Jacques NEWWeYEARS
EVE 2018
Gotta Get Back In Time!

“If my calculations are correct, when the clock hits midnight...
you’re gonna see some serious celebrating”

Pull out your shoulder pads, leg warmers
& Members-Only jackets
meet us back in the 80s to ring in the new year!

Doors Open at 9:00 pm party til 2:00 am
Special Effects Lighting | Interactive Photo Booths
5-Hour Premium Bar | Dinner Buffet
Cash Prizes for Best Dressed | Cocktail Lounge
Midnight Champagne Toast | Late Night Concessions
$110 {plus tax}
Advance Reservation
entertainment
provided by
732-671-0700 www.jacquescatering.com/nye

Jacques NEW YEARS EVE 2018
Elegant Buffet Dinner
Salad Station

Pasta Station

Garden Salad – Garden salad with housemade
poppy seed dressing presented in mason jars.
Bocconcini Salad Shooters – Cherry size rounds of
Buffalo mozzarella, tossed with grape tomatoes, celery,
and fresh basil.

Pasta Primavera - Bowtie pasta, tossed with wilted spinach,
chared tomatoes, asparagus and drizzled with garlic infused
olive oil
Penne ala Vodka - A Jacques favorite!
Assorted home baked dinner rolls and crispy
Italian breads with whipped garlic-dill butter.

Grazing Station

Silver Chaﬁng Dishes

Char-Crusted Tomahawk Rib Eye Steak
Double-Cut NY Strip Steak

Alsatian Chicken - Chicken breast stuffed with sausage, goat
chhese and cranberries, with an Apricot-Riesling glaze.
Salmon Teriyaki - Fresh Atlantic Salmon, broiled in
homemade teriyaki sauce, fresh ginger & Japanese Sake.
Veal Marsala - Escalopes of veal with sauteed mushrooms
in a marsala wine sauce.

Slow roasted to perfection and served medium rare with
a creamy horseradish sauce and Cabernet reduction.
Accompanied by a mélange of roasted root vegetables
and oven roasted lemon-thyme potatoes.

Slider Station

Grilled Cheese Station

Sloppy Joe Sliders, BBQ Pulled Pork Sliders

Grilled cheese sanwiches with vermont cheeder on sour
dough bread and French brie w/proscuitto and ﬁg jam on
country white. Served with tomato soup shooters.

Presented on petite Brioche rolls.
Accompanied with all the ﬁxins.

Decadent Desserts

Late-Nite Concessions

Donut Wall

NYC Hot Dog Carte

A giant wall full of psychedelic colored donuts.

Grab one to go! Authentic NYC Style hot dogs w/chili,
cheese, sauerkraut, relish & all the traditional toppings.

Midnight Dessert Table

Soft Street Pretzels

A grand assortment of decadent desserts and treats.
Pies, cakes, fresh fruit, and much more.

Plain or salted, either with or without mustard. They are the
perfect snack for the end of an exciting night.

Coffee & Espresso Bar

Popcorn Cart

Freshly brewed coffee with an assortment of ﬂavored syrups.

Warm botter popcorn, freshly popped with an assortment
of toppings.
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