
 

MENU OPTIONS 
APPETIZERS 

Fried Calamari 
Sweet or Hot Tomato Sauce 
 

Assorted Crostini 
Tomato & Basil, Herbed 
Goat Cheese, Caponata 
 

Tomato & Mozzarella 
Bruschetta 
 

Margherita Pizza 
Fresh Basil, Vine-Ripened 
Tomato,Mozzarella Cheese 
 
 

 
 

Buffalo Mozzarella 
With Sliced Tomato, Aged 
Balsamic, Red Onion 
 

Sweet Italian Sausage 
Crispy Potatoes, Long Hot 
Peppers 
 

Shrimp Cocktail* 
 

Cold Antipasto Platters* 
Cured Meat, Parmesan, 
Bruschetta, Olives, 
Crostini 
 

*Additional $5 Per Person  
 

 
 

SALADS 

Mixed Greens 
Mixed Greens, Tomato, 
Cucumber & Carrots 
with House Made 
Balsamic Vinaigrette 
Dressing 
 

 
 
 
 
 
 PASTA 

Penne Thin Tube 
Rigatoni Thick Tube 
Farfalle Bowtie 
 
 
House made pastas 
available with up charge 

 
 
 
 
 
 

SAUCE 

Fresh Tomato & Basil 
Vodka 
Oil & Garlic 
Bolognese 
Pork & Beef Sauce 
 
 
 
 
 
 

CHICKEN OR VEAL* CUTLET 

Taverna 
Boneless & Pan Roasted with 
Fresh Herbs, Garlic Clove & 
White Wine Chicken Only 
 

Scarpariello 
Roasted with Mushrooms, 
Roasted Potatoes, Onions, 
Sweet Italian Sausage  
 
Saltimbocca 
Egg Battered, Mozzarella, 
Spinach, Prosciutto,  
Brandy Cream Sauce 
 
 
 

Parmesan 
Breaded and Topped with 
Fresh Mozzarella, 
Pomodoro Sauce & Fresh 
Basil 
 

Piccata 
Sauteed with White Wine, 
Lemon & Capers 
 

Francese 
Egg Battered with White 
Wine & Lemon  
 

Marsala 
Sauteed with Marsala Wine 
& Wild Mushrooms 
 

*$5 Up Charge Per Person Who 
Orders Veal 

 
 STEAK 

Grilled Hanger Steak 
Wild Mushroom Demi 
Glaze 
 

6 oz. Filet Mignon*  
Wild Mushrooms & Red 
Wine Demi Glaze 
*Additional $10 Per Person 
Who Orders Filet 

 
 
 
 
 
 

SALMON 

Balsamic Glaze 
Aged Balsamic Drizzle 
 

Piccata 
with White Wine, Fresh 
Lemon & Capers 
 

Wasabi Encrusted 
Ginger Soy Glaze 
 
Brown Butter Sage  
 
 
 
 
 
 
 

SANDWICHES 

Short Rib Cheesesteak 
Cheddar Cheese, Caramelized 
Onion, Steak Sauce, Toasted 
Baguette 
 

Roasted Vegetable 
Grilled Eggplant, Roasted 
Peppers, Arugula, Goat Cheese, 
Balsamic Vinegar, Olive Oil, 
Toasted Baguette 
 
 
 
 
 
 

Chicken Milanese 
Breaded Chicken Breast, Baby 
Arugula, Red Onions, Fresh 
Mozzarella, Toasted Baguette 
 

House-Smoked  
Pulled Pork Sandwich 
Cheddar Cheese, Toasted 
Baguette 
 
 

 
 
 
 
 

Caesar 
Garlic and Herb 
Crouton, Shredded 
Parmesan 
 

 
 
 
 
 
 



 

PLATED BANQUET PACKAGES 
4 COURSE PACKAGE 

 

5 COURSE PACKAGE 
 

FIRST COURSE 
Pasta 

With Choice of Sauce 
 

SECOND COURSE 
Salad 

 
THIRD COURSE 

Chicken 
Salmon 

Flank Steak 
 

Served with  
Seasonal Vegetable & Potato 

 
FOURTH COURSE 

NY Style Cheesecake 
Cannoli 

Vanilla or Chocolate Gelato 

 
Coffee, Tea & Soft Drinks Included 

 

$40 Per Person 
+ 7% Tax & 20% Gratuity 

 
 
 

 
 

FIRST COURSE 
Appetizers 

Served Family-Style with a Choice of 3 

 
SECOND COURSE 

Pasta 
With Choice of Sauce 

 

THIRD COURSE 
Salad 

 
FOURTH COURSE 

Chicken 
Salmon 

Flank Steak 
 

Served with  
Seasonal Vegetable & Potato 

 
FIFTH COURSE 
NY Style Cheesecake 

Cannoli 
Vanilla or Chocolate Gelato 

 
Coffee, Tea & Soft Drinks Included 

 

$50 Per Person 
+ 7% Tax & 20% Gratuity 

 
 

 
 Cappuccino & Espresso Available by Consumption or for $3 Per Person 

 

The Montville Inn 167 Route 202, Montville, NJ 07045 973-541-1234TheMontvilleInn.com 



 

PLATED LUNCHEON PACKAGES 
3 COURSE PACKAGE 

 

FIRST COURSE 
Salad 

Soup of the Day 
 

SECOND COURSE 
Sandwich 
with Fries 

Pasta 
Chicken 

Served with 
 Seasonal Vegetable & Potato 

Flank Steak 
Served with 

 Seasonal Vegetable & Potato 

 
THIRD COURSE 

Cannoli 
Vanilla or Chocolate Gelato 

 
Coffee, Tea & Soft Drinks Included 

 

$30 Per Person 
+ 7% Tax & 20% Gratuity 

 
 
 

 
 

4 COURSE PACKAGE 
 

FIRST COURSE 
Pasta 

With Choice of Sauce 
 

SECOND COURSE 
Soup of the Day 

Salad 

 
THIRD COURSE 

Chicken 
Salmon 

Flank Steak 
 

Served with  
Seasonal Vegetable & Potato 

 
FOURTH COURSE 

Cannoli 
Vanilla or Chocolate Gelato 

 
Coffee, Tea & Soft Drinks Included 

 

$35 Per Person 
+ 7% Tax & 20% Gratuity 

 
 
 
 

 
 

Cappuccino & Espresso Available by Consumption or for $3 Per Person 
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BUFFET PACKAGES 
$35 Per Person 

 
$55 Per Person 

 

$60 Per Person 
 

4 Chafing Dishes 
No Fish 

 

5 Chafing Dishes 
No Fish 

 

2 Appetizers 
 

5 Chafing Dishes 
Includes Choice of 

Salmon 
 
 
 
 

 

 
*$5 Up Charge Per Person to Offer Veal 

*5 Up Charge Per Person to Offer Sliced Rib Eye au Jus 
Braised Short Rib Available at Base Price 

 
Cappuccino & Espresso Available by Consumption  

or for $3 Per Person 
 
 

All Pricing Excludes 7% Tax & 20% Gratuity 
All Buffet Packages Include Salad, Vegetable & Potato, 

Coffee, Tea & Soda 
Assorted Cookies for Dessert 
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$30 Per Person 
 

LUNCH BUFFET 
Available Before 3 PM 

3 Chafing Dishes 
Chicken 
Pasta  

Salmon 
 

$45 Per Person 
 

3 Chafing Dishes 
Chicken 
Pasta 

Salmon or Beef 



 

COCKTAIL-STYLE BANQUET OPTIONS 

Choose 6 

Tomato & Mozzarella Bruschetta 

Crispy Pulled Pork Taco with Coleslaw 

Eggplant Rollatini 

Potato Croquettes, Chive Goat Cheese Sauce 

Mushrooms Stuffed with Spinach, Sausage, Drizzled with Port Wine Demi Glaze 

Pigs in a Blanket 

Sliders with Cheese 

Chicken Satay 

Fried Deviled Eggs 

Mini Meatballs Italian or Swedish Style 

House Made Spanikopita 

 

For An Additional $8 Per Person: 

Shrimp Scampi Skewers 

 

 

Coffee, Tea & Soft Drinks Included 

*Cappuccino & Espresso Available for $3 Up Charge Per Person 

$30 Per Person 

+ 7% Tax & 20% Gratuity 
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MONTVILLE INN PRIVATE EVENT POLICIES 

The Montville Inn 167 Route 202, Montville, NJ 07045 973-541-1234TheMontvilleInn.com 

1. The minimum quantity of guests for the Wine Cellar is 8 and the space seats up to 20.  The 
minimum quantity of guests required to book the Tuscan Room is 20, but guest minimums 
and minimum spends vary throughout the year. Please inquire for details. 
 

2. Event times typically run four hours, unless otherwise arranged. If additional time is 
needed to set up, hosts can access the building as early as 11 AM. Please notify the event 
booking manager if you wish to access the building prior to our 12 PM opening time. 
 

3. Deposits must be processed in order to confirm booking of any private event. The deposit 
for the Wine Cellar is $300 and the deposit for the Tuscan Room is $500. 
 

4. Deposits are non-refundable, but there is no fee for postponement. 
 

5. Hosts are responsible for bringing in their own centerpieces and décor. There is no limit 
to what decorations may be brought, (with the exception of confetti; please do not decorate 
with confetti) but they should not leave any mark on the space. Décor must be removed at 
the end of the event. 
 

6. Hosts are welcome to bring their own cake. There is no cake plating fee. 
 

7. To play music over the sound system, hosts must have an MP3 device such as an iPod or 
iPad charged and ready with the playlist downloaded to it. We will hook it up to our system in 
the main office, so please be prepared to part with your device for the duration of the event. 
8. Flatscreen TVs are available in both private rooms for presentations or slideshows. There is 
no fee to use the A/V equipment. We have a VGA cable attached to the televisions, so all you 
have to bring is a laptop and charger. Audio doesn’t play through the system, however, so if 
there is an audio component to the presentation, computer speakers would have to be 
brought by the host. 
 

9. Complimentary valet is available and is mandatory on Friday and Saturday evenings. 
 

10. While both private event spaces are not handicap accessible, we do try our best to 
accommodate. If an afternoon event is a possibility, please inquire about usage of the main 
dining room. There are restrooms in both private spaces so there’s no need to go up and 
down throughout the event. 



 

BEVERAGE PACKAGES 
Beer & Wine 

 

Open Bar 
 

Premium Open Bar 
 

$18 Per Person 
Includes Domestic Bottled 

Beers & House Wines 
 

 

$25 Per Person 
Includes Domestic Bottled Beers, 

House Wines, Well Liquors 
 

 

$30 Per Person 
Includes Domestic & Imported 
Bottled Beers, House Wines, 
Well & Brand Name Liquors* 

 
 
 
 

 

A Wine List is Available Upon Request 
Host Can Pre-Order Wines to Be Served at Any Event 

Please Allow 10 Business Days’ Notice for  
Pre-Ordering  

 
 

 Coffee, Tea, Iced Tea, Soda and Juices 
Included in the Cost of Food for Events with Pre-Set Menus 

 
*In the Premium Open Bar Package, Some Liquors are Limited.  

Please Inquire for More Details 
 

Please Note: The Montville Inn Does Not Serve Shots 
 

The Montville Inn 167 Route 202, Montville, NJ 07045 973-541-1234TheMontvilleInn.com 

Consumption 
 

All Bar Packages Run for 3 Hours 
Additional Pro-Rated Prices Per Person are 

Available for Longer Events 

Drinks Charged Per Beverage at Restaurant Prices 
Coffee, Tea, Soft Drinks and Juice Are Included 

All Other Drinks are Charged According to Restaurant Prices 
with No Time Limit 

 

Pre-Ordered Wines 
 


