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To Our Loyal Patrons
During the holiday season more than ever,
our thoughts turn gratefully fo those who

have made our progress possible. In this

spirit we say, simply but sincerely,

thank you.

We extend our best wishes for the holiday
season and a healthy, happy

New Year to all.

The Mamola Family

| ' N T R OSERERC™] NSGESOE SR “NE WES'T VENUE

THE CLUBHOUSE at
Hominy Gl

With panoramic views of the golf course, The Clubhouse at Hominy Hill boasts a
spacious reception hall that can accommodate up to 120 people. Completely
renovated;this elegant site is the perfect venue for your wedding.




| Turkey Specials | | Ham Specials 17

10 - 12 people 10 - 12 people
2 Sliced Turkey Breast 2 Sliced Virginia Ham
Choose one: Stuffing Choose one: Stuffing
Choose one: Side Dish Choose one: Side Dish
1 Pint Cranberry Sauce 1 @t Hawaiian Sauce

1 Qt Turkey Gravy PRICING:
PRICING: 220.00
210.00
16 - 18 People 16 - 18 people
3 Sliced Turkey Breast 3 Sliced Virginia Ham
Choose two: Stuffings Choose two: Stuffings
Choose one: Side Dish Choose one: Side Dish
2 Pints Cranberry Sauce 1/2 Gallon Hawaiian Sauce
1/2 Gallon Turkey Gravy
PRICING:
PRICING: 310.00
310.00
| Holiday Classics
| STUFFINGS | SIDE DISHES
Bread & Sausage (andied Yams
Wild Rice Mashed Potatoes
Apple Cornbread Glazed Carrots
(lassic Bread & Herb String Beans Almondine

! Heating Instructions

Preparing your holiday dinner: Preheat oven to 400 degrees. Place stuffing and

potatoes in oven one hour before you start eating. They should be hot in about 45
minutes. Remove from oven and keep the cover on so that they will remain hot. While
eating antipasto, place your pasta in oven for approx. 20-25 minutes (Penne Vodka and
Mac & Cheese will take an extra 10 min). As you serve your pasta, put your vegetable in
oven and cook for 25-30 minutes. Turkey gravy and Hawaiian sauce can be heated in

microwave or double boiler.

Preparing cold turkey on the frame: Bring College Inn broth to a boil. Dip 5 or 6 slices
of turkey in boiling broth for several seconds and place on serving platters.

Preparing whole ham: Place ham covered with foil in heated oven until warm.

Preparing spiral ham: Pre-heat oven to 375. Add water to roasting pan and place ham
(covered with foil) in oven for approximately 45 min to 1 hour.

Preparing sliced turkey breast or sliced Virginia ham: Pre-heat oven to 375,
cook covered for 25-30 min.




| Turkey Dinner [@ L~V | Turkey Dinner |
10 - 12 People ' 16 - 18 People
Choose one: Choose one:

Antipasto Platter
Vegetable Platter

Antipasto Platter
Vegetable Platter

Choose one: Choose one:
Sliced Turkey Breast Sliced Turkey Breast
(2 Half Pans) (3 Half Pans)
Carved Cold Turkey ; Carved Cold Turkey
(16-18lIb, sliced and put on'frame) (22-241b, sliced and put onframe)
Hot & Whole Turkey Hot & Whole Turkey
(16-18Ib, available NJ only) (22-241b, available NJ only)
Choose two: Pasta Choose two: Pasta
Choose two: Stuffing Choose two: Stuffing
Choose two: Sides Choose two: Sides
Choose one: Dessert Choose two: Desserts
+ Also Includes: + Also Includes:

1 Pint Homestyle Cranberry Sauce + 2 Pint Homestyle Cranberry Sauce

1 Qt Turkey Gravy 1/2 GALLON Turkey Gravy
2 Loaves Italian Bread 3 Loaves Italian Bread
Grated Cheese Grated Cheese
Nuts and Mints Nuts and Mints
PRICING: PRICING:
420.00 495.00
, [ ] [ ]
| Chef's Specialties |
| PASTAS | SIDE DISHES
Stuffed Shells (andied Yams
Penne Vodka Sweet Potato Mash
Manicotti Mashed Potatoes
Homestyle Mac § Cheese Glazed Carrots
Butternut Squash Ravioli String Beans Almondine
| STUFFINGS | DESSERTS
Bread & Sausage Anple Pie
Wild Rice Punaghin Pie
Apple Cornbread NY Cheese (ake
(lassic Bread & Herb Italian Cheesecake

Sliced Turkey & Ham, Pasta, Stuffings & Side Dishes are Half Size Pans.
No Substitutions are Allowed




Ham Dinner

10 - 12 People

Choose one:
Antipasto Platter
Vegetable Platter

Choose one:

Sliced Virginia Ham
(2 Half Pans)

Hot & Whole Ham

Choose two: Pasta
Choose two: Stuffing
Choose two: Sides
Choose one: Dessert

1 Qt Hawaiian Sauce

2 Loaves Italian Bread

1 pint Grated Cheese
Nuts & Mints

PRICING:
420.00

! Substitutions are not allowed.

Pick up hours in NJ:
Thanksgiving Day - 9:00am - 12:00pm
Thanksgiving Eve - 1:00pm - 4:00pm

Christmas Day - 9:00am - 11:00am
Christmas Eve - 1:00pm - 4:00pm

Delivery hours in NJ:
Dropped at your door Thanksgiving & Christmas Day 9:00 am -12:00 pm,
Thanksgiving Eve & Christmas Eve 1:00 pm - 5:00 p

Minimum $400.00 for delivery. Delivery charge applies to your area.

There is a limited number of deliveries, place your order early!
Holiday Specials are available the week of Thanksgiving and Christmas only.
Holiday Dinners and/or Specials do not include paperware or warming racks.
Holiday Dinners are available the week of Thanksgiving and Christmas only.




| Jacques Holiday Specialties |

All prices for hot food items on this page are for half size pans.

| Fish Dishes | Favorites

Baked Clams [30 pieces] 60.00 {per pan} Marinated Grilled Vegetable 85.00
Shrimp Cocktail [min. 45 pieces] 3.75 {per piece} Roasted Filet Mignon

Shrimp Oreganato 80.00 -<< Sliced w/Parmesan Pepjpercom Sauce) 250.00
Shrimp Parmigiana 80.00 Ham on the Frame [16lbs] 125.00
Shrimp Scampi 80.00 Sliced Turkey Breast 70.00
Fried Shrimp 80.00 Sliced Virginia Ham 65.00
S 75.00 Spiral Ham [671bs] = 65.00
Mussels Marinara [10 lbs. - Full pan] 85.00 éﬂzzjj‘;;'f;er lij'gg
Filet Florentine 80.00 :
Salmon al Lemone 80.00 VegeTabIe Platter 60.00
Scallops Scampi 100.00 Mozzarella Primavera 75.00
Herb Crusted Salmon Pumpernickel w/Spinach Dip 60.00
<< 1/2 side with Cucumber Dill Relish 135.00 Chicken Wings (Buffalo, BBQ or Sweet Chil) 60.00

Cold Poached Salmon

Boneless Wings (Buffaio, BBQ or Sweet Chil) 60.00
<< 1/2 side with Cucumber Dill Relish ~ 135.00

| Desserts

Miniature Pastries (min. 3 doz.)

| Pasta Dishes

Stuffed Shells [20 per tray] 50.00 << 42.00 {per doz.}
Cavatelli and Broccoli 50.00 Pastry Shoppe Cookies (min. 3 Ibs.)
Lasagna [8 portions] 48.00 << 10.00 {perIb.}
Baked Ziti 50.00 Abpl p kin Pi
Butternut Squash Ravioli 52.00 ppie or qu LIS
Homestyle Mac & Cheese 50.00 << 18.00 feach}
Penne Pasta Primavera 50.00 Italian* or New York Cheesecake
Linguine with White Clam Sauce  52.00 << 25.00 {feach}
Penne ala Vodka Sauce 50.00 Gourmet Mini Cupcakes - Assorted (min. 3 doz.)
Ravioli ala Vodka Sauce 50.00 << 28.00 {per doz.}
. . Fresh Fruit Platter
| Side Dishes <<75.00
Sauteed Broccoli Rabe 55.00
Grilled Asparagus w/Lemon & | Cakes
<< Thyme Vinaigrette 55.00

Full Sheet (serves 55-100) 225.00

Rice Balls w/Mozzarella [25 pcs.] 45.00 {per pan} Half Sheet (serves 25-50) 125.00
Potato Croquettes [20 pcs.] 45.00 {per pan} Quarter Sheet (serves 10-20) 75,00 ( \
Bread & Sausage Stuffing 45.00 .
Classic Bread & Herb Stuffing 42.00

Wild Rice Stuffing 45.00

Apple Cornbread Stuffing 40.00

String Beans Almondine 45.00

Glazed Carrots 42.00

Mashed Potatoes 45.00

Candied Yams 45.00

Sweet Potato Mash 45.00

*These items are available the week of Thanksgiving & Christmas only.



I'Inquire About Our Elegant Event Menus

Wedding Receptions
Full Packages and Services Available

Corporate Events

Picnics, Office Parties,
Summer Barbeques and Buffets

Holiday Gatherings

Dinner catered to your home for
groups of 10 or more people

Also Available

Sit-Down Dinners
(Chicken, Prime Rib, Filet Mignon)

Our Carving Board
(minimum 50 people)

Jacques Reception Center
Accommodating up to 430 guests.

I Note to Our Customers

Delivery/Set-up charge applies.

Due to the rising cost of Manhattan deliveries, there will be a $100.00 Delivery Charge to
Manhattan.

A nonrefundable deposit of 50% is required on all parties. Final payment must be made in
advance (two days prior to delivery). Personal checks are not accepted.

Please give us three weeks notice on all parties. All changes must be made at least seven days in
advance. All prices subject to change.

Any cancellation with more than one-week notice will be refunded with a store credit only.
Cancellation fee will apply to parties cancelled without a minimum of one week notice. Parties
postponed after Wednesday, for the upcoming weekend, will incur a postponement fee.

Rack deposits will be forfeited if racks are not returned within two weeks. Racks must be skirted
with aluminum foil when set up outdoors or in front of or under air conditioning vents. Racks must
not sit in direct sunlight. Dining room tables must be lined with padding. Racks must always sit
atop aluminum foil.

Jacques will not be held responsible for any damages caused by sternos. Sternos must sit in chaff-
ing dish racks only. Sternos must be lit while serving. Upon completion, remove food pans from
rack, let cool and refrigerate.

Parties do not include: tablecloths, cold cups, aluminum foil, cake plates, cake forks,
coffee urn, grated cheese, or butter.

Method of Payment:

Our menu prices have been discounted for paying in cash or check. A 3% Convienience Fee will be

added for all Credit/Debit card transaction.

Jacques Exclusive Catering and Jacques Reception Center are owned & operated by the Mamola
Family.




what dreams are mad

4 CONVENIENT LOCATIONS
Contact All Locations Toll Free:

1.866.JACQUES
(866-522-7837)

www.jacquescatering.com

JACQUES EXCLUSIVE CATERERS
Exclusive Party Rentals

403 Highway 36
Hazlet, N 07730

Tues. - Sat. 9-5
Sunday by Appointment,
Closed Monday

JACQUES RECEPTION CENTER

500 Palmer Avenue,
Middletown, NJ 07748

Tues. - Fri. 10-5,
Private Tours
by Appointment Only,
(losed Monday

THE CLUBHOUSE @ HOMINY HILL
Hominy Hill Golf Course

92 Mercer Road,
Colts Neck, N] 07722

Private Tours Available
By Appointment Only

THE ESTATE @ TATUM
Tatum Parh

206 Holland Road,
Middletown, NJ 07748

Private Tours Available
By Appointment Only




