Mason Jar Beefsteak Dinner

(30 person minimum)

Sliced Beef Tenderloin dipped in sweet butter served on
sliced French bread

Cold Antipasto or Salad

Choice of Potato or Pasta

Choice of Side Dish

Fresh brewed coffee and Tea

Cookie and Brownie Platter

$40.00 per person

Clam Bake

(20 person minimum)

Steamed Clams

Choice of Salad

Steamed Lobster

BBQ Chicken

Corn on the Cob

Choice of 2 sides

Price based on size and market price of Lobsters

Catering recommended for these functions

Pig ROOSTS : (Market Price)

Choose Your Own Style

All American:
Baked Beans

Cole Slaw

Corn on the Cob
Corn Bread

Seasonal Fresh Fruit

Polynesian:

Pacific Rim Slaw

Mango Rice Salad with Macadamian Nuts
Rum Glazed Grilled Pineapple

Coconut Corn Bread

Seasonal Fresh Fruit

South of the Border:

Beans and Rice

Grilled Corn Salad

tortillas with Guacamole, Salsa, Sour Cream and Corn Salsa
Jalapeno - Cheddar Corn Bread

Seasonal Fresh Fruit

All Packages are $11.95 per person Not Including the price of the pig

(All packages 20 person minimum) Inquire about cooks and servers.
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Mason Jar Breakfast

(20 person minimum)

Fresh Fruit Salad

Scrambled Eggs

Bacon or Sausage

Home Fries

Assorted mini bagels with Cream cheese and jellies
Orange Juice

$12.95 per person

Thanksgiving

Tossed Salad

Whole Roasted Turkey

Turkey Gravy

Stuffing

Sweet Potato Puree with Maple Syrup Marshmallow topping
Cranberry Sauce

String Beans Casserole

Rolls and Butter

Choice of Pie - Pumpkin, Pecan, Blueberry or Apple
Call for Pricing

Mason Jar Private Brunch

Carving Station - Choice of Ham, Roast Beef, Turkey, or Pork Loin or,
Hanger Steak all with sauces.

Omelet Station

Assorted Mini Bagels and assorted cream cheeses

(Choice of 2) Sausage, Bacon or Taylor Ham

Choice of waffles or pancakes

Choice of Potatoes - Home Fries, French Fries, Sweet Potato Fries,
Smashed Potatoes Au Gratin

Choice of Pasta Station - Choice of Pasta - Penne, Linguine, tortellini,
with Choice of Sauce Marinara, Vodka, Bolognese, or Oil and Garlic

Choice of Chicken- Marsala, Francaise, Piccata, etc.

Smoked Salmon Platter with capers and onions

Choice of Salad - Tossed, Caesar Salad, Mozzarella and Tomato Platter
Brownie and Cookie Platter

Choice of Apple Crisp with Fresh Whipped Cream or Fruit Crepes or
Chocolate Mousse with Whipped Cream

Fruit Salad or Sliced Fruit

Juice unlimited

Coffee, Tea, and Soda unlimited included

1 Mimosa or flute of Champagne

Cost $24.95 per person (until Sept. 15 - then $25.95) Plus tax 7%
and Gratuity 20%
(30 person minimum)

Prices subject to change
Minimum delivery $200.00
All in house pricing varies according to date and time

Steakhouse Dinner
Per person $33.50 (20 person minimum)

Choice of Salad: House, Caesar, Steakhouse Chopped salad or Iceberg
Lettuce Wedge, Sliced Tomato & Onion Salad

Choice of Steaks: Filet Mignon, Cowboy Ribeye, NY Stripsteak,
Marinated Skirt Steak or Queen Cut Prime Rib

Choice of Two Sides: Baked Potato, French Fries, Augratin Potatoes,
Onion Rings, Creamed Spinach, Sauteed Mushrooms & Onions

Served Family Style
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We'll Bring the
Jar-B-Que To Youl!

11/4115 2:49 PM



Special Gatherings

Mason Jar Mini Cocktail Party:
$12.95 pp (20 person minimum)
(Choose 4 Ttems) Extra Item $3.50 per person
(Many other appetizers available upon request)

MJ Sliders Buffalo Wings

Stuffed Mushrooms Spring Rolls

Swedish Meatballs Chicken Fingers

Assorted Pizza Assorted Seafood Tray
Southwest Wontons (9.95 pp extra)

Crab Wontons Shrimp Cocktail (7.95 pp extra)
Tex-Mex Egg Rolls Antipasto Tray

Franks in a Blanket Melon Wrapped in Prosciutto
Crudite W/Dip Sliced Tomato with
Assorted Hot Puffs Fresh Mozzarella & Basil
Spinach Dip in Pumpernickle Hot Crabmeat Dip

Bread Hot Artichoke Dip

Mini Quiche Coconut Shrimp

Fruit and Dip Tray ($5.95 pp extra)
Homemade Stromboli

Sandwich Station:

$10.95 per person (20 Person Minimum)

Choice of 4. Severd w/Pickle Olive Tray

Traditional Ttalian Hero - Ham, Salami, Pepperoni, Provolone.

Deluxe Hero - Fresh Turkey or Fresh Roast Beef.

Specialty Italian - Prosciutto, Sopressata, Imported Provolone or
Fresh Mozzarella and Homemade Roasted Red Peppers.

Specialty Wrap Sandwiches - choose from Jar-B-Que Chicken, Grilled
Chicken Caesar, Grilled Vegetable, Buffalo Chicken, Beef Brisket w/
Horseradish. Barbecue Sandwiches - Tuna, Chicken, Shrimp Salad
(2.00 extra per person) and Lobster Salad (3.00 extra per person)

Giant Heroes - Hot $17.00 per foot / Cold $15.00 per foot

Soup & Salad Bar

Choice of 3 Salads plus Soup or Chili served with rolls and butter
Per person $14.95 (20 person minimum)

Salads Tossed, Caesar, Cobb( comes with chicken), Mozzarella and To-
mato, Aly's Salad, Greek Salad, Italian Salad, Baby Arugula and goat
cheese, Portabella Mushroom Salad, Taco Salad (come with chicken or
beef) or Fruit Salad

Choice of dressings-Balsamic, Raspberry Vinaigrette, Oil and Vinegar,
French, Russian, Parmasean Peppercorn, Ranch and Bleu Cheese

Add the following Chicken or Ground Beef-$2.50 p.p. , Sliced Steak,
Shrimp -$5.00 p.p.

Soups-Chicken Noodle or rice, Tomato, Pasta Fagioli., Corn Chowder, Clam
Chowder Manhattan or New England, Potato, Bean, Lentil, Italian wed-
ding, etc.

Chili-Beef, Chicken or Turkey
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Hot Buffet:

$23.95 pp (25 person minimum)

(Choose 2 Side Dishes) Extra Item $3.50 per person

Includes Fresh tossed Garden Salad with choice of dressing - Bleu

Chese, Parmesan Peppercorn, Honey Dijon, Ranch, Russian, French and
Balsamic Vinaigrette.

The following items are available as part of the Hot Buffet:

(Choose 3)

Jar-B-Que Dishes:
Beef Brisket

Carolina Pulled Pork
Southern Pork Loin

Burnt End Sandwich
Jar-B-Que Chicken pcs.
Memphis Ribs

Kansas City Babybacks

Poultry Dishes:
Polynesian Chicken
Chicken Marsala
Chicken Milanaise
Chicken Parmigiana
Chicken Piccata
Chicken Cordon Bleu
Chicken Francaise
Balsamic Chicken
Lemon Chicken

Chicken Florentine Veal: (Add $300 Extra)

Veal Rollatini
Veal Francaise
Beef: Veal Marsala
Brisket w/Gravy Veal Parmigiana
Roast Shell Loin of Beef ($6.95 Veal Stroganoff

extra) Veal Piccata
Prime Rib of Beef Au Jus (795 Veal Cordon Bleu
extra)

Sauerbraten

Skewer Party:

Tandri Chicken

Teriyaki Chicken

Lime Glaze Shrimp

Lemon Butter Shrimp

Grilled Shrimp w/orange cilantro glaze
Pork w/molasses & mustard glaze

Filet Mignon ($8.95 extra)
Whole Roast Beef

Beef Wellington (9.95 extra)
Beef Stroganoff

Seafood Newburg

Stuffed Flounder Florentine Mussels Marinara
Stuffed Shrimp ($7.95 extra) Cedar Plank Salmon
Shrimp Scampi ($7.95 extra) Tilapia

Lobster Tails (Market Price) Lemon Sole

Shrimp & Scallops Scampi ($6.95 extra) ~ Tuna ($5.00 extra)
Poached Salmon Swordfish ($5.00 extra)

Seafood:

Pork:

*Please inquire for more detail about our whole Roast Pig Partiesll
Executive roast (Crown Roast of Pork) ($6.95)

Stuffed Pork Chops with Gravy

Boneless Pork Loin Roast

Sausage & Broccoli Rabe

Pasta:

Ravioli w/Vodka Sauce

Tortellini w/Choice of Sauce

Pasta Primavera

Lasagna (Meat, Vegetable, Seafood, Cheese)

bow-Tie Pasta w/Sundried Tomatoes

Stuffed Shells

Cavatelli & Broccoli

Baked Ziti

Linguini Carbonara

Penne with Brisket Sauce

Rigatoni Bolognese

Gnocchi with Asparagus, Roasted Red Peppers in
a Pesto Cream Sauce

Manicotti

Side Dishes:

(Choose 2)

Garlic Parmesan Roasted Potatoes
Stuffed Baked Potatoes

Au Gratin Potatoes

Fried Rice

Rice Pilaf

Saffron Rice

Seasonal Vegetable Medley
Broccoli Rabe w/Roasted Garlic, Oil and Peppers
Creamed Spinach

Homemade Applesauce

Baked Beans

Macaroni and Cheese

Sweet Tooth:

$6.50 pp (10 person minimum) (Choose 2)
Homemade Brownie & Cookie Platter

Assorted Pastries

Homemade Cheese Cake

Carved Watermelon filled w/Fresh Fruit Salad
Chocolate Covered Strawberries

Ice Cream Bar:

$3.95 pp (10 person minimum)

Includes Waffle Cones, Assorted Toppings, Vanilla, Chocolate and
Choice of Third.

Prices subject to change
Minimum delivery $200.00
All in house pricing varies according to date and time

Jar-B-Que Cookout:

*Choose 2 side dishes with each selection

Basic Jar-B-Que:
$13.95 per person
Hot Dogs & Rolls
Hamburgers & Rolls, sliced Onion, Lettuce, Tomatoes, & Cheeses
Pickle & Olive Tray, Mustard, Ketchup & Relish

Deluxe Jar-B-Que:
50 or more $20.95 per person or less than 50 $23.95 per person

Hot Dogs & Rolls

Hamburgers & Rolls, sliced Onion, Lettuce, Tomatoes, & Cheeses
BBQ Chicken

BBQ Ribs (Choice of Memphis and/or KC Babybacks)

Corn on the Cob (In Season)

Pickle & Olive Tray, Mustard, Ketchup & Relish

All American Jar-B-Que:
50 or more $26.95 per person or less than 50 $28.95 per person

Hot Dogs & Rolls

Hamburgers & Rolls, sliced Onion, Lettuce, Tomatoes, & Cheeses
BBQ Chicken

BBQ Ribs (Choice of Memphis and/or KC Babybacks)

Texas Beef Brisket

Carolina Pulled Pork or Southern Pork Loin

Corn on the Cob (In Season)

Pickle & Olive Tray, Mustard, Ketchup & Relish

Side Dishes:
(Choose 2) Extra Item $3.79 per person
Potato Salad, Cole Slaw, Macaroni Salad, Baked Beans, German Potato

Salad, 3-Bean Salad, String Bean Salad, Tortellini Salad, Cold Pasta
Salad, Tossed Salad, Mozzarella Tomato & Basil

*Soda/Water $3.50 per person

** Plastic Set-Up available at an added charge of $2.50 per person
Includes: Plates, napkins, cutlery, coffee cups and cold drink glass-
es.

***Grill available at an added charge of $100 for the day.
(Delivery Included)

****Coffee Tea Set-up: 1 Urn $35.00 per 50 people
2 Urns $50.00 per 50 people

Over 50 People Grill Charge Waived
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