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CATERING OPTIONS |

Exceptional food is at the heart of every
memorable event and thats why were so
passionate about our catering services.

Event Packages......ccconrnrnirnennsssss s ssssnsennes 4-9
Common at large, formal gatherings, like a wedding.

A variety of course options, presentation styles,

and menus are available.

(@YU - | SRS 10-14

We bring buffet-style catering and everything
you’ll need to serve to your location of choice —
perfect for backyard barbecues to company picnics.

Backyard Barbecue..........conccinninccnnns 15-16
We'll do the grilling — you enjoy hosting your event.

DFiNKS woviticccressrssssssssss s 17
Bar PAcKages.....cocuvreenerrereeses e ssesssesssssesssssssnsneens 18
R-Bar Mobile Bar ... 22

Kid MEAIS ...ttt 23




EVENT PACKAGES |

You want a menu that reflects your unique vision—and we're here to help.
Customization is one of our specialties. Whether you're envisioning elegant canapés,
a multi-course plated dinner, casual buffet-style dining, interactive food stations,

or even late-night bites, we will work closely with you to design a menu that
complements your celebration and delights your guests.



PASSED HORS
D b O E U V R E S | Minimum three choices at one piece per person.

Priced per piece.

Cucumber Cup with roasted tomato, olive tapenade, goat cheese......
Vegetable Spring Roll with sweet chili dipping sauce.........ccccccovevevcerneee.

Mushroom Caps stuffed with blue cheese, bacon, red onion
marmalade

Steak Rosettes on crostini with horseradish cream, parsley leaf ...........
Escargot in Potato Cup with garlic butter, creamy Boursin cheese......
Smoked Salmon Mousse on Crostini with caper, dill, lemon zest...........

Tomato Bruschetta on garlic toasted baguette

Poached Shrimp with bloody Mary cocktail sauce........cccccceveeerevereereennenes
Petite Crab Cakes with traditional remoulade dipping sauce.................
Crab Stuffed Mushrooms with classic tartar sauce.........covivvciiinerinnnnns
Risotto Croquettes with prosciutto, parmesan, green peas.......ccceeue.

Bacon Wrapped Scallops with Sriracha aioli

Spanikopita with tzatziki dipping sauce

Clams Casino topped with creole beer mustard sauce .......cccocevvvecrnenee

Smoked Trout Deviled Eggs with fennel frond

Peppadew Shooters stuffed with goat cheese, basil, coconut ...............




S TAT I O N S | Select as many as you like. Priced per person.

Vegetable crudités with creamy herb dip

Domestic cheese with grain mustard

Artisan cheese

Seasonal fruit

Lemon-garlic hummus with grilled pita

Antipasto with sliced meats and marinated vegetables

Grilled vegetable tray

Spinach and artichoke dip with tortilla chips

Chesapeake crab dip with buttery crackers

Shrimp cocktail

Raw Bar (oysters, clams, shrimp, crab claws)

Chef’s grazing table

12
18
19



SALADS |

Select one. Included with Comfort, Fine, Finer, and Pristine Dining entrees

Garden mixed greens, tomato, carrot, cucumber,
and red wine vinaigrette

Caesar crisp romaine, house made dressing, croutons,
and shaved parmesan cheese

Upgrades. Additional 32 per person

Iceberg cumberland dressing, crumbled blue cheese, red onion,
tomato, port reduction

Spinach strawberry, pistachio, crumbled goat cheese, and
balsamic vinaigrette

Pear moscato poached pears, creamy brie, candied walnuts,
honey-dijon vinaigrette, and white balsamic reduction

Fruit Fresh Fruit Cup

Available as a standalone item or addition to Drop-Off Catering packages for $6 per person
: -




COMFORT FLIGHT

Select any two ($26 per person) or three (328 per person)

Herb Grilled Pork Chop with apple-sage espagnole

Dry Aged Meatloaf with French onion gravy

Baked Cod Fillet with herbed lemon beurre blanc

Chicken Breast with tomato, green onion, and dijon cream sauce
Roasted Turkey Breast with creamy Boursin-leek gravy

Pasta alla Vodka with green peas and Asiago cheese

FINE DINING FLIGHT

Select any two ($36 per person) or three (338 per person)

Bacon Wrapped Pork Tenderloin with coffee spice and
maple-whiskey sauce

Mahi-Mahi Fillet with Jamaican jerk seasoning and fresh mango salsa
Salmon Fillet with fresh dill, capers, and lemon cream reduction

Chicken Breast with basil and prosciutto in creamy marsala
mushroom sauce

Duck Leg Confit with glace 'orange
Braised Short Rib with sauce Bordelaise

New York Strip Steak with roasted onion and bouroon hunter’s sauce



FINER DINING FLIGHT

Select any two ($46 per person) or three (348 per person)

Filet Mignon with red wine demi-glace

Crab Cakes with sherry lobster cream sauce

Braised Pork Shank with orange-chile Mojo glaze

Scallops with creamy lemon-thyme beurre noisette in puff pastry

Frenched Chicken Breast braised with red wine, button mushrooms,
and pearl onions

Braised Lamb Shank Bourguignon

PRISTINE DINING FLIGHT

Select any two ($56 per person) or three (858 per person)

Filet Oscar with jumbo lump crab and hollandaise
Bouillabaisse of halibut, clams, shrimp with fennel and tomato
Chilean Sea Bass with roasted yellow pepper velouté

Veal Osso Bucco Milanese with classic gremolata

Duck Breast with juniper-peppercorn seasoning, and pomegranate
reduction

Rack of Lamb with roasted shallot demi-glace



CARVING STATION |

$195 attendant fee. | Priced per piece.

Prime Rib
au jus, horseradish cream ................ 380 /720

Tenderloin of Beef
red wine demi-glace,
horseradish cream 395

Roasted Pork Loin

apple-sage espagnole 80 /140
Roasted Turkey Breast

Boursin-leek gravy,

cranberry-orange relish.............. 99 (frenched)

Roasted Leg of Lamb
grain mustard demi-glace....... 165 (boneless)

Smoked Spiral Ham
pineapple chutney 129




DROP-OFF CATERING |

Planning an event? Whether it’s a backyard cookout, a corporate gathering, or a
family reunion, our drop-off buffet options make catering easy and delicious. From
smoky barbecue classics and fresh seafood feasts to Italian favorites and hearty

comfort foods, we've got something to satisfy every crowd.

Each menu is expertly crafted and designed to serve groups of 40 or more (unless noted otherwise). Minimum
$2,250 catering spend (including bar) per event. All drop off items provided in disposable serving trays.



BACKYARD
COOKO UT | $22 per person

Steakburger Sliders Coleslaw
Turkey Burger Sliders Pasta Salad
Grilled Hot Dogs

BARBECUE CLASSICS | $26 per person

Pulled Pork Sliders Coleslaw
Baby Back Ribs Pasta Salad
Barbecue Chicken

SOUTHERN SOUL | 326 per person

Fried Chicken Macaroni and Cheese
Honey Glazed Ham Braised Collard Greens
Blackened Catfish



HA RVE S T | $29 per person

Roasted Turkey Breast Green Bean Casserole
Honey Glazed Ham Candied Yams
Garlic Mashed Potatoes Cranberry Sauce

SOUTH JERSEY
ITALIAN | $24 per person

Chicken Marsala Parmesan Roasted Potatoes
Herb Grilled Pork Chops Garlicky Broccoli Rabe
Lasagna Bolognese

NORTH JERSEY ITALIAN | $24 per person

Chicken Parmigiana Penne a la Vodka
Sausage and Peppers Tuscan Vegetable Medley
Meatballs




CLAM BAKE | $42 per person

Steamed Littleneck Clams Boiled Red Potatoes
Steamed Mussels Corn on the Cob
Peel and Eat Shrimp Coleslaw

Maryland Crab Cakes

SHORE DINNER | 346 per person

Crab Stuffed Flounder Corn on the cob
Downeast Lobsta’ Roll Sliders Boiled Red Potatoes
Grilled Smoked Sausage Coleslaw

NACHOS Y TACOS | $29 per person

Carne Asada Yellow Rice
Pollo Adobada Corn Chips
Ground Pork and Red Bean Chili Crunchy and Soft Taco Shells

Pico di gallo, guacamole, red onion, cilantro, pickled jalaperio, queso fresco,
cheddar-jack, sour cream, fresh lime, shredded lettuce, sliced olives



DELICATESSEN | $18 per person

6" Turkey and Provolone Hoagie Kettle Cooked Potato Chips
6" Roast Beef and American Hoagie Potato Salad
6" Classic ltalian Hoagie Coleslaw

Assorted sandwich condiments, spreads, and roppings.

CONTINENTAL
B REAKFAST | $22 per person

Bagels and Cream Cheese Assorted Muffins
Assorted Danish Fresh Fruit Salad

BRUNCH | $29 per person

Quiche Parsienne Bacon and Sausage
Biscuits and Sausage Gravy Breakfast Potatoes
Belgian Waffles Fresh Fruit Salad

maple syrup, whipped cream




BACKYARD BARBECUE |

Hosting a BBQ but don’t want to be stuck at the grill all day? Let the Riegelsville Inn
handle the cooking so you can spend your time enjoying the party! We'll help you
put together a menu that fits your vibe — whether it’s classic burgers and dogs or
something a little more gourmet. You get to hang out with your friends and family,
while Riegelsville Inn chefs set up, and then grill your menu items to order.

1o get started, all you have to do is let us know you're interested. Our expert events team will reach out to start
building your customized menu. Weve listed some suggested items on the next page to kick start the creative process.



ENTREES

(Cheese)Burgers Baby Back Ribs
Hot Dogs Bratwurst
Bone-in Chicken NY Strip Steaks
Boneless Chicken Split Lobster Tails

HOT SIDES

Roasted Potatoes Grilled Vegetables
Grilled Asparagus Grilled Broccolini
Corn on the Cob Macaroni & Cheese
Baked Potatoes Baked Beans

COLD SIDES

Potato Salad Caesar Salad

Pasta Salad Summer Fruit Salad
Macaroni Salad Tomato Cucumber
Coleslaw Salad

Garden Salad

Shrimp Skewers
Lamb Chops
Pulled Pork

Cornbread

Glazed Sweet
Potatoes

Grilled Pineapple

Caprese Salad

Watermelon Feta
Salad

Panzanella



D RIN KS | 33 per person

Soft drinks — water, pepsi, diet pepsi,
ginger ale, starry, lemonade, iced tea

Fresh brewed iced tea

Hot coffee and tea

Saratoga still water 6/bottle

Saratoga sparkling water 6/bottle




OPEN BAR PACKAGE |

$5 per person, per hour | $20 per person for 5 hours

Liquor | Vodka, Tequila, Rum, Scotch, Bourbon, Whiskey,
Gin, Coconut rum

Mixers | Triple sec, Sweet Vermouth, Dry Vermouth

Wine | Cabernet, Merlot, Pinot Grigio, Chardonnay

Beer | Miller Lite, Yuengling, Michelob Ultra, Coors Light

CALL UPGRADES | 25¢ per person, per hour, per choice.
Upgrade all 8 for $1 per person, per hour.

Tito’s Beefeater Gin

Jack Daniel’s Jose Cuervo Gold

Jim Beam Bacardi

Dewar’s White Label Captain Morgan Spiced Rum

PREMIUM UPGRADES | 50¢ per person, per hour, per choice.
Upgrade all 6 for $2 per person, per hour.

Ketel One Vodka Bombay Sapphire Gin
Maker’s Mark Bourbon Teremana Blanco Tequila
Johnnie Walker Black Zaya Gran Reserva

Specific brands are subject to availability, and substitutions may be required without notice.
Non-alcohol mixers and garnishes $0.50 per person per hour.
Don't see what you're looking for? We're always happy to customize a package to your specifications.




ADDITIONAL SUBSTITUTIONS |

CALL PACKAGE

Tullamore Dew Malibu Coconut Rum Stolichnaya Vodka
Cointreau Caravella Limoncello Jagermeister
Western Son Lemon Vodka Absolut Vodka Bluecoat Gin
Faber Vanilla Vodka Fireball Cinnamon Tanqueray
Southern Comfort Whiskey Aperol

PREMIUM PACKAGE

Jameson Bulleit Bourbon Crown Royal
Courvoisier Bulleit Rye Hendrick’s Gin
DiSaronno St. Germaine Belvedere Vodka
Kahlua Baileys Irish Cream

Campari Grey Goose

STAND ALONE ADDITIONS | price per bottle

Basil Hayden................ 15 Glenlivet 12yr
Angel's Envy Patron Silver

Bourbon.................. 25 Oban 14yr
Redbreast 12y.............. 30 Macallan 12yr

Lagavulin.......eeeeeenn.
Angel’s Envy Rye.......
Glenmorangie 18yr....




BEER UPGRADES | price per case

Heineken Guinness Pub Cans............. 20 Troegs Seasonal
Corona Extra PeroNi...ceeeeveeeeeseverenne 20 IPA e 20
Stella Artois Downeast Original Peroni (N/A)....eeeeeere. 20

Blue Moon...
Leffe Blonde

Clausthauler Dry
Hopped (NA).....ccevuee. 10

Additional beer selections may be available with customized pricing.

WINE UPGRADES | price per bottle

Champagne Toast
Lamarca Prosecco
Veuve Clicquot Yellow Label...................... 95

Highlands 41 Cabernet Sauvignon.......... 14
Santa Julia Malbec
Wines by Joe Pinot Noir

Stival Pinot Grigio........
Folie a Deux Chardonnay
Haymaker Sauvignon Blanc.........cccceu..... 14

Additional wine upgrades may be available with customized pricing.



BRUNCH
OPEN BAR PACKAGE |

35 per person, per hour
a standalone morning package because brunch without booze is just breakfast

Mimosas | Classic combination of champagne & orange juice
Bellinis | Peach schnapps, peach puree, champagne
Bloody Marys | The Riegelsville Inn’s signature recipe

Irish Coffee | with Jameson, Baileys, or both!
(requires coffee station)

Beer | Miller Lite, Yuengling, Michelob Ultra, Coors Light

Wine | Cabernet, Merlot, Pinot Grigio, Chardonnay



MOBILE BAR |

Refreshing. Rustic. Rolling. R-Bar.

PREsenTED BY ||
T RIEGELSVILLE INN

restaurant é‘/mb

The R-Bar is a unique mobile bar cart providing a
versatile platform for serving a wide array of beverages

at your next event. From handcrafted cocktails and fine wines to
local craft beers and non-alcoholic options — ordering from our walk up N\ . /

* SINCE 1838

window means you’re sure to enjoy a memorable drinking experience. ™ =

The R-Bar is ideal for:

* Weddings and Receptions e Farm-to-Table Dinners
* Corporate Events and Galas * Qutdoor Gatherings
* Private Parties and Celebrations

The R-Bar presented by the Riegelsville Inn is more than just a bar; its an experience that adds character,
convenience, and a touch of rustic elegance to any occasion.



KIDS MEALS |

Children under 12. Price per plate.

PB & J with French Fries and Ketchup

Mac & Cheese with Apple SaucCe CUP ....ccvevneereeneeneereineees

Chicken Fingers
with French Fries, Ketchup, and Barbecue.........cccccuvneenn. 9




EXAMPLE EVENT COSTS |

For an off site 5-hour, 100-person catered wedding event.

Passed Hors D’oeuvres / pp $11

Assumes one $3 and two $4

Stationary Appetizers / pp $21

Assumes one $5 and two $8

R-Bar Mobile Bar / pp %6

Cocktail hour drinks

Main Course / pp

Assumes three fine dining options, $38

includes salad and sides

Food Service / pp $17.75

Drink

Open sba/r?uit}) call flight upgrades 925

Bar Service / pp $4

Rentals / pp $25

Subtotal / pp $147.75
Event Management / pp $29.55
PA Sales Tax (6%) / pp $10.64

Grand Total / pp $187.94

Our third party payment processor applies a 4% supplemental fee to all credit card transactions.




EXAMPLE EVENT COSTS |

For an off site, 50-person buffet barbeque.

Stationary Appetizers / pp $9

Assumes one $4 and one $5

Buffet Salad / pp $6

Buffet Entrées and sides / pp

Barbecue classics 26

Beverages $3

Coffee, rea, soft drinks, mixers

R-Bar Mobile Bar $15

Drink

Open sba/ri)up;tb call flight upgrades 925

Event Staff / pp $M

Rentals / pp $6

Subtotal / pp $101
Event Management / pp $20.02
PA Sales Tax (6%) / pp $7.27

Grand Total / pp $128.29

Our third party payment processor applies a 4% supplemental fee to all credit card transactions.
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RIEGELSVILLE INN

restaurant & pub

* SINCE 1838 *

CONTACT |

Ashley Peters
Event Coordinator

relax@riegelsvilleinn.com
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