
The Moonshine Package

T A P A S

O P E N  B A R  C O C K T A I L S

ROYAL SANGRIA
Johnnie Walker 18 Year Old
Scotch, Infused Red Wine,
Fresh Fruit

IT TAKES TWO
TO MANGO
Bacardí Superior Rum,
Pineapple, Mango, Mint

VIP COSMO
Beluga Premium Vodka,
Cointreau Noir, Cranberry
Juice, Fresh Lime

ROYALE FRIES
Tossed in a unique blend of Chef’s Special Spices

NEW BEDFORD SCALLOPS
Chorizo, Spicy Black Garlic Soy Strawberry Sauce

COFFEE-RUBBED BABY LAMB CHOPS
New Zealand Lamb, Pommes Frites, Mango BBQ

DEVILED EGGS
Hardboiled Eggs filled with Signature Le
Malt Yolk Filling, topped with Shallots and
Applewood Smoked Bacon

CHICKEN LOLLIPOPS
Roasted Chicken Lollipops tossed in a Coconut
Milk-Orange Glaze, topped with Cumin

Beluga Vodka, Captain Morgan Private Stock Rum, Glenfiddich 12 Y/o Single Malt,
Marker’s Mark Bourbon, Hennessy VS Cognac, Patron Silver Tequila, Hendricks Gin

All menus are subject to availability and change without notification.
Please alert our staff if any of your guests have food allergies or any dietary restrictions.

S P I R I T S

A selection of Domestic & Imported Beers
Sommelier’s Selection of Red & White Wine

A selection of Sodas & Juices

O T H E R  B E V E R A G E S

D E S S E R T

FRIED CHEESECAKE
Served with Vanilla Ice Cream and topped

with Bourbon Caramel Sauce



The Speakeasy Package

T A P A S

ROYALE FRIES
Tossed in a unique blend of Chef’s Special Spices

NEW BEDFORD SCALLOPS
Chorizo, Spicy Black Garlic Soy Strawberry Sauce

ROYALE SLIDERS
Brioche Bun, Brisket Blend, Balsamic-Caramelized
Onions, Muenster Cheese, Dill Aioli, Arugula

COFFEE-RUBBED BABY LAMB CHOPS
New Zealand Lamb, Pommes Frites, Mango BBQ

DEVILED EGGS
Hardboiled Eggs filled with Signature Le
Malt Yolk Filling, topped with Shallots and
Applewood Smoked Bacon

CHICKEN LOLLIPOPS
Roasted Chicken Lollipops tossed in a Coconut
Milk-Orange Glaze, topped with Cumin

SASHIMI TUNA TOSTADA
Sushi-Grade Tuna lightly tossed with Motoyaki
Sauce, topped with Toasted Sesame, Fresno Pepper
and Orange Supreme, over Crispy Wonton Chips

Beluga Vodka, Hendricks Gin, Ron Zacapa Centenario
XO Rum, Balvenie 14 Y/o Whisky, Bulleit Bourbon, Remy

Vsop Cognac, Don Julio Anejo Tequila, Grand Marnier

All menus are subject to availability and change without notification.
Please alert our staff if any of your guests have food allergies or any dietary restrictions.

S P I R I T S
A selection of Domestic & Imported Beers

Sommelier’s Selection of Red & White Wine
A selection of Sodas & Juices

O T H E R  B E V E R A G E S

D E S S E R T

O P E N  B A R  C O C K T A I L S

ROYAL SANGRIA

FRENCH KISS

Johnnie Walker 18 Year Old Scotch,
Infused Red Wine, Fresh Fruit

Rock & Roll Tequila, Chambord
French Liqueur, Fresh Lime, Agave

IT TAKES TWO TO MANGO
Bacardí Superior Rum,
Pineapple, Mango, Mint

VIP COSMO
Beluga Premium Vodka, Cointreau
Noir, Cranberry Juice, Fresh Lime

LEMON BAR
Served with Crème Fraîche
and Lime Zest

FRIED CHEESECAKE
Served with Vanilla Ice Cream and
topped with Bourbon Caramel Sauce



All prices exclude NJ sales tax and 20% gratuity.
A booking fee will be applied to parties of 10 or larger.

A room rental fee will be applied for full buyout of venue:
$2,900 (Thursday-Saturday) | $1,500 (Sunday-Wednesday)

Minimum 4 hour package required for full buyout.

Event Pricing
P A C K A G E S

THE MOONSHINE PACKAGE

3 Hours (Minimum) - $95 per person
4 Hours - $105 per person
Entrée add-ons options below

THE SPEAKEASY PACKAGE

3 Hours (Minimum) - $105 per person
4 Hours - $125 per person
Entrée add-ons options below

All additional services are only
available for full buyout events.

E N T R É E  A D D - O N  P A C K A G E S

ENTRÉE ADD-ON PACKAGE #1
ADD $35 PER PERSON

Wild Mushroom Ravioli with
Pomodoro Sauce (V)
French Bone-In Chicken (served
with Mashed Potatoes &
Seasonal Vegetable)
Skirt Steak with Chimichurri
Sauce (served with Mashed
Potatoes & Seasonal Vegetable)

Please choose two (one entrée per person)

ENTRÉE ADD-ON PACKAGE #2

Please choose two (one entrée per person)

Scottish Salmon (served with Mashed
Potatoes & Seasonal Vegetable)
Pan-Roasted Chilean Sea Bass
(Topped with Crab Cake & served
with Spinach)
Prime New York Strip (served with
Mashed Potatoes and Seasonal
Vegetables)

ADD $45 PER PERSON

A D D I T I O N A L  S E R V I C E S

PHOTOGRAPHY
Photographers, Videographers,

Photo Booths, Projector Screens

MUSIC

DECOR

DJs, Live Musicians, Cabaret Singers

Flowers, Dance Floor, Extravagant
Lighting, Red Carpet, Step & Repeat


