
 

For more information, please contact Pilar LaMonaca – Catering Sales Manager  

Pilar.lamonaca@marriott.com – direct phone: 973-582-3903  
 
 

 

 

 

The Continental 

Collection 

 

 

 

 

Appetizer 

Asian Samplers served with dipping sauces 
Bruschetta Platters served with Grilled Chicken 

Homemade Soup:  Tomato or Chicken Vegetable 
 

Salad  
*Add Grilled Chicken $4pp, Grilled Steak $6pp or Grilled Shrimp 

$9pp 
The Classic Caesar: Crisp romaine, garlic croutons, shredded 

pecorino romano served zesty Caesar dressing 
 

Garden Fresh: Crisp romaine, roma tomatoes, red onions, 
cucumbers, julienne carrots served with balsamic vinaigrette 

 

Pasta  
Cavatelli & Broccoli 

Stuffed Shells 
Lasagna, Cheese 

Spaghetti and Meatballs 
 

Entrée  
Chicken Francaise or Chicken Marsala 

Hot Roast Beef served with gravy 
Stuffed Sole 

Stuffed Pork loin 
Sausage and Peppers 

Stuffed Peppers 
Eggplant Rollatini 

 

Side  
Roasted Potatoes 

Mixed Vegetable Medley 
Green Bean Almondine 

Brussel Sprouts 
 

Dessert 
Homemade Cookies and Brownies 

 
 

 
 
 

 

$35.95* per guest 

The Scoop: 

 Select one Appetizer, Salad, Pasta, Entrée 

Side and Dessert 

 Soft Drinks and Coffee Included 

 Minimum of 35 guests/Maximum of 60 

guests 

 Based on a maximum display of 1 hour 

 Served Buffet Style in the Hearth Room  

 All food and beverage rates are subject to 

21% gratuity and 7% sales tax 

 All prices/menu options are subject to 

change. 
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