
609-652-7777
banquets@smithvilleinn.com
www.smithvilleinn.com

G R E A T  B A Y  B U F F E TG R E A T  B A Y  B U F F E T
40 GUEST MINIMUM |  $49.50 PER PERSON | Children’s Meals 3-12 YRS OLD: $17.0040 GUEST MINIMUM |  $49.50 PER PERSON | Children’s Meals 3-12 YRS OLD: $17.00

s t a t i o n  d i s p l a ys t a t i o n  d i s p l a y

International Cheese Display

Fresh Garden Crudite

Includes Bruschetta, Hummus, Pita & Flatbreads
[Select 1 of the Choices Below]

Includes Bruschetta, Hummus, Pita & Flatbreads
[Select 1 of the Choices Below]

Marinated Grilled Vegetables

Fresh Fruit Display

b u t l e r  p a s s e d  h o t  h o r s  d ’  o e u v r e sb u t l e r  p a s s e d  h o t  h o r s  d ’  o e u v r e s

[Select 3][Select 3]

C o c k t a i l  h o u rC o c k t a i l  h o u r

General Chicken

Mini Roast Beef on Rye
 (caramelized onion & herb aioli)

Cocktail Franks en Croute

Sesame Chicken

Seared Ahi Tuna on Cucumber
(with seaweed salad)

Sesame Chicken

Mini Quiche

Cashew Chicken

Cocktail Meatballs
(Swedish or Italian)

Vegetable Spring Rolls

Marinated Tomato
& Fresh Mozzarella Skewer

Buffalo Chicken Pot Sticker

Chicken Cordon Bleu

Spanikopita
(spinach, feta, filo dough)

Crab Stuffed Mushroom



Penne Alla Vodka
sautéed garlic, fresh basil in a tomato

vodka sauce

Rigatoni Bolognese 
Ground pork, beef and veal simmered in a

rich tomato demi 

[Select 1][Select 1]

[Select 1]
BITE SIZED
[Select 1]

BITE SIZED

609-652-7777
banquets@smithvilleinn.com
www.smithvilleinn.com

G R E A T  B A Y  B U F F E TG R E A T  B A Y  B U F F E T

S a l a d  s t a t i o nS a l a d  s t a t i o n

Caesar Salad
crisp romaine, croutons, parmesan cheese,

Caesar dressing

Includes Fresh Baked Bread & Butter, Tomato Mozzarella Salad, and Pasta Salad
[Select 1 of the Choices Below]

Includes Fresh Baked Bread & Butter, Tomato Mozzarella Salad, and Pasta Salad
[Select 1 of the Choices Below]

Mixed Greens
carrots, cucumbers, red onions, tomatoes,

balsamic vinaigrette

E n t r é e sE n t r é e s

London Broil
caramelized onions & cabernet demi

Broiled Tilapia
julienne vegetables, old bay cream sauce

Grilled Salmon
Lobster tomato basil butter sauce

Chicken Marsala 
sautéed wild mushrooms, Marsala demi

Chicken Saltimbocca
prosciutto, mozzarella & sage cream sauce

Roast Top Sirloin Beef
pan gravy

Roast Loin of Pork
rosemary mustard demi

Chicken Francaise
 sautéed artichokes, roasted red peppers,

lemon caper buerre blanc

Includes Chef’s Selection of Starch and Vegetables
[Select 3]

Includes Chef’s Selection of Starch and Vegetables
[Select 3]

P a s t aP a s t a

Fusilli Pasta
grilled vegetables tossed in oil and garlic

Farfalle Pasta
Broccoli tossed in alfredo cream sauce 

Orrechietti Carbonara
Crispy pancetta, fresh herbs, white wine

cream sauce finished with peas

D e s s e r tD e s s e r t

Apple Crumb

Carrot Cake

Vanilla

Chocolate Cake

Homemade Cookies and Brownies
& Full Coffee and Tea Service

Homemade Cookies and Brownies
& Full Coffee and Tea Service

All food and beverage subject to NJ State sales tax
& 22% service charge. No outside food permitted.

Client is responsible and charged for head count
due one week prior to the event

All food and beverage subject to NJ State sales tax
& 22% service charge. No outside food permitted.

Client is responsible and charged for head count
due one week prior to the event

JULY2025JULY2025

d i n n e r  s e r v i c ed i n n e r  s e r v i c e


