
The Woodford Hall

Classic wedding Menu

Cocktail Hour

$20.00 per person includes choice of five (5) passed hors d’oevres

Passed Hors D’oever Options

Caprese skewers / chicken or Beef skewers / herb & garlic Stuffed 
Mushrooms / Roasted Tomato & Herbed Cheese Tartlets / bruschetta / Mango 
Shrimp Ceviche / Salmon Tartare / Cheese Quesadillas / potato pancakes / 

Cocktail Franks / Mini Meatballs with Gravy / Shrimp cocktail / Deviled Eggs 
/ Arancini / filet mignon on garlic toast / Cool Ranch Cheddar Bites / 

Chilled Soup Shots / Mini Chicken & Waffles / Fried fish tacos / potstickers / 
Vegetable Eggrolls / Beef Empanadas / Raspberry Brie Wontons / Baby Lamb 

Chops w/ Mint Vinaigrette ($2.00 p/p) / Asian bbq Spare Ribs ($2.00 p/p)

Buffet or Family Style Dinner Menu Options

$54.99 per person for Buffet 

$59.99 per person for Family Style

Salad Course (Choose One)

Green: (Mixed Greens, Tomatoes, Carrots, Cucumbers, House Vinaigrette)

Classic Caesar: (Romaine Hearts, Parmesan Shavings, Croutons, Caesar Dressing)

Wilted Spinach: (Hard Boiled Egg, Red Onion, Hot Bacon Vinaigrette)
Beet: (Arugula, Gorgonzola, Roasted Beets, Candied Walnuts, Sherry 

Vinaigrette)

Chopped Salad: (Romaine, Iceberg, Diced tomato, Cucumber, Carrot, Red Onion, 
Croutons, White Dijon Buttermilk Dressing) 

Greek: (Cherry Tomatoes, Cucumbers, Kalamata, Feta, Red Onion, Lemon 



Vinaigrette)

Olivye: (Boiled Potatoes, Egg, Carrot, Pickles, Peas and Ham, Creamy Dressing)

Add Bacon to any Salad for $1 p/p / Add Chicken to any Salad for $2 p.p  
Add Shrimp to any Salad for $3 p/p

Soup Course (Choose One) Hot Soups

classic tomato / Italian Wedding Soup / Creamy Roasted Pepper & Tomato / 

Lentil & Chorizo / Butternut Squash / Potato Leek / Split Pea / Smoked 
Turkey & Corn Chowder / Vegetable Minestrone / Beet Borscht / Cream of 

mushroom / Sweet Corn with Fried Leeks / Corn, Poblano & Potato Chowder

Chilled Soups

Spring Pea / Peach Soup with Chevre / Tomato Soup with Goat Milk / Smoky 
Salmorejo / Persian Yogurt Soup / Gazpacho / Avocado Cucumber

Pasta Course (Choose One)

Penne a la Vodka / Penne Marinara / Penne Burro e Parmigiano / Penne 
Arrabbiata / Cacio e Pepe / Farfalle in Parmesan Cream with Peas / Spaghetti 

con Olio e Aglio al Limone / Pasta Primavera / Spaghetti Carbonara / 
Halushki / Noodles Romanoff / Creamy Mushroom Stroganoff / Makaroni Po-
Flotski (Russian Meat Sauce) ($3 more p/p) / Linguine Putanesca ($1 more p/p) / 
Rigatoni Bolognese ($3 more p/p) / Cheese Tortellini Alfredo ($2 more p/p) / 
Cheese Tortellini Bolognese ($4 more p/p) / Pappardelle with Short Rib Ragu 

($5 more p/p) / Vegetable Lo-Mein

Add Chicken to any Pasta for $2 more p/p / Add Shrimp to any Pasta for $3 
more p/p / GF Pasta Available

Entrees (Choose Three)

Classic

Beef
Choice of: Pepper Steak / Hungarian Beef Goulash over Egg Noodles / Petite 

Filet of Beef in Garlic Herb Butter Sauce / Petite Filet of Beef with 

Traditional Argentinian Chimichurri ($6 more p/p for filet)



Chicken
Choice of: Française / Marsala | Balsamic / Parmigiana / Scampi / Murphy / 

Piccata / Pesto / Bruschetta / Cacciatore / Fricassee / Stroganoff / Sweet & 
Sour Apricot / Sesame / general tso / Ginger Sesame Chicken Meatballs

Pork Loin
Choice of: BBQ / Mushroom Gravy / Garlic Rosemary / Brown Sugar Dijon / 

Sweet & Hot Cherry Peppers with Onions / Latin Pernil / Italian Style 
Meatballs in Tomato Basil

Fish
Choice of: Baked Tilapia in Garlic Lemon / Baked Tilapia in Puttanesca / Cod 

Provencal / White Miso Glazed Cod / Salmon with Lemon Beurre Blanc / 
Orange Glazed Salmon ($2 more p/p for Salmon or Cod)

Shellfish
Mussels. Choice of: Puttanesca / Spicy Tomato / Garlic, Herbs & White Wine / 

Beer Steamed with Kielbasa / Chorizo & Tomatoes

Clams. Choice of: Baked with Bacon & Garlic / Oreganata / Garlic Butter 

Steamed ($2 more p/p)

Shrimp. Choice of: Jumbo Shrimp Scampi / Creole Jambalaya with Shrimp, 
Chicken & Andouille ($4 more p/p) / Tuscan Butter / Parmesan ($3 more p/p)

Lobster. Choice of: Lobster Tail with Lemon Butter ($15 more p/p) / Lobster 
Tails Steamed in Beer ($15 more p/p) / Lobster Tail Thermidor ($20 more p/p)  

Crab Stuffed Lobster Tail ($20 more p/p)

Sausage
Choice of: Sweet, Hot or Mixed Italian Sausage, Peppers & Onions / Kielbasa & 

Kraut with Brown Bread / Spanish Style Chorizo with Potatoes

Eggplant
Choice of: Rollatini / Parmigiana / Milanese with Balsamic Reduction (with or 

without Buffalo Mozzarella) / Ratatouille with Grilled Rustic Bread / 
Traditional Moussaka with Lamb ($2 more p/p)



Shrooms
Choice of: Portobello Wellingtons / Vegan Mushroom Stroganoff, Long Grain 

Rice | Wild Mushroom Risotto with Parmesan & White Truffle

Woodford Hall classics
Choice of: Beef and Pork Stuffed Cabbage with Tomato Gravy / Mac & cheese 
Beef and Pork Stuffed Peppers in Tomato Gravy / Cheddar Stuffed Kielbasa 

with Red Cabbage Kraut & Mini Potato Pancakes

Casual

Burgers
Choice of: Hamburger / Cheeseburger / BLT Burger / French Onion Burger / 

veggieburger (with or without cheese)

(All Woodford Hall Steak Burgers are a proprietary blend of Chuck, Brisket 
and Short Rib. Always Served Medium)

Chicken
Choice of: honey fried chicken / Wings (Choose Buffalo, BBQ, Dry Rub, Garlic 

Parmesan) / Tempura Battered Thighs with Chipotle Aioli

Pork
Choice of: Pulled Pork Sliders / Pork Belly Bites / Cheddar Short Rib 

Grilled Cheese

Woodford Halls Casual
Choice of: Meatball Parmigiana Sliders / Potato Cheese Pierogies with 

Caramelized Onions, Herb Sour Cream / Slovac Ham Croquettes

(Additional Entrees Available for $3 more p/p)

Family Style variations 1) Each guest may choose one of the three (3) entrée 
choices. Entrée counts to be provided to Woodford Hall two (2) weeks in 

advance of the event and entrees will be plated and served to each guest 
personally (no additional cost). All other menu choices will be served 
family style. Or; 2) a menu choices including each of the three (3) Entrée 

choices will be served family style to each table ($5 more p/p)



Accompaniments (Choose Two)

White Basmati in Herb Butter Sauce / Herb Roasted Potatoes / Seasonal 

Mixed Vegetables Lightly Sauced / Honey Roasted Carrots & pearl onions / 
Stir Fry Asian Vegetables / Rice with Peas and ham / mashed potatoes / 

Green Beans with Shallots & (Optional) Bacon / Grilled Zucchini Salad with 
balsamic vinaigrette / Sugar Snap Peas & Asparagus Sauté / Roasted 

Brussels with Pancetta / Stir Fried Broccoli with Garlic / Truffle Parmesan 

Pomme Frites / Cuban Black Beans & Rice / Vegetable fried rice

Dessert & Fresh Brewed Coffee & Tea (Choose One)

Ice Cream Bar / Fresh Baked Cookies & Seasonal Fresh Fruit Platter / Fresh 
Baked Brownies & Seasonal Fresh Fruit Platter / Fresh Zeppoles with 

Caramel, Strawberry and Chocolate Sauces / Ricotta Cheesecake Parfaits ($1 
more p/p) / Chocolate, Vanilla or Mango Crème Brulee ($1 more p/p) / Gluten 
Free Molten Lava Cakes ($1 more p/p) / Vegan Chocolate Mousse ($1 more p/p) 

/ Assorted Italian Pastries from Palazzone 1960 ($3 more p/p) / Specialty 
Bridal Cakes from Palazzone 1960 (mp) (Brochures Available)

Carving Station Options

pineapple & cloves Glazed Ham / Herb Roasted Pork Loin / Roasted Turkey 
Breast

$28.00 per person includes choice of six (6) passed hors d’oevres plus two (2) 
carving stations

Marinated London Broil / Marinated Flank Steak / pineapple & cloves Glazed 

Ham | Herb Roasted Pork Loin / Roasted Turkey Breast or Herb Crusted Rib 
Eye ($2 more p/p)

$20.00 per person includes one-hour self-serve buffet
Choice of one (1) Pasta Station: Tortellini Alfredo / Tortellini Marinara / 

Penne a la Vodka / Penne Marinara / Spaghetti Carbonara 

Choice of three (3) Hot or Cold Stations (Must be a combination of both Hot 
and Cold):

Hot Stations: Calamari / Eggplant Rollatini / Eggplant Milanese / Meatballs 
(Swedish or Italian) / Potato Cheese Pierogies with Caramelized Onion and 
Herb Sour Cream / Kielbasa & Kraut / Sausage, Peppers & Onions / Pulled 



Pork Sliders / Mini Meatballs with Gravy and Potato Mash Frosting / Baked 
Macaroni & Cheese / Peppers, Onions & Potatoes

Cold Stations: Seasonal Fresh Vegetable Crudité & Dips / Bocconcini Salad / 
Italian Green Bean, Potato, Red Onion Salad / Antipasti Salad / Watermelon, 

Feta & Mint / Chef’s Charcuterie Board / Chef’s Cheese Board / Caprese 
Skewers / California Rolls / Hummus and Labneh with Pita / Shrimp Ceviche, 

Shrimp Cocktail or Coconut Shrimp ($2 more p/p)

Raw Bar Available for an additional fee to be determined based on the 
seafood chosen and the Market Price at the time of contract execution. 

Our Woodford Hall Raw Bar can be as elaborate as you want it to be 
based on your favorite shellfish and your budget. Any combination of 
chilled lobster, crab legs, shrimp, clams and oysters are available for 

your raw bar plus lemon, cocktail sauces and mignonette.

Optional Encores (Choose One @ $10 more p/p)

White Glove Service Gourmet Martini Glass Macaroni & Cheese Bar

Topping Options (Choose 5): Bacon / Shrimp / Extra Cheddar / Broccoli / Roasted 

Peppers / BBQ Chicken / Fried Chicken / Diced Ham / Corn / Crushed Cheetos / 
Pulled Pork / Butter Cracker Crumbs / Pepperoni / Crisp Pancetta / 

Jalapenos / Cherry Peppers / Ground Beef / Spicy Queso / Frizzled Onions / 

Black Olives / Green Olives / Kalamata Olives / Pesto / Salsa

Gourmet Grilled Cheese Bar plus Tomato Soup Shots (Choose 3)

The Woodford: Rye Bread, Grilled Kielbasa, Sauerkraut, Aged American Cheese, 

Russian Dressing / The Classic: White Bread, American Cheese (with or without 
Tomato) / The Chef: Ciabatta, Cheddar, Smoked Short Rib / The Ultimate: Texas 

Toast, Gouda, Havarti & Cheddar / The Sweet Pig: Sliced Baguette, Brie, 
Blackberry Jam, Smoked Bacon / The Picante: Sourdough, Quesadilla Cheese, 

Sliced Jalapeno and Salsa / The Goumba: Ciabatta, Fried Eggplant, Provolone 
(with or without Hot Cherry Peppers) / The Jersey: Crusty Italian Bread, Pesto 
Genovese, Fresh Buffalo Mozzarella, Prosciutto | The Cubano: Dill Pickles, 

Honey Ham, Swiss Cheese / The Shroom: Rustic Panella, Sauteed Crimini, 
Caramelized Onions, Chives and Fontina / South of the Border: White Bread, 

Avocado, Spinach, Green Onion, Hatch Chile, Monterey Jack / The Veggie: Italian 
Bread, Sauteed Peppers, Mushrooms, Onions, Tomato Jam, Creamy Burrata / The 

Green Earth: Whole Wheat, Sauteed Spinach, Garlic, Pepper Flake, Vegan Feta



Mashed Potato Warm Indulgence Bar (5 Toppings) ($5 more p/p)

Buttery Mashed White Potatoes and Mashed Sweet Potatoes
Toppings/Mix-Ins: Caramelized Onions | Bacon | Sour Cream | Chives | Broccoli 

| Cheddar Cheese | Queso | Sauteed Spinach | Sauteed Mushrooms | Sauteed 
Kale | Brown Sugar | Mini Marshmallows | Maple Syrup | Chopped Pecans

Brunch Bar (Choose 4)

Jersey Eggs Benedict: English Muffin, Taylor Ham, Poached Eggs, Hollandaise /  
Nutella French Toast: Strawberry, Banana, Toasted Coconut, Whipped Cream / 
Avocado Toast: Toasted Baguette, Radish, Kale Chips Poached Egg / Street 

Corn Tots: Chipotle Mayo, Grilled Corn, Cotija, Cilantro Lime / Huevos 
Rancheros: Fried Eggs, Black Beans, Crispy Tortilla, Crema / Breakfast 

Eggrolls: Bacon, Eggs & Cheese / Mini Chicken and Waffles: Tempura Fried 

Chicken, Cornbread Waffles, Spiced Maple Syrup, B&B Pickles / Pig Candy: 
Double Smoked & Candied Bacon / French Onion Strata): Caramelized Onion, 

Bread Cubes, Gruyere Cheese, Egg Custard / Savory Vegan Crepes: Oat Flour 
Crepe, Sauteed Mushrooms, Sauteed Spinach / Parfaits: Granola, Fresh Berries 

and Greek Yogurt (Soy or Coconut Milk Yogurt Substitutions Available)

Food Package Includes Water & Soda

All Prices Are Plus 6.625% Tax and Gratuity, Unless Tax Exempt.

Bar Options (4 hours)
All packages include water & soda

$225.00 bar setup fee includes two (2) bartenders

Cash bar: (Guests Pay)
Tab Bar: Client Pays at End of Event @ Cost

*Domestic Draft Beer @ $16.00 per person 



Mimosa Bar @ $12.00 per person

Make your own Mimosa Bar with various selections of Fruit Purees

Beer, Wine & Sangria @ $20.00 per person

Wines: Trinity Oaks California Chardonnay, Pinot Grigio, Cabernet Sauvignon 
and Merlot, plus Moletto White Prosecco                                  

*Draft: Coors, Coors Lite, Yuengling Lager
Bottles: Bud, Bud Lite, Michelob Ultra, Miller Lite

Beer, Wine, Sangria, Hard Cider & Hard Seltzer @ $24.00 per person

Wines: Trinity Oaks California Chardonnay, Pinot Grigio, Cabernet Sauvignon 
and Merlot, Moletto White Prosecco.                                        

*Draft: Ironbound Cider, Coors, Coors Lite, Yuengling Lager, Sam Adams 
(seasonal)

Bottles: Bud, Bud Lite, Michelob Ultra, Miller Lite, Corona, Corona Light, White 
Claw (variety)

House Open Bar @ $35 per person

Wines: Trinity Oaks California Chardonnay, Pinot Grigio, Cabernet Sauvignon 
and Merlot, Moletto White Prosecco                                        

*Draft: Ironbound Cider, Coors Lite, Yuengling Lager, Sam Adams
Bottles: Budweiser, Bud Lite, Michelob Ultra, Miller Lite, Corona, Corona Light, 

White Claw (variety) Liquors/Cocktails: Vodka, Rum, Gin, Dewers, Tequila, 

Bourbon, Seagram’s 7

Cordials can be added to this package for an additional $200. 

Select Open Bar @ $40 per person

Wines: Trinity Oaks Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot, 

Moletto White Prosecco
Liquors/Cocktails: Ketel One, Grey Goose, Rum, Hendricks Gin, Bombay Sapphire, 

Patron, Café Patron, Don Julio, Don Julio Anejo, Glenlivet, Macallan, 
Bushmills, Bulleit Bourbon, Bulleit Rye, Maker’s Mark, Knob Creek, Angel’s 



Envy, Hennessy
Beers and Other: Domestic and imported *draft and bottled beers including 

Ironbound Cider, Doc’s Pear Cider, Stella Artois, Heineken, Heineken Light, 
Amstel Light, Sam Adams Summer Ale, Leinenkugel’s, Corona, Corona Light, 

Coors Lite, Yuengling Lager, Budweiser, Bud Lite, Michelob Ultra, Miller Lite, 
craft draught beers and assorted White Claw hard seltzers

Cordials can be added to this package for an additional $200.

Premium Top Shelf Open Bar @ $50 per person

Wines: Trinity Oaks Chardonnay, Pinot Grigio, Cabernet Sauvignon, Merlot, and 
Moletto White Prosecco plus select higher end whites and reds.               

Liquors/Cocktails: Ketel One, Grey Goose, Rum, Hendricks Gin, Bombay Sapphire, 

Patron, Café Patron, Don Julio, Don Julio Anejo, Glenlivet, Macallan, 
Bushmills, Bulleit Bourbon, Bulleit Rye, Maker’s Mark, Knob Creek, Angel’s 
Envy, and Hennessy, plus cordials and after-dinner specialty coffee drinks.

Beers and Other: Domestic, imported and local micro brews in *draft and 
bottles including selections from Ghost Hawk, Hackensack Brewery, Brix City, 

Bolero Snort, Ironbound Cider, Doc’s Pear Cider, Stella Artois, Heineken, 
Heineken Light, Amstel Light, Sam Adams Summer Ale, Leinenkugel’s, Corona, 

Corona Light, Coors Lite, Yuengling Lager, Budweiser, Bud Lite, Michelob Ultra, 

Miller Lite, craft draught beers and assorted White Claw hard seltzers.

NOTE: None of our Woodford Hall bar packages include shots.

*Draft beers are subject to change

Other Liquor Packages Available Upon Request

All prices are plus 6.625% tax and gratuity, unless tax exempt.

THANK YOU!

We thank you for joining us at The Woodford Hall. Our 
professional staff will ensure that your day is perfect in every 

way.




