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COCKTAIL PARTY ENHANCEMENTS

SLIDER BAR

SELECT TWO SLIDERS:

Black Angus Burgers

BBQ Pulled Pork

Short Rib & Angus Beef
Blackened Mahi Mahi

Crab Cakes

Short Ribs

Veggie Burger

Chicken

INCLUDES;

Tater Tots or French Fries
TOPPINGS:

Ketchup, Grain Mustard, Tabasco
Hot Sauce

Caramelized Onions

Shredded Lettuce, Sliced Tomatoes
Pickles

FRESH MOZZARELLA AND PASTA BAR

ACCOMPANIMENTS:

Marinated Ciliegine, Pizza Margherita.

Olive QOil, Sea Salt, Fresh Roasted Peppers,

Black Pepper Mill, Bruschetta, Crushed Red Pepper,
Olives, Long Stem Artichokes,

Sliced Italian Bread, Garlic Knots and Balsamic Vinegar

PASTA BAR:

Penne w/Pink Vodka Sauce

Mezzo Rigatoni w/Yellow & Red Grape Tomatoes, Eggplant, Tomato Broth
Parmesan Cheese and Crushed Red Pepper

BACON STATON

Bacon Short Rib Slider with Bacon Jam

House Cured Candied Bacon on Skewer

Bacon and Scallion Potato Pancake

Bacon Empanada

Jalapeno Cheddar Waffle topped with Maple Pork Bacon
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FRESH GUACAMOLE & TACO BAR

Guacamole Made to Order:

Fresh Tomatoes, Red Onions, Garlic, Chopped Jalapeno, Avocados,
Cilantro and Limes and Fresh Corn Chips

DUO OF TACOS

Select Two Tacos:

Chipotle Pulled Chicken and Roasted Corn with Shaved Jack Cheese
Buffalo Shrimp w/Bleu Cheese Slaw

Adobe Pulled Pork with Black Bean Salsa

Beef Con Carne with shaved Queso Fresco

Spicy Tuna Tartare Taco w/Scallions & Cucumber

POKE STATON

Tuna

Salmon

Accompaniments:

Served with Sushi Rice, Brown Rice and Spring Mix

Sauces:
Sriracha Aioli, Wasabi Aioli, Shoyu Sauce
TOPPINGS:

Avocado, Scallion, Carrots, Diced Mango
Pickled Ginger. Edamame, Cucumber
Red Cabbage, Fresh Jalapeno

Crunchy Toppings:

Onion Crisps, Wonton Crisps

CEVICHE STATON

SEAFOOD OPTIONS:
SELECT THREE

Tuna o Shrimp ¢ Scallops  Calamari ¢ Crab
ACCOMPANIMENTS:

Scallions » Bermuda Onions ¢ Red, Green & Yellow Peppers ¢ Jicama ° Cilantro
Chopped Jalapenos = Mangos ° Pineapple ° Fennel = Corn ° Carrots

Edamame o Sweet Potatoes

Tri-Color Tortilla Chips

TRADITIONAL SUSHI STATON

Prepared By a Formally Trained Sushi Chef at the Station
(Sushi Chef Additional Charge)

An Assortment of Hand Rolled Sushi to Include
Nigiri and Sashimi
50 Guest Minimum

973.515.8000 | encorecateringnj.com



EN O COCKTAIL PARTY ENHANCEMENTS
( : MENU

CATERI

FRESH SEAFOOD STATON

Jumbo Shrimp Cocktail with Mustard Horseradish and Traditional Cocktail Sauce
Lump Crab Tacos

Smoked Salmon with Whole Mustard Aioli and Potato Blini

Petite Maine Lobster Roll

Spicy Tuna Masago on Soy Rice Cake

CRAFT TACO STATON

Soft Corn Tortillas ° Flour Tortillas
SELECT TWO

Rok Shrimp, Tempura, Buffalo Aioli, Mango Salsa, Cilantro

Adobe Crispy Shredded Pork, Cotija Cheese, Charred Pineapple, Salsa Verde
Blackened Baja Fish, Cilantro Slaw, Chipotle Cream

Short Ribs, Cheddar, Caramelized Onion, Avocado Cream

Rotisserie Adobe Chicken, Queso Fresco, Roasted Tomato Salsa, Mexican Corn
Chorizo, Jack Jalapeno Cheese, Cilantro, Mexican Corn, Pico de Gallo

Gringo, Lettuce, Tomato, Cheddar, Sour Cream

GRILLED CHEESE STATON
SELECT THREE

French Onion: Gruyere & Parmesan on French Baguette

BBQ Pulled Pork w/ Coleslaw & Jalapeno Jack on Texas Toast
Brie, Fig Spread & Prosciutto on a Rustic Bread

Short Ribs, Cheddar & Caramelized Onion on Brioche
Spinach, Feta & Gruyere on Buttery White Loaf

HIBACHI STATON

HIBACHI SELECTIONS

Chicken o Beef o Vegetable

Shumai

Mini Spring Rolls

Lo Mein Noodles

Sauces Include:

Hot Mustard o Duck Sauce o Sriracha

Served in Take out Containers with Chopsticks

ASTAN STATION

Vegetable Dumplings w/Soy Ginger
Vegetable Spring Rolls w/Duck Sauce
Chicken Lo Mein

Take Out Containers
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FRENCH FRY BAR

Waffle Fries

Shoestring Fries

Sweet Potato Fries

Toppings:

Old Bay, Sea Salt, Garlic Parmesan, Ketchup
Truffle Aioli, Buffalo Dip

MACARONI AND CHEESE TASTING B AR
SELECT THREE

All American — American & Cheddar Cheese, Brown Butter and Ritz Crackers

Short Rib and Truffle with Mozzarella, Parmesan and Ricotta

Five Cheese — Cheddar, Swiss, Mozzarella, Parmesan and Ricotta

Mediterranean — Kale, Spinach, Parmesan, Fresh Mozzarella and Provolone

Chicken, Fennel, Smoked Mozzarella and Fresh Mozzarella

Tuscany — Pancetta, Roasted Pepper, Parmesan and Ricotta

Cheeseburger — Cheddar Cheese, American Cheese and Seasoned Ground Beef
with Panko Crust

Lorraine — Gruyere, Slab Bacon and Parmesan
TOPPINGS

Frizzled Onions, Chopped Herbs

CARVING STATON

MARKET PRICE DETERMINED BY SELECTION

Wood Grilled Sides of Salmon, Cucumber Dill Relish

Katz's Pastrami, Spicy Brown Mustard

Filet Mignon, Horseradish Cream Sauce

Fresh Roast Turkey, Giblet Gravy & Cranberry Relish Sauces Include:
Herb Crusted New Zealand Lamb Rack, Papaya Mint Chutney
Honey Glazed Ham, Honey Mustard

Corned Beef, Spicy Deli Mustard and Russian Dressing

Braised Beef Brisket, Frizzled Onions

PERSIAN STATION

Beef, Chicken and Vegetable Kabobs

Shirin Polo, Basmati Rice, Orange Zest, Carrots, Pistachios and Almonds
Albaloo Polo, Sweet and Sour Cherry Rice

Chelo Polo, Saffron Rice
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CHICK FILET STATION

Garden Salad w/Balsamic Dressing
Chicken Fil A Sandwiches

Chicken Nuggets

Mac & Cheese Bites

PASTA STATION

Assortment of Artisan Breads
Fresh Mozzarella, Tomato, Basil, Balsamic Drizzle

SELECT TWO
Mezzo Rigatoni, Grape Tomatoes, Eggplant, Basil, Roasted, Garlic Olive Qil
Penne a la Vodka, Pink Tomato Vodka Sauce
Mezzo Rigatoni and Meatballs, Ricotta Meatballs, and Tomato Ragu
Orecchiette Toscano, Fennel Scented Sausage, Broccoli Rabe,

White Beans & Roasted Red Peppers, Crushed Red Pepper & Pesto Broth
Fresh Cavatelli, Pulled Short Ribs and Truffle Essence
Wild Mushroom Ravioli, Truffle Sauce
Lisa's Sunday Gravy  ($3.00 Supplementary Charge Per Person)

Gemelli Pasta With Sausage, Meatballs, and Pork Belly

GRAIN BOWL STATION

Grilled Chicken

Grilled Salmon

Served with Quinoa, Farro or Mixed Greens

Toppings:

Cucumber, Shredded Carrots, Tomato, Broccoli, Avocado, Red Cabbage,
Chick Peas, Feta Cheese, Goat Cheese Crumbles

Dressings:

Balsamic Vinaigrete, Lemon Vinaigrette, Guacamole Vinaigrette
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