
Silver Sit Down Wedding Package
Passed Hors D'oeuvres

Silver package Choose 4

brussels & Arugula salad
asiago cheese - lemon parmesan dressing 

baby spinach
toasted almonds -seasonal fruit - feta - strawberry guava dressing

 Harvest salad
arugula - radicchio - candied pecans - pear - dates - blue cheese cruble - white balsamic dressing

$105.00 per guest  for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com

 Spanakopita
Rosemary Grilled Pineapple Mozzarella Bite

Goat Cheese Mushrooms Crostini Honey Drizzle 
Albondigas

honeydew melon with prosciutto
chicken or vegetable dumplings

Chicken Skewers - sesame or Thai basil
artichoke rice balls

brie and dried fruit walnut crostini 
Caprese Skewers

tortilla española
patatas bravas

avocado mousse deviled egg pickled shallot fried capers
 
 

 salad Course
choose 1

Choose One Food Station
available stations are listed on the pages below 



 
Airline Breast of Chicken and Burgundy Demi-Glace

Pan Seared Salmon-Lemon Butter Caper Sauce 
chicken marsala

flatiron with chimichurri
cavatappi primavera

butternut squash ravioli sage brown butter
pork loin stuffed with prosciutto fig goat cheese onion

 

Silver Sit Down Wedding Package (cont)

Main Course Options
choose 2

All Served With (except pasta dishes)
Creamy Mashed Potatoes

Roasted Seasonal Vegetables

Dessert
Coffee and Tea Service

Brownie Bites & Petit Fours 
 

$105.00 per guest  for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com



Gold Sit Down Wedding Package
Passed Hors D'oeuvres

gold package Choose 6 

$130.00 per guest  for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com

 Spanakopita
Rosemary Grilled Pineapple Mozzarella Bite

Goat Cheese Mushrooms Crostini Honey Drizzle 
Albondigas

honeydew melon with prosciutto
chicken or vegetable dumplings

Chicken Skewers - sesame or Thai basil
artichoke rice balls

brie and dried fruit walnut crostini 
Caprese Skewers

tortilla española
patatas bravas

Skirt steak chimichurri skewer 
thai basil beef skewer
bacon wrapped dates

grilled yuzu shrimp
mini crab cakes

tuna tartare
shrimp avocado tostada

Short rib crostini
tostones with ropa vieja or ceviche mixto

avocado mousse deviled egg pickled shallot fried capers
 
 
 

Choose One Food Station
available stations are listed on the pages below 



Gold Sit Down Wedding Package

brussels & Arugula salad
asiago cheese - lemon parmesan dressing 

baby spinach
toasted almonds -seasonal fruit - feta - strawberry guava dressing

 Harvest salad
arugula - radicchio - candied pecans - pear - dates - blue cheese cruble - white balsamic dressing

$130.00 per guest  for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com

 salad Course
choose 1

 
braised short ribs

Airline Breast of Chicken and Burgundy Demi-Glace
Pan Seared halibut-Lemon Butter Caper Sauce

coq au vin
prime rib

hangar steak
butternut squash ravioli sage brown butter 

wild board ragu paccheri
chicken marsala

cavatappi primavera
pork loin stuffed with prosciutto fig goat cheese onion

paella valenciana 

Main Course Options
Choose 3

All Served With (except pasta dishes)
Creamy Mashed Potatoes

Roasted Seasonal Vegetables

Dessert
Coffee and Tea Service

Brownie Bites & Petit Fours 
 



Platinum Wedding Package Upgrades

bacon wrapped scallops
crab stuffed shrimp creamy pesto 
grilled octopus with chimichurri

 
 

market price platinum upgrades 
609 397 1710 // underthemooncafe.com

 Passed Hors D'oeuvres upgrade 

 
paella de mariscos 

pan seared scallops (mango salsa or parmesan risotto)
lobster tail
filet mignon

lobster stuffed sea bass roasted red pepper coulis 

Main Course Options upgrade 



$90.00 per guest  for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com

Buffet Dinner Wedding Package
Passed Hors D'oeuvres

Artichoke Rice Balls
Chicken Teriyaki Spring Roll

Beef Empanadas
Shrimp Guacamole Tostada

Avocado toast

Choose One Food Station

Buffet
Burgundy Braised Short Ribs

Under the Moon Chicken
Vegetable Fried Rice

Garlic Grilled Asparagus
Rosemary roasted Potatoes

Mixed Field Green, Cherry Tomatoes, Red Onions,
Cranberries, Green Olives, Roasted Red Peppers,

Gorgonzola Cheese &  Homemade Balsamic
Vinaigrette

 

Dessert
Coffee and Tea Service

Brownie Bites & Petit Fours



Food Stations to Choose From
Pasta Station

- Choose 3 Different Kinds of Pasta: Gnocchi, Penne, Tortellini,
Farfalle & Ravioli

- 3 Sauces: Carbonara, Pesto, Puttanesca, Marinara,
Amatriciana & Livornese

- 5 Vegetable Toppings & Parmesan Cheese
- Additional Protein Options Available

- Gluten Free Options Available

Mac & Cheese
- Four-Cheese Mac & Cheese

chose two Options: Bacon, pancetta, pulled pork, buffalo chicken
premium upgrade options: crab, lobster, short rib, duck confit 

Mashed Potato Bar
Yukon Gold Mashed, Sweet mashed, garlic mashed

option: substitute one for celery root mashed

SALAD STATION
choose 1 

brussels & Arugula salad
asiago cheese - lemon parmesan dressing 

baby spinach
toasted almonds -seasonal fruit - feta - strawberry guava dressing

 Harvest salad
arugula - radicchio - candied pecans - pear - dates - blue cheese cruble - white

balsamic dressing
 



Food Stations to Choose From (Cont.)

CRUDITE STATION
Beautiful Presentation of Seasonal Vegetables

-  Carrot, Peppers, Olives, Cherry Tomato, Radish, Celery, Cucumber, Broccoli,
Zucchini

-  Served with Hummus, Artichoke Dip, Sweet Potato Dip, Tahini, & Roasted Red
Pepper Dips

SOUP SHOOTER STATION
-  Choice of 3 Soups: Tomato with Grilled Cheese, Butternut Squash, Tomato

Gazpacho, Watermelon Gazpacho, Carrot Ginger, Cream of Mushroom, Split
Pea, Pear-Parsnip, & Pumpkin

-  Served with Crackers and Breadsticks

CHEESE & FRUIT STATION
Beautiful Presentation of Local, National, & International Cheeses, Grapes,

Berries, Jams, Crackers, & Baguettes
-  Additional Charcuterie Available

SPREADS & BREADS STATION
-  Pita Bread, Crostini, Breadstick, Croissant, Biscuit, Dinner Rolls, & Baguettes

-  Served with Assorted Butters, Chimichurri, Olive Oil, Artichoke Dip, Sweet
Potato Dip, Pesto, and Plain & Flavored Cream Cheese



Never-Ending Social Cocktail Hour
Round One / After Ceremony
-  Cheese, Charcuterie, Fruit, and Vegetables 

 
 

-  Chicken & Vegetables Dumplings
-  Spicy Bloody Mary Gazpacho and Shrimp Shooters

-  Goat Cheese and Shiitake Mushroom Crostini
-  Caprese Skewers

Round Two / Two Stations
stir fry station

-  Fried Rice, Linguini Rice, and Noodles
-  Choice of 3 Proteins: Shrimp, Chicken, Sirloin, Tofu, and Pork Belly

-  Edamame, Onions, Roasted Red Pepper, Scallions, Cilantro, Cabbage, Carrots,
Mushrooms, Broccoli

-  Served with Pad Thai Sauce and Teriyaki Soy Sauce

BBQ Station
-  Brisket, Ribs, Chicken, Shrimp

-  Mac & Cheese, Corn Bread, Caesar Salad, and Potato Salad
-  Served with Sides of Chimichurri, BBQ Sauce, Teriyaki Sauce, and Mango Chili

PAssed Appetizers

Continued on Next Page...



Never-Ending Social Cocktail Hour (Cont.)
Round Two / Passed Appetizers

-  Chicken Waldorf Cup
-  Thai Basil Beef Skewers

- Guacamole Cup
- Traditional Bruschetta 

Round Three / Dessert Station

-  Pick 5 of our Assortment of Famous Crepe Cakes
-  flavor  Options: Vanilla Bean, Chocolate Mousse, Strawberry Cream, Lemon
Meringue, Banana Nutella, Lemon-Lavender, Coconut & Mint Chocolate Chip,

and Blueberry Lemon
 
 

Coffee and Tea Service

Crepe Cake Station

$115.00 per guest for food and an additional $40.00 per guest for service
609 397 1710 // underthemooncafe.com


