
Seafd Selections
MUSSELS:
MARINA, FRA DIABLO, PROVENÇALE ..............35.00/65.00 
FRIED CALAMARI ............................................40.00/80.00
With fresh lemon wedges and marinara sauce
CLAMS ON THE ½ SHELL ..............................10.95/DOZEN
With fresh lemon wedges
OYSTERS ON THE ½ SHELL ..................10.95/HALF DOZEN
With fresh lemon wedges
CLAMS CASINO.................................... 8.00/HALF DOZEN
CLAMS OREGANATO ............................8.00/HALF DOZEN
SASHIMI TUNA ..................................40.00 ............80.00
TILAPIA FLORENTINE ............................35.00 ............75.00
FRIED SHRIMP ......................................40.00 ............80.00
STUFFED SHRIMP ..................................45.00 ............90.00
SHRIMP PARMIGIANA ..........................40.00 ............80.00
SHRIMP GARDEN ................................40.00 ............80.00
CALAMARI MARINARA ........................40.00 ............80.00
COCONUT SHRIMP..............................40.00 ............80.00

By e Ft Subs
choose a 3, 4, or 6 foot sub.

Includes lettuce, tomato, and onIons wIth

oIl/vInegar, mayonnaIse on the sIde.

*request for hot or sweet peppers

ITALIAN......................................................................12.00 
OVEN- ROASTED TURKEY............................................14.00
ROAST BEEF ..............................................................14.00
VEGETABLE ................................................................14.00

*prIce per foot

Wrap Plae
Includes potato chIps on a round servIng platter.

VEGETABLE
BUFFALO CHICKEN
GRILLED CHICKEN AND
BALSAMIC GLAZE

TUNA SALAD
CHICKEN FLORETINE 
CAPRESE

CHICKEN CAESAR
OVEN-ROASTED TURKEY
ROAST BEEF
TUSCANY CHICKEN
(Breaded chicken, roasted
peppers, fresh mozzarella,
balsamic glaze)

prIce per person: 8.00 ***suggested 72 hours notIce on all orders

Package Selections
A: CHOICE OF:
ROLLS, CAESAR, GARDEN SALAD OR SIDE DISH,
(1) APPETIZER, (1) PASTA, (1) CHICKEN/ ENTREE,
(1) VEGETABLE 
*15.95/ PER PERSON 

Includes use of chafIng dIshes, servIng spoons,

napkIns, plates and utensIls

B: CHOICE OF:
ROLLS, CAESAR, GARDEN SALAD OR SIDE DISH,
(1) APPETIZER, (1) PASTA, (2) ENTREES, (1) POTATO,
(1) VEGETABLE
*17.95 PER PERSON 

Includes use of chafIng dIshes, servIng spoons,

napkIns, plates and utensIls 

C: CHOICE OF:
ROLLS, CAESAR OR GARDEN SALAD OR SIDE DISH,
ADD THE CHOPPED ANTIPASTO 0R (2) APPETIZER(S),
(2) PASTA, (2) ENTREES, (1) POTATO, (1) VEGETABLE
*21.95/PER PERSON

Includes use of chafIng dIshes, servIng spoons,

napkIns, plates and utensIls 
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364 E. MAIN ST
TUCKERTON, NJ 08087

609-296-7799
WWW.THEGRAPEVINENJ.COM

OPEN 7 DAYS

Customer Information
Date:__________________ Time:_________________
Name:________________  Phone:_______________
Hot___________________ Cold__________________
Pick-Up_______________ Delivery______________
Set-Up________________ Drop-Off______________

*Credit Card information required for rental
of catering racks and serving spoons

*Return items within 24 hours of event 

Further Details:

Please ask about available linens, servers,

bartenders, and Chef oPtions for your Party!



Wings
celery and blue cheese on the sIde

mIld, hot, garlIc, terIyakI, or bbq

25 ............................................................................16.95
50 ............................................................................31.95
100 ..........................................................................59.95

Aptize
*accompanIed wIth complImentary sauces

sm. tray

CRUDITÉ ....................................................................35.00
MOZZARELLA STICKS..................................................40.00
FRIED MUSHROOMS ..................................................40.00
CHICKEN NUGGETS ..................................................40.00
BONELESS BUFFALO WINGS ......................................40.00
BRUSCHETTA..............................................................40.00
MOZZARELLA CAPRESE ..............................................45.00
ARTICHOKE FRANCHAISE ..........................................45.00
CRAB STUFFED MUSHROOMS ....................................45.00
NACHOS SUPREME....................................................40.00
MINI CHIMICHANGAS ..............................................40.00
PEPPERONI OR SAUSAGE BREAD ......................20.00/LOAF

Rolls
by the dozen:

PLAIN DINNER ROLLS....................................................5.00
ASSORTED DINNER ROLLS ............................................7.00
GARLIC KNOTS ............................................................5.00
GRANDMA PIE ..........................................................20.00

Vegetae 
sm. tray /lg. tray

STRING BEAN ALMANDINE ............................30.00/45.00
SAUTÉED BROCCOLI........................................30.00/45.00
SEASONAL MIXED VEGETABLE ........................30.00/45.00
SAUTÉED BROCCOLI RABE ..............................35.00/55.00

Potatoes
RED BLISS........................................................25.00/45.00
MASHED ........................................................25.00/45.00
TWICE BAKED ................................................25.00/45.00
PARMESAN ....................................................25.00/45.00
AU GRATIN ....................................................35.00/55.00

Side Dishes
*prIced per pound 

POTATO SALAD
MACARONI SALAD
PASTA SALAD
COLE SLAW
FRESH FRUIT SALAD

Salads
*wIth our house vInaIgrette

GARDEN SALAD OR CAESAR ..........................25.00/50.00
CHOPPED ANTIPASTO ............................................4.50/PP
COLD ANTIPASTO ..................................................4.50/PP
Mixed greens and vegetables with assorted cold cuts, fresh
mozzarella and our house balsamic vinaigrette

Pasta & Meat
*request for gluten-free or whole wheat pasta 

half tray full tray

PENNE VODKA ....................................35.00 ............60.00
BAKED ZITI ..........................................25.00 ............50.00
CAVATELLI AND BROCCOLI ..................35.00 ............60.00
LASAGNA............................................40.00 ............75.00
VEGETABLE LASAGNA ..........................40.00 ............75.00
STUFFED SHELLS ..................................30.00 ............55.00
MEAT/CHEESE RAVIOLI ........................35.00 ............60.00
STUFFED RIGATONI ..............................35.00 ............60.00
TORTELLINI ALFREDO ............................35.00 ............60.00
PENNE BOLOGNESE ............................30.00 ............60.00
MACARONI AND CHEESE ....................30.00 ............60.00
PASTA PRIMAVERA ................................35.00 ............65.00
EGGPLANT PARM ................................35.00 ............65.00
EGGPLANT ROLLATINI ..........................35.00 ............65.00
EGGPLANT MELT ..................................35.00 ............65.00
SAUSAGE & PEPPERS............................35.00 ............65.00
MEATBALLS ..........................................30.00 ............55.00
MB & SAUSAGE ..................................30.00 ............55.00
SWEDISH MEATBALLS ..........................35.00 ............60.00
HOT ROAST BEEF IN AU JUS ................40.00 ............75.00

Chien or Veal Selections
*veal Is at market prIce.

half tray full tray

PARMIGIANA ......................................35.00 ............70.00
Breaded chicken with melted mozzarella and tomato sauce
MARSALA ............................................35.00 ............70.00
With mushrooms and Marsala Wine sauce
SCARPARIELA ......................................35.00 ............70.00
With sausage and mushrooms in a pink sauce
FRANCHAISE ......................................35.00 ............70.00
Egg battered chicken breast with a lemon- butter sauce
SANTIAGO..........................................35.00 ............70.00
With breaded chicken roasted  red peppers, prosciutto, and
melted mozzarella in a marsala sauce
MURPHY ..............................................35.00 ............70.00
With Potatoes, peppers, and onions in a white wine- lemon sauce 
*Choose Mild or Hot
CORDON BLEU ....................................35.00 ............70.00
Layered with ham and Swiss in a mushroom- sherry cream sauce
ALFREDO ............................................35.00 ............75.00
With a creamy Alfredo sauce
MARGHERITA ......................................35.00 ............70.00
Egg battered chicken breast topped with tomato concasse and
melted mozzarella in a lemon- butter sauce
SORRENTINO ......................................35.00 ............70.00
With eggplant, prosciutto, melted mozzarella in a light red sauce
LORENZO............................................35.00 ............70.00
With peppers, mushrooms, black olives melted mozzarella and a
red sauce 
MORNAY ............................................35.00 ............70.00
Breaded chicken with diced tomatoes in a brandy- demi glaze
PICATTA ..............................................35.00 ............70.00
With capers and mushrooms in a garlic- lemon sauce
SALTIMBOCCA ....................................30.00 ............70.00
With prosciutto, sautéed spinach and melted mozzarella in a
brown mushroom sauce
PIZZAIOLA ..........................................30.00 ............70.00
With peppers, onions, mushrooms, in a light red sauce

Shrimp Plae
wIth cocktaIl sauce and fresh lemon wedges on a

round servIng platter.

LARGE SHRIMP ....................................................18.50/LB.
CRAB FINGER CLAW CLUSTERS ............................18.50/LB.


