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At Willow & Sage, we strongly believe that great food brings people together. 

Our dedication extends to both our customers and the details of each and every

event. We're unwavering in our commitment to ensuring your day exceeds

expectations.

The Willow & Sage Catering Team has orchestrated countless celebrations over the

years throughout the Tri-state Area. Whether it is an elegant tented sit-down

reception for 400 in a county park, an informal floating cocktail reception at

your residence, an elegant garden party for 200 at an arboretum, or a

cocktail-style reception at our own venue, Marian House in Cherry Hill, NJ;

Willow & Sage can plan and execute your event effortlessly. 

With a passion for innovation, the Willow & Sage Catering Team brings years of

experience and originality to your table. Our custom menus, out-of-the-box

presentations, world class service, and flawless event execution are what separates

a Willow & Sage affair from the rest. 

From the first brainstorm to the last goodbye, we're here to support you every step

of the way. On behalf of Willow & Sage Catering, we’d like to thank you for

considering us as your event's caterer and we look forward to helping your vision

become a reality

Cheers,

Scott Gersten

& Will Towle

Introducing 
Willow & Sage Catering 



info@willowandsagecatering.com - 732-712-1287 

Passed Hors D’oeuvres

Asian Short Rib Pie 

Baby Corned Beef Reuben 

Bacon-wrapped Scallops 

Black Angus Cheddar Sliders 

Brie and Raspberry Packages 

Coconut Shrimp with Mango Chutney 

Chicken & Cheese Quesadilla Cones with Guacamole 

Coney Island Franks en Croute with Dijon Mustard 

Crispy Shrimp Shumai with Wasabi Aioli 

Crab Cakes with Boom Boom Sauce

Filet Mignon Negimaki 

French Onion Soup Boule 

Fresh Ricotta & Local Honey Crostini 

Fresh Mozzarella en Carozza with Tomato Ragu 

Habanero Salmon 

Lobster Roll * 

Long Island Oysters with Bloody Mary Cocktail Sauce 

Mandarin Orange Chicken and Scallion Skewer 

Mini Philly Cheesesteak with Pretzel Roll 

New Zealand Lamb Chops *

Mini Lobster Mac & Cheese 

Monte Cristos Boule 

Pastrami Boule 

Seared Beef Tenderloin with Horseradish Aioli 

Seared Scallop with Wasabi and Pesto Oil 

Seafood Ceviche served on a Mini Taco Shell 

Spinach & Three Cheese Stuffed Mushrooms 

Sesame Chicken with Pineapple 

Short Rib Brûlée

Seared Miso Shrimp 

Shrimp Cocktail *

Tuna Carpaccio 

Tuna Poke

Wild Mushroom Risotto Cakes 

Wild Mushroom Tartlets

*Upgrade Option



info@willowandsagecatering.com - 732-712-1287 

Grazing Table 

Tuscany Antipasto

Fine Charcuterie and Antipasto Display 

Marinated Olives, Oven-dried Tomatoes, Fresh Mozzarella Balls, 

Grilled Roasted Vegetables and Pecorino Romano Cheese 

with Assorted Artisan Breads

Vegetable Crudité  

Bouquetière of Fresh Garden Display 

with Roasted Red Pepper Hummus

International Cheese & Fruit Platter 

Imported Cheeses and Fresh Seasonal Fruits

with Assorted Flatbreads and Crostini

Salads

Caesar Salad

Romaine Lettuce, Grated Parmesan and Croutons 

dressed with a House made Caesar Dressing

Roasted Beet Salad

Spring Mix Greens, Feta Cheese, Kalamata Olives, Tomatoes and Pistachios 

with a White Balsamic Vinaigrette

Farmhouse Salad

Field Greens, Cucumber, Carrots and Cherry Tomatoes 

dressed with an Herb Vinaigrette

Boston Bibb Salad

Bibb Lettuce, Mandarin Oranges, Craisins, Red & Green Grapes 

with a White Balsamic Vinaigrette
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Sit-Down Entrees

Pan Seared Atlantic Salmon 

with Caramelized Shallots and Zucchini Broth,

Heirloom Tomatoes & Fresh Herbs

Basmati Rice and Chef's Seasonal Vegetables

Roasted Free Range Chicken with Thyme Jus

Chive Whipped Potatoes and Chef's Seasonal Vegetables

Floridian Grouper with Lemon Beurre Blanc

Sautéed Spinach, Sun-dried Tomatoes, Roasted Peppers &  Gaeta Olives

Basmati Rice and Chef's Seasonal Vegetables

Eight Hour Braised Short Ribs in a Merlot Reduction

Garlic Mashed Potatoes and Chef's Seasonal Vegetables

Orange Ginger Miso-Glazed Red Snapper

Basmati Rice and Chef's Seasonal Vegetables

Black Angus Beef Tenderloin in a Cabernet Demi-Glace *

with Wild Mushrooms & Frizzled Onions

 Garlic Mashed Potatoes and Chef's Seasonal Vegetables

Veal Chop Servello *

Crispy Shallots, Wild Mushrooms and Fingerling Potatoes

Eggplant and Zucchini Roll 

served with Stone Basmati Rice and Chef's Seasonal Vegetables

Cauliflower Steak

served with Stone Basmati Rice and Chef's Seasonal Vegetables

*Upgrade Option 
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Stations 

Taste of Mulberry Street - Choice of Three 
Eggplant Rollatini 

Chicken Tuscany 

 New Zealand Mussels in Garlic and White Wine 

Seafood Fra Diavolo  

Pork Milanese topped with Heirloom Tomato Bruschetta

Frutti di Mare - Sauteed Pesto Linguini w/ Scallops, Mussels, Clams, Shrimp and Calamari 

New York Steak House - Choice of Two
Flank Steak Chimichurri

Garlic Roasted Pork Loin with a Raspberry Chipotle Glaze

Mediterranean Spiced Leg of Lamb with a Tzatziki Sauce 

Eight Hour Braised Short Ribs in a Merlot Reduction 

Tenderloin of Beef with Porcini Demi-Glace *

with Garlic Mashed Potatoes, Creamed Spinach and Caramelized Onions 

A Taste of Mexico - Choice of Two

Tacos- Tomatillo Shredded Chicken | Tequila Lime Shrimp | Pulled Short Rib

Fajitas- Made to Order Chicken | Pork | Steak * | Shrimp * with Bell Pepper and Onions

Spicey Chicken and Chorizo with Bell Peppers and Onions sauteed in a Garlic Sauce

Served with Soft Flour Tortillas, Shredded Cheese, 

Black Beans & Sofrito Rice, 

 Tri-Color Tortilla Chips Fresh Salsa and Guacamole

Marina Grill - Choice of One

Choice of One:  Cod | Grouper | Salmon |Sea Bass *

Choice of One: Orange Miso Glazed or Lemon Beurre Blanc 

with Wild Mushroom Couscous, Butternut Squash Risotto or Creamy Parmesan Risotto

Asian Wok - Choice of Two 

General Tso’s Chicken | Mongolian Beef | Red Chili Shrimp, Sweet Chili Calamari

with Vegetable Lo Mein, Fried Rice and Teriyaki and Ponzu Sauces

*Upgrade Option 

 



info@willowandsagecatering.com - 732-712-1287 

Stations Continued
Crepe - Choice of Two 

Chicken with Roasted Peppers, Spinach & Tomato Coulis
Peking Duck with Scallion, Julienne Carrots and Asian Plum Sauce

Seafood Baby Shrimp & Scallops with Lobster Cream
Wild Mushroom with Goat Cheese

Martini Potato Bar 
Mashed and Sweet Potatoes

with Cheddar Cheese, Sour Cream, Bacon, Broccoli, Scallions, Frizzled Onions, 
Caramelized Shallots and Garlic, Creamed Spinach, Wild Mushroom Sauce, 

Brown Sugar, Cinnamon and Marshmallows

Old School Deli - Choice of One 
Freshly Cut Corned Beef | NY Style Pastrami | All-Natural Turkey Breast with Pan Jus

 with Potato Knish, Cole Slaw, Rye Bread Russian Dressing and Spicy Mustard

Taste of Spain 
Paella- Shrimp, Clams and Mussels or Chicken, Chorizo and Shrimp

Served over Sofrito  Rice
Beef Empanadas & Fried Plantains 

Slider Bar - Choice of Two 
Angus Beef Sliders | BBQ Pulled Pork Sliders | Buffalo Chicken Sliders

with Lettuce, Tomato, Red Onion, American Cheese & Ketchup

Southern Comfort 
Chicken and Waffles | Mac and Cheese | Shrimp Etouffee

with Buttermilk Biscuits

Taste of India - Choice of Two 
Samosas | Chicken or Shrimp Tikki Masala | Tandoori Chicken

 Paneer Tikki  | Chana Masala
with Mint and Tamarind Chutney, 

Garlic and Cilantro Naan and Aromatic Basmati Rice
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Buffet Entrees

Brown Sugar Pecan Pork Loin, Peach Chutney Sauce 

Chicken Breast Forestiere Mushrooms, Bacon, Onions

 Chicken Francese, Marsala, Piccata, or Tuscany 

Chicken Milanese Fresh Bruschetta and Arugula 

Chicken Scarpiello Blistered Peppers & sausage, Balsamic Demi Glaze

 Eggplant Rollatini 

Eight-Hour Braised Short Rib in a Merlot Reduction*

 Mama’s Meatloaf, Rich Tomato Demi-Glace

 Slow Smoked BBQ Pork, House Made Spicy BBQ Sauce

 Floridian Grouper with Lemon Beurre Blanc
Sautéed Spinach, Sun-dried Tomatoes, Roasted Peppers & Gaeta Olives 

Honey Lime Grilled Grouper with a Tropical Fruit Salsa

 Orange Miso-Glazed Grouper 

Pan Seared Atlantic Salmon with Caramelized Shallots,
 Zucchini Broth & Heirloom Tomatoes

 Shrimp Scampi Garlic, Wine, Herbs 

White Fish Mediterranean 

Vegetarian and Vegan Options Available Upon Request

*Upgrade Option
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Dessert
Some packages may include a Wedding Cake,

which varies by Venue

Wedding Cake
Your Wedding Cake is Completely Customizable

In-person and Virtual Design Appointments Available

Top Tier Anniversary Replications can be Ordered

Coffee and Tea Service 
Columbian Regular & Decaf Coffee and Herbal Teas

Passed Desserts
Warm Chocolate Chip Cookies with Shots of Milk

Bite-Size Brownies

Cannoli Cones

Caramel Beignet

Cheesecake Lollipops

Chocolate Caramel Candies

Chocolate Truffles

Cinnamon Doughnut Holes

French Macarons

Fruit Kabobs

Jelly Beignet

Mini Cupcakes

Mini Dessert Shooter Cups

Petit Fours

S'mores

Tiramisu
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Dessert Enhancements

Doughnut Wall - $9/pp

Choice of Four Handcrafter Artisanal Flavored Doughnuts

Hot Cookie Dough - $10/pp

Homemade, Half-baked Chocolate Chip Cookie Dough 

with Caramel Sauce, Hot Fudge and Chocolate Candies

Late Night Snacks To-go - Choice of Two - $11/pp

Hot Pretzels, | Churros | Empanadas | Pizza | Mini Sliders | Coffee, Tea, Hot Chocolate

Includes a Bottle of Water

Bananas Foster Flambe - $9/pp

Served over Dulce de Leche, Cinnamon, and Vanilla Gelatos

S’mores - $11/pp

Graham Crackers, Dark Chocolate Bars and Marshmallows 

Melted Over Lava Rocks

Gelato - Choice of Two - $10/pp

Salted Caramel | Vanilla Bean | Chocolate Fudge | Pistachio |Tiramisu

with Whipped Cream, Maraschino Cherries, Chocolate Syrup, 

M&Ms, Oreos and Rainbow Sprinkles

Specialty Espresso and Coffee
 Specialty espresso and coffee served by skilled baristas hot or cold. 

Service coincides with dessert during the event or 2 hours prior to the end of the evening.

First 100 guests $1500 - Additional Guests $10 - Each Additional Hour $300


