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Molly Pitcher Inn 
Enhancements to your Event

($50.00 Attendant Fee Per Station)

New York Steakhouse Station
Garlic Rubbed Sirloin of Beef 

Creamed Spinach, Caramelized Onions, Potato Puree,
Sautéed Wild Mushrooms, Sauce Bordelaise and Horseradish Cream  

South of the Border Station
Quesadilla Station with Chicken, Shrimp, and Vegetables

Pepper Jack and Cheddar Cheeses, Sour Cream, Pico de Gallo, Peppers, and Onions
Chips with Salsa and Guacamole

Slow Cooked Black Beans and Seasoned Rice

A Taste of Japan  (Priced Accordingly)
Sushi Chef Attended 

Dressed in traditional Japanese attire, a Sushi Chef will prepare an Elaborate Sushi and Sashimi Display
Spicy Tuna Roll, Yellow Tail, Shrimp, Fluke, Smoked Salmon, Eel

Tuna Roll, California Roll, Cucumber Roll
Wasabi Sauce, Soy Sauce, Pickled Ginger

American Classic Station
Kobe Beef Slider Bar 

with Seasoned Fries, Garlic Dill Pickle Spears, Ketchup, Mustard & Mayonnaise

Molly’s Cupcake & Cookie Bar
Molly’s Mini Cupcake Assortment to include

Vanilla Bean, Triple Chocolate, Red Velvet, Lemon Coconut, 24k Carrot Cake 
Assortment of Cookies served with Ice Cold Milk 

Sweet Shop Cake Pop Station 
Brownie Pops, White Chocolate Cherry Pops, Covered in White Chocolate & Dark Chocolate 

Molly’s Candy Station
M&M’s, Gummy Bears, Skittles, Hershey’s Kisses, Starburst, Swedish Fish

Displayed in Glass Vases, Wedding Favor Bags Included

Bananas Foster Station
Sautéed Bananas in a mixture of Rum, Brown Sugar and Banana Liqueur

 served over Vanilla Bean Ice Cream

International Coffee & Cordial Station
Freshly Brewed Regular and Decaffeinated Coffee with Complete Cordial Service

Cordials including Amaretto, Anisette, Baileys, B&B, Drambuie, Frangelico,
Grand Marnier, Kahlua, Sambuca Romano

Custom Carved Ice Sculpture   (Priced Accordingly)

All prices are subject to 19% service charge and 7% NJ sales tax
Speciality Stations are priced Per Person for One Hour of Service


