THE TAVERN AT
ASH BROOK GOLF COURSE

SOCIAL PACKAGES



CONTACT US

WWW.ASHBROOKGOLFCOURSE.COM
1210 Raritan Road
Scotch Plains, NJ 07076

Patrick Quinn: PQuinn@KemperSports.com
(908) 490-8620



BAR PACKAGES

CASH BAR OR MASTER TAB $150

$150 Per Bartender (Bartender Fee is waived if you choose a package)

- MIMOSAS $7.00-

Unlimited Traditional Mimosas

- BUBBLY BAR$9.00 -

Champagne Station with Assorted Juices and Garnishes to Create the Perfect Mimosa

- ELEGANT PACKAGE $14.00-

Mimosas
Red Sangria
Cabernet, Merlot, Pinot Grigio, Chardonnay, Rose

- MIMOSAS & BLOODY MARY BAR $11.00 -

Unlimited Mimosas and Bloody Mary's with Assorted Toppings

- BOURBON BAR $16.00-

DIY Buorbon Cocktails & Old Fashioneds

- OPEN BEER AND WINE $19.00-

BEER: Budweiser, Bud Light, Miller Light, Coors Light, Yuengling, Corona, Heineken, Amstel Light, Non-Alcoholic Coors
WINE: Cabernet, Merlot, Pinot Grigio, Chardonnay, Rose

- FULL OPEN BAR OPTIONS -

SIGNATURE OPEN BAR $25.00 PREMIUM OPEN BAR $30.00
Unlimited Beer and House Wine Unlimited Beer and House Wine
VODKA: Rocktown & Tito's VODKA: Rocktown, Tito's, Ketel One, Grey Goose
GIN: Perrytots & Tanqueray GIN: Beefeater, Tanqueray, Perrytots. & Hendricks
RUM: Bacardi & Captain Morgan RUM: Bacardi, Captain Morgan & Shipwreck
TEQUILA: El Jimador & Milagro TEQUILA: El Jimador, Milagro, Casamigos, Don Julio
WHISKEY: Jack Daniels WHISKEY: Jack Daniels, & Crown Royal
BOURBON: Jim Beam & Four Roses BOURBON: Jim Beam, Bulleit, Makers Mark, & Knob Creek
IRSH WHISKEY: Tullamore Dew IRSH WHISKEY: Tullamore Dew
SCOTCH: Dewar's & Johnnie Walker Red SCOTCH: Dewar's & Johnnie Walker Red & Black
COGNAC: Hennessy VS COGNAC: Hennessy VS & Hennessy VSOP
CORDIALS: Baileys, Frangelico, Chambord, Grand CORDIALS: Baileys, Frangelico, Chambord, Grand Marnier,
Marnier, Kahlua, Amaretto Disaronno, Sambuca, Kahlua, Amaretto Disaronno, Sambuca, Southern Comfort

Southern Comfort

Pricing based on 4 Hour Events Only. All pricing subject to 25% service charge & 6.625% NJ State Sales Tax
Service charge is broken down into a 15% Gratuity and 10% Admin Fee






THE BRUNCH BUFFET

- BEVERAGE SERVICE -

Assorted Sodas & Juices
Coffee, Tea, and Decaf Service

- UPON ARRIVAL -

Assorted Bagels with Cream Cheese and Butter & Assorted Mini Breakfast Pastries
Seasonal Mixed Berry Granola Parfaits
International & Domestic Cheese Board with Seasonal Fresh Fruit & Crackers

- BUFFET RECEPTION -

Scrambled Eggs
Applewood Smoked Bacon
Cinnamon French Toast
Biscuits & Butter
Mixed Field Greens with Two Types of Dressing
Chef's Choice Vegetable

Select 2 Select 1
ENTREE OPTIONS STARCH OPTIONS

Rotisserie Chicken
Chicken Piccata
Chicken Marsala
Chicken Francese

Beef Brisket
Salmon with Lemon Butter Sauce
Shrimp Scampi
BBQ Ribs

Penne Ala Vodka
Farfalle Primavera
Tortellini Garlic Cream Sauce
Mac n Cheese
Saffron Rice
Parmesan Truffle Fries
Roasted Potatoes

Vegetarian, Vegan, Gluten-Free, Kosher and Children's Options Available Upon Request

- DESSERT -

Decorated Sheet Cake Or In House Baked Cookies and Brownies

50 Adult Minimum
$45 Per Person - $4,000 Minimum Buyout

Children (Ages 4-12) are Half Price

Pricing based on 4 Hour Events Only. All pricing subject to 25% service charge & 6.625% NJ State Sales Tax
Service charge is broken down into a 15% Gratuity and 10% Admin Fee



THE BUFFET

- BEVERAGE SERVICE -

Assorted Sodas & Juices
Coffee, Tea, and Decaf Service

- UPON ARRIVAL -

International & Domestic Cheese Board with Assorted Crackers and Fresh Fruit

Crudite Display

- BUFFET RECEPTION -

Biscuits & Butter
Mixed Field Greens with Two Types of Dressing
Chef's Selection of Seasonal Vegetables

Select 3 Select 2
ENTREE OPTIONS STARCH OPTIONS

Rotisserie Chicken
Beef Brisket
Meatloaf
BBQ Ribs
Chicken Piccata
Chicken Marsala
Chicken Francese
Salmon with Lemon Butter Sauce
Peach Bourbon Shrimp
Shrimp Scampi

Penne Ala Vodka
Farfalle Primavera
Tortellini Garlic Cream Sauce
Mac n Cheese
Saffron Rice
Parmesan Truffle Fries
Roasted Potatoes

Vegetarian, Vegan, Gluten-Free, Kosher and Children's Options Available Upon Request

- DESSERT -

Decorated Sheet Cake Or In House Baked Cookies and Brownies

50 Adult Minimum

Sunday-Thursday: $45 Per Person - $4,000 Buyout Minimum
Friday Evening: $55 Per Person - $7,500 Buyout Minimum
Saturday Evening: $65 Per Person - $7,500 Buyout Minimum

Pricing based on 4 Hour Events Only. All pricing subject to 25% service charge & 6.625% NJ State Sales Tax
Service charge is broken down into a 15% Gratuity and 10% Admin Fee



THE STATION STYLE PACKAGE

- BEVERAGE SERVICE -

Assorted Sodas & Juices
Coffee, Tea, and Decaf Service

- COCKTAIL HOUR-

International & Domestic Cheese Board with Assorted Crackers and Fresh Fruit

Crudite Display

5 BUTLER PASSED HORS D'OEUVRES

Coconut Shrimp with Mango Salsa
Mini Truffle Cheeseburger Sliders
Seasonal Empanadas
Vegetable Spring Rolls
Mini Cocktail Franks in Puff Pastry

- FIRST COURSE -

Mixed Field Greens with Balsamic Vinaigrette or Caesar Salad

- STATION STYLE RECEPTION -

Select Three Stations from our Station Options

Station Style Reception Includes Fresh Biscuits and Butter

Vegetarian, Vegan, Gluten-Free, Kosher and Children's Options Available Upon Request

- DESSERT -

Decorated Sheet Cake Or In House Baked Cookies and Brownies

50 Adult Minimum

Sunday-Thursday: $50 Per Person - $4,000 Buyout Minimum
Friday Evening: $60 Per Person - $7,500 Buyout Minimum
Saturday Evening: $70 Per Person - $7,500 Buyout Minimum

Pricing based on 4 Hour Events Only. All pricing subject to 25% service charge & 6.625% NJ State Sales Tax
Service charge is broken down into a 15% Gratuity and 10% Admin Fee



COCKTAIL HOUR
STATIONS

ITALIAN SUNDAY STATION

Nonna's Meathalls and Sausage, Choice of Pasta
from Pasta Station, and Fried Calamari served with
Garlic Bread

CARVING STATION

Two Carved Items with Mini Parker House Rolls
Roasted Turkey Breast with Gravy

Prime Rib with Horseradish & Au Fus

Beef Brisket

Honey Glazed Ham

Rosemary Crusted Leg of Lamb

Roasted Pork Loin

JERSEY SHORE BOARDWALK STATION

Mini Sausage and Pepper Sandwiches, Mini
Cheese Steak Sandwiches, Fresh Cut French
Fries with Cheese Sauce and Gravy

PASTA

Penne Vodka, Farfalle Primavera, Tortellini with
Garlic Cream Sauce

FLATBREAD STATION

Vegetable Flathread, Bacon Flathread, BBQ Chicken
Flatbread

SOUTHERN STATION
BBQ Ribs, Parmesan Truffle Fries, Cornbread

SLIDER STATION
Brisket Sliders, Burger Sliders, Truffle Fries

BBQ SLIDER STATION

Mac n' Cheese, BBQ Pulled Pork Sliders, Brisket
Sliders and Coleslaw

MAC N' CHEESE BAR

Three Cheese Mac n Cheese wilh Assorted
Toppings: Bacon, Scallions, Diced Tomatoes,
Caramelized Onions, Parmesan, Crispy Chicken,
Pulled Pork and Bread Crumbs

LOADED TOTS & FRIES

Toppings: Cheddar Cheese Sauce, Applewood
Smoked Bacon, Beef Chili, BBQ Chicken, Pulled
Pork, Scallions, Sour Cream, Pickled Falapenos,
Chipotle Mavo, Ranch & Blue Cheese



THE COCKTAIL PARTY

- BEVERAGE SERVICE -

Assorted Sodas & Juices
Coffee, Tea, and Decaf Service

- UPON ARRIVAL -

International & Domestic Cheese Board with Assorted Crackers and Fresh Fruit
Crudite Display

CHOICE OF 6 APPETIZERS

Tavern Tots Mini Hot Dogs Burger Sliders
Spinach & Artichoke Dip Mini Crab Cakes Parmesan Truffle Fries
Buffalo Chicken Dip Rotisserie Wings Empanadas
Soft Pretzels with Cheese Sauce Brisket Sliders Mac & Cheese Bites
Coconut Shrimp Vegetable Spring Rolls French Onion Dip

Add an additional Appetizer $4 Per Person

- DESSERT -

Decorated Sheet Cake Or In House Baked Cookies and Brownies

50 Adult Minimum

$45 Per Person

$4,000 Minimum Revenue Buyout (weekdays)

$7.500 Minimum Revenue Buyout (weekends)
Children (Ages 4-12) are Half Price

Pricing based on 4 Hour Events Only. All pricing subject to 25% service charge & 6.625% NJ State Sales Tax
Service charge is broken down into a 15% Gratuity and 10% Admin Fee



ENHANCEMENTS OPTIONS

- BRUNCH STATIONS -

OMELET STATION - $6.00 WAFFLE BAR - $5.00
Fresh Omelets with a Variety of Fillings Made to Warm Belgian Waf fles with a Variety of Toppings
Order by One of Our Chefs

- LUNCH/DINNER -
ADDITIONAL STATION - $7.00 ADDITIONAL BUFFET ITEM - $5.00
Choose From Our Vast Selection of Stations to add Add an Additional Entree Option to your Buffet

more Variety to the Meal

KIDS STATION - $5.00

ADD HORS D'OEURVES - $7.00
Chicken Fingers, French Fries, Mac n' Cheese

Choose 7 Hors D'oeurves to be butler passed
during your upon arrival or Cocktail Hour

$1 per every hors d'oeruve

- DESSERT -
ITALIAN COOKIES & PASTRIES - $3.00 SUNDAE BAR - $6.00
Platters of Assorted Italian Cookies and Pastries on Each Vanilla & Chocolate Ice Cream with a Variety of
Table Toppings

S'MORES STATON - $6.00

Graham Crackers, Marshmallows, & Chocolate

HOT COCOA BAR - $4.00
Hot Chocolate with Assorted Toppings




NOTES



