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for on & off-site events

Wedding 
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All prices subject to change



Beer Brands Include: Premium Bar Includes:

Domestic Beer

Budweiser

Coors Light

Miller Lite

O’Doul’s (NA)

Imported Beer

Amstel Light

Corona

Heineken

Premium Wine Selections

Cabernet Sauvignon, Merlot, 

Pinot Grigio, Chardonnay

& White Zinfandel 

Absolut Citron
Absolut Vodka

Amaretto di Saronno
Bacardi Rum

Bailey’s Irish Crème
Beefeater Gin

Campari
Canadian Club Whiskey

Spiced Rum
Cutty Sark Whiskey

Dewar’s White 
Label Scotch
Frangelico

Harvey’s Bristol Cream
Jack Daniels

Jameson Irish Whiskey
Jose Cuervo Tequila

Kahlua Coffee Liqueur
Malibu Rum

Melon Liqueur
Metaxa Ouzo

Peach Schnapps
Peppermint Schnapps

Sambuca
Seagram’s 7 Whiskey

Seagram’s VO
Sour Apple Liqueur
Southern Comfort 

Liqueur
Stolichnaya Orange
Stolichnaya Vodka

Tanqueray Gin
Tia Maria

Wild Turkey

On a consumption basis 
per cocktail

Ketel One........................$4.00
Captain Morgan.............$4.00
Grey Goose......................$6.50
Bombay Sapphire.............$6.50
Johnny Walker Black...$6.50
Chivas Regal...................$5.00
Grand Marnier...............$5.00
Remy Martin...................$5.00
Courvoisier V.S.O.P. .......$5.00

Cocktail Hour
u

u

Premium Bar Enhancements

$9 per person open bar added to 
your package for all premium 
brands indicated to the left

v
Or

v
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Cocktail Hour

Choose Three of the Following Cold Stationary hors d’oeuvres
Imported & Domestic Cheese Display

Cold Vegetable Cruditè
Fresh Seasonal Array of Fruit

Middle Eastern Mezze: Hummus, Tzatziki, Caponata, Olives, Pita Bread

Chef’s Table Choices...please select three
Pasta Primavera with vegetables, garlic, herbs, white wine and Romano Cheese

Classic Penne alla Vodka
Penne with mushrooms, roasted red peppers, garlic, white wine and aromatics

Penne Alfredo (rich cream sauce with cheese)
Toasted Ravioli with Marinara

Eggplant Rollatinni
Meatballs in marinara sauce or Swedish style

Gingered Beef Stir-fry, Asian style
Italian sausage with roasted peppers

Mini Flour Tacos 
Mini Quesadillas

Chinese Vegetable & Chicken Stir-fry
 Medallions of Chicken Marsala or Piccata

Seafood, Chicken or Broccoli Crepes
Fried Calamari with Pomodoro Sauce

 Shrimp Scampi-style
Shrimp poached in coconut milk with lemongrass

Tempura vegetables
Sweet Potato Fries with assorted dipping sauces

Grilled Portabello Mushrooms with lemon and fresh herbs
Spring Rolls with Ponzu (citrus-soy) Sauce

Couscous with raisins, olives and lemon zest
Steamed Vegetables with Tarragon Aioli 
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Wedding hors d’oeuvres 
(Please select eight, plus our chef will provide two complimentary choices)

u  Meat  u
		
		  Spicy Cajun Chicken Skewers				    Deli Rolls (turkey, pastrami, corned beef)
                                                                                                                                               wrapped in puff pastry,
		  Steamed Chicken Dumplings  ~ Hoisin			    with mustard-horseradish dip

		  Chicken Teriyaki Skewers					     Chicken Cordon Blue crisps

		  Crispy Chicken Wontons					     Coconut Chicken
		
		  Mini Chicken Dumplings			                                Cocktail Meatballs
					   
		  Mini Beef Wellington					     Asian hot & sour chicken meatballs
	
		  Cocktail Franks						      Bacon, Brie and onion tarte
	
		  Crispy Beef Empanadas					     Tenderloin & Blue Cheese Bruschetta

		  Sesame Beef Satay						      Beef Tenderloin Crostini with
										          horseradish aioli
		  Mini Sliders (Cheddar, bleu cheese etc.)			 
										          Crispy Chicken and Goat Cheese
		  Mini Corn Dogs 						      dumpling with herbed oil
										        
		  Lamb Chops (add $4 per person)				    Mini Shepard’s Pie	  				  
	
															             

u  Vegetarian  u
	  	
		  Baked Brie with raspberry					     Toasted Cheese Ravioli
		
		  Bruschetta with mozzarella & basil			   Vegetable Spring Rolls				  
	
		  Mini Quesadillas						      Bocconcini Mozzarella Skewers			 
										          with tomato & basil
		  Mozzarella and roasted tomato pizza
										          Tomato Bruschetta on garlic crostini
		  Filo & Artichoke Tartlettes											         
		  with goat cheese						      Porcini Mushroom Tarts topped
										          with goat cheese
		  Sweet Potato Fries with 
		  lemongrass and pesto dipping condiments		  Gorgonzola, Sun-dried tomato
										          and black pepper croustade
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Wedding hors d’oeuvres 
(continued)

u  Seafood  u

		  Shrimp Shooters						      Sweet & Sour Shrimp

		  Lobster Bisque demi-tasse					     Scallops wrapped in bacon

		  Mini Crab Cakes with Remoulade				    Spicy Shrimp Tostitos				  
	
		  Tequila Lime Shrimp Mini Tacos				    Wasabi Salmon Tartare			 
	
		  Scallops stuffed with lobster mousse			   Stuffed Mushrooms (crabmeat)		
	
		  Shrimp Tempura						      Shrimp & Scallop Ceviche (spoons)		

		  Shrimp and Corn Cakes					     Crab Quesadillas

		  Gourmet Potato Skins with 				    Shrimp Shumai (open-faced dumpling)
		  smoked salmon and Goat Cheese				  
		  or…Bacon and Cheddar					   
		

Attended Station Selection
	
	 d Carving Station						      d Pan-Asian Shrimp, Chicken, Pork and Beef Stir-Fry
	 d New York Deli Station					     d Shrimp and Scallop Station
	 d Salad Station (Caesar, Mesclun, Florida)		  d Mediterranean Pasta Station
	 d Risotto Station						      d California Grille Station					   
	 d Asian-style Wok Station				    d Dim Sum Station
	 d Satay Station						      d Moo Shu Pancake Station

u
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Plated Dinner Service

First Course
(please select one)

Seasonal Fruit Plate
 golden pineapple, fresh berries & a mango coulis

Penne Pasta & Grilled Chicken
tossed with Shiitake mushrooms, roasted peppers, extra virgin olive oil, 

garlic & fresh aromatics

Lobster Ravioli
with Sherry~Lobster sauce

Farfalle Pasta, Broccoli & Sun-dried Tomatoes
with mushrooms, olive oil, white wine, garlic & fresh aromatics

Lobster Bisque 
with puff pastry buttons

Cream of Potato Soup
 fresh dill & cheddar, floated with buttery croutons

Eggplant Rollatini
sautéed eggplant stuffed with ricotta cheese, served with marinara

Portobello and Grilled Vegetable Turnover
Balsamic reductions, tomato coulis, pesto

Second Course
(please select one)

Classic Caesar Salad
with creamy Caesar dressing, garlic croutons & parmesan cheese

Mesclun and Blue Cheese Salad
tender lettuce leaves with roasted tomato, Blue Cheese~dusted croutons, raisins and Blue Cheese Vinaigrette Dressing

Salad of Mesclun and Field Greens
House dressing

Sliced Tomato with Buffalo Mozzarella
pesto-vinaigrette

Green Apple Salad with Pecans
field greens tossed with roasted pecans and sliced Granny Smith Apples with raspberry vinaigrette

u
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Entrée
(please select three. Includes chef's accompaniments. A vegetarian option is always available)

Chicken Wellington
with wild mushrooms and spinach in a puff pastry crust

Chicken Fontina
with portobello mushrooms, spinach and fontina cheese

Stuffed Breast of Chicken
with a medley of roasted vegetables and peppers, fresh basil, mozzarella cheese 

garnished with a roasted pepper cream sauce

Chicken Carciofe
dipped in a light egg batter with fresh basil, parmesan cheese, plum

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

Chicken Madeira
sautéed chicken with mushrooms, shallots, tomatoes with a Madeira wine sauce

Tenderloin of Beef Chateaubriand
very tender beef sliced to order, accompanied by fresh vegetable and decorative swirled potato.

Served with green peppercorn sauce
or

an elegant red wine mushroom sauce

Filet Mignon of Beef
seared & deglazed with brandy and served with green peppercorn sauce

or
an elegant red wine mushroom sauce

Slow-Roasted Prime of Beef au Jus
 served medium-rare

Shrimp-Encrusted Salmon 
seasoned with herbs, served with saffron sauce

Fillet of Salmon
 served with citrus-dill beurre blanc, mango salsa, or pesto cream sauce

Fillet of Sole
stuffed with crabmeat with a lobster-cream sauce

Double Crab Cakes
served with fresh vegetable and tropical salsa

Vegan Options

Grilled Vegetable Napoleon en croute
grilled eggplant, red peppers, green & yellow 

zucchini stacked inside a golden pastry 
triangle, garnished with tomato coulis, 

balsamic reduction & Pesto

Pasta Primavera 
with fresh, vegetables, white wine & olive oil

Indian Harvest Jewel Blend Grains
served en casserole and topped with an assortment 

of grilled vegetables
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Congratulations on your Engagement!

When planning your wedding, everything counts… especially choosing a facility where you are confident and 

comfortable.  Planning a wedding doesn’t have to be stressful, we are dedicated to helping plan an elegant event 

for you and your guests.

Wedding Cake
Branches’ works with the following local bakery, please schedule an appointment at least 4 months prior to your wed-

ding.  Bring any pictures or ideas you may have. They are fantastic and accommodating.

 d   Chocolate Carousel, 2510 Belmar Blvd. Wall, NJ		

        (732)280-0606

Ceremony Rehearsal
If you are having your ceremony here at Branches or on the beach, we encourage you to setup a rehearsal time with 

your coordinator.  Check with your Branches coordinator to determine the best time and date before making all your 

arrangements, as the space and availability needs to be determined.

Menu Selections
Meet with your Branches coordinator to choose your menu. Your final menu selections should be received no later than 

One month prior to your wedding.  This includes hors d’oeuvres selection, plated or buffet selections, dessert, ice carv-

ing and any other enhancements that you have decided upon.
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Final Details
You should schedule an appointment with your Branches coordinator about 2 weeks prior to your wedding.  At this  

final appointment you should bring:

 d    Final Floor Plan: Any changes to this  floor plan should be done with your coordinator.  It will detail each table               

         with a table number and amount of seats.  Below is how each table should be detailed.  

 d   Reception Items: You will probably have many items to bring to Branches, which may include toasting glasses,          

         cake server and knife, cake topper, place cards, favors, hospitality baskets.  You should consider bringing these 

         in 10 days prior to your wedding. She will then go over these items with you to discuss where each item should 

         go.  Please note the following:

          h   Place cards should be in alphabetical order 

          h   Any items that need to be put out must be unwrapped, i.e. candles, cameras, etc. Toasting glasses and cake                        

                 knife may be left in the original box.

          h   Please place all items in a box and label very clearly with your last name, your fiancé’s last name and the                   

                 date of your event.

 d   Centerpiece/Decoration Set-up: Our service staff generally sets up 2 hours prior to the start of your wedding.   

         Please let your event planner or florist know that they can have access to the room 11/2 hours prior to the start 

         of your wedding.  If your wedding cake needs to be decorated, please let the bakery know to have your cake here 

         two hours prior to your wedding beginning.  Should your florist have any questions, please have them contact   

         your Branches coordinator directly.

Thank you for considering us for one of the most important events in your life.  You will have our complete dedica-

tion to making your wedding memorable!
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Celebrating your Wedding at Branches

Time of Weddings
Weddings can be held any day of the week, although typically Friday - Sunday.  Saturday weddings begin 

between 11:00 AM and 12:00 PM and must conclude by 5:00 PM.  Evening weddings commence begin between 

5:00 PM and 7:00 PM. 

Minimum guest counts may apply depending on the season.  Friday and Sunday start and end times are 

somewhat flexible.

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

When a final 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, including tax and any other charges is 

required within 30 days. A subsequent deposit schedule is included in the wedding contract, spreading 

payments out. Your ‘guarantee’ is the minimum number of adult guests you are obliged to pay for; specific mini-

mum guest counts may be applicable in order to hold specific space.  All weddings must be prepaid prior to the 

event and in accordance with the contract.

All deposits are non-refundable. After you have booked your wedding with us, any questions regarding deposits 

or payments should be made directly to the Business Office. You can reach them directly at 732-542-7790.

Menu Enhancements
An enhancement menu is available to customize any of our events.

Sales Tax
All prices are subject to 7% New Jersey sales tax, or the tax in effect at the time of your wedding.

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 a pre-determined discount. Concessions are made for specific children’s meals  

and pricing for professional vendors.
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