
Bar & Bat Mitzvah Menu

Children’s Cocktail Hour in the Kid’s Earth Fund Gallery

The Kid’s Earth Fund Gallery is a separate space for the kid’s social hour and 
exhibits remarkable paintings by children.  The works are painted by orphans 
in Vietnam, Romania, Sri Lanka and India, and leased to businesses by Kid’s 
Earth Fund.  The proceeds support the orphanages.

Included:

 Kosher - Style Menus also available

 Five Hour Event, ONE event per day

 Call Brands Open Bar

 Hot and Cold Butlered Hors d’Oeuvres 

 Three Course Dinner 

 Torah Cake augmented by a Connoisseur Sweet Table and Fresh Fruit Chunks

 Floor Length Linens and Napkins

 Valet Parking

 Optimal Capacity (with Kids Buffet and Dessert Station) 
21 tables: 125 Adults @ 17 tables of 8 and 40 Kids @ 4 tables of 10

 Deposit required to secure your date $2,500.00 (Non-Refundable)

 Remaining Balance 30 Days Prior to Event

 (Final Payment Accepted in Cash or Certified Check)



 Menu selection and amenity pricing are valid for 30 days from booking date.  If 
menu has not been decided upon, listed pricing is null and void.

 Events booked more than 1 year in advance subject to a 5% supplement per year

Open Bar
(last call 30 minutes prior to end)

Smirnoff Vodka
Tanqueray Gin
Bacardi Rum

Dewar’s Scotch
Jack Daniels

Old Grand Dad Bourbon
Jose Cuervo Gold

Capt. Morgan
Malibu

Seagram’s VO
Triple Sec

Beers include Yuengling Lager, Miller Lite
Red and White Wines

Hot and Cold Hors d’Oeuvres Selections
Choice of 8

Replace any 3 w/1 Stationary Hors d’Oeuvres Table

Chef’s Selection Include

Cajun Blackened Chicken Skewers with Dill Remoulade Sauce
Jumbo Shrimp with Cocktail Sauce   

Baked Brie and Plum in Filo Pastry with Raspberry Coulis
Spinach and Feta Cheese in Phyllo with Roasted Garlic Aioli

Brie and Herb Stuffed Mushrooms
Goat Cheese Crostini with Balsamic Reduction

Lobster Cobbler Tarts
Vegetable Quesadillas with Salsa

Miniature Coney Island Beef Franks stuffed with sauerkraut 
Cheese Steak Tarts



Optional Stationary Hors d’Oeuvres

Crudités, Fruit and Cheese Display
Imported and domestic cheeses, fresh vegetables with dips and fresh seasonal fruits

Mediterranean Tapas Display
Homemade Toppings including Artichoke & Jalapeno Pate, Fresh Marinated Button 

Mushrooms,  Marinated Fresh Mozzarella, Feta and Pine Nut Spread, Roasted Veggie 
Dip and Kalamata Olives

Served with Pita Triangles, Assorted Crackers and Italian Garlic croutons

Fruits and Cheeses
An alluring tiered presentation of fine cheeses:

Aged Spanish Manchego, Italian Gorgonzola Dolce, & French St. Andre Triple Crème
With Kalamata Olives, Grapes, Strawberries, Crackers, Breads & Rounds

Carving Station - 7.00 per person
Lollypop Baby Lamb Chops and Veal Chops a la Simon and Garfunkel

(Parsley, Sage, Rosemary & Thyme with Dijon Mustard)
Carved Tableside

Introductions

Motzi

Kiddush

Candle Lighting

Hora

Champagne Toast for Adults 



Salad Course

Crusty Hearth Baked Sourdough Rolls and Butter

Choice of Salad:

Romaine, Grapefruit, Strawberries, Bleu & Walnuts
with Pomegranate Citrus Vinaigrette

Baby Spinach with Fresh Mozzarella, Roasted Peppers, Tomato, Basil Vinaigrette

Field Greens with Walnuts, Craisins, Bleu and Balsamic Vinaigrette

Caesar Salad

Field Greens with Honey Mustard Dressing

Optional Appetizer Course – 4.00 

Penne Primavera
With seasonal vegetables and Parmesan Cream Sauce

Penne Marinara

Penne with Blush Vodka Sauce

Cheese Ravioli with Putanesca Sauce



Duet Entrée
Choice of 2 Entrees plus a vegetarian selection

(each guest gets both entrees on plate)

Chicken

Grilled Mediterranean Chicken
with fresh herbs

Chicken Florentine
Lightly breaded and topped with 

Spinach, Fire-Roasted Peppers & Swiss

Fish
Herb Crusted Fresh Atlantic Salmon

Cilantro Crusted Mahi Mahi
Maryland Jumbo Lump Crab Cake

Meat
5oz Center Cut Filet Mignon (add 7.00)

Rack of Lamb a la Simon and 
Garfunkel

Entrée Sauce
Choice of one, same for all

Hollandaise Sauce
Béarnaise Sauce

Choron Sauce (Blush)
Sauce Maltese (Orange Hollandaise)

Roasted Red Pepper Sauce

Vegetable 
(Choice of one, same for all)

Green & Yellow Beans & Baby Carrots
Zucchini and Yellow Squash

Snow Peas & Carrots
Green Beans w/pimentos

Starch
(Choice of one, same for all)

Baby Red Skin Potatoes
Roasted Garlic Mashed

Confetti Rice
Fingerling Potatoes (+1.00)



Coffee and Desserts

Traditional Torah Cake

Assorted Miniature Cheesecakes
Hand-dipped Chocolate Pretzel Rods

Miniature Cannolis
Lemon Bars

Chocolate Dipped Cherries

Fresh Fruit Salad

Split Entrée (guests pre-order their choice – up to 2 additional) 5.00 
Vendor Meals 35.00 ++

# Price Liquor Service Tax Grand Per

Guests x
Per 

Person = Menu +
Per 

Person = Sub Total 20.00% 6% = Total Person

150 x 54.00 = 8,100.00 + 20.00 = 11,100.00 1,665.00 585.90 = 13,350.90 89.01
140 x 56.50 = 7,910.00 + 20.00 = 10,710.00 1,606.50 570.99 = 12,887.49 92.05
130 x 59.00 = 7,670.00 + 20.00 = 10,270.00 1,540.50 552.63 = 12,363.13 95.10
120 x 62.00 = 7,440.00 + 20.00 = 9,840.00 1,476.00 534.96 = 11,850.96 98.76
110 x 65.00 = 7,150.00 + 20.00 = 9,350.00 1,402.50 513.15 = 11,265.65 102.42
100 x 67.00 = 6,700.00 + 20.00 = 8,700.00 1,305.00 480.30 = 10,485.30 104.85
90 x 69.00 = 6,210.00 + 20.00 = 8,010.00 1,201.50 444.69 = 9,656.19 107.29
80 x 72.00 = 5,760.00 + 20.00 = 7,360.00 1,104.00 411.84 = 8,875.84 110.95
70 x 75.00 = 5,250.00 + 20.00 = 6,650.00 997.50 374.85 = 8,022.35 114.61



Young Adults Menu @ 40.00

Children’s Cocktail Hour in the Kid’s Earth Fund Gallery

Assorted Sodas
Disposables Cups

Stationary Hors d’Oeuvres
Pizza Squares

Franks in the Blanket
Assorted Cubed Cheeses and Grapes

Dining Room Buffet
Choice of 4:
Cheese Steaks

Chicken Tenders
Meatballs Marinara

Burgers
Hot dogs

Macaroni salad
Potato Salad

Mashed Potatoes
Macaroni & Cheese

Tater Tots
Penne Marinara

Asian Buffet (add 5.00) 
Stir-fried teriyaki chicken or Stir-fried beef & broccoli

Vegetable stir-fry rice
Fortune cookies

Taco Bar (add 5.00) 
Taco-seasoned ground beef

Shredded lettuce, Slivered onions, Chopped tomatoes, Grated cheese, Salsa, Sour 
cream



Crisp corn shells & soft tortillas

Chocolate Dipped Oreos, Pretzels and Marshmallows
Served family style on all kids tables 



Guest Room 
Accommodations

The Lambertville House
National Historic Country Inn
32 Bridge Street
Lambertville NJ, 08530
609-397-0100 ext 101

Barley Sheaf Farm Estate & Spa 
Inn-Spa and Conference center
5281 York Road
Holicong PA, 18928
215-794-5104

Golden Plough
Luxury rooms in Peddlers Village
Peddlers Village
Lahaska PA, 18931
215-794-4004

Doylestown Inn
State Street
Doylestown, PA 18901
215-345-6610

Nevermore
2426 Lower York Rd
New Hope, PA 18938
215-862-5221

Hampton Inn Doylestown
1570 Easton Rd.
Doylestown, PA 18976
215-343-8400

Lambertville Station
Bridge St
Lambertville, NJ, 08530
609-397-4400

Wedgwood Inn
111 W. Bridge Street
New Hope, PA 18938 
215-862-2570  
stay@WedgwoodInn.com

560 Union Square, New Hope Pa, 18938
tel  215.862.0404 fax  215.674.5140

www.OccasionsNewHope.com

mailto:stay@wedgwoodinn.com


Preferred Vendors

Bar/Bat Mitzvah Specialists

A Sharp Productions
Adam Weitz
www.asharpproductions.com
877.34SHARP 

City Sounds Entertainment
www.citysoundsentertainment.com
732.761.0566

The Flower Shop of the Pennington 
Market
Barbara Rothwell Henderson
609-737-7630

Ultrax Disc Jockeys
Mark
www.ultraxDJs.com
609-448-4782

Flowers/Decorators
Murphy & Klein Floral Design 
www.joycemurphyflowers.com
Joyce or Suesan - 610.847.2616

A Secret Garden Flowers
www.asecretgardenflowers.com
Connie - 215.794.2020

Carousel Flowers
www.carouselflowers.us
Marianne - 800.774.4033

Photography
Spotlight Productions
spotlightproductionsonline.com
Richard – 215.491.3510

Maggie Wallace-Cullen
www.mwcphotography.com
Maggie - 215.348.0740

Casual Candids
Joyce Heisen
www.casualcandids.com
215.493.6792

Disc Jockey
John Grossman Entertainment
www.JohnGrossman.com
John Grossman - 215.646.4499

Ambiance DJ's
www.ambiancedjs.com
Tim Lieb – 2151741.2783

Specialty Cakes
Annie B's Confections
www.anniebs.com 
Ann Bartholomay - 215.860.2444

Event Coordinator
Uncommon Events
www.uncommonevents.net
Melissa Brannon - 215.822.2563

Lighting Effects
Dynamic Lighting Company
Tyrone Brockington
215.924.4099

560 Union Square, New Hope Pa, 18938
tel  215.862.0404 fax  215.674.5140

www.OccasionsNewHope.com
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