
SCOTCH PLAINS TAVERN BANQUET MENU

FIRST COURSE

MAIN COURSE

ASIAN GLAZED SALMON  
CHICKEN PARMESAN

PANKO CRUSTED LEMON COD
GARLIC AND ROSEMARY MARINATED FLAT IRON STEAK

ROASTED VEGETABLE PASTA PRIMAVERA 

MIXED GREENS W/BALSAMIC VINAIGRETTE
CLASSIC CAESAR

(Host provides guests with three options - guests choose a week before
party/event)

TIER I
$40.00 PER PERSON (PLUS TAX & GRATUITY)

SIDES
(Host chooses one vegetable & one starch)

MASHED POTATO
HERB ROASTED POTATOES

RICE PILAF
GREEN BEANS

SEASONAL MIXED
BROCCOLI

DESSERT

(Host chooses one)

CHOCOLATE FUDGE CAKE W/ STRAWBERRY DRIZZLE

CHEESECAKE 

Perfect for occasions like rehearsal dinners,
holiday gatherings, business meetings, bridal or

baby showers, anniversary celebrations, and
more.

(Host chooses one)



FIRST COURSE

MAIN COURSE

PAN SEARED SALMON W/CITRUS HERB BUTTER
RIBEYE STEAK W/ MUSHROOM DEMI

SEARED NY STRIP W/GARLIC HERB BUTTER
STUFFED CHICKEN BREAST

EGGPLANT PARM 

MIXED GREENS W/BALSAMIC VINAIGRETTE
CLASSIC CAESAR

(Host provides guests with three options - guests choose a week before
party/event)

TIER II
$45.00 PER PERSON (PLUS TAX & GRATUITY)

SIDES
(Host chooses one vegetable & one starch)

MASHED POTATO
HERB ROASTED POTATOES

RICE PILAF
GREEN BEANS

SEASONAL MIXED
BROCCOLI

DESSERT
(Host chooses one)

CHOCOLATE FUDGE CAKE W/ STRAWBERRY DRIZZLE

CHEESECAKE 

ASSORTED FINGER PASTRIES

(Host chooses one)



MAIN COURSE

PAN SEARED SALMON W/CITRUS HERB BUTTER
 SEARED SEA SCALLOPS W/LEMON PEPPER RISOTTO

PRIME RIB 
GRILLED SWORD FISH W/ MAÎTRE D’  BUTTER

SLICED TENDERLOIN OF BEEF W/DEMI
CHICKEN MARSALA W/GORGONZOLA

MIXED GREENS W/BALSAMIC VINAIGRETTE
CLASSIC CAESAR
CAPRESE SALAD

(Host provides guests with three options - guests choose a week before
party/event)

TIER III
$55.00 PER PERSON (PLUS TAX & GRATUITY)

SIDES
(Host chooses one vegetable & one starch)

MASHED POTATO OR BACON CHEDDAR MASHED
HERB ROASTED POTATOES

RICE PILAF
ASPARAGUS

SEASONAL MIXED
BROCCOLI

DESSERT
(Host chooses one)

CHOCOLATE VELVET W/ STRAWBERRY DRIZZLE

CHEESECAKE

ASSORTED FINGER PASTRIES

FIRST COURSE
(Host chooses one)


