
            

Filet Buffet

Greeting Guests with a Seasonal Signature Drink

Being Passed 

Tuna Sashimi in Cucumber with a Citrus Soy Dressing
Grilled Mini Reuben’s

Sweet Caramelized Onion Tartlet
Summer Rolls with Shrimp & Herbs with Three Dipping Sauces

A Cheese & Tapas Table

5 Year Aged Gouda with Moroccan Honey Spiced Almonds
Soft Tellegio with Poached Peaches

Cabrales Blue with Frozen Candied Grapes

The Dinner Buffet

Herb Roasted Beef Filet & Breast of Turkey Sliced to Order with Horseradish 
Cream All Natural Gravy & Caramelized Onion

                                           Fresh Warmed Soft Rolls

Crisp Trinity Herb Roasted Red Bliss Potatoes
Or

Whole Sweet & Idaho Potatoes with Sour Cream & Butter Sides

Apple & Endive Salad with Watercress in a Champagne Vinaigrette

Roasted Brussle Sprouts or Sautéed Sugar Snap Peas

Sweets

Carrot Cake Cupcakes
 Full Coffee & Tea Service

 Out Side…
The Copper Fire Pit & Homemade Marshmallows

$112 Per Guests Food, Service & Rentals

3023 Rt 29
Frenchtown NJ 
08825 

908-996-0208 p
908-996-3259 f

www.gottahavedish.com

Michele Pulaski
Coordinator

3023 Daniel Bray Highway
Frenchtown, NJ 08825

908-996-0208 p
908-996-3259 f

www.gottahavedish.com

Michele Pulaski
Event Coordinator

http://www.gottahavedish.com/
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