Let us help plan your next event…
Reef & Barrel is the perfect location to
host any event from bridal showers to
corporate events. With three spaces
available including our new roof top
(open seasonally), new private
sunroom, and bar area, all equipped
with full service bars our space will not
disappoint. Our customizable menus
make your party original and can fit
events of any size and nature. We look
forward to working with you to host
your next event!
Contact:
153 Sea Girt Ave
Manasquan, NJ 08736
www.reefandbarrel.com
Telephone- (732) 449-4114

We take several approaches when planning parties. Depending on the
type of party you are looking to host and your budget. We can start
building your customized party.
Family Style Dinner
Our family style dinners are perfect for groups between 10-25 guests.
A preselected dinner is served family style with appetizers, salad, and main entrees.

Pre-Fixe
Our pre-fixe parties are perfect for any sized group up to 30 guests.
A customized pre-fixe menu is created including several appetizers, salads,
and entrees as per hosts request.

Cocktail Party
Our cocktail parties accommodate any sized group and include elections
of passed appetizers, platters, and various stations.

Buﬀet Dinner Party
Our buﬀet dinner party accommodates any sized group and includes
a food selection, served buﬀet style.

Beverage options are also available as build-ons to any party
(i.e. open bar, bar tabs, and bottles of wine)

Platters:
Small Platters Serve up to 25 people
Large Platters Serve up to 50 people
Vegetable Platter
Carrot, celery, tomato, broccoli, cucumber, ranch dipping sauce
S- $50 L-$100
Cheese Platter
Pepper jack, white cheddar, swiss, grapes, crostini
S-$50 L-$100
Guacamole & Salsa
House made guacamole, pico de gallo, tortilla chips
S-$35 L-$60
Jumbo Shrimp Cocktail
Chilled jumbo shrimp, cocktail sauce, fresh lemon
S-$60
L-$110
Sandwich & Panini
Mix of sandwiches from our menu
S-$50
L-$90
Fresh Fruit
Fresh seasonal fruits
S-$50
L-$100
Hummus & Pita
S- $35
L-$65
Spinach & Artichoke Dip
Pita chips
S- $40
L-$75
Wings
Buﬀalo, BBQ, or Plain with bleu cheese, celery sticks
S- $40
L-$75
Chicken Fingers
Honey mustard, BBQ sauce
S- $40
L-$75
Assorted Desserts
Cookies, brownies, pastries
S- $40
L-$75

Hors d’Oeurves
We oﬀer an array of passed hor d’oeurves which can be passed by our staﬀ or served on platters

Tier 1:
-Pigs in a blanket

-Chicken Tacos

-Mac & Cheese Bites

-Tomato Basil/Mozzarella Crostini

-Herbed Goat Cheese Crostini

-Mini Grilled Cheese Sandwiches

-Mini Cheese Quesadilla

-Vegetable Skewers

-Cajun Pierogies

-Soft Pretzel Bites

-Fig Flatbread

-Vegetable Flatbread

Tier 2:
-Chicken Skewers (Buﬀalo, Parmesan, Classic)

-Chicken Sliders

-Fish Tacos

-Mini Chicken Quesadilla

-BBQ Pork Sliders

-Antipasto Skewers

-Short Rib Tacos

-Fried Goat Cheese

-Mini Pastrami Reubens

-Pork Belly Sliders

Tier 3:
-Joe’s Steak

-Short Rib Sliders

-Shrimp Skewers

-Beef Sliders

-Mini Steak Quesadilla

-Braised Short Rib Sliders

Tier 4:
-Mini Grab Cakes

-Lobster Sliders

-Crab Cake Sliders

-Jumbo Shrimp Cocktail

Chafing Dishes/Buﬀet
As your create your custom brunch/lunch/dinner buﬀet, we suggest a salad, several
entrees (3), and two sides

Salads
Classic Caesar Salad

Garden Salad

Romaine lettuce, crouton,
prmigiano-reggiano, classic dressing

Garden greens, red pepper,
cucumber, walnuts, choice of
dressing

Garden Salad
Garden greens, red onion, tomato,
cucumber, choice of dressing

Chopped Salad
Mixed greens, red onion, cucumber,
red pepper, cheddar cheese,
choice of dressing

Kelli’s Salad
Baby spinach, roasted beets, goat
cheese, balsamic vinaigrette

Cobb Salad
Greens, tomato, bacon, chicken,
hard-boiled egg, cheddar cheese

Sides
Roasted Fingerling Potatoes

Seasoned Rice

Mashed Potatoes

Mac n Cheese

Corn on the Cob

Potato Salad

Mixed Seasonal Vegetables

Macaroni Salad
Pasta Salad

Entrees
Pasta
Penne A La Vodka

Chicken

Penne pasta, house-made vodka sauce

Grilled Chicken
grilled pepper, red onion, thai chili

Crisp Stir Fry
Pepper, carrot, red onion, zucchini, sweet chili,
lime, noodles
vegetable, chicken, or shrimp available

BBQ Pulled Chicken
slow cooked, signature BBQ sauce

Beer Baked Clams Linguini
IPA clams, parsley, linguini

Beef and Pork
Sliced Sirloin

Chicken Parmesan
marinara sauce, mozzarella cheese
Chicken Murphy
hot and sweet peppers, potatoes, demi place

Topped with portabella brown gravy
or
cabernet reduction

Fried Chicken
buttermilk coated

Sausage, Peppers, & Onions

Seafood

Slow cooked with light tomato sauce

Pulled Pork
slow cooked, signature BBQ sauce
BBQ Ribs
slow cooked, signature BBQ sauce
Short Rib Ragu
wild mushroom, grape tomato,
egg noodle, cream sauce

Grilled Salmon
lemon butter

Fresh Catch
Seasonal catch
Roasted Cod
red pepper coulis

