with Pita and Flat Breads 

 



 

To Enhance Your cocktail Hour...May We Suggest… 

 
 

Ice Sculpture  

Nothing Suggests Elegance like a Traditional Ice Sculpture  

During your Cocktail Hour. You can customize your  

Design to match the theme of your wedding or select 

A traditional design from our gallery 

$395 
 

Martini Luge 

your guests can enjoy a traditional  

Selection of Martinis or enjoy your Signature Drink 

That you have created to personalize your wedding 

$495 

Grilled Lamb Chops 

Passed Butler Style with Herbs and  

Balsamic Reduction  

$2.95 per person 
 

Whole Roasted Suckling pig    

Decorated and Carved To Order 

$4.95 per person 
 

Deluxe Raw Bar 

 A seafood display with Alaskan King Crab Legs, 

A seasonal Variety of East Coast or West Coast Oysters, 

Jumbo Cocktail Shrimp, and Clams on the half Shell 

$10.95 Per person 
 

Mini Raw Bar  

A Seasonal Variety of East or West Coast Oysters,  

Jumbo Shrimp Cocktail, clams on the half shell, and Seafood Salad  

$5.95 per person 
 
 

Sushi Display 

Yellowtail, Tiger Shrimp, Smoked Eel, Pacific Salmon , Ahi Tuna,  

California Rolls and Our Sushi Chef’s  

Recommended Choices 

$3.95 per person 
 

Frutta de Mare Station 

New Zealand Mussels Fra Diavlo, Crispy Calamari with a  

Balsamic vinaigrette Glaze and Marinara Sauce,  

Accompanied with Homemade Seafood Salad 

$4.95 per person  

 

 

An Imported and Domestic Caviar Bar as well as an  

Upgraded Wine and Cheese Display are Available Upon Request.  



 

Main Course Reception 
 

First Course 

Please Select One 

 

Seasonal Fruit Fantasy 

A mélange of fresh fruits presented in a Chocolate Dipped 

Waffle Cup; drizzled with raspberry coulis sauce and garnished 

With a Fresh Rose-Carved Strawberry and Mint Leaf 

 

Sliced Melon and Prosciutto 

Displayed Melon Fingers interlaced with Imported Prosciutto 

Garnished with  Seasonal Berries and coconut.  

 

Asparagus and Brie 

Asparagus and brie wrapped in a Crisp Baked Phyllo Dough 

Served with an Asparagus Sauce  

 

Rigatoni al Filetto di Pomodoro 

Italian Plum Tomatoes Simmered with Prosciutto and Onions,  

Served with Herbed Ricotta And Garlic Bread 

 

Penne  alla Vodka 

Fresh Tomatoes Sautéed with Butter, Cream, and a Splash of Vodka 

 Served with fresh basil and Crisp Garlic Bread 

 

Soups 

~ Italian Wedding Soup ~Tortellini en Brodo ~ Mushroom Bisque  

~Minestrone Soup ~ Butternut Squash  

 

Second Course 

Please Select One 

 

Classic Caesar 

With our chef’s signature Parmigiano Caesar Dressing & Homemade Croutons 

 

Mixed Baby Field Greens Dressed with 

Honey Raspberry vinaigrette, Balsamic or House Italian  

 

Greek Salad 

Cured Greek Olives, Feta Cheese, Tomatoes, Cucumbers, and  

Mixed Greens, Dressed in a Feta Cheese Vinaigrette 

 

Fresh mozzarella  with  Tomato and Roasted Red Pepper  

Fresh mozzarella layered With Fresh Garden Tomatoes  and Roasted Red Peppers 

atop Baby Greens drizzled with Balsamic Vinaigrette $1.95 per person 

 

Intermezzo 

Please Select One 

 

~Pink Champagne ~ Blackberry Cabernet Sorbet ~  

~Lemon Sorbet with Crème De Menthe ~ Raspberry Sorbet ~ 



Dinner Entrees 
 

Please Select Three 

Orders will be taken at the Table 

 

Chateaubriand 

Marinated and Seared Filet Mignon, Roasted to Perfection 

Served with Forestiere Sauce 

 

Roast Prime Rib Of Beef 

Marinated Rib Eye Slow  Roasted and Gently Cut Away from the Bone,  

accompanied with Served with Jus Lie 

 

Chicken Marquis 

Tender Breast stuffed with spinach, provolone 

And roasted red peppers with a Maison Sauce  

 

Lady Di Chicken  

A Creamy Blend of Boursin Cheese, asparagus, and  

Sun-dried Tomatoes Wrapped and Baked in a pastry shell  

Complimented with a Mango Sauce  

 

Free Range Chicken 

Organically raised boneless  

Chicken Breast with Drumette   

Served with an Orange Infused Glaze 

 

Seafood duet 

A skewer of Grilled Shrimp Served with an Herbed Garlic Butter,  

Accompanied with a Teriyaki Glazed Salmon  

 

Herb Encrusted Salmon 

Served with a Lemon Dill Sauce Or a Teriyaki Glaze 

 

Stuffed Flounder 

Crab Stuffed Fresh Filet of Flounder, topped with Seasoned  

Breadcrumbs; complimented with a Lobster Sauce  

 
 

 

Entrees are served with Fresh Seasonal Vegetable and a Choice of 

Roasted Red Potatoes, Duchess potatoes or Wild Rice  

 

Fourth Vegetarian Option Is Offered Tableside  

 

Second Portions Will Be Served Following Entrée Service 

 

 



 

To Enhance your Entrée,  

May We Suggest... 

 

Surf & Turf 

Perfectly Prepared Chateaubriand and a 

Succulent Lobster Tail Combination.  

Complimented with Forestiere Sauce and Melted Butter  

Available at Market Price 

 

New Zealand Lamb Chop 

Delicately Baked and Served on the bone.  

Accompanied by Mint Sauce or A Balsamic Reduction  

$4.95 per person as substitution for Beef  

 

Red Snapper  

Oven Roasted Red Snapper Filet Served with a Tomato, 

Onion, Garlic, and Herb Sauce  

$1.95 per person as a substitution  

 

Maryland crab cake 

Homemade pan fried lump crabmeat accompanied with  

fresh chopped peppers and onions  

served with cocktail and tartar sauce 

$3.95 per person as a substitution  

 

Chilean Sea Bass  

Pan Seared and Potato Encrusted, Served atop  

Wild Rice with Provencal Sauce  

$3.95 per person as a substitution 

 

Veal Oscar  

Veal Medallion, Served with Asparagus,  

Lump Crab Meat, and Béarnaise Sauce 

$3.95 as a Substitution  

  

Veal Saltimbocci 

veal Scaloppine Wrapped in Prosciutto, Pan Sautéed, 

and topped with Eggplant and Melted Provolone 

Cheese, in Homemade Mushroom-Sage Sauce  

 $3.95 as a Substitution  



Dessert  Service  

All Included  

 

Personalized Wedding Cake  

Choose your Wedding Cake From  

The Gallery, or arrange an  

appointment At The Bakery to  

Design Your Cake 

  

Mini Viennese Display 

 Assorted Display of Mini Italian Pastries,  

Homemade Cookies, And  

Traditional Italian Biscotti 

 

Banana's Foster Flambé 

Fresh Bananas Sautéed  

in a Sweet Butter, Brown Sugar and 

Cinnamon Sauce Flambéed with Cognac  

and Crème de Banana  

Atop Vanilla Ice Cream 

 

Ice Cream Sundae Bar 

Creamy Vanilla, Chocolate, and  

Strawberry Ice Cream Served Sundae Style with a  

Large Selection of your favorite Toppings   

 

International Coffee  

Espresso, Cappuccino, and  

International Coffees & Teas  



To Enhance your Reception,  

May We Suggest… 
 

 

 Chocolate Fountain Display 

Fragrant, Warmed Chocolate Free Flowing In Our Special Fountain  

Served With A Fresh Fruit Display, Marshmallows, Pretzels, rice crispy treats,    

graham crackers, And Cookies $4.95 per person 

 

Gourmet S'mores Bar  

Let your guests indulge in gourmet version of a bonfire favorite, the S'more.  

Your delicious display will include crunchy graham crackers, melt-in-your-mouth  

chocolate, peanut butter, and caramel bars, marshmallows, strawberries,  

and mini rice crispy treats.$3.95 per person 
 

Crepes Framboise 

Made to Order Fresh Fruit and Nutella Sautéed in Cognac, and Wrapped in  

a Traditional French Crepe with Powdered Sugar $1.95 Per Person 
 

 

Penny Candy Display 

Assortment of Signature Candies $3.95 Per Person  
 

 

A La Carte Desserts 

Our servers will take your guests choices Tableside - Please select two 

~Lemon Charlotte Royale~Chocolate Velvet Boule~Crème Brulee 

~Apple Galette with Vanilla Ice Cream~Molten Chocolate Cake~Tiramisu 

~Mango/Raspberry Mousse~ Cheesecake~Peanut Butter Explosion  

$2.95 per person as a substitution for Petite Viennese;  

$4.95 per person to Add  to Dessert Service  
 

Hangover Prevention Station 

Please select one from each of the following categories:   

 

Category One:  

~Philly Cheesesteaks with All the Fixings   

~pork roll, egg, and cheese on a Kaiser roll  

 

Category two:  

~Belgium Waffles, served with maple syrup, vanilla ice cream or powdered sugar  

~Handmade Zeppoles with Cinnamon, powdered sugar and Chocolate Sauce 

~Philly soft pretzel bar with Assorted Flavored Mustards  

 

Your Selections will be Accompanied by Coffee and Water Station,  And  

Packaged To-Go for your Guests to Enjoy Whenever They Choose.  

$4.95 Per Person  
 

A Meeting with our Certified Executive Chef Can Be  

Arranged to customize Any Menu Choices  

 

 

1910 Marne Highway, Hainesport, NJ 08036 

tel: 609.261.8778 | fax: 609.261.9323 

www.TheBradfordEstate.com 

 


