2014 Cloud 9 Bar/Bat Mitzvah &I Sweet 16 Menu

Hors D’Oeuvres, Passed Butler Style
(Select 5, Each Additional $2.00pp)

Mozzarella Sticks with Spicy Marinara
Jalapeno Poppers
Mini Foccaccia Pizza
Cheese eI Herb Stuffed Mushrooms
Marinated Beef or Chicken Kebobs
Potato Pancakes w/ Apple Cream Sauce
Coconut Crusted Chicken Skewers
Bruschetta with Fresh Tomato, Basil and Mozarella Cheese
Sesame Crusted Chicken w/Terriyaki Glaze
Assorted Mini Quiche
Swedish Meatballs w/ Spicy Marinara Sauce
Vegetable Spring Rolls w/ Soy Ginger Glaze
Beef or Chicken Satay w/ Spicy Peanut Sauce
Phyllo Triangles w/ Spinach <l Feta Cheese
Cocktail Franks in Puff Pastry w/ Spicy Mustard
Mini Pizza Bagels

Stationary @ispﬁlys (Select 1)
(Additional items $5.00 per person)
Assortment of International I Domestic Cheeses
Fresh Sliced Fruit
Crudites of Vegetable w/ Assorted Dipping Sauces
Antipasto Platter of Assorted Sliced Meats, Olives, &l roasted red peppers
Creamy spinach I Caramelized Onion dip with Tortillas
Basket of Italian Breads w/ Infused Oils

Roasted Corn & Tomato Salsa with Tri Colored Tortillas

Salad (Select 1)
Mesclun Greens w/ Tomato, Cucumber <l Balsamic Vinaigrette
Classic Caesar w/ Homemade Croutons & Garlic Anchovy Dressing
Mixed Greens w/ Sun Dried Tomatoes, ¢ Italian Vinaigrette




Pasta (Select 1)

Penne al a vodka
Rigatoni with Marinara Sauce
Classic Macaroni and Cheese
Baked Ziti

Entrée (Select 2)
Eggplant w/Reasted Red Peppers I Mozzarella
Chicken Parmesan
Chicken Fingers w/ Honey Mustard and BBQ Dipping Sauce
Chicken Marsala w/ Wild Mushrooms T Shallots
Chicken Francese w/ Lemon, Butter, e White Wine
Herb Crusted Tenderloin of Pork w/ Cabernet Reduction
Oven Roasted Turkey w/ Cranberry Relish I Country Gravy
Honey Apricot Glazed Ham w/ Dijon Mustard
Black, Angus Top Round w/ Mushroom Demi
Black Angus Sirloin of Beef w/ Bordelaise Sauce
Marinated London Broil w/ Herb Demi
Filet of Salmon w/ Lemon Wine Sauce ($5 additional)
Filet of Sole w/ Lemon Butter <L White Wine (38 additional)

Accompaniments (Select 2)
Vegetable Du Jour
Rosemary & Garlic Roasted Potatoes
Herbed Rice
Wild and White Rice Pilaf

Dessert (Select 1)
(Includes Fresh Brewed Coffee & Selected Teas)
Occasion Cake
Fresh Fruit Display
Assorted Gourmet CaRes
Assorted Gourmet Cookies

Brownies and Blondies

Ice Cream Station

(These Items May be Added for $5.00 pp)
New York Cheesecake w/Assorted Berries
Assorted Mini Pastries I Tarts



(@oditional $9 per pesson)
Massite Sommet Display Station, which io Fifled with an Gosortment of Smported Cheeses,
Colorful Seasonal Vegetables and Gooorted Dips. SGamiohed with Defectable Whole Fuit.

FCot Masked Potato Martini Station
(@2ditionsl $12 per person) Select any 6 Loppings

Freoh Mashed Polatoes with a choice of Loppings. Olives, Sorkiflas, Sour Cream, Bacon,

(@aditional $15 per peraon)
Carving Slation of Roasted Surkey Breast or Honey Glaged Ham, with @ppropriate
Sauces. Sncludes W Dishes of: Small Shell Paota with G(Lﬂda}éjfw Chicken
with Vegetables and Fmonds.

Sushi Station
(@aditional $32 per person)

Slation including Suohi Chef (Crab, Suna, Salmon, Shuimp), Maki (Suna, Futo,

(@oditional $30 per pewsan)




(Roditional $12 per person)
Sialoin of Beef, Veggic Shaers and Pulled Porkk on Soft Buns with you choice of toppings
to include: Cheddar Cheese, @merican Cheese, Bacon, Carmelized Onion, Shredded Lelluce,

(Priced Qecordingfy)
@Wi,ozlw, Gaj}ma, £e/m,o/n, @oé/fvw gwxwgw, Ggmfjm,a 8%0 & gaaoxli g)ozi/n/b),
@nlipasto Station
(@ilional 9 por pesse)
Ravioli

Carving Slation
(Qaditional $12 per person)
Select 8 IMeats
Sukey Breast, Honey Slazed Fam, Corned Beef, Pastrami, Siaboin of Beef, London
Broil, Senderloin of Pork, Prime Rib ($3 add), Leg of Log (83 add), Filet MMignan($5 a22.)

Sace Nacho Station
(@2aikional 85 per person
Mefted Cheese, Suacamole, Sowr Cream, Sakoa & Refricd Beans

Pasta Station

(@B&Mmf $8 per P/zxwxafn) (5@2@«1 any 2 sered with M Stalian bread & ﬁm,wz)ua Srated Ggw/ec/a)

Penne sith Bolognese Sauce Shells with Red Clam Sauce
Pasta Primasera with DVegetables Pasta Wfredo
Sortellini with Sun Dried Fomatoes and @utichokes




(Qaaitional $6 per person)
Strawberny Sauce, Freoh Whipped Cream

(Qaaitional $18 per person)
@sortment of Souwmel Coolties, Freah Pics, Suscions Cakes & Fonts, Displayy of Feooh
White & Dark Chocolate Fondue, Chocolate Dipped Stranberties, orhel, Sce Cream &

Cordials

(@2ditional $8 per person,

@MWWWMMWW @@WWMWMW.
Sncluded are Cookics, Marohmallons, Prelzels, and @oorted Funit







