
 The Smithville Inn 
 

SIT DOWN DINNER WEDDING SALE 

Only Available for Select Months in 2023/2024 

 

$125.00 per person 
 

 

Package Includes:  

-complimentary ceremony- 

-5 Hour Wedding Reception- 

-4 Hour premium Open Bar- 

-Cocktail Hour- 

-Champagne Toast- 

-Multi Course Dinner- 

-complimentary coat check (seasonal)- 

-custom Wedding Cake- 

-premium linen & napkins- 

-complimentary valet parking- 

-private couples suite- 

 

 

 

All Food & Beverage Subject to 22% Gratuity and NJ Sales Tax 

Limited Time Offer, Does Not Apply to Previously Booked Clients 

Certain Date Restrictions Apply  

 

 

 

 

 



Cocktail Hour 

Station Display 

(Select Three) 

International Cheese Display 

An assortment of cheeses from around the 

world with flat breads and crackers 

 

Grilled Vegetables 

Marinated zucchini, yellow squash, 

asparagus, portabella mushrooms, sweet 

bell peppers, red onions, eggplant with a 

warm parmesan dip 

 

Antipasto Display 

Italian meats and cheeses, roasted red 

peppers and olives 

served with crustini breads and a selection 

of items prepared by our Chef 

 

Crudités 

Carrots, cucumbers, broccoli, sweet bell 

peppers, cherry tomatoes, zucchini and 

yellow squash with a creamy ranch dipping 

sauce 

 

Mediterranean Display 

Hummus, assorted imported olives, Feta 

cheese, stuffed grape leaves, flatbreads and 

pitas, tomato bruschetta, Baba ghanoush 

 

Fresh Fruit Display 

Fresh fruit and melons in season 

complimented with a yogurt dip 

 

Warm Crab Dip 

Jumbo lump crab, sundried tomato and 

parmesan cheese baked en casserole and 

served with grilled pita 

 

Cocktail meatballs 

Miniature meatballs served Italian or            

Swedish style 

 

Pasta 

Select any of your favorite pasta dishes from 

our list 

 

Butler Passed Deluxe Cold Canapés 

(Select Three) 

-Roast beef with caramelized onions on rye 

with herb aioli 

-Smoked salmon with fresh dill & cream 

cheese 

-Brie & Apple Crostini 

-Grilled vegetables & crispy pancetta in filo 

cup 

-Wild mushrooms & fresh basil on grilled 

polenta 

 

 

-Toastalies with roasted corn salsa 

-Crab stuffed cherry tomatoes with Cajun 

remoulade 

-Ahi tuna on cucumber with wasabi 

-Marinated mozzarella cherry tomatoes & 

basil skewers 

-Grilled asparagus spears wrapped with 

prosciutto ham 

 

 

Butler Passed Hot Hors D’ Oeuvre 

(Select Three) 

-Mini quiche 

-Bordelaise cocktail meatballs 

-Vegetable spring roll 

-Chicken sate’ 

-Franks en croute 

-General chicken 

-Chorizo sausage puffs 

-Crab stuffed mushroom caps 

-Cashew chicken 

-Sesame chicken 

-Shrimp and vegetable wontons 

-Chicken cordon Bleu 

-Vegetable pot stickers 

-Coney Island franks (sauerkraut & mustard) 

en croute 

-Coconut Shrimp 

-Firecracker Shrimp 

 

 

 



 

Cocktail hour enhancements 

 

Carving Station (select 1): turkey breast, roasted loin of pork, 

or top round of beef ($8 per person). Filet mignon ($12 per 

person). 

 

Raw Bar: Clams & oysters on the half shell. Shrimp cocktail. 

Fresh lemon & cocktail sauce. (market price) 

 

Slider Station: chicken with boursin cheese & roasted tomato. 

Bbq pork with pickles & coleslaw. Beef brisket with horseradish 

sour cream & crispy onions. ($7 per person) 

 

Sushi station: spicy tuna roll, vegetable roll, california roll & 

shrimp tempura roll. Accompanied with salmon & tuna sashimi, 

seaweed salad & pickled ginger. ($10 per person) 

 

Mediterranean display: feta cheese, marinated olives, stuffed 

grape leaves, pita bread, hummus, bruschetta, flat bread, tzatziki 

dip, roasted eggplant & vegetable orzo. ($7 per person) 

 

Taco Bar: ground beer and chicken displayed with Spanish rice, 

pico de gallo, sour cream, cheese, salsa, and homemade tortilla 

chips ($7 per person) 

 

Jersey shore station: Soft pretzels, cheese, mustard, mini hot 

dogs, salt & vinegar, or old bay French fries ($6 per person) 

 

The wing-man: plain, bbq, sesame Asian, and buffalo chicken wings. 

( select two) served with carrots, celery, bleu cheese and ranch 

dressing. ($7 per person) 

 

 

 

 



 

First Course  

Salad 

(Select one)

 

-Caesar- 

Seasoned croutons, crisp romaine, parmesan cheese and Caesar dressing 

 

-Mixed Greens- 

Crisp lettuce, cherry tomatoes, cucumbers, shaved red onions, shredded carrots 

and balsamic vinaigrette 

 

Smithville Inn Salad (+$1 pp)- 

Mixed Greens, Cranberries, Candied Walnuts, Pears & Grana Padana CHEESE 

 

Second Course 

 Soup 

(OPTONAL COURSE $5.00 PER PERSON) 

 

-Minestrone- 

Hearty tomato based soup with 

ditalini pasta, diced vegetables, 

spinach, cannelloni beans and 

parmesan cheese garnish 

 

-italian Wedding Soup- 

Traditional escarole soup with 

miniature Italian meatballs 

 

 

   -Tomato Bisque- 

Rich tomato soup infused with cream, 

tomato chunks & fresh basil 

 

 

-Smithville Inn’s Corn Chowder- 

Our famous creamy chowder, with 

potatoes, vegetables, bacon & sweet 

corn 

 

 

 

 

 

 

 

 



 

Entrée Selection 

(Select two)

-Chicken Marsala- 

Pan seared breast of chicken, wild mushroom and Marsala reduction 

 

-Fire Grilled Salmon- 

Center cut fillet, char grilled, champagne cream sauce  

 

-Maryland Style Tilapia- 

Tilapia fillet, egg battered & sautéed with a crab and tomato beurre 

blanc 

 

-Stuffed Frenched Chicken Breast- 

Spinach, wild mushrooms, soppressata and mozzarella with fire 

roasted red pepper 

cream sauce 

 

-Stuffed Loin of Pork- 

Stuffed Roasted Pork Loin with dried Apricots, Cherries and Figs with 

a Warm Cherry Bacon Vinaigrette 

 

-Marinated London Broil- 

Marinated with shallots, garlic, fresh herbs & red wine, char grilled 

& sliced with bourbon demi  

 

-Chicken Francaise- 

Breast of chicken egg battered, sautéed with artichokes, roasted red 

peppers and capers in a lemon beurre blanc 

 

-Flat Iron Steak- 

Char grilled topped with sautéed wild mushrooms, bearnaise sauce   

 

 

 



Dessert 

*Fresh brewed coffee &tea service included* 

a custom designed cake from the Bake works will be displayed throughout the reception 

and individually served to your guests. 

Dessert enhancements 

-chocolate fountain ($4 per person)- 

Marshmallows, strawberries, pineapple, fresh melon, angel food cake & bananas 

-Dessert trays ($35 per table)- 

Cannoli’s, Brownies & assorted mini cheesecakes 

-sweet bar ($8.50 per person)- 

Lemon in filo, carrot squares, mint brownies, eclairs, cream puffs, cannoli’s, key lime pie, 

mini cheesecake 

-ice cream bar ($6 per person)- 

Vanilla & chocolate ice cream, chocolate syrup, whipped cream, cherries & assorted 

toppings 

-international coffee bar ($4 per person)- 

Flavored syrups & toppings 

-boardwalk station ($10 per person)- 

Funnel cake, fried oreo’s, Swedish fish, macaroons, saltwater taffy, caramel corn & 

salted peanuts 

-root beer float station ($6 per person)- 

Not your father’s root beer (alcoholic), vanilla ice cream 

-popcorn station ($4 per person)- 

Freshly popped popcorn, assorted seasonings 

 

 

 

 

 

 

 



-Cookies & milk bar ($5 Per Person)- 

Chocolate chip, white chocolate chip, chocolate, red velvet, funfetti, 

snickerdoodle, oatmeal raisin, peanut butter patties (select 4)  served with 

mini cartons of milk, chocolate milk, & strawberry milk  

 

 

 

-Waffle Bar ($8 Per Person)- 

 

Mini Waffles,  chocolate & vanilla Ice cream, Chocolate Syrup, whipped 

cream, cherries, warm apples, sprinkles, strawberries 

 

- Hand Dipped Chocolate Covered Strawberries- ($2.50 per strawberry)  

 

- Good-bye Station- pork roll egg & cheese on an English muffin served 

with tater tots. ($7.00 per person)  

 


