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perfect catered affairs
for on & off-site events

Bar ~ Bat Mitzvah

Prices subject to change

5 Hour Package ~ Kosher - Style
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5-Hour Bar/Bat Mitzvah Package Includes:
4-hour Bar/Bat Mitzvah Package - prices 10% less

Kosher-Style Menu
Direction Cards

Custom-designed Ice Sculpture

Plated Menu
Premium Open Bar

Cocktail Hour with Stationary and butler-passed hors d’ oeuvres selections
Four-Course Plated Dinner

Custom-designed Torah Cake
Miniature Tableside Dessert Platter per table

Kid’s Buffet

Unlimited Soda Bar
Children’s Cocktail Hour with special hors d’oeuvres

Children’s Dinner Buffet 
Sundae Bar

PRICES BELOW DO NOT INCLUDE TAX 

May - October November - April

Saturday afternoon 
Completion of party by 

5:00 pm

OR

Sunday afternoon / 
evening

Adults (21 +)

Teens (up to 20 yrs )
eating adult menu

Kids over 5 eating kids menu

$99 

$88 

$55

$95

$78

$50

Saturday Evening
generally after 6:00 pm

Adults (21 +)

Youngsters (12 - 20)
teen menu

Kids over 5 eating kids menu

$109 

$99 

$62

$99 

$88 

$55

To have your event Kosher, under the JSOR supervision, using the above menu

Kosher Parve Add $15 (plus tax) for every person

Kosher Dairy Add $18 (plus tax) for every person

Kosher Glatt Add $25 (plus tax) for every person

Separate Kosher menus and kosher/non-kosher Enhancement Menu Available
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Adult Cocktail Hour

� Dairy �
One hour of butler-passed hors d’ oeuvres

Cold Display Surrounding a Custom, Hand-Carved Ice Sculpture

Greek Salad
With mesclun greens, tomato wedges, kalamata olives, sliced red onions,

feta cheese, oregano and lemon-oil vinaigrette

Cold Vegetable Crudité 
With assorted raw vegetables

Stationary Cold Display of Lox with Mini Bagels
served with sliced tomato, cream cheese, capers, red onions and hard-cooked eggs

International Cheese Display

Sliced Seasonal Fruit and Berries

Chef-Attended Pasta Station
Penne pasta tossed with marinara or vodka sauce 

Chef-Attended Wok Station
Chinese vegetables sautéed in a ginger-teriyaki sauce, served over Lo-Mein Noodles

�

Teen Buffet ~ Dairy
(please select 4)

Nachos Grande 
With nacho cheese, tomatoes, olives, 

sour cream, guacamole & salsa

Mini Pizzas

Mozzarella Sticks with marinara sauce

Quesadillas

Vegetables Spring Rolls

Toasted Cheese-fi lled Ravioli with marinara sauce

Potato Skins with cheddar cheese, sour cream & chives

Potato Puffs
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Adult Cocktail Hour

 � Meat �

One Hour of butler-passed hors d’oeuvres

Cold Display Surrounding a Custom Hand-Carved Ice Sculpture

Cold Vegetable Crudité with assorted raw vegetables

Sliced Seasonal Fruits and Berries

Smoked Salmon
With mini bagels, sliced tomato, cream cheese, capers, red onions and hard-cooked eggs

Mezze of Assorted Hummus with Pita with olives

Italian Bruschetta Display

Israeli Chopped Salad
Cucumbers, onion, tomato, lemon, olive oil, seasoning

�

Please Select three chef-attended stations

Pasta Station
Penne pasta tossed with marinara or vodka sauce

Wok Station

Mashed Potato Bar

Carving Station (please select two)
Sirloin of beef, fresh roasted turkey, leg of lamb, corned beef

Fajita Station
Sautéed chicken or beef, onions, green & red peppers in a 

fl our tortilla with guacamole & pico de gallo

Dim Sum Station

�

Teen Buffet ~ Meat
(please select 4)

Cocktail Franks
Buffalo Chicken Bites with spicy sauce

Mini Beef Shish Kabobs Teriyaki
Chicken Spring Rolls

Toasted Beef Ravioli with marinara dipping sauce
Coconut Chicken Nuggets with sweet & sour sauce

Deli Rolls ~ Corned Beef, Turkey, Pastrami baked in puff pastry
Crispy Chicken Won Tons with Orange Sauce
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Butler Passed Hors d’ oeuvres

� Dairy �
(please select 8)

Smoked Salmon Canapé
Dill mascarpone

Wasabi-Salmon Tartare
On crispy housemade chips

Potato Latkes
With traditional accompaniments

Sweet Potato Latkes
A twist on the traditional, served with sour cream

Bruschetta
Italian croustade topped with tomatoes, onions & garlic in a balsamic marinade

Spring Rolls
Vegetables wrapped in crispy wonton

Spanikopita
Greek fi lo with feta cheese & spinach

Roasted Red Pepper and Goat Cheese Quiche

Quesadillas
Guacamole & sour cream

Grilled Vegetable Pizzas
With Mozzarella, roasted tomato and herbs

Sweet Potato Latkes
A twist on the traditional

Baked Brie
In puff pastry

Sesame-encrusted Salmon Skewer
With teriyaki sauce

Bocconcini Mozzarella
With tomato basil
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Butler-Passed Hors d’oeuvres

� Meat �
(choice of 8 plus two complimentary chef’s selections)

Coconut Chicken
Sweet & sour dipping sauce

Spicy Cajun Chicken Satay Skewers

Chicken Gado-Gado
Peanut sauce

Brochette of Beef Teriyaki

Cocktail Meatballs
Sweet and spicy sauce

Mini Beef Wellington
Beef tenderloin wrapped in puff pastry

Chicken Spring Rolls

Crispy Chicken Dumplings
With Orange Sauce

Cocktail Franks

Beef Crostini
Beef sliced, served on garlic crostini with horseradish sauce

Lamb Chops
Mint jus

(MARKET PRICE)
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Teen Dinner Buffet

� Dairy � 

(please select 4)

Grilled Cheese Triangles

Deep Fried Mozzarella Sticks
Marinara dipping sauce

Macaroni and Cheese

Potato Skins
Filled with sharp and mild cheddar cheeses, sour cream and chives

Toasted Ravioli
Filled with mozzarella and ricotta cheese

Vegetable Spring Rolls

Nachos Grande
Tortilla chips topped with cheese, refried beans, tomato and jalapeno peppers

Served with salsa and sour cream

Penne Pasta
With tomato sauce or alfredo sauce
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Teen Dinner Buffet

�  Meat � 

(please select 4)

Chicken Tacos
Shredded lettuce, fresh tomato salsa, non-dairy sour cream, rice and beans

California Hamburgers
Served with lettuce, tomato, pickles, french fries

Penne Pasta
With marinara sauce

Corn Dogs
All beef hot dogs served with

vinaigrette potato salad and coleslaw

Chicken Fingers
French fries

Chicken and Beef Dim Sum
Served with Asian dipping sauces from bamboo baskets

Chicken or Beef stir-fry
With vegetables and sweet & sour sauce

Served with steamed rice

8
www.BranchesCatering.com



Dinner Service
(P) Parve ~ (D) Dairy ~ (M) Meat

� Introduction �
Hamotzi and Candlelighting

with ceremonial challah and Torah cake

� First Course �
(please select one)

Sliced Melon
With seasonal berries

Penne
Alfredo Sauce (D)

Penne with garlic, mushrooms, roasted peppers, herbs (P)
Available with grilled chicken also (M)

Wild Mushroom Ravioli (P)
With a mushroom reduction

Grilled Vegetable Napoleon (P)
Eggplant, zucchini, peppers and squash in a baked pastry triangle,

topped with tomato coulis and balsamic reduction

Cream of Potato Soup (D)
Garnished with fresh dill & buttery croutons

Chilled Gaspacho (P)
Tomato, garlic, onion, peppers, zucchini, Balsamic

� 

Second Course
(please select one)

Mesclun Greens (D)
Caramelized pecans, crumbled feta and raspberry vinaigrette

Classic Caesar (D)
Creamy caesar dressing, garlic croutons & Parmesan cheese

Medley of Greens (P)
Julienne vegetables, sun dried tomatoes, and multi-colored sweet peppers

Florida Citrus Salad
Mesclun greens, orange and grapefruit segments, toasted pecans, honey-pomegranate dressing
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� Entrees � 

(please select 2)

Chicken Carciofe (M)
Egg battered & lightly sautéed with fresh basil, plum tomatoes,

artichoke hearts and white wine

Filet of Beef (M)
Pan seared and served with a brandy demi glaze

Pan-Seared Salmon (P)
Beurre blanc sauce OR encrusted with pistachio-horseradish 

Slow-Roasted Prime Rib of Beef au Jus (M)
Served medium rare

Chicken Madeira (M)
With portobello mushrooms, spinach and fontina cheese

Stuffed Breast of Chicken (M)
With a medley of roasted vegetables and peppers, fresh basil, mozzarella cheese

Garnished with a roasted pepper cream sauce

Chicken Carciofe (M)
Dipped in a light egg batter with fresh basil, Parmesan cheese, 

plum tomatoes, artichoke hearts, lemon butter, white wine & chives

Chicken Wellington (M)
With wild mushrooms and spinach in a puff pastry crust

Flounder Provencal (P)
Baked with sun-dried tomatoes, Kalamata olives, leeks and olive oil
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Dessert

�  Teens & Children �

Attended Ice Cream Sundae Bar (D) or (P)
Vanilla & Chocolate Ice Cream
Topped with appropriate selection of

sprinkles, chocolate syrup, caramel, crushed Butterfi nger, Reeses Pieces,
Oreo cookie crumble, whipped cream, crushed Snickers, cherries

� Adults �

Tableside Mini Desserts
The chef’s selection of delectable desserts served to each table

Coffee and Tea Service
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Booking your Child’s Bar/Bat Mitzvah

Glatt Kosher, Parve or Dairy Available
please inquire

Time of Bar/Bat Mitzvahs
Bar/Bat Mitzvahs can be held any day of the week, although typically Saturday & Sunday. Day celebrations 

begin at 12:00 pm and end at 5:00 pm. Evening celebrations begin after 6:00 pm, however accommodations may 
be available for other times. Minimum guest counts or revenue may apply for depending on the season.

Contracting for Space
Booking an event involves contracting for the space, and agreeing to a deposit schedule, which must be followed. 

When we hold banquet space off the market, we are obligated to turn away other interested parties,
therefore all deposits are non-refundable.

Menu Selections
Menu selections must be made at least three weeks before your event.

Deposit Required to Hold a (Defi nite) Date
When Branches commits a date to you, we take it “off market” and therefore turn away potential business. 

Therefore, when a fi nal date is determined, a binding contract is signed and must be accompanied by a non-
refundable deposit of $1,250. A deposit totaling 25% of the estimated total expense, including tax and service 

charge is required within 30 days. A subsequent deposit schedule is included in the contract. Your ‘guarantee’ is 
the minimum number of guests you are obligated to pay. Minimum revenue amounts may be applicable in order 

to hold function space. All events must be prepaid prior to the event and in accordance with the contract. 
All deposits are non-refundable.

With the exception of the initial $1,250 deposit which may be paid by credit card, 
all payments must be by check, certifi ed check, or cash

Tentative Hold
Branches may agree to “hold” a date for you, for an agreed upon time while you are deciding. If another in-

quiry is received, it is your responsibility to provide us in advance with means to reach you by phone, fax, and/
or e-mail that will ensure a response from you within 24 hours of Branches attempting to contact you in order 

to give you the fi rst option. Appropriate deposits, revenue guarantees, and other clauses within the contract must 
be agreed upon to hold the space on a defi nite basis. If we cannot reach you or do not receive a return message 

within 24 hours of our contacting you, we reserve the right to accept another deposit for the date.
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Security/Damages
It is mandatory that security/chaperone staff is present during all Bar/Bat Mitzvah functions. Branches will 

contract and arrange for this service and it will be included in your contracted charges. It is much better for you 
to enjoy the event instead of being put in a compromising situation if children’s of friends or family need to be 

controlled. The expense of loss or damage due to negligence or mischief is the responsibility of the family booking 
the event and an estimated charge will be assessed the evening of the event.

Floor Plans
Branches will provide you with both blank and sample fl oor plans (tables, dance fl oor, DJ location, etc) to work 

from; fi nalizing these plans typically takes two-three drafts, so we encourage you to begin early 
and provide your thoughts to us.

Party Planners
If you are using a party planner to assist you with special themes, props, overall décor, etc., a meeting with

your planner is essential to ensure a successful event. We work hand-in-hand with your planner and
need to understand their needs and familiarize them with our facility and polices.

Off-Site Catering
Branches does service events at off-site locations. Please inquire.

Guarantee and guest count
Your guaranteed count is based on adult, youngster and children guest counts and the revenue

 minimum stated in your contract. 
For ages 5 and under, there is no charge. 

Adult Prices
The adult price is dependant upon the time of the year and the day of the week. A specifi c quote will be provided 

based on your date.

Children’s Pricing
There is no charge for children age 5 and under. Please advise us regarding booster or high chair needs. All other
 guests under age 21 are charged 20% less than the adult price. Concessions are made for specifi c children’s meals  

and pricing for professional vendors.

Directions (also available on website www.BranchesCatering.com)

Branches is conveniently located at 123 Monmouth Road (Route 71), just north of the intersection with Route 
36. From the Garden State Parkway exit #105, Count Six (6) traffi c lights to Route #71/Monmouth Road, then 

turn left at the green arrow (no jug handle).  Branches is just ahead on the right.

From Route #18 exit Long Branch/Eatontown (Monmouth Mall exit). Cross Route #35 headed east towards the 
shore to Route #71/Monmouth Road, then turn left at the green arrow (no jug handle).  

Branches is just ahead on the right.
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