Forte

RESTAURANT » BANQUET FACILITIES

Accommodations for 20 - 90 People
We Say | Do To Weddings Too!
Award Winning Cuisines
Best of Ocean County Readers Choice Awards
Open for Lunch and Dinner - 7 Days

2154 Bridge Avenue
Point Pleasant, N] 08742
(732) 899-5600 « Fax (732) 899-5296
www.ForteUniqueCuisines.com
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BANQUET MENU - BEFORE 2:30 PM
[All Prices Per Person]

Sit Down
Mixed Garden Salad with your
choice of Dressing

Entree
Breast of Chicken or
Filet of Flounder
Potato and 2 types of vegetables
Coffee, Tea and Soda
$18.95 per person
$20.95 per person with Pasta appetizer

Buffet
1st Course
Large Cold Antipasto
Fried Calamari
Homemade Hummus

2nd Course
Pasta - Chicken - Fish
Potato and 2 types of vegetables
Coffee, Tea and Soda

$25.95 per person

Crab Cakes ..ocovvevevieeiieiereeeivnreensrseeeaens $4.95
Fried Calamari Family Style .....oooeeeeeeeeee. $9.90
Stuffed Eggplant .......ooooeeiiiiiiiiiiiiiinnnen. $3.50
Shrimp Cocktail «.vvvereereeeeeceienrreerrereeenas $6.50

Children’s Chicken Fingers and Fries ...... $8.95
DESSEIT ©.eieeeeerrrnsrsnssreaasanaaeaneaaaannns $3.00

BANQUET MENU - AFTER 4:00 PM
[All Prices Per Person)

4 Course

Pasta Appetizer
Mixed Garden Salad

Choice of Entree

Veal - Breast of Chicken - Fish
Potato and 2 types of vegetables
Homemade Dessert and Coffee
Sit Down - $24.95 per person
Buffet - $28.95 per person

Lunch or Dinner

Serving Family Style - 4 or 6 People
Hot Hors d’oeuvre Platter $22.00
Artichoke Hearts Francaise
Shrimp Sauté - Fried Calamari
Eggplant Rollantini - Clams Casino
Clams Oreganato

Cold Hors d’oeuvre Platter $16.00
Assorted Cheeses - Stuffed Grape Leaves
Prosciutto - Roasted Sweet Peppers
Hummus - Assorted Olives
Mixed Beans and Hard Boiled Eggs
Artichoke Hearts

Alexandra Room




Jit Down - Please Jelect S bntrees

Chicken Francaise - Breast of chicken, egg battered, sautéed in a lemon and
wine sauce

Chicken Marsala - Breast of chicken, breaded and pan fried with a marsala
wine sauce

Chicken Alexandra - Breast of chicken sautéed in porcini mushrooms, sundried
tomatoes, green peppers, and a marsala wine sauce

Stuffed Chicken Breast - 3 cheeses, mixed with spinach, baked and served with a
pink tomato sauce

Flounder Francaise - Filet of flounder; egg battered, sautéed in a lemon and
wine sauce

Baked Flounder - Filet of flounder, baked with shallots and lemon juice
Grilled Salmon - Filet of salmon served with sour cream and mustard sauce

Red Snapper Livornese - Baked and served with black olives, onions, capers in a
light tomato sauce

Shrimp Sauté - Sautéed in olive oil and garlic sauce served over angel hair pasta
Penne with Shrimp - Served with a pink tomato sauce
Bowtie Pasta - Served with a pink tomato sauce and fresh mushrooms

Veal Sorrentino - Layers of veal, prosciutto, eggplant, mozzarella cheese served
with marinara sauce

Veal Francaise - Veal medallions, egg battered, sautéed in a lemon and wine sauce
Sirloin Steak - Marinated and grilled with a creamy peppercorn sauce
Filet Mignon - Grilled to suit your taste, served with lobster butter

Filet Mignon & Lobster Tail - Grilled to suit your taste, served with a broiled
lobster tail

— Customized Menu Always Available -

Lunch
$18.95

$18.95

$18.95

$22.95

$18.95

$22.95
$22.95
$22.95

$23.95
$22.95
$18.95
$22.95

$22.95
$23.95
$23.95
$28.95

Dinner
$24.95

$24.95

$24.95

$26.95

$24.95

$26.95
$28.95
$28.95

$29.95
$28.95
$24.95
$24.95

$24.95
$29.95
$29.95
$34.95



BAR OPTIONS

* Cash Bar
* Beer & Wine Only
e Host Pays Tab
* Limited Sale

OPEN BAR

Ist Hour $8.00 per person
2nd Hour $6.00 per person
3rd Hour $6.00 per person
4th Hour $6.00 per person
4 Hour $25.00 per person

CHEESE & CRACKERS, FRUIT &t VEGETABLE CRUDITES

20-30 people - $60.00
50-60 people - $90.00
70-90 people - $120.00

You may bring your own dessert (No Service Charge)

$300.00 Deposit Required
Please add 7% Sales Tax & 18% Gratuity
Banquet Manager - Jon Ucal - 732-899-5600
Rooms available for 4 Hours
www.ForteUniqueCuisines.com
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