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Packages 
Included 

▪ On-Site Event Coordinator 
▪ Room Up-Lighting 
▪ Gold Chivari Chairs 
▪ Menu Tasting for Six Guests 
▪ Five-hour reception w/ Classic or Premium Open Bar 
▪ Personal Maître ‘D 
▪ Signature Drink Choice & Champagne Toast 
▪ Cocktail Hour including:  

o Butler Passed Hors d’oeuvres  
o Our Famous Tuscany Table 

▪ Four Course Plated Dinner 
▪ Customizable Wedding Cake 
▪ Full-Access to our Grounds for Photography 
▪ Full-access to Bridal Suite & Separate Groom’s Suite 

*Anthony Room Weddings Only 
 
 

*Coordinator fee 150 

 

Ceremony 
Stunning Wedding ceremony hosted on our famous “stone terrace.” 

  

▪ 100 Guests & Under: 1,000 
▪ 100-150 Guests: 1,250 
▪ 150+ Guests: 1,500 

 

*please inquire about other sites on our grounds for your ceremony.  
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Hosted Bar Package Pricing 
Price Per Person 

Bartender fee 100 
1 Bartender required per 75 people 

 

      Classic  Included 

      Premium  Please Inquire 

 

Hosted Bar Packages 
Classic 
 

Skyy Vodka. Pinnacle Flavored Vodkas. Beefeater Gin. Bacardi Silver Rum. Captain 
Morgan Spiced Rum. Jim Beam Bourbon. Jack Daniel’s Whiskey. Dewar’s Scotch. Sauza 
Blue Tequila. Coastal Vines Cabernet Sauvignon & Pinot Grigio. La Terre White Zinfandel. 
Wycliff Brut Champagne.  

4 Beer Choices 

 

Premium 

 

Your choice of:  Ketel One, Tito’s or Absolut vodka. Stolichnaya Flavored Vodkas. 
Tanqueray Gin.  Bacardi Silver Rum. Captain Morgan Spiced Rum. Jack Daniel’s Whiskey. 
Maker’s Mark Bourbon. Johnnie Walker Black Label. Patron Silver Tequila. Coastal 
Vines Cabernet Sauvignon & Pinot Grigio. La Terre Chardonnay & White Zinfandel.  Vicolo 
Pinot Noir. Wycliff Brut Champagne & Rose. 

5 Beer Choices 

 

Beer Choices:  

Miller Lite, Bud Light, Coors Light, Corona Light, Corona Extra, Heineken Light, 
Heineken, Yuengling, Amstel Light, Michelob Ultra.  

      *Please enquire about Specialty beers.  
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The Sapphire Package 

 

Butler Passed Hors D’Oeuvres 
Please Choose Eight (8) 

 

Teriyaki & Orange Glazed Sesame Chicken Skewers.  

Scallops Wrapped in bacon 

Assorted Stuffed Mushrooms (Italian Sausage, Jumbo lump Crab & Vegetarian) 

Lobster Cannoli 

Mini Cheesesteak profiteroles 

Beef crostini w/ horseradish crema 

Brazilian ‘pink’ shrimp cocktail  

Ahi Tuna Tostadas w/ guacamole, ginger & soy glaze 

Fish & Chip w/ Tartar sauce dollop 

Homemade Cocktail Franks 

Vegetable spring rolls 

Portobello wellington 

Rustic Flatbread bites (Cheese steak hoagie Or wild mushroom/goat cheese) 

 

 

Tuscany Table 
An array of marinated Grilled vegetables, Medley of olives, artichoke 

hearts, imported cheeses, cured meats and toasted Italian bread. 
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Main reception 

Salad Course 
Individually served. Please Choose One (1) 

Stone Terrace Salad 

Seasonal Mixed Greens, Grape Tomatoes, Black Olives. Bermuda Onion. 
Olive Oil Vinaigrette. 
 

Classic Caesar Salad 

Hearts of Romaine. Herbed Croutons. Imported Shaved Parmigiano-Reggiano. 
Classic homemade Caesar Dressing. 
 

Pasta Course 
Served Family-Style. Please Choose One (1) 

Stone Terrace Pasta 

Three Cheese Penne w/ Fresh marinara. 

 

Vodka Rigatoni 

Mezza Rigatoni Sautéed w/ prosciutto & Plum Tomatoes in a pink Tomato Sauce. 
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Main Entree 
Served Individually. Please Choose Two (2) 

 

Roasted French Bone Chicken Breast 
Wild Mushroom Marsala Sauce. Rice Pilaf. 
 

Panko-Crusted Chicken Rollatini 
Stuffed w/ Asiago Cheese & Cremini Mushrooms. Port Wine Gravy. 
 

Macadamia nut-Crusted Grouper 
Seasonal Beurre Blanc. 
 

Baked Grouper Rollatini 
Breaded Asparagus. Grape tomato-basil beurre blanc.  
 

Pan-Seared Atlantic Salmon 
Horseradish crust. Dijon Sauce. 
 

Roasted Pork Loin 
Stuffed w/ Roasted Red Peppers, Baby Spinach & Mozzarella Cheese. Marsala Demi Glaze. 
 

Pork Chop Milanese 
14. oz. French Boned, Breaded & Pan Fried. Arugula. Tomato Bruschetta 
 

Filet Mignon 
Certified Black Angus. Grilled. Cabernet Demi. Mashed Potatoes. 
 *$10/pp supplement 
 

All Entrees Accompanied w/ roasted potatoes & Chef’s vegetable Selection 
Unless otherwise noted  

 
 
 

Dessert 

 

 

Three-Tier Wedding Cake 

Fresh Brewed Regular & Decaf Coffee & Tea Selections 
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The Ruby Package 

 

Butler Passed Hors D’Oeuvres 
Please Choose Ten (10) 

 

Teriyaki & Orange Glazed 
Sesame Chicken Skewers.  

Scallops Wrapped in bacon 

Assorted Stuffed 
Mushrooms (Italian Sausage, 
Jumbo lump Crab & Vegetarian) 

Grilled Lollipop Lamb Chops 

Lobster Cannoli 

Mini Cheesesteak 
profiteroles 

Beef crostini w/ horseradish 
crema 

Brazilian ‘pink’ shrimp 
cocktail  

Ahi Tuna Tostadas w/ 
guacamole, ginger & soy glaze 

Fish & Chip w/ Tartar sauce 
dollop 

Homemade Cocktail Franks 

John Henry’s Famous Mini 
Jumbo Lump Crab cakes 

Clams oreganato 

Vegetable spring rolls 

Portobello wellington 

Mini meatballs 

Shrimp tempura skewers 

Coconut shrimp skewers 

Mozzarella sticks in a Shot 
of Marinara 

Mini Rueben Sandwiches 

Bacon mac & Cheese in a 
phyllo cup 

Mini beef tacos 

Mini Grilled Cheese w/ 
Tomato Soup 

Sundried Tomato Salmon 
Mousse On Pumpernickel 
Bread. 

 

 

Tuscany Table 
An array of marinated Grilled vegetables, Medley of olives, artichoke hearts,  

imported cheeses, cured meats and toasted Italian bread. 
 

 

Vegetable Crudité & Fresh Fruit Display 
 

 



 
 
 

TheStoneTerrace.com | (609) 581-8855 
 

Appetizer Stations 
Please Choose Two (2) 

 

Mashed Potato Martini Bar 
Creamy Mashed potatoes & Sweet Potatoes Served in Martini Glasses w/ all the fixings: 
Bacon Bits, Scallions, Sour Cream, Sautéed Onions, Shredded Cheese, Brown Gravy, Brown Sugar, & Min 
Marshmallows 
 

Mac n’ Cheese Bar 
Lobster Mac N’ Cheese & Bacon Mac N’ Cheese 
 

Mussels Bar 
3 Ways: Bianco, Marinara & Fra Diavlo 
 

Seafood Salad  
Calamari, Shrimp & Jumbo Lump Crabmeat Tossed w/ Kalamata Olives, Lemon & Garlic Olive Oil. 
 

Fried Calamari 
Two Ways: Fried & Sautéed w/ Mushrooms, Hot Peppers, Fresh Basil & Lemon.  
Marinara & Signature Dipping Sauce. 
 

Risotto Bar 
Please Choose Three (3): 
Wild Mushroom. Tomato. Pesto. Three Cheese. Vegetable Medley. Seafood.  

Cheeseburger Slider Bar 
 

Escarole & Beans 
 

Eggplant Rollatini & Mini Meatballs Bar 
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Main reception 

Salad Course 
Individually served. Please Choose One (1) 

Stone Terrace Salad 

Seasonal Mixed Greens, Grape Tomatoes, Black Olives. Bermuda Onion. 
Olive Oil Vinaigrette. 
 

Classic Caesar Salad 

Hearts of Romaine. Herbed Croutons. Imported Shaved Parmigiano-Reggiano. 
Classic homemade Caesar Dressing. 
 

Our Signature “Boxer” Salad 

Seasonal Mixed Greens, Candied Walnuts. Dried Cranberries. Fresh Seasonal Fruit. Crumbled Bleu. 
Raspberry Vinaigrette.  
 
 

Pasta Course 
Served Family-Style. Please Choose One (1)  

Stone Terrace Pasta 

Three Cheese Penne w/ Fresh marinara. 
 
 

Vodka Rigatoni 

Mezza Rigatoni Sautéed w/ prosciutto & Plum Tomatoes in a pink Tomato Sauce. 
 
 

Gemelli Alfredo 

w/Sweet imported sausage 
 
 

Orecchiette 

w/ prosciutto & Peas in a Olive Oil & Garlic sauce.  
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Main Entree 
Served Individually. Please Choose Three (3) 

 

Roasted French Bone Chicken 
Breast 
Wild Mushroom Marsala Sauce. Rice Pilaf. 
 

Panko-Crusted Chicken Rollatini 
Stuffed w/ Asiago Cheese & Cremini 
Mushrooms. Port Wine Gravy. 
 

Macadamia nut-Crusted Grouper 
Seasonal Beurre Blanc. 
 

Baked Grouper Rollatini 
Breaded Asparagus. Grape tomato-basil 
beurre blanc.  
 

Pan-Seared Atlantic Salmon 
Horseradish crust. Dijon Sauce. 
 

Roasted Pork Loin 
Stuffed w/ Roasted Red Peppers, Baby Spinach 
& Mozzarella Cheese. Marsala Demi Glaze. 
 

Pork Chop Milanese 
14. oz. French Boned, Breaded & Pan Fried. 
Arugula. Tomato Bruschetta 
 

Brazillian ‘Pink’ Stuffed Shrimp 
Jumbo Lump Crabmeat 
 

Veal Chop 
14 oz. French bone. Wild Mushroom Tapenade. 
Risotto. 
 

Filet Mignon 
Certifed Black Angus. Grilled. Cabernet Demi. 
Mashed Potatoes. 
 

 
  
 

All Entrees Accompanied w/ roasted potatoes & Chef’s vegetable Selection 
Unless otherwise noted  

 
 
 

Dessert 

 

 

Three-Tier Wedding Cake 

Fresh Brewed Regular & Decaf Coffee & Tea Selections 
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THE DIAMOND PACKAGE 

 

Butler Passed Hors D’Oeuvres 
Please Choose Twelve (12) 

 

Teriyaki & Orange Glazed 
Sesame Chicken Skewers.  

Scallops Wrapped in bacon 

Assorted Stuffed 
Mushrooms (Italian Sausage, 
Jumbo lump Crab & Vegetarian) 

Grilled Lollipop Lamb Chops 

Lobster Cannoli 

Mini Cheesesteak 
profiteroles 

Beef crostini w/ horseradish 
crema 

Mini Chicken Saltimbocca 

Brazilian ‘pink’ shrimp 
cocktail  

Ahi Tuna Tostadas w/ 
guacamole, ginger & soy glaze 

Fish & Chip w/ Tartar sauce 
dollop 

Homemade cocktail Franks 

John Henry’s Famous Mini 
Jumbo Lump Crab cakes 

Clams oreganato 

Vegetable spring rolls 

Portobello wellington 

Mini meatballs 

Shrimp tempura skewers 

Coconut shrimp skewers 

Mozzarella sticks in a Shot 
of Marinara 

Mini Rueben Sandwiches 

Bacon mac & Cheese in a 
phyllo cup 

Mini beef tacos 

Mini Grilled Cheese w/ 
Tomato Soup 

Sundried Tomato Salmon 
Mousse On Pumpernickel 
Bread. 

 

 

Tuscany Table 
An array of marinated Grilled vegetables, Medley of olives, artichoke hearts,  

imported cheeses, cured meats and toasted Italian bread. 
 

 

Vegetable Crudité & Fresh Fruit Display 

 



 
 
 

TheStoneTerrace.com | (609) 581-8855 
 

 
Appetizer Stations 

Please Choose Two (2) 

 

Fried Calamari 

Mussels Bianco 

Mussels Marinara 

Mussels Fra Diavlo 

Steamers 

Clams Casino 

Baked Clams Oreganato 

Escarole & Beans w/ Sausage 

Stir Fry 

Eggplant Rollatini 

Sausage, Peppers & Onions 

Veal & Peppers 

 

Chef Attended Stations 
Please Choose Two (2) 

 

Mashed Potato Martini Bar 
Creamy Mashed potatoes & Sweet Potatoes Served in Martini Glasses w/ all the fixings: 
Bacon Bits, Scallions, Sour Cream, Sautéed Onions, Shredded Cheese, Brown Gravy, Brown Sugar, & Min 
Marshmallows 
 

Raw Bar 
Jumbo Shrimp. East & West Coast Oysters. Chilled Lobster tails. Alaskan Snow Crab Claws. Little Neck Clams 
on the half shell. Homemade Cocktail Sauce. House Mustard Sauce. Red Wine Vinegar Mignonette. 
 

Roasted Pig 
Full Roasted Pig w/ Au Jus 
 

Carving Station 
Flank Steak, Roasted Ham, Turkey, or Pork Loin  
 

Themed Station 
Philly, Ballpark, Beach, Man Cave, Pizza, Comfort Food, Etc. 
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Main reception 

Salad Course 
Individually served. Please Choose One (1) 

Stone Terrace Salad 
Seasonal Mixed Greens, Grape Tomatoes, Black Olives. Bermuda Onion. 
Olive Oil Vinaigrette. 
 

Classic Caesar Salad 
Hearts of Romaine. Herbed Croutons. Imported Shaved Parmigiano-Reggiano. 
Classic homemade Caesar Dressing. 
 

Our Signature “Boxer” Salad 
Seasonal Mixed Greens, Candied Walnuts. Dried Cranberries. Fresh Seasonal Fruit. Crumbled Bleu. 
Raspberry Vinaigrette.  
 
 

Pasta Course 
Served Family-Style. Please Choose Two (2)  

Stone Terrace Pasta 
Three Cheese Penne w/ Fresh marinara. 
 

Vodka Rigatoni 
Mezza Rigatoni sautéed w/ prosciutto & Plum Tomatoes in a pink tomato sauce.. 
 

Gemelli Alfredo 
W/ Sweet Imported Sausage 
 

Orecchiette 
w/ Sweet Peas  
 

Rigatoni Bolognese 

 

Intermezzo 
 

Lemon Sorbet 
Palate Cleanser 
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Main Entree 
Served Individually. Please Choose Three (3) 

 

Herb Roasted Half Chicken 
Baked to Perfection 
 

Panko-Crusted Chicken Rollatini 
Stuffed w/ Asiago Cheese & Cremini 
Mushrooms. Port Wine Gravy. 
 

Macadamia nut-Crusted Grouper 
Seasonal Beurre Blanc. 
 

Baked Grouper Rollatini 
Breaded Asparagus. Grape tomato-basil 
beurre blanc.  
 

Pan-Seared Atlantic Salmon 
Horseradish crust. Dijon Sauce. 
 

Roasted Pork Loin 
Stuffed w/ Roasted Red Peppers, Baby Spinach 
& Mozzarella Cheese. Marsala Demi Glaze. 
 

Pork Chop Milanese 
14. oz. French Boned, Breaded & Pan Fried. 
Arugula. Tomato Bruschetta 
 

Brazillian ‘Pink’ Stuffed Shrimp 
Jumbo Lump Crabmeat 
 

 

Veal Chop 
14 oz. French bone. Wild Mushroom Tapenade. 
Risotto. 
 

Grilled Prawns 
Jumbo Lump Crabmeat. Scampi Sauce. Risotto. 
 

Filet Mignon 
Certifed Black Angus. Grilled. Peppercorn 
Cream Sauce or burgundy Glaze 
 

Filet Mignon w/ Crabmeat 
Certifed Black Angus. Grilled. Fromage Sauce. 
 

Chilean Sea Bass 
Pistachio Crusted. Tomato-Basil Buerre Blanc. 
Seafood Risotto. 
 

Halibut 
Panko Crusted. Lemon Pepper Sauce. Risotto. 
 

Lobster Tails 
Twin Cold Water. 
 +5 per order 
 

Surf & Turf 
Filet Mignon & Lobster Tail 
 +10 per order 
 

 
 

All Entrees Accompanied w/ roasted potatoes & Chef’s vegetable Selection 
Unless otherwise noted  
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Dessert 

 

Three-Tier Wedding Cake 

 

Fresh Brewed Regular & Decaf Coffee & Tea Selections 

 

Venetian Table 
 Espresso w/ Liqueur. 
 Fresh Berries topped w/ whipped cream 
 Rice Pudding 
 Chocolate Mousse 
 Assorted Mini Pastries 
 Assorted Italian Cookies  
 Assorted Cakes & Pies 

Butler Passed Desserts  
+3 Per Person 
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Menu Enhancements 
 

Cocktail Hour: 
Raw Bar 

Jumbo Shrimp. East & West Coast Oysters. Crab Claws. Little Neck Clams on the half shell. Homemade 
Cocktail Sauce. House Mustard Sauce. Red Wine Vinegar Mignonette. 

+14 per person 
+Add Chilled Lobster Tail For Additional Cost (m/P) 

 
 

Ice Sculptures/Luge 
Starting at $400 

 

Shrimp Cocktail Station 
Our Signature Jumbo Shrimp Served on Display w/ John Henry's Famous Cocktail Sauce 

+8 per Person 
 

Fruit Display 
Fresh sliced seasonal fruit 

+4 per person 
 

Carving Station 
Spiral Ham – 4/pp 

Roasted Turkey Breast – 4/pp 
Roasted Stuffed Pork Loin – 5/PP 

Flank Steak – 5/pp 
*100 Carving Chef Fee 

 
 

Imported Cheese Board 
Display of an Assortment of cheeses, crackers, jams & more. 

+3 per person 
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Fresh Vegetable Crudité 
Crisp Garden Vegetables Served with the Chef’s selection of Dipping Sauce 

+3 Per Person 
 

Pasta Station 
Choice of Two (2) 

Stone Terrace Famous “Three Cheese” Penne, with Fresh Marinara. 
Mezza Rigatoni with Pink Vodka Sauce. 

Gemmell Alfredo with Sweet Imported Italian Sausage. 
+5 per person 

Mashed Potato Martini Bar 
Creamy Mashed Potatoes and Sweet Potato Served in Martini Glasses w/ All the ‘Fixins’: Bacon Bits, 

Scallions, Sour Cream, Sautéed Onions, Shredded Cheeses, Brown Gravy, Brown Sugar and Mini 
Marshmallows 
+6 Per Person 

 

 

French Fries Station 
Shoestring French Fries, Waffle Fries, and Sweet Potato Fries. Accompanied w/ homemade sauces 
including: Bacon Jalapeno, Chipotle Ranch, Sweet Chili Boom Sauce, Sriracha Ketchup, Garlic Aioli, 

Honey Mustard, Bourbon BBQ, Cheeses and Gravy. 
+5 Per Person 

 

Bar Food Station 
Choose Four (4) 

Buffalo or BBQ Wings, Fried Mac and Cheese Bites, French Fries, Chicken Tenders, Mozzarella Sticks, 
Mini Wrapped Hot Dogs, Mini Sliders, Mini Cheesesteaks 

+15 Per Person 
 

Sausage & Peppers 
Mild Italian Sausage with Sautéed Peppers & Onions 

+3 Per Person 

 
Kids Carnival Favorites 

Mini Cheeseburgers and Cheese Steaks, Handmade Cocktail Franks & Fries 
+8.50 Per Person 

 
 
 
 
 



 
 
 

TheStoneTerrace.com | (609) 581-8855 
 

 
 
 
 
 

 

Main Reception: 
Salad Additions: 

 
Classic Caesar Salad 
Hearts of Romaine. Herbed Croutons. Imported Shaved Parmigiano-Reggiano. 
Classic homemade Caesar Dressing. 
+2 per person 
 

Our Signature “Boxer” Salad 
Seasonal Mixed Greens, Candied Walnuts. Dried Cranberries. Fresh Seasonal Fruit. Crumbled Bleu. 
Raspberry Vinaigrette.  
+2 Per Person 
 

Baby  Arugula 
Fresh Baby Arugula with Vidalia Onion and Shaved Imported Parmigiana Reggiano. 
+2 Per Person 

 
 

Pasta Additions 
 

Vodka Rigatoni 
Mezza Rigatoni sautéed w/ prosciutto & Plum Tomatoes in a pink tomato sauce.. 
+2 Per Person 
 

Gemelli Alfredo 
W/ Sweet Imported Sausage 
+2 Per Person 
 

Gnocchi/Ravioli 
“Old World” Bolognese 
+3 Per Person 
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Entrée Additions 

 
Black Angus NY Strip Steak (12 oz.) 
+ 12 Per Order 

 
Filet Mignon (8 oz.) 
+14 per Order 

 
Veal Milanese 
over Arugula Topped with Tomato Bruschetta 
+7 Per Order 

 
Stuffed Atlantic Salmon 
Lump Crabmeat. Hollandaise Sauce. 
+5 Per Order 

 
Brazilian “Pink” Stuffed Shrimp 
Jumbo Lump Crabmeat 
+8 Per Order 
 

Lobster Tail 
+15 Per Order 

 
Pistachio Crusted Chilean Sea Bass 
+18 Per Order 

 
Halibut 
+15 Per Order 

 
Pan Seared Tuna 
Black/White Seed over Noodles Topped with 
Asian Dressing 
+4 Per Order 

 
Grilled Swordfish 
Sundried Basil/Butler or Cajun 
+M/P 

 
Desserts 

Candy Bar 
+5  per person ($200.00 Minimum) 

 
Sweet Table 
Mini Pastries & Italian Cookies 
+4 per person 

 
Chocolate Fountain 
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Melted Chocolate Served with Fresh Fruits, Pound Cake, 
Graham Crackers and Marshmallows for Your Dipping Pleasure+6 per person ($600.00 Minimum) 

 
Chocolate Covered Strawberries 
~Served at Station~ 
Driscol Strawberries Dipped in Melted Chocolate 
+2 per person 

 
Sundae Bar 
Vanilla & Chocolate Ice Cream, Hot Fudge, Caramel Sauce, 
Various Candies, Fruit & Whipped Toppings 
+5 per person 

 
Venetian Table 
Espresso with Liqueur 
Fresh Berries Topped with Whipped Cream 
Rice Pudding 
Chocolate Mousse 
Assorted Mini Pastries 
Assorted Italian Cookies 
+8 Per Person 
 
Assorted Cakes 
+3 Per Person 
 
International Coffee Bar 
Espresso, International Coffee, Cordials, Italian Gourmet Cookies & Pastries 
+6 per person 

 
 

Other Favorites 
 

Intermezzo 
Seasonal Sorbet 
+2 Per Person 
 

Boardwalk Favorites 
Popcorn Machine 
Cotton Candy Machine 
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Hot Dog Cart<Starting at 20
 


