
 
 

 

 

 

The Connosieur 

Collection 

$33.95* per guest 

 

 

 

 

Appetizer 
Shrimp Cocktail 

Middle Eastern Platter 
Italian Antipasto Platter 

International Cheese Platter 
Coconut and Sesame Chicken served with dipping sauces 

 

Salad 
Add Grilled Chicken $4pp, Grilled Steak $6pp, Grilled Shrimp $9pp or Salmon $10pp 

The Classic Caesar: Crisp romaine, garlic croutons, shredded pecorino romano;   
served  with zest Caesar dressing 

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

Harvest: Mesclun mix with dried cranberries, walnuts, granny smith apples and goat 
cheese served with a balsamic vinaigrette dressing 

Baby Spinach Salad: Tender spinach leaves, crisp bacon, sliced mushrooms, 
 grape tomatoes and chopped egg with a lemon vinaigrette dressing 

Beet and Mandarin Orange: Mixed baby greens, fresh roasted beets, mandarin oranges, 
red onions, candied pecans, crumbled bleu cheese topped with a balsamic glaze 

 

Pasta 
Pasta bowtie pasta served with asparagus, artichoke hearts,  

and grape tomatoes in a lemon oil garlic sauce 
Shrimp Scampi served over linguini 

Lobster Ravioli served with a cream sauce 
Chicken Parmesan 

 

Entrée 
Filet Mignon 
Veal Marsala 

Eggplant Rollatini 
Blackened Salmon Platter 

Roasted Turkey Platter served with gravy 
Chicken topped with Spinach, tomatoes and mozzarella cheese 

 

Side 
Sautéed Spinach 
Baked Asparagus 

Re-stuffed Potatoes 
Candied Sweet Potatoes 

Risotto (Add mushroom $2pp or shrimp $8pp) 
 

Dessert 
Mini Dessert Sampler Cups 

Mini Strawberry Short Cake Cups 

 

$41.95* 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. 

 

For more information, please contact 

Pilar LaMonaca – Catering Sales Manager 

Pilar.lamonaca@marriott.com 

Direct phone: 973-582-3903 

mailto:Pilar.lamonaca@marriott.com

