
 
 

Colonial Inn                
545 Tappan Road,  Norwood,  NJ  07648  

201-767-1505 

Deluxe Wedding Package  

 

Upon Arrival, Your Guests Will Be Offered  

 A Glass Of Chilled Champagne Accented With Fresh Seasonal Berries. 

 

 

Your One and a Half Hour Cocktail Reception, Where 

  First Impressions Count ... 

 

 

We Offer You The Finest Selection of  

Hot and Cold Handmade Hors D'Oeuvres, Served Butler Style: 

 (Choice of 10) 

 

Shrimp Wrapped in Bacon or Scallops Wrapped in Bacon 

Asian Meatballs Served with Spicy Peanut Sauce 

Indian Samosas Stuffed with Curry Potato & Peas 

Savory Herb Stuffed Mushroom Caps 

Crispy Coconut Chicken with Honey Mustard 

Spanikopita… Feta & Spinach en Phyllo 

Baked Brie & Raspberries in Phyllo Purse 

Cocktail Franks in the Blanket 

Asian Duck & Vegetable Spring Rolls 

Beef Tenderloin Kebobs Au Poirve 

Ginger Soy Marinated Beef Yakitori 

Mini Crab Cakes with Sweet Pepper Remoulade 

Asparagus and Parmigiana-Reggiano Frittata 

Crispy Coconut Shrimp 

Skewered Thai Chicken Peanut Satay 

Colombian Beef Empanadas 

Sicilian Cheese Rice Balls 

  

 



Your Guests May Help Themselves To 

 Our Artistically Arranged Displays & Stations 

 

Cold Displays  

 

Choice of 2 

 

Italian Style Antipasto Deluxe 

Hot & Sweet Sopressata, Prosciutto, Capicolla, Mortadella, and Genoa Sa-

lami, Imported Provolone, Hot Roasted Peppers, Sweet Red Roasted Peppers, 

Marinated Artichokes, Italian Mixed Olives, Marinated  

Mushrooms, Green Olive & Celery Salad, House Special Sicilian Caponata, 

Fresh Mozzarella with  

Tomatoes and Fresh Basil, Tuscan Three Bean Salad and String Bean Salad  

 

 

Italian Cold Seafood Salads 

(Choice of One) 

Calamari, Shrimp, Baccala, Pulpo, and Scungilli 

Or Latin Style Seafood Ceviche 

We can customize salads according to each clients taste… 

 

 

International Cheese Station 

A Fine Selection of Imported and Domestic Cheeses ... 

Holland Gouda, Italian Asiago, French Roquefort, Italian Pecorino 

Romano, Spanish 

Manchego, Irish Sharp Cheddar, and Havarti Dill 

Accompanied by Carr’s Gourmet Water Crackers, Flat Breads, and Cheese 

Toasts  

 

 

Cold Fish Trio 

Whole Poached Salmon, White Fish and Nova Scotia Smoked Salmon 

Accompanied by Cream Cheese, Chopped Egg White &  

Yolk, Capers, Sweet Onions, Tomatoes and Bagels 

 

 

Middle Eastern Display 

Hummus, Rice Stuffed Grape Leaves, Baba Ghanouj (Roasted Eggplant Pate), 

Loob’yeh B’zait (Green Beans in Oil), Corn Relish with Cilantro, Cracked 

Wheat and Roasted Red  

Pepper, Chick Peas with Spinach & Tomatoes, Cauliflower 

Salad, Crumbled Feta, Roasted Sweet Red Peppers, Hot Peppers & Olives 

Accompanied by Freshly Grilled Pitas 



Your Guests May Help Themselves to your choice of  

Our Artistically Arranged Displays & Stations 

 

 

Cold Displays Continued... 

 

 

Spanish Tapas Bar  

Roasted Red Sweet Peppers, Grilled Pulpo, Ceviche, Garlic Shrimp, 

Manzanillo Olives, Manchego Cheese, Serrano Jamon (Ham), Spanish Omelete 

Wedges 

Grilled Chorizo and Saffron Rice  

 

 

 

Upgraded Cold Displays  

 

Sushi Display  

Sushi and Nori Maki Rolls… 

A Variety of Seafood and Vegetable with Ponzu Sauce, 

Pickled Ginger, and Wasabi  

… An Additional $2.50 Per Person  

 

 

Ice Cold Shrimp Cocktail Bar  

Jumbo Cocktail Shrimp 

Accompanied by Lemon Wedges and Homemade Cocktail Sauce  

… An Additional $5 Per Person  

 

 

Sushi Chef 

Hand Rolled California, Tuna, Philadelphia, Spicy Tuna, Boston, Eel &  

Avocado, Oshinko, Cucumber Avocado, Salmon Avocado & Tuna Avocado 

Rolls …  

Made To Order By An Authentic Sushi Chef  

Includes Ponzu Sauce, Pickled Ginger , Wasabi, Ice Cold Sake & Plum Wine  

… An Additional $10 Per Person  

 

 

 



Displays & Stations Continued … 

International Classic Specialty Stations  

Choice of 2 Stations 

 

 

Carving Station 

(Choice Of  2) 

New York Shell Steak, Brown Sugar Glazed Corned Beef, Whole Turkey 

Breast, Hot Steamed  

Pastrami, Roast Leg Of Lamb, Fresh or Barbeque Brisket of Beef, Roast Loin of 

Pork, 

Smoked Virginia Ham, and House Special Italian Style Stuffed Loin of Pork 

Roast Suckling Pig Lechón (an additional $250) 

 

 

Pasta  Station 

(Choice of  3) 

Penne, Fussilli, Farfalle (Bowties), Cheese Tortellini,  

Cheese Ravoli, and Elbow Macaroni 

Sauces...A La Vodka, Alfredo, Filetto Di Pomodoro, Primavera, Cardinale, 

Bolognese, Cream of Pesto,  

Carbonara, Quattro Formaggi, Livornese, and Broccoli Rabe with Garlic 

and Oil 

 

 

 

Gourmet Ravioli & Pasta Station 

(Choice of 3) 

Homemade Manicotti Plain or with Spinach or Sausage 

Ricotta Cheese Ravioli with Pomodoro Sauce, 

Red Roasted Pepper and Sausage Ravioli with Basil-Shrimp Sauce, 

Pumpkin Ravioli with a Savory Mushroom Cream Sauce, 

Cheese Ravioli with Gorgonzola, Fontina and Ricotta Cheese with 

Bolognese Sauce, 

Eggplant Ravioli with Livornese Sauce 

 

 

 

Asian Station 

(Choice of  3) 

 House Special General Tso’s Chicken or Shrimp, Thai Peanut Chicken, Beef 

Teriyaki, 

Garlic Chili Shrimp, Pork, or Chicken, Steamed Mussels or Clams in a Lemon-

grass Black Bean Sauce,  

Authentic House Special Fried Rice with Chicken, Pork, and Shrimp, Braised 

Chinese Ribs in a Hoisin  



Displays & Stations Continued … 

International Classic Specialty Stations  

 

 

 

Seafood  Station  

(Choice of  3) 

Fried Calamari With Lemon Wedges and Marinara Sauce, Baked Stuffed Clams, 

Italian Style Penne with Shrimp & Broccoli Rabe with Garlic and Oil, Mussels 

in a  

White or Red Broth flavored with Basil and Garlic, Maryland Crab & Shrimp  

Cakes flavored with a Scampi Sauce, 

Mussels, Clams and Sausage with an Oil and Garilc Sauce, 

Greek Style Baked Shrimp with Tomato & Feta Cheese, General Tso’s Shrimp 

 

 

 

New York Deli Station 

(Choice of 3) 

Hot Steamed Corned Beef, Pastrami, Beef Brisket & Roasted Turkey  

Accompanied by Homemade Cole Slaw, Dill 

 and Half Sour Pickles, Pumpernickel & Rye Bread  

 

 

 

American Style Slider Station 

Hamburger, Cheeseburger, and Pulled Pork Sliders 

Accompanied by Sliced Pickles, Sautéed Onions, Ketchup,  

Mustard and Barbeque Sauce 

 

 

 

 

Country Style Mashed Potato Bar 

(Choice of 4) 

Scallion, Baby Shrimp, Cheddar Cheese, Grilled Onions, 

Fresh Bacon Bits, Crumbled Sausage 

Accompanied with Sour Cream, Chives, and Whipped Herb Butter 



Chafing Dishes - Choice of 4 

 

Beef  Specialties 

Beef Teriyaki, Sauerbraten with Red Cabbage, Chinese Beef  

and Broccoli, Beef with Red Peppers and Onions in Plum  

Tomato Sauce,  Beef Braciole a la Siciliano   

 

Chicken Specialties 

Chicken Florentine, Chicken Francese, Chicken Marsala, Chicken Parmigi-

ana, Chicken 

and Broccoli Sautéed with Fennel & Raisins, Adobo 

Chicken with Cilantro, Cumin, Garlic and Lime Juice 

 

Chicken  Honey  

Boneless Chicken Tender Cubes In Asian Honey Cream Sauce 

Chicken Nicole (Scarpiello)  

Succulent pieces of White Meat Chicken, Hot and Sweet Italian  

Sausage, Hot Vinegar Peppers, Olives, Artichoke Hearts, Mushrooms, 

Garlic and  

garnished with Fresh Tomato 

Chicken Sorrento  

Boneless Chicken layered with Eggplant and Mozzarella Cheese  

topped with Plum Tomato Sauce  

Chicken Polynesian  

Sweet and Sour Chicken with Sliced Pineapple 

General Tso’s chicken 

Sweet and Spicy Chicken 

Moussaka 

Layered Eggplant and Ground Lamb Baked in a Light Cream Sauce 

 

 

Pork Specialties 

Pork Cutlet Milanese ...Thin Pork Cutlets Breaded and Fried,  

topped with Fresh Lemon Juice, Butter and Grated Romano Cheese  

(Bruschetta Topping Optional)  

Authentic Homemade Pork Braciole  

Italian Sausage ... with Fresh Fennel and Penne Pasta   

Sweet Italian Homemade Sausage … Served with Roasted Red Peppers  

Chinese Roast Pork ... with Cilantro and Scallions  

Cuban Style Roast Pork … Served Over Black Bean Rice & Drizzled  

with Fresh Lime Juice and Cilantro  

 

Seafood Specialties 

Spanish Paella Mariscos ...The Spanish Classic of Clams,  

Mussels, Shrimp, Calimari, and Chorizo with Saffron Rice 

 

Fried Calamari, Mussels Fra Diavolo, Seafood St. Jacques,  



Chafing Dishes Continued... 

International Specialties 

 

"Italian Influence" 

 

“Homemade” Eggplant Rollatine Breaded Eggplant stuffed with Ricotta 

Cheeses 

and topped with a Marinara Sauce 

 

Broccoli Rabe and Sausage or Shrimp with Penne 

Sauteed Broccoli Rabe with Fresh Garlic, Olive Oil, Sweet & Hot  

Italian Sausage or Shrimp Tossed with Penne 

 

Sicilian Style Stuffed Cheese Rice Balls 

The Guarino Family Recipe 

 

Pork or Chicken Milanese with Arugula and Bruschetta 

 

Farfalle Carbonara Bowtie Pasta with Peas, Onion, and Prosciutto  

in a Cheese Cream Sauce  

 

Stuffed Shells Ragu Shells Stuffed with Ricotta Cheese in Bolognese Sauce 

 

Broccoli Rabe or Escarole and Beans with Farfalle 

Fresh Escarole sauteed with Fresh Garlic, Olive Oil and  

Cannellini Beans over Bowtie Pasta 

 

Sicilian Stuffed Baby Calamari Stuffed with Casino Style Stuffing  

simmered in a Light Marinara Sauce  

 

Italian Meatballs Stuffed with Mozzarella Cheese in a Rich Tomato Sauce  

 

Italian Style Veal and Red Peppers 

 

Boneless Pork Loin with Italian Hot Vinegar Peppers 

 

Pasta Con Sarde  

Penne Pasta with Sardines, Pignoli Nuts and Fennel 

 

Tripe Neopolitan Style 

Tripe, Slowly Simmered with Butter, Fresh Garlic, Onions,  

Potatoes, Gaeta Olives, Peas and Plum Tomato Sauce 

 

“Irish Influence” 



 

 

Chafing Dishes Continued ... 

International Specialties From Around the World 

 

“Asian Influence” 

 

 Thai Chicken Satay 

Breast of Chicken marinated in a Spicy Chile and Sesame Oil, Grilled and Brushed with a 

Sweet and Spicy Peanut Sauce 

Tandoori  Chicken 

Grilled Breast of Chicken Marinated in Indian Spices, Herbs and Yogurt 

Indian Style Curry Lamb 

Tender Cubed Lamb in a Spicy Curry Sauce, Served over Basamati Rice 

Indian Samosa 

Deep Fried Spicy Potato and Peas in Pastry 

Bahi Conche 

Conch Stew with Scotch Bonnet Peppers in a Spicy Tomato Sauce 

Authentic Jambalaya  

Crawfish, Chicken, and Andouille Sausage in an Etouffé with Onions, Celery, Peppers and 

Okra 

Korean Jap Chae 

Glass Noodles with Mixed Vegetables topped with Julienne Sweet Egg Omelete 

Pad Thai 

Thai Noodles mixed with Egg & Assorted Vegetables 

Prawn Curry 

Large Jumbo Shrimp in a Curry Cream Served Over White Rice 

Szechuan Pork 

Sliced Pork in a Sweet and Zesty Sauce with Shiitake Mushrooms 

House Special General Tso’s Chicken or Shrimp 

Tender Pieces of White Meat Chicken or Shrimp in a Sweet and Zesty Glaze 

Thai Chicken Satay 

Skewered Grilled Chicken with a Spicy Peanut Sauce 

Beef Teriyaki 

Tender Pieces of Beef Slow Simmered in a Soy, Honey, and Pineapple Marinade 

Garlic Chili Shrimp, Pork, or Chicken 

Steamed Mussels or Clams 

In a Lemongrass Black Bean Sauce 

Authentic House Special Fried Rice with Chicken, Pork, and Shrimp 

Braised Chinese Ribs 

In a Hoisin Barbecue Sauce 

Filet of Fish 

In a Clear Garlic Ginger Sauce with Scallions 

Steamed Chicken Dumplings 

With a Teriyaki Sauce or Peanut Sauce 

Steamed Chicken and Shrimp with Broccoli 

In a Garlic Ginger Sauce 

Honey Chicken or Shrimp 

In an Oriental Sweet and Spicy Sauce 

Szechuan Sliced Pork 

In a Sweet and Spicy Sauce with Shitake Mushrooms 

 

 

 



 

 

 

 

“Caribbean Style/Latin Influence” 

 

 

 

Haitian Style Pork and Black Mushroom Rice 

Basmati Rice with Black Mushrooms, Pork and Scotch Bonnet Peppers 

 

Caribbean Style Curried Chicken  

Curried Tender Cubes of Chicken with Hot and Sweet Peppers, and Pineapple  

 

Garlic Spanish Shrimp  

Grilled Shrimp Sautéed with a Scallion Garlic Sauce 

 

Spicy Beef and Pork Chili  

Slowed Simmered Beef and Pork with Beans, Poblano Peppers,  

Vidalia Onions, Tomatoes, Spiced with Cumin 

 

Cuban Style Roast Pork  

Fried Cubes of Pork Shoulder Simmered in Lime Juice and Cilantro 

Served with Black Beans and Rice 

 

Conch Stew 

Slow Cooked Conch in a Hot Tomato and  

Habanero Pepper Sauce 

 

Curried Chicken 

 with Hot and Sweet Peppers and Pineapple in a Curried Sauce 

 

Adobo Chicken, Beef, or Pork  

Garlic, Cumin, Lime Juice Marinated Chicken, Beef, or Pork  

Served over a Cilantro Black Bean Stew 

 

Jamaican Style Chicken Plantain Stew 

Tender Cubes of Chicken with Fried Plantain in a Light Curried Broth 

 

Fish or Shrimp Creole 

Succulent Shrimp or Fish Filet Grilled and Served with Simmered 

Onions, Green and Red Peppers 

 

 

 



 

 

 

 

 

 

 

 

 

 

1st Course… 
 

Salads 

(Choice of 1) 

 

Caesar Salad topped with Toasted Croutons 

 

Our Classic Tri Color Salad 

A bouquet of three different varieties of field greens with 

Raspberry or Balsamic Vinaigrette Dressing 

 

Traditional Italian Salad 

Greens of Romaine and Escarole with Chick Peas, Tomatoes, 

and Shaved  

Parmigiana Reggiano Cheese in a Lemon Vinaigrette 

 

Fresh Mozzarella and Tomato 

With String Bean and Red Onion Salad 

… An Additional $1.00 per person 

 

(Custom Salads Available) 

 

 

2nd Course… 

 

~Intermezzo Of Lemon Sorbet~ 



Main Entrée Selections ... 

(Choice  of  3)  

 

Beef  Selections  

(Choice of 1) 

Chateaubriand Demi-Glaze 

Prime Rib of Beef Au Jus 

Veal Loin Chop with a Caper Lemon Sauce 

(an additional $1.00 per person) 

 

 Poultry Selections 

(Choice Of 1) 

Roast Duckling ala Orangé 

Chicken Milanese in a Creamy Bruschetta Sauce 

Stuffed Breaded Chicken Breast with Eggplant and Fontina Cheese in a Red Roasted 

Pepper Sauce 

Breast Of Chicken Française topped with a Lemon-Artichoke Sauce 

Stuffed Breast of Chicken with Fennel Sausage and Fig Stuffing in a Raisin and Ap-

ple Sauce 

Chichen Rollatine Stuffed with Mozzarella, Prosciutto, Topped with Espagnole 

Sauce 

Chicken Marsala with a Mushroom Wine Reduction 

“Our House Specialty Pollo” Chicken Breast Stuffed with Sausage, Figs, and Walnuts 

 Latin Chicken Rollatine with Chorizo, Manchego Cheese, in a Cilantro Creole 

Sauce 

Traditional Chicken Cordon Blue stuffed with Virginia Ham, Swiss Cheese, and 

Spicy Mustard in a Cream Sauce   

Chicken Wellington Chicken Wrapped in a Pastry Puff Stuffed  

with Mushroom Duxelle (no Liver) served with Madiera Wine Sauce 

Whole Chicken Breast with a Wild Mushroom Sauce 

  

 

Fish Selections 

(Choice Of 1) 

Scrod  

Baked Salmon 

Tilapia  

Halibut 

Swordfish 

With Choice of Sauces: Creamy Dill, Ginger Teriyaki Glaze, Française, Avocado & 

Chopped Tomato Cream Sauce, Capers & Basil in a Light Tomato Cream Sauce, Cardi-

nal Shrimp Sauce, Honey Mustard Sauce, House Special  

Caponata Cream Sauce, Lemongrass, Chile and Garlic Sauce, White Bean and Olive 

Sauce 

 

Vegetarian Selections 

(Choice of 1) 

Grilled Vegetable Platter Eggplant, Zucchini, Roasted Peppers,  

& Seasonal Vegetables  

Pasta Primavera Chef’s Choice of Pasta & Seasonal Vegetables  

Sautéed with Garlic and Oil 

 

Accompaniments:



All Dessert Selections Baked on Premise 

 

 

Wedding Cake 

Filled and Decorated to your specifications. 

Vanilla or Chocolate Cake  

With your choice of the following fillings... 

(Choice of 1) 

Chocolate Mousse, Chocolate Mousse with Strawberries,  

Vanilla/Chocolate Custard, Casetta Cake, Carrot, Cannoli Cream  

or Whipped Cream with Strawberries or Bananas  

 

Plus… One Additional Dessert of Choice 

 

Liquor… Top Premium Brands including Ketel One, Grey Goose,  

Stolichnaya, Absolut, Tanqueray, Johnnie Walker Black, Jack Daniels, 

 Hennessy, Bacardi, Jose Cuervo etc... 

 

Beer on Tap… Coor's Light, Budweiser, Heineken,  

Blue Moon, Yuengling, and Guinness  

 

Wine Selections… We proudly pour premium California varietals 

wines 

 

Here at the Colonial Inn we offer… 

Sound System for Background Music  

Mirrors and Votive Candles on each table  

 Coat Check Attendant/Weather Permitting 

 Cocktail Hour Floral Centerpieces 

 

 

House Place Cards 

 Directional Cards 

 Choice Of Linen Colors  

 

 

"We Make Dreams Become Reality" 

Visit Our Website:  www.colonialinnnj.com 

                                         



Extra Touches  

 

Pellegrino Water   

on each Table 

$75 per 100 guests 

 

Extra Ice Carving or Custom Made Ice Carving  

$200 each  

 

Extended Hours  

Half Hour Overtime … $4.00 per person 

One Hour Overtime … $7.00 per person 

 

Valet Parking  

$300  

 

Personalized Place Cards  

 $40 per 50 Cards  

 

Ceremony Services  

… includes Continental Breakfast or Champagne and Strawberries  

And Chair Covers $5.00 per person  

(May be included in contract)  

 

International Coffee & Cordial Bar 

Espresso, Cappuccino, along with an array of International Cordials 

and Liqueurs including:  Bailey's, Amaretto di Saronno, Drambuie, Sambuca 

Romano, Grand Marnier, B & B, Irish Mist, Jameson, Hennessy, And More!  

  $3.00 per person 

 

Viennese Table  

Assorted Cakes, Cookies and Pastries  

$5.00 per person 

 

Candelabras  

on each table including candles  

$20 per candelabra  

 

              Upgraded Linens   

    $20 per cloth  

 

 

           CHAIR COVERS                          BOW FOR CHAIR COVERS 

$5.00                                                     $3.00 

Upgraded Wines 

Prices Vary...See Wine List 



SUPREME WEDDING PACKAGE 

Minimum of 200 guests on Fri & Sun 

Minimum of 225 Guests on Sat 

 

Cold Seafood Raw Bar 

 Jumbo Cocktail Shrimp, Stone Crab Claws & Clams on 

the Half Shell Accompanied by Lemon Wedges and 

Homemade Cocktail Sauce  

 

Deluxe Viennese Table  

Assorted Cakes, Cookies, Pastries, and 

Chocolate Fountain  

 

International Coffee & Cordial Bar 

Espresso, Cappuccino, along with an array of  

International Cordials and Liqueurs including:   

Bailey's, Amaretto di Saronno, Drambuie, Sambuca 

Romano, Grand  

Marnier, B & B, Irish Mist, Jameson, Hennessy, And More!  

 

Valet Parking  

 

6 Hour Wedding 

 

No Chapel Fee 

 

Ice Carving 

 

Extra Course for Your Dinner 

 

Choice of Salad 

 

Personalized Place Cards 

 

Personalized Menus for Each Place Setting 

 


