VESTA WOOD-FIRED
PILLA PARTY

538 PP. + 18% GRATUITY + NJ SALES TAX
SERVED BUFFET STYLE

(SERVED “FAMILY STYLE" +S5 PP

COLD ANTIPASTI DISPLAY

BOCCONCINI CAPRESE | ITALIAN CURED MEATS | PROVOLONE | GRANA PADAND
LONG STEM ARTICHOKES | WILD MUSHROOMS | ASSORTED OLIVES | PEPPERONCINI

SALAD

VESTA GREENS
MIXED GREENS | CHERRY TOMATO | CUCUMBER | RED ONION | WHITE BALSAMIC DRESSING

HOT CHAFER SELECTIONS

(CHOOSE 4)

WOOD-FIRED BBQ WINGS | MANICOTTI | BEEF EMPANADAS | RIGATONI VODKA
MINI MEATBALLS | CALAMARI FRITTI | CHEESE RAVIOLI | MUSHROOMS OREGENATA
EGGPLANT ROLLATINI | CRABCAKES (+$3P.P.) | FILET STEAK SKEWERS +$3PP

CHICKEN (FRANCESE | MARSALA | PARM OR PICCATA ) +$4 P.P.

WOOD-FIRED GRILLE

(OPTIONAL)

CHARGRILLED BEEF TENDERLOIN
(GARLIC HERB | AU JUS OR MUSHROOM MARSALA ) +S8 P.P

WOOD-FIRED GRILLED SALMON
[FRESH HERB, PICCATA OR PUTTANESCA ] +S6 P.P

SIGNATURE WOOD-FIRED PIZZA

[CHOOSE 4]

PLAIN JANE | MARGHERITA | LOW KEY SAVAGE | SPICY MEATBALL PARM
RING OF FIRE | SOUNDS ABOUT WHITE | PROSCIUTTO ARUGULA
IT'S THE GUANCIALE FOR ME | TRUFFLE BUTTER
LET'S GET READY TO CRUMBLE | CAPRICCIOSA | NON-BINARY

WINE, BEER, & SANGRIA PACKAGE

(OPTIONAL | REQUIRED FOR WINE CELLAR EVENTS)
4 HOURS $18 P.P 1 3 HOURS $15 P.P | 2 HOURS $12 P.P

COMPLETE A PRIVATE EVENT INQUIRY BY VISITING
VESTAWOODFIRED.COM
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CLASSIC | FAMILY STYLE

$53 PER GUEST + TAX & GRATUITY

COLD ANTIPASTI DISPLAY

BOCCONCINI CAPRESE | IMPORTED MEAT & CHEESE DISPLAY | LONG STEM ARTICHOKES
PEPPERONCINI | ASSORTED OLIVES | GRISSSINI

SALAD

VESTA GREENS | CAESAR | JERSEY ANTIPASTO

COLD SEAFOOD PLATTER

HHONAL] | LADUDITIDNA
CHILLED SNOW ERAB CLAWS | JUMBO SHRIMP | TEQUILA LIME COCKTAIL SAUCE

APPETIZER SELECTIONS

CALAMARI FRITTI I MANICOTTI | EGGP[ANT ROLLATINI | WOOD-FIRED BBQ WINGS
MUSHROOMS OREGENATA | BEEF EMPANADAS | CRISPY ARTICHOKES | MANICOTTI
RIGATONI VODKA | MINI MEATBALLS | CRABCAKES | PIZZA MARGHERITA

ENTREE SELECTIONS

WOOD-FIRED GRILLED SALMON
(FRESH HERB | PICCATA | OR PUTTANESCA)

HALIBUT
(GRISSINI | GARLIC BUTTER | OR MISO)

CHARGRILLED FILET MIGNON
(GARLIC HERB | AU JUS | OR MUSHROOM MARSALA)

CLASSIC LASAGNA
BEEF & PORK | RICOTTA | FRESH PASTA | MOZZARELLA | POMODORO

CHICKEN ITALIAN FAVORITES
(MARSALA 1 PICCATA | FRANCESE | OR PARM]

MUES

LEMON OREGANO ROASTED POTATOES | BROCCOLI RABE | CLASSIC RISOTTO
GREEN BEANS | FRIES | GRILLED ASPARAGUS

DESSERT

NAPOLEON | BISCOTTI | MINI CANNOLI | ECLAIR
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CRABCAKE SLIDERS- LUMP CRABMEAT | FENNEL SLAW | SMOKY CHILI AIOLI
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WOOD-FIRED PILLA

- Plain Jane- tomato sauce | shredded mozz, grated parm & pecorino | oregano

- Murgherita- tomato sauce | fresh mozz | heirloom tomato | fresh gurlic I gruted parm basil

- Low Key Suvage- tomato sauce | handmade pepperoni | shishito | mozz & gruted parm fresh garlic
calabrese chile flukes

- Spicy Meatball Parm- vodka sauce | crumbled meatballs | picl(lecl julapeﬁos | mozz, asiago, fontina,
gruted parm | gremolutu

- Ring of Fire- tomato sauce | roasted red peppers | wild boar soppressata | calabrese chile |
mozzarella grc:tecl parm

- Sounds about White- ricotta | mozzarella, fontina, asiago | garlic | fresh black pepper | basil

- Prosciutto Arugulu- tomato sauce | fres|1 mozz | cherry tomato | prosciutto crudo & pecorino post
baked

- Non-Binnry- tomato sauce | artichokes | wild mushrooms | roasted red peppers | kalamata olives
fresh gurlic | basil (vegun)

- It's the Guanciale For Me- tomato sauce | handmade guanciule | hearth roasted tomato smoked
mozz wild mushrooms ] caramelized onions | grutecl parm

“ Truffle Butter- tartufutu | wild mushrooms I mozz & fontina | black truffle shuvings | rosemary | red
onion | grutecl parm

- Let Get Reudy to Crumble- tomato sauce | crumbled por|( sausage | broccoli rabe | cherry tomato
mozz | fres|1 gurlic | calabrese chile pepperoncino ﬂukes I pecorino

- Capricciosu - tomato sauce | salami | artichokes, mushrooms, roasted red peppers, kalamata olives

fresh mozz | grated parm

VESTAWOODFIRED.COM



PRIVATE EVENTS FAQs

How many hours is the event hosted for?

Usually events last 3.5-4 hours. The 30 minutes time frame after the 3.5 hours is to say
goodbyes and wrap up the event. However, cocktail party events last 3 hours maximum.

How carly can I arrive before my party to decorate or set-up the room?
In most cases, you may arrive 2 hours prior to your event to set-up. Exceptions may be if

there is a previous party booked before your event and more time is needed to clean and
reset to prepare for your event.

Can I bring my own cake and /or dessert?

Yes, you are more than welcome to bring your own cake and/or dessert. We can
display, slice, and serve for your guest to enjoy, without any additional cost.

Are DJs allowed or can I play my own music??

Unfortunately, DJs are not allowed in our venue. We do play background music indoors; however, you
are more than welcome to play your own music by connecting to our Bluetooth speaker.
Please note, music played and amplified by speakers are not permitted in the Outdoor Tent by the state
of New Jersey. However, acoustic or live performance not amplified though speakers are permitted.
Can I bring my own bottle of wine BYOB?

BYOB is not permitted at Vesta Wood-Fired. We have a liquor license and full bar to offer our guests.
Wine & beer as well as a full bar packages are available to purchase. We also offer “Consumption bar:
the host will have a bar tab open for the guests” as well as “Cash bar: the guests will open their own

bar tab”.

Booking our Wine Cellar space has a event space adult requirement of 2 hour wine, sangria and beer
bar package.

Are soft drinks included?
Yes, soft drinks are included (soda, juice, iced tea, hot tea and coffee). However,

espresso and cappuccino are not included.

What you ofler for kids?

For kids, we offer chicken fingers with fries, mozzarella sticks and bambino pizza complimentary.

What are the prices for kids?

Kids between the ages of 4 and 9 are half price, over 9 years old are charged as adults
and 3 years old and under are no charge.

How early we need to submit the selections and final head count?
The sooner the better. We’ll send you a questionnaire at least three weeks before

your event, to submit your menu selections, final head count, bar tab, color of linens
& napkins and seating arrangements.
The final head count, menu selection and details are due 10 days prior to the event.

When is the final balance due?
The final balance is due 10 days prior to the event.

What if I’'m still waiting for some guests to confirm?
Your final head count is the number of guests that have confirmed. We can add any

last-minute guests if needed. Please note, after receiving the final payment, no
adjustments or refunds would be issued under any circumstances. Particularly, but
not limited to changes guests not showing or canceling.

I would like to move forwards with the booking, how do we proceed?

After completing an online inquiry & receiving confirmation of our availability. If you’d
like to move forward with booking the date, please send us a message in our online

portal, reconfirming the date, time and event space you would like to book, and we’ll

send our party agreement and deposit invoice to sign and remit payment online.

PLEASE NOTE: we don’t hold dates without the agreement signed and deposit.
Please visit https:/vestawoodfired.com/parties/ to inquire for a private event



