
  
WEDDING PACKAGES 

BY CHEZ ALICE 
 

Unique and Exclusive Locations  
Prallsville Mill, Mountain Lakes House, Italian-American Sportsman’s Club, 

Fern Brook Bed & Breakfast, Chimney Hill Bed & Breakfast, 
Pretty Brook Farm, Trenton War Memorial, Garden Falls, McCarter Theatre 

Inquire about other locations available… 
 
 
 

 
 

 
 

 
Weddings & Catering By Chez Alice 

Princeton, New Jersey 
609-586-5050  fax 609-586-8727 

e-mail: ChezAlice@aol.com  website: www.ChezAlice.com 

 
 

Sample Menus 
All prices subject to change 
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Wedding Packages 

By Chez Alice 
 

"AUTUMN" 
 

HORS D'OEUVRES 
Spicy Shrimp Wrapped in Snow Peas with Sesame Seeds 

Tenderloin Wellington Puffs 
Spedie Chicken on Skewers 

Apple & Brie Tartlets 
 

STATIONARY HORS D'OEUVRES 
Grand Display Table: International; A unique arrangement of classic middle eastern 

hummus, tubbouleh, baba ghanouj, feta cheeses, olives, spanikopita, stuffed grape leaves 
and pita breads 

 
BUFFET STYLE WITH THREE LOCATIONS 

LOCATION #1 
Chicken Lemon Marsala 

Wild Rice with Dried Apricots, Cranberries & Hazelnuts 
Roasted Lemon Asparagus & Wild Mushrooms 

 
LOCATION #2 

Seared Pork Loin Stuffed with Figs & Apple Chutney 
Garlic Mashed Potatoes 

Roasted Root Vegetables 
 

LOCATION #3 
Pasta Putanesca 

Garden Salad with French Feta & Cherry Tomatoes 
Basket of French Country Rolls with Butter 

 
DESSERT & COFFEE 

Chez Alice Signature Wedding Cake 
Coffee & Tea Service 

$75.00 / Person, for food & service only. 
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The Nassau 

 
Cocktail Hour 

 
Passed Hors D’oeuvres (based on a 30-40 minute cocktail reception) 

Handmade Apricot and Brie Tartlets 
Sesame Chicken with Dark Ginger Glaze 

Roasted C-Bliss Potatoes with Crème Freiche and Tobeka Caviar 
 

Soup and Salad Station 
Gingered Carrot Soup 

Chilled Cantaloupe Soup 
French Feta and Mixed Greens Salad 
Fresh Breads and Gourmet Crackers 

 
Buffet Dinner 

Steamship of Herb Slow Roasted Beef Carving Station 
With Port Demi-Glace and Grain Mustard Horseradish Sauce 

Pineapple-Soy Glazed Salmon with Fresh Chives 
Orzo with Caramelized Leeks and Wild Woodland Mushrooms 

Haricot Verts with Slivered Carrots 
Basil Hinted Mashed Potatoes 

 
Dessert & Coffee 

Chez Alice Signature Wedding Cake 
Assorted Petit Fours & Fruit Tartlets 

Opera Cake & Chocolate Mousse Tarts 
Fresh Brewed Coffee & Herbal Teas 

 
$83.00 / Person for food & service only 
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Palmer Square 
 

Cocktail Hour 
Passed Hors D’oeuvres, (Choose 6) 

 
Seasonal Chicken Bites Ginger, Brie & Apricot Tartlet 

Filet Tenderloin Canapes, Smoked Salmon Canapes 
 Hand Pressed Mini Quiche, Roasted Spinach & Eggplant Canapes 

 
Display Tables 
Pasta Station 

Tortellinne, Penne & Linguini with Alfredo, Ala Vodka, Marinera, Pesto Sauces  
with Mixed Vegetables & Fresh Parmesan Cheese 

 
Antipasto Tuscan Display  An emperors display of great Italian provolone and mozzarella cheeses, supersata, 

proscuitto, salami with olives, aromatic artichokes, roasted pepper salads,  
breads with bruschetta and tempanades.  

 
Raw Bar (Add $8.00/per person) 

Chilled Little Neck Clams, Maryland Oysters, Shrimp & Crab Claws 
 

Reception, Sit Down Dinner 
1st Course Soup and Salad Station 

Caesar Salad with Parmesan & Toasted Crostini 
And 

Wild Mushrooms Soup 
 

Dinner (Choice of 2) 
Tenderloin Steak with Bordelaise & Horseradish Drizzle 

Broiled Mahi Mahi with Herbed Lemon Butter 
Tilapia on Seafood Stuffing with Tomato & Dill Coulis 

Glazed Pineapple Shallot Salmon 
Seared Swordfish with Cilantro Lime Butter 

Marsala Chicken with Wild Mushrooms 
Chicken with Mango Papaya Salsa 

Chicken with Sun Dried Tomato & Chardonnay Brasied Leeks  
 

The Chef will compliment each dish with a seasonal vegetable & starch. 
 

Dessert & Coffee 
Chez Alice Signature Wedding Cake 

Coffee & Tea Service 
$94.00 / person for food & service only 
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“La Promenade” 

 
Cocktail Hour 

 
Passed Hors D’oeuvres (based on a 30-40 minute cocktail reception) 

Handmade Apricot and Brie Tartlets 
Sesame Chicken with Dark Ginger Glaze 

Roasted C-Bliss Potatoes with Crème Freiche and Tobeka Caviar 
 

Soup and Salad Station 
Gingered Carrot Soup 

Chilled Cantaloupe Soup 
French Feta and Mixed Greens Salad 
Fresh Breads and Gourmet Crackers 

 
Buffet Dinner 

Steamship of Herb Slow Roasted Beef Carving Station 
With Port Demi-Glace and Grain Mustard Horseradish Sauce 

Pineapple-Soy Glazed Salmon with Fresh Chives 
Orzo with Caramelized Leeks and Wild Woodland Mushrooms 

Haricot Verts with Slivered Carrots 
Basil Hinted Mashed Potatoes 

 
Dessert 

Chez Alice Signature Wedding Cake 
Assorted Petit Fours & Fruit Tartlets 

Opera Cake & Chocolate Mousse Tarts 
Fresh Brewed Coffee & Herbal Teas 

 
$80.00 Per Person 

Includes Food and Service 
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 “On Poppied Hill” 
 

Kosher Wedding 
(We use kosher products, but not prepared in a kosher kitchen) 

Ceremonial 6lb. Challah Bread & Bread Service 
 

Cocktail Hour 
 

Passed Hors D’oeuvres 
Rosettes of Salmon, Served on a Silver Spoon 
Potato Pancakes with Sweet Onion Compote 
Tomato Basil Bruschetta on Polenta Crisps 

Grape Leaves Stuffed with Herbed Rice 
 

Grand Crudite and Fruit Display 
Seasonal Vegetables and Fruits, with Assorted Olives and 

Our Gourmet Condiments of Tempanade, Hummus, Baba Ghanouj, 
Raspberry Sauce, Black Bean Sauce, Roasted Vidalia Onion Remoulade 

 
Plated Salad 

Mixed Greens Salad with Mandarin Oranges, 
Berries, Cherry Tomatoes and Raspberry Vinaigrette 

 
Entrée Buffet 

Seared Salmon Filet with Dill-Tomato Chardonnay Reduction 
Mahi Mahi with Leeks & Roasted Pepper Sauce 

Haricot Verts with Slivered Carrots 
Baby Vegetables 

 
Pasta Station 

Orzo with Caramelized Leeks and Portabello 
Penne Sun Dried Tomato and Braised Broccoli Rabe 

Farfalle with Baby Asparagus, Basil, Zucchini and Tomatoes 
 

Dessert 
Chez Alice Signature Wedding Cake 

Assorted Petit Fours and Mini Tartlets 
Coffee and Tea Service 

 
$105.00 Per Person 

Includes Food and Service 
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