


































The Regal Wedding Reception

Five Hour Wedding Package To Include






The English Manor Welcome Station 

Upon Arrival, Your Guests will be Greeted with 
Champagne, a Variety of Fresh Sliced Fruit, Imported & 
Domestic Cheeses & Chilled Water Infused with Lemon

Domestic & Imported Beers  
Still & Sparkling Wines 

Array of Fresh Squeezed Fruit Juices 
Unlimited Soft Beverages 

Sangria Bar
Signature Drinks  

Endless Butler Style Hors d’oeuvres
Our Chef ’s Gourmet Specialties 

Coconut Shrimp - Jumbo Shrimp Cocktail - Buffalo Chicken Spring Rolls 

 Chicken & Bacon Sliders - Shredded Pork Tacos - Chicken Parm Lollipops  

Oysters Rockefeller  - Clams Casino - French Onion Boule 

Maryland Crab Cakes - Edamame Pot Stickers 

Quinoa Fritters - Franks in Pastry - Mini Ruebens

Sausage & Herb Mushroom Caps  

Cocktail Hour



Cocktail Hour 

Hot & Cold Dipping Bar 










E.M. Signature Stations
Farm Fresh Market 

International Cheese Display 

A Large Variety of The Finest Quality of  
Domestic & Imported Cheeses Including: 

 Sartori Raspberry & Merlot Provolones, Smoked Gouda,  LaMancha 
Manchego, Sharp Vermont Cheddar  & Pepper Jack 

Vegetable Crudite 

Market Fresh Vegetables Including: Sliced Carrots, Peppers, Celery, 
Cauliflower, Broccoli & Cucumbers 

Served with a Creamy French Onion Dip  

Seasonal Fruit Display 

A Lavish Display of Fresh Seasonal Fruits Including: 
Watermelon, Cantaloupe & Honeydew Melons 
Pineapple, Strawberries, Red & Green Grapes 

Melon & Prosciutto Skewers 




















Traditional 
Six Cheeses Topped with Crispy Panko Bread Crumbs 

Buffalo Chicken  
Cheddar & Mozzarella Cheese with Boneless Chicken 

& a Blue Cheese Buffalo Sauce 

New Orleans 
American & Pepper Jack Cheeses with Cajun Shrimp & Crabmeat 

Andouille Sausage, Red & Green Bell Peppers

Cocktail Hour
















































Grand  Stations 

Your Choice of One of The Following Grand Stations







































Grand  Stations














Jersey Boardwalk Fries 







 





















Deluxe Stations













Fiesta Bar 













Your Choice of One Additional Station

(If 135 Adult Guarantee Is reached)

Chilled Raw Bar 


 






Deluxe Stations



Idalia Photography 





































Grand Reception 

Premium Liquor Open bar
Bottled Wine Service
Champagne Toast

Soft Beverages







Dinner Selections

Steak

Filet Mignon  
8oz Fire-Grilled Filet Mignon with a Bordelaise Reduction & Frizzled Onions 

Prime Rib au Jus 
Slow-Roasted & Served with Savory Pan Juices & Horseradish 

Braised Short Rib   

Slow-Cooked in a Cabernet Wine Sauce & Fresh Herbs 

Served with Garlic Mashed Potatoes

On Fridays & Saturdays Steak Entrees are Accompanied with a 
Duo of Jumbo Shrimp Stuffed with Lump Crab meat 

Fish

Filet of Yellowtail Flounder 

 Stuffed with Lump Crabmeat  
Finished with Lemon Beurre Blanc Sauce

Norwegian Salmon  

Almond Encrusted Salmon 
Served in a Sherri Wine Reduction 

Wild Caught Grouper   

Pan Seared in a Lemon Wine Sauce 

Served with Parmesan Corn Pea Risotto



Dinner Selections

All Entrees are served with Seasonal Vegetables 

Our Chef is Able to Address any Special Dietary Needs

Chicken

Chicken Isabella  

Boneless Breast of Chicken 
Layered with Fresh Sautéed Spinach, Roasted Red Pepper  & Melted Mozzarella  

Finished with a Brandy Demi-Glaze

Champagne Chicken 

Flour Dusted Chicken Breast with Shiitake Mushrooms & Roasted Red Peppers 
 Served in a Champagne Sauce  

Chicken Juliette 

 Oven Baked Bone in Airline Chicken Breast 
Complimented with a Classic French Brown Sauce with Diced Tomato, 

Shiitake Mushrooms & Fresh Herbs 

Served with Roasted Fingerling Potatoes
All Chicken Breast is Bell & Evans 100% Organic

Vegetarian

Jumbo Bell Pepper Stuffed with Herbed Quinoa 
Grilled Pineapple, Zucchini, & Yellow Squash 

Marinated Portobello Mushrooms
Steamed Rice White 

Drizzled with Balsamic Glaze 



Miniature Chocolate & Vanilla Ice Cream Cones 

Dipped in Rainbow Sprinkles  Butler 
Passed on Silver Trays 

Custom Tiered Wedding Cake 











 



   
  
  








Dessert




Your Guests Will be Treated to a Display of Coffee, Tea, Water & 
Cookies to Take on Their Way Home



End of The Night Enhancements 

Deluxe Viennese Table 

$18.00 per person 

 Includes 5 Full Size Cakes, Chocolate Mousse Parfaits, Bananas Foster Fresh 

Fruit Display,  Miniature Pastries & Cookies 

Chocolate Fondue Dipping Station with Strawberries & Bananas 

 Ice Cream Sundae Bar  

Mini Viennese Table
$12.00 per person 

Includes 3 Full Size Cakes, Chocolate Mousse Parfaits, Bananas Foster Fresh 

Fruit Display, Miniature Pastries & Cookies 

Donut Exit Station

$3.50 per person

Vanilla or chocolate Donuts with your Choice of Colored Frosting Consider 

Adding a Donut Wall to Display the Donuts

Night Cap Station 

$5.00 per person 

Choose One of the Following: 

All Sandwiches Served To-Go for Your Guests 

New Jersey Pork Roll, Egg & Cheese 

Angus Burgers & BBQ Chicken Sliders 

Classic Grilled Cheese & Tomato and Bacon Grilled Cheese

Please Add Tax & 18% Gratuity to all Prices



One English Lane, Ocean Township, NJ., 07712 
732-776-8558 

info@TheEnglishManor.com
www.TheEnglishManor.com

mailto:info@theenglishmanor.com
http://www.theenglishmanor.com
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