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Event OptionsEvent Options

41 Route 12
Flemington, NJ 08822

908-284-1172
platformonenj.com



Rooms available
Includes specified table & seating set up, linen table 

cloths and overhead projectors (A & B only)

• Platform A seats 54 (min 20)
• Platform B seats 36 (min 20)
• Platform C seats 64 (min 20)
• Platforms A & B seats 90
• Platforms B & C seats 100
• Platforms A, B & C seats 150

Custom menus also available.
If you don’t see anything to suit your event just give us a shout 

and we will do our best to build the perfect menu for you.

C
A
T
E
R
IN

G

Buffet MenusBuffet Menus

Call now to book your next event: 908-284-1172

- Brunch - 
$26/person 20 person minimum 

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Smoked apple wood bacon Smoky and crispy. 
- Chicken artichoke Chicken breast, sun dried tomatoes, artichoke  
  hearts, grilled asparagus in a garlic and parmesan cream sauce. 
- Penne vodka In our classic vodka sauce, finished with aged parmesan. 
- Grilled vegetable display Chargrilled zucchini, yellow squash,  
  eggplant, asparagus, mushrooms and roasted red peppers. 
- French toast Classic vanilla and cinnamon. 
- Scrambled eggs Free range eggs perfectly scrambled. 
- Assorted bagels with cream cheese Plain, everything, whole wheat and   
  cinnamon raisin with Philadelphia cream cheese and sweet cream butter. 
- Muffins and Danish
- Fruit Salad
- Crab Cakes House made lump crab cakes served with our southwest  
  remoulade
- Tea & coffee, orange juice station



Call now to book your next event: 908-284-1172
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- Lunch One - 
$25/person 20 person minimum

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Sandwich & Wrap platter Assorted oven roasted turkey, roast    
   beef, and Italian meats and cheeses with tomatoes and spring  
   mixed greens on fresh baked hoagies. House made chicken salad,  
   tuna salad and Cajun roasted vegetables with tomatoes and  
   spring mixed greens wrapped in soft flour tortillas. Condiments 
   served on the side. Vegetarian options available upon request. 
- Fruit display Slices of watermelon, cantaloupe, honeydew,  
  pineapple, strawberries and blueberries. 
- Grilled vegetable display Chargrilled zucchini, yellow squash,    
  eggplant, asparagus, mushrooms and roasted red peppers. 
- Penne broccoli salad Penne pasta tossed in olive oil and garlic 
  with diced red bell pepper and broccoli. 
- Potato salad Red skin-on potatoes, celery and onions 
- House salad Fresh spring mixed greens with sliced tomatoes, 
  roasted red peppers, shaved red onions, diced cucumbers and 
  Kalamata olives. Served with house balsamic vinaigrette. 
- Caesar salad Romaine, aged parmesan and house made croutons  
  tossed in our nearly famous classic Caesar dressing 
- Chips & salsa House made tortilla chips served with our fresh 
  salsa of chopped tomatoes, jalapeños, green onions and lime juice. 
- Soft Drinks 
- Tea and Coffee Station
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Assorted tea sandwiches A selection of mini sandwiches, sliders &  
  wraps with assorted fillings. 
- Southwest quinoa salad Finely diced melon, pineapple, corn and 
  black beans tossed in a citrus vinaigrette with fresh cilantro 
- Chickpea & white balsamic salad Chickpeas, diced celery, onions and 
  sundried tomatoes tossed in a light white balsamic vinaigrette. 
- Grilled vegetables Chargrilled zucchini, yellow squash, eggplant,  
  asparagus, mushrooms and roasted red peppers 
- Superfood salad Baby leaf spinach, pumpkin seeds, toasted pine nuts, 
  broccoli, red and green bell peppers, shaved red onion, tomato and 
  hard boiled egg. Served with pomegranate vinaigrette. 
- House salad Fresh spring mixed greens with sliced tomatoes, roasted 
  red peppers, shaved red onions, diced cucumbers and Kalamata olives. 
  Served with house balsamic vinaigrette. 
- Chips & salsa House made tortilla chips served with our fresh salsa 
  of chopped tomatoes, jalapeños, green onions and lime juice. 
- Fruit display Slices of watermelon, cantaloupe, honeydew, pineapple, 
  strawberries and blueberries.
- Soft Drinks 
- Tea and Coffee Station

- Lunch Two - 
$27/person 20 person minimum 
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Assorted tea sandwiches A selection of mini sandwiches, sliders &  
  wraps with assorted fillings 
- Chickpea & white balsamic salad Chickpeas, diced celery, onions and 
  sundried tomatoes tossed in a light white balsamic vinaigrette. 
- Chicken artichoke Chicken breast, sun dried tomatoes, artichoke 
  hearts, grilled asparagus in a garlic and parmesan cream sauce. 
- Crab cakes House made lump crack cakes served with our southwest 
  remoulade 
- Penne vodka In our classic vodka sauce, finished with aged parmesan 
- Grilled vegetables Chargrilled zucchini, yellow squash, eggplant, 
  asparagus, mushrooms and roasted red 
- Superfood salad Baby leaf spinach, pumpkin seeds, toasted pine nuts, 
  broccoli, red and green bell peppers, shaved red onion, tomato and 
  hard boiled egg. Served with pomegranate vinaigrette. 
- House salad Fresh spring mixed greens with sliced tomatoes, roasted 
  red peppers, shaved red onions, diced cucumbers and Kalamata olives. 
  Served with house balsamic vinaigrette. 
- Chips & salsa House made tortilla chips served with our fresh salsa of 
  chopped tomatoes, jalapeños, green onions and lime 
- Fruit display Slices of watermelon, cantaloupe, honeydew, pineapple, 
  strawberries and blueberries.
- Soft Drinks 
- Tea and Coffee Station

- Lunch Three - 
$29/person 20 person minimum 
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Penne vodka In our classic vodka sauce, finished with aged parmesan. 
- Sausage & peppers Sweet Italian sausage with sautéed red and green 
  bell pepper strips and onions. 
- Mediterranean Chicken Chicken breast in a chunky tomato and pesto 
  sauce with roasted vegetables, spinach and fresh mozzarella cheese. 
- Potato salad Red skin-on potatoes, celery and onions 
- Mac salad Elbow macaroni tossed in a sweet and creamy dressing with 
  shredded carrots and celery 
- House salad Fresh spring mixed greens with sliced tomatoes, roasted 
  red peppers, shaved red onions, diced cucumbers and Kalamata olives. 
  Served with house balsamic vinaigrette. 
- Caesar salad Romaine, aged parmesan and house made croutons tossed 
  in our nearly famous classic Caesar dressing 
- Assorted breads Variety of mini artisan breads
- Soft Drinks 
- Tea and Coffee Station

- Classic One - 
$26/person 20 person minimum 



Call now to book your next event: 908-284-1172
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Penne primavera Penne with seasonal vegetables, tomatoes and garlic 
  in a tomato cream sauce. 
- Chicken artichoke Chicken breast, sun dried tomatoes, artichoke 
  hearts, grilled asparagus in a garlic and parmesan cream sauce. 
- Eggplant rollatini Crispy, breaded eggplant stuffed with ricotta 
  cheese and fresh herbs and finished with our homemade marinara sauce. 
- Garlic & herb flank steak Garlic and fresh herb marinated flank steak 
  chargrilled to perfection. 
- Grilled vegetables Chargrilled zucchini, yellow squash, eggplant, 
  asparagus, mushrooms and roasted red peppers
- Southwest quinoa salad Finely diced melon, pineapple, corn and black 
  beans tossed in a citrus vinaigrette with fresh cilantro 
- Potato salad Red skin-on potatoes, celery and onions 
- House salad Fresh spring mixed greens with sliced tomatoes, roasted 
  red peppers, shaved red onions, diced cucumbers and Kalamata olives. 
  Served with house balsamic vinaigrette. 
- Caesar salad Romaine, aged parmesan and house made croutons tossed 
  in our nearly famous classic Caesar dressing 
- Assorted breads Variety of mini artisan breads.
- Soft Drinks 
- Tea and Coffee Station

- Classic Two - 
$28/person 20 person minimum 
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Penne primavera Penne with seasonal vegetables, tomatoes and garlic 
  in a tomato cream sauce. 
- Chicken artichoke Chicken breast, sun dried tomatoes, artichoke 
hearts, grilled asparagus in a garlic and parmesan cream sauce. 
- Eggplant rollatini Crispy, breaded eggplant stuffed with ricotta   
  cheese and fresh herbs and finished with our homemade marinara sauce. 
- Garlic & herb flank steak Garlic and fresh herb marinated flank steak 
  chargrilled to perfection. 
- Crab cakes House made lump crack cakes served with our southwest 
  remoulade 
- Grilled vegetables Chargrilled zucchini, yellow squash, eggplant, 
  asparagus, mushrooms and roasted red peppers
- Southwest quinoa salad Finely diced melon, pineapple, corn and black 
  beans tossed in a citrus vinaigrette with fresh cilantro 
- Chickpea & white balsamic salad Chickpeas, diced celery, onions and 
  sundried tomatoes tossed in a light white balsamic vinaigrette. 
- Potato salad Red skin-on potatoes, celery and onions 
- House salad Fresh spring mixed greens with sliced tomatoes, roasted 
  red peppers, shaved red onions, diced cucumbers and Kalamata olives. 
  Served with house balsamic vinaigrette. 
- Caesar salad Romaine, aged parmesan and house made croutons tossed 
  in our nearly famous classic Caesar dressing 
- Assorted breads Variety of mini artisan breads
- Soft Drinks 
- Tea and Coffee Station

- Classic Three - 
$34/person 20 person minimum 



Call now to book your next event: 908-284-1172
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Cavatelli & broccoli rabe Cavatelli and sautéed broccoli rabe in a 
  light garlic, white wine sauce. 
- Salmon filet in lobster & chive sauce Fresh salmon in a creamy 
  lobster and chive butter sauce. 
- Oven roasted filet with demi-glace Whole filet mignon roasted and   
  finished with a rich demi glace. 
- Prosciutto wrapped chicken breast in Provençale sauce Crispy 
  prosciutto de Parma wrapped chicken breast, baked and finished in a 
  sauce of fresh herbs, butter, garlic and lemon. 
- Grilled vegetables Chargrilled zucchini, yellow squash, eggplant, 
  asparagus, mushrooms and roasted red peppers
- Southwest quinoa salad Finely diced melon, pineapple, corn and black 
  beans tossed in a citrus vinaigrette with fresh cilantro 
- Herb roasted potatoes Herb dusted, red skin potato chunks roasted 
  until golden brown. 
- Goat cheese salad Spring mixed greens, candied walnuts, dried 
  cranberries and goat cheese. Served with tangy raspberry vinaigrette. 
- Superfood salad Baby leaf spinach, pumpkin seeds, toasted pine nuts, 
  broccoli, red and green bell peppers, shaved red onion, tomato and 
  hard boiled egg. Served with pomegranate vinaigrette. 
- Assorted breads Variety of mini artisan breads.
- Soft Drinks 
- Tea and Coffee Station

- Classic Four - 
$38/person 20 person minimum 
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Reception One - 
$32 /person 76 + people 

$33 /person 50-75 people 
$34 /person 35-49 people 

Choice of five passed hors devours
Tomato & mozzarella bruschetta
Thai chili chicken skewers with black sesame
Garlic shrimp skewers
Teriyaki beef skewers
Tomato bisque and grilled cheese shooters
Pulled chicken flautas
Filet and bacon skewers with creamy horseradish
Firecracker shrimp with thai chili
Pulled chicken flatbread
Mini crab cakes with southwest remoulade
Angus cheeseburger sliders
Vegetable spring rolls with thai chili
Fried shrimp with garlic aioli
Steak and applewood bacon skewers with blue cheese dip
Scallops wrapped in bacon with mandarin and soy glaze *(add $2.50 pp)
Lollipop lamb cutlets with cucumber and mint raita *(add $2.50 pp)

Self Serve Stations

Fresh Fruit display selection of seasonal fresh fruit

Assorted breads from our italian bakery

Cheese Display with assorted fine cheeses with grapes and crackers

Vegetable crudite fresh vegetable sticks with selection of dips

Cocktail ReceptionCocktail Reception
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Plated One - 
$37/person 20 person minimum 

Passed appetizers
Tomato & mozzarella bruschetta

Thai chili chicken skewers with black sesame
Garlic shrimp skewers
Teriyaki beef skewers

Salad course
Caesar salad with house made dressing

Tossed house salad with Balsamic dressing

Entree
Crispy fried eggplant rollatini filled with a ricotta and mixed herbs 

over linguini in a rich tomato sauce topped with fresh parmesan

Grilled chicken breast in a mushroom and Marsala sauce served with 
crushed olive new potatoes and grilled asparagus

Twin super lump crab cakes served with our southwest remoulade, 
mashed potatoes and toasted garlic spinach

Dessert
NY cheesecake with fresh berries

Soft Drinks 
Tea and Coffee Station

Plated MenusPlated Menus
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Plated Two - 
$39/person 20 person minimum 

Passed appetizers
Tomato bisque & grilled cheese shooters

Pulled chicken flautas with tequila lime dipping sauce
Filet & bacon skewers with creamy horseradish

Firecracker shrimp with Thai chili 

Salad course
Caesar salad with house made dressing

Tossed house salad with Balsamic dressing

Entree
Grilled chicken breast topped with a bacon blue cheese sauce 

served with mashed potatoes, grilled asparagus

Twin crab cakes served with mashed potatoes, toasted 
garlic spinach and southwest remoulade

Roasted vegetable linguini seasonal roasted vegetables, baby leaf 
spinach over linguini in a rich tomato sauce with garlic crostini

Costa Rican Rib eye steak with Spanish rice, black beans & fried plantains

Dessert
Trio of desserts 

Soft Drinks 
Tea and Coffee Station
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Plated Three - 
$42/person 20 person minimum 

Passed appetizers
Tomato bisque & grilled cheese shooters

Pulled chicken flat bread
Mini crab cakes with southwest remoulade 

Angus cheeseburger sliders
Vegetable spring rolls with Thai chili 

Salad course
Tossed salad with roasted peppers, tomatoes, olives and red 

onion served with balsamic vinaigrette
Classic Caesar with homemade dressing, parmesan and crispy croutons

Entree
10oz New York strip char grilled to your liking served with 

mashed potatoes, grilled asparagus and cabernet glace

Salmon filet in lemon beurre blanc served with crushed olive 
potatoes and haricot vert 

Slow roasted pork belly with cabernet glace, caramelized apple puree, 
cabbage & bacon and mashed potatoes

Crispy fried eggplant rollatini filled with a ricotta and mixed herbs over 
linguini in a rich tomato sauce topped with fresh parmesan

Dessert
Assorted mini desserts

Soft Drinks 
Tea and Coffee Station
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Plated Four - 
$45/person 20 person minimum 

1 hour passed appetizers
Steak & smoked apple wood bacon skewers with blue cheese dip

Tomato & mozzarella bruschetta
Pulled chicken flautas with salsa Verde

Fried shrimp with roasted garlic aioli

Salad course
Caesar salad with house made dressing

House salad with balsamic dressing
Goat cheese and candied walnut salad with fresh blueberries 

and raspberry vinaigrette

Entree
Prime rib served with mashed potatoes, grilled asparagus, 

a jus and creamy horseradish

Crab crusted salmon filet served with lemon beurre blanc, 
crushed olive new potatoes and haricot vert

Eggplant Rollatini crispy fried eggplant stuffed with ricotta 
over linguini in a rich tomato sauce

Prosciutto wrapped chicken breast stuffed with ricotta and roasted 
red pepper served with mashed potatoes, grilled asparagus and tomato sauce

Dessert
Chocolate Mousse

French apple tart with vanilla ice cream
Vanilla creme brulee

Soft Drinks 
Tea and Coffee Station
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

- Plated Five - 
$50/person 20 person minimum 

Passed appetizers 
Scallops wrapped in bacon with mandarin & soy glaze

Tomato bisque & grilled cheese shooters
Lollipop lamb cutlets with cucumber & mint raita  

Pulled chicken flautas with tequila, lime & cilantro dip
Mini crab cakes with southwest remoulade 

Stationary appetizers 
Fried calamari 

Vegetable & cheese display

Salad course
Classic Caesar with homemade dressing, parmesan and crispy croutons

Goat cheese and candied walnut salad with fresh blueberries 
and raspberry vinaigrette

Super food salad baby spinach with tomatoes, red onion, broccoli, 
peppers, pumpkin seeds, pine nuts and pomegranate dressing

Entree
Seafood Linguine lobster, crab & shrimp sautéed in 

garlic, white wine, spinach and tomatoes 

8oz Filet a blue finished with crispy Prosciutto and cabernet 
glace served with haricot vert and mashed potatoes

Vegetable Risotto assortment of roasted butternut squash, beetroot, 
spinach, garlic & pine nuts in white truffle oil over creamy Arborio rice

Prosciutto wrapped chicken breast stuffed with ricotta and roasted red 
pepper served with mashed potatoes, grilled asparagus and tomato sauce

Continued
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

Dessert
Traditional bread & butter pudding served with a rum caramel 

sauce and vanilla ice cream
Chocolate Mousse lightly whipped and served in a chilled glass

Vanilla crème brulee with fresh berries

Soft Drinks 
Tea and Coffee Station

- Plated Five Continued - 
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

Full bar set up including soft drinks and bartender $5 pp

Soft drinks $2.50 pp

Coffee/Tea $2 pp

Liqueur coffee and cappuccino (includes server) $5. pp 
does not include alcohol

Desserts:

Mini Desserts $7 pp

Cookies and Brownies $2.95 pp

Mini croquembouche and macaroon tower $10 pp

Appetizers: 

Choice of four $10 pp

Tomato & mozzarella bruschetta

Thai chili chicken skewers with black sesame

Garlic shrimp skewers

Teriyaki beef skewers

Tomato bisque and grilled cheese shooters

Pulled chicken flautas

Filet and bacon skewers with creamy horseradish

Firecracker shrimp with thai chili

Pulled chicken flatbread

Mini crab cakes with southwest remoulade

Angus cheeseburger sliders

Vegetable spring rolls with thai chili

Fried shrimp with garlic aioli

Steak and applewood bacon skewers with blue cheese dip

Scallops wrapped in bacon with mandarin and soy glaze *(add $2 pp)

Lollipop lamb cutlets with cucumber and mint raita *(add $2 pp)

Banquet Menu Add-on OptionsBanquet Menu Add-on Options
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Call now to book your next event: 908-284-1172

*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

Notes / Event Questions:
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*Prices do not include NJ sales tax, gratuity and $250 room charge (Management fee, room set up/Breakdown, linen, projector)*

Custom menus also available.
If you don’t see anything to suit your event just give us a shout 

and we will do our best to build the perfect menu for you.



41 Route 12
Flemington, NJ 08822

908-284-1172
platformonenj.com

CTO Caters!
No matter what the occasion

CTO’s staff will create a customized 
menu to fit your needs!

Need an off premises event catered?

CAT E R I NG


