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RISE AN SHINE IT'S

continental

17.59 per person

assorted mini bagels served with butter,
cream cheese, and fruit preserves, mini
muffins and pastries, seasonal fresh sliced fruit
freshly brewed coffee, decaffeinated and
selection of tazo teas, assortment of juices
and bottled water

classic hot breakfast

19.99 per person

cage free scrambled eggs, home fries,
bacon, seasonal fresh sliced fruit

freshly brewed coffee, decaffeinated and
selection of tazo teas

assortment of juices and boftled water

mini breakfast sandwiches

21.87 per person

bacon, egg & cheese croissant

sausage, egg & cheese croissant

ham, egg & cheese croissant

egg & cheese wheat muffin

seasonal fresh sliced fruit

freshly brewed coffee, decaffeinated and
selection of tazo teas

assortment of juices and bofttled water

grove street buffet breakfast

25.19 per person

cage free scrambled eggs, home fries,
bacon and buttermilk pancakes, mini muffins
and pastries, seasonal fresh sliced fruit

freshly brewed coffee, decaffeinated and
selection of tazo teas, assortment of juices
and bottled water

donuts & coffee

9.99 per person

assorted donuts with starbucks, coffee,
decaffeinated and selection of teas

add-ons

assorted greek yogurt cup 2.99
assorted mini bagels 3.49
assorted mini pastries 3.49
assorted mini pastries & bagels 4.37

assorted cold cereals
choice of milks (skim milk, whole milk) 3.29

individual yogurt parfait 4.99
hard boiled eggs cup (2) 2.40
seasonal sliced fruit 3.25
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hot and cold lunch or dinner buffet
45.00 per person, 25 people minimum

select two specialty salads:
bulgur wheat salad with kalamata olives,
tomatoes and mint

sweet chili glazed organic tofu with sesame
seeds

mozzarella caprese with beefsteak tomatoes,

basil

edamame and corn salad with radish and
ginger vinaigrette

asparagus with roasted peppers and shaved
parmesan

baby arugula salad with bocconcini, roasted
peppers and balsamic vinaigrette

spinach salad with blue cheese, apples,
bacon and sherry vinaigrette

calamairi salad with chickpeas, arugula, red
onions, and sundried tomato vinaigrette

shrimp cobb salad with lettuce, bacon, eggs,

avocado and mustard vinaigrette

chicken waldorf salad with celery, grapes and

walnuts
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select two hot entrées:
tarragon roasted chicken breast with roasted tomatoes

herb roasted chicken with wild mushrooms and pearl
onions

marinated skirt steak with chimichurri sauce, shallots and
fingerling potatoes

filet of beef with red potatoes and baby vegetables
miso glazed eggplants with roasted peppers

pasta primavera with broccoli, asparagus and
mushrooms

seared red snapper with marinated artichokes and
tomatoes

pepper crusted ahi tuna loin with tomatoes and haricot
vert

service includes:

organic mesclun greens with english cucumbers,
heirloom tomatoes and balsamic dressing

assorted breads

seasonal fresh sliced fruits
miniature pastries and petits fours
bottled water and assorted sodas

coffee/tea service
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reception packages

relax

$50 per person (minimum 25 guests)

house red and white wine

heineken, stella, samuel adams and amstel light
cranberry, orange and grapefruit juices

lime and lemon, wasabi peas, spiced mixed nuts
stationed

crisp tortilla chips, black bean and corn salsa, pico de
gallo, pineapple salsa and homemade guacamole

casual

$55 per person (minimum 25 guests)

house red and white wine

heineken, stella, samuel adams and amstel light
cranberry, orange and grapefruit juices

lime and lemon, wasabi peas, spiced mixed nuts
stationed

imported & domestic cheese board

roasted garlic hummus

eggplant caponata, artichoke and roasted pepper
pita

bread, crackers and crostini

contemporary

$65 per person (minimum 25 guests)

house red and white wine

heineken, stella, samuel adams and amstel light
cranberry, orange and grapefruit juices

lime and lemon, wasabi peas, spiced mixed nuts
stationed

imported & domestic cheese board

assorted crudite with hummus and ranch
passed

choice of passed six hors d’oeuvres

traditional

$75 per person (minimum 35 guests)
house red and white wine

heineken, stella, samuel adams and amstel light
whiskey, rum, vodka, gin, cognac

mixed cocktail drinks

cranberry, orange and grapefruit juices
champagne (available with up charge)
stationed

imported & domestic cheese board
assorted crudite with hummus and ranch
passed

choice of passed six hors d'oeuvres
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Passed hors d'oeuvres selections

cold

artichoke, spinach and goat cheese- spread on ficelle
eggplant, fomato and olive bruschetta

figs and fontina cheese

mushroom and olive bruschetta

heirloom tomato & fresh mozzarrella skewer

hoisin chicken with pineapple salsa on a wonton cup
seared beef tenderloin with sweet onion marmalade
on a ficelle

ahi tuna poke on a wonton crisp

shrimp ceviche on a plantain chip

salmon pinwheel with horseradish cream on a
pumpernickel

shrimp with cocktail sauce

crab salad on a cucumber cup

hot

goat cheese and honey phyllo

kale and vegetable dumpling

thai curry vegetable samosa

vegetable spring roll with sweet chili sauce
chicken and lemongrass pot stickers
chicken empanada with tomato salsa
chicken satay with spicy peanut sauce
braised short rib & manchego empanada with cilantro §#
avocado cream :
mini kobe beef burger with american cheese

steak au poivre with oven dried tomato chutney
philadelphia cheesesteak hoagie

lamb skewer with port wine sauce

pork and kimchi dumpling

pork and vegetable stickers

pork belly satay

chorizo stuffed dates wrapped in applewood bacon
broiled mini crab cakes with chipotle remoulade
scallops wrapped with bacon

coconut shrimp with mango dipping sauce
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CUSTOM AVAILABLE

1 pershing plazaq, jersey city, nj 07302

Brian Poff | Food Service Director | brian.poff@compass-usa.com [201.413.2983
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