
       Cloud 9 Bar/Bat Mitzvah & Sweet 16 
Menu 
 

Hors  D’Oeuvres ,  Passed Butler  Style  
(Select  5,  Each Addit ional  $2.00pp)  

 
Breaded Mozzarella 

Jalapeno Poppers 
Mini Foccaccia Pizza 

Cheese & Herb Stuffed Mushrooms 
Marinated Beef or Chicken Kebobs 

Potato Pancakes w/ Gala Apple Puree 
Coconut Crusted Chicken Skewers 

Plum Tomato Bruschetta 
Sesame Crusted Chicken w/Terriyaki Glaze 

Assorted Mini Quiche 
Swedish Meatballs w/ Stroganoff Sauce 

Chicken & Vegetable Spring Rolls w/ Soy Ginger Glaze 
Beef or Chicken Satay w/ Spicy Peanut Sauce 
Phyllo Triangles w/ Spinach & Feta Cheese 

Cocktail Franks in Puff Pastry w/ Spicy Mustard 
Mini Pizza Bagels 

 
 
 
 

Stationary Displays  
(Select  1)  

(Addit ional  items $5.00 per  person)  
 

Assortment of International & Domestic Cheeses 
Fresh Sliced Fruit 

Crudites of Vegetable w/ Assorted Dipping Sauces 
Antipasto Platter of Assorted Sliced Meats, Olives, & roasted red peppers 

Creamy spinach & Caramelized Onion dip with Tortillas 
Basket of Italian Breads w/ Infused Oils 

Roasted Corn & Tomato Salsa with Tri Colored Tortillas 
Vine Ripe Tomato, Mozzarella & Fresh Basil w/ Infused Oils 

 



 
Salad  

(Select  1)  
Mesclun Greens w/ Tomato, Cucumber & Balsamic Vinaigrette 

Classic Caesar w/ Homemade Croutons & Garlic Anchovy Dressing 
Mixed Greens w/ Sun Dried Tomatoes, & Italian Vinaigrette 

 
 
 
 

Pasta 
(Select  1)  

Penne al a vodka 
Farfalle with Vegetables 

Rigatoni with Marinara Sauce 
Classic Macaroni and Cheese 

Baked Ziti 
 
 
 
 

Entrée  
(Select  2)  

Sausage & Peppers 
Eggplant w/Roasted Red Peppers & Mozzarella 

Chicken Parmesan 
Chicken Fingers w/ Honey Mustard and BBQ Dipping Sauce 

Chicken Marsala w/ Wild Mushrooms & Shallots 
Chicken Francese w/ Lemon, Butter, & White Wine 

Herb Crusted Tenderloin of Pork w/ Cabernet Reduction 
Oven Roasted Turkey w/ Cranberry Relish & Country Gravy 

Honey Apricot Glazed Ham w/ Dijon Mustard 
Black   Angus Top Round w/ Wild Mushroom Demi 

Marinated London Broil w/ Herb Demi 
Filet of Salmon w/ Dill Cream Sauce ($5 additional) 

Filet of Sole w/ Lemon Butter & White Wine ($8 additional) 
Roasted Atlantic Salmon w/ Sun Dried Tomato Buerre Blanc ($5 additional) 

 
 
 



 
 

Accompaniments 
(Select  2)  

Vegetable Du Jour 
Rosemary & Garlic Roasted Potatoes 

French Fries 
Mashed Potatoes w/ Caramelized Onions 

Herbed Rice 
Wild and White Rice Pilaf 

 
 
 
 

Dessert  
(Select  1)  

(Includes  Fresh Brewed Coffee  & Selected Teas)  
 

Occasion Cake 
Fresh Fruit Display  

Assorted Gourmet Cookies 
Brownies  

 
(These  Items May be Added for  $5.00 pp)  

Chocolate Mousse Cake 
New York Cheesecake w/Assorted Berries 

Assorted Mini Pastries & Tarts  
Raspberry Truffle Cheesecake 

Ice Cream Sundae Bar 
 

Chocolate Fountain w/ Assorted Tropical Fruits & Snacks (Add $8 pp)  
Old Fashioned Popcorn Machine (Add $5 pp)  

Viennese Display of Cakes, Pastries & Cookies (Add $12.00pp)  

 
 
 
 


