
 

Firkin Tavern In-House 
Party Buffet Menu  2016 

 

PASTA 
 

Vodka Rigatoni 
Rigatoni & prosciutto tossed in vodka cream sauce 

 
Baked Pencil Points 

Penne pasta baked with marinara, ricotta, & mozzarella cheeses 
 

Fettuccini Alfredo 
Fettuccini with a homemade Alfredo cheese sauce 

 
Pasta Marinara 

Choice of penne, spaghetti, rigatoni, or fettuccini with marinara sauce 

 
Pesto Pappardelle 

Pappardelle pasta tossed in a creamy pesto sauce 

 
Meat or Vegetable Lasagna 

 
Pasta Primavera 

Penne pasta with garlic, olive oil & mixed veggies  
 

Gnocchi 
Potato gnocchi tossed in a red wine demi-glace with peas & mushrooms 

 
 

BEEF 
 

Hot Roast Beef 
Fresh sliced roast beef with au jus 

 
Marinated Flank Steak ** 

Sliced flank steak served with mushroom gravy 

 
Filet Tips ** 

Sauteed with butter, onions & mushrooms 
 

Meatloaf & Gravy 
Ground beef with luscious brown gravy 



 

CHICKEN 
 

Chicken Marsala 
Sauteed in mushroom & onion marsala wine sauce 

 
Chicken O’Brian 

Sauteed with potato, onion, pepper, & cheddar in white wine 

 
Chicken Piccatta 

Sauteed in lemon & white wine caper sauce 

 
Chicken Saltimbocca 

Topped with spinach, prosciutto & melted provolone in a sage wine sauce 

 
Honey Sesame Chicken 

Sauteed in honey & soy glaze with sesame seeds 

 
Chicken Cordon Bleu 

Stuffed with ham & Swiss then panko breaded 

 
Chicken Parmesan 

Panko breaded golden brown with marinara & cheese 
 

Chicken Rollatini 
Grilled chicken rolled with asparagus, roasted 

peppers & asiago cheese, topped with balsamic drizzle 
 

Chicken Sorrentino 
Chicken breast with ham, provolone & eggplant in a pink sauce 

 
Boneless (All Breast) Cacciatore 
Same as above, but with all chicken breast 

 
Chicken Wellington 

Chicken breast with mushrooms, Swiss & spinach 

in puff pastry with creamy mustard sauce 
 
 
 

 



FISH 
 

Fish & Chips 
Fresh beer battered cod deep fried served with Firkin Fries 

 
Fried Flounder 

Panko breaded & fried golden brown 

 
Blackened Mahi Mahi ** 

Grilled, blackened mahi mahi topped with a mango salsa 
 

Seafood Gumbo  ** 
Shrimp, crab, scallops, andouille sausage & rice in a creole sauce 

 
Jumbo Lump Crab Cakes  ** 

Pan fried topped with remoulade & red pepper relish 
 

Lobster Mac & Cheese  ** 
Cavatappi pasta in a cheddar & muenster cheese sauce 

loaded with lobster meat, topped with panko bread crumbs 

 

** denotes an upcharge due to market prices 

 
Includes choice of two entrees, choice of house or caesar salad, 

rice, coffee, rolls & butter. 

 

Package price:  $15.99 PP.  Friday or Saturday: $17.99 PP 

Soda can be added for $3.99 a pitcher 

 

Appetizer buffets are also available and range from $9.99 - $11.99 per person 

 

Buffets require a minimum of 25 people 

 

Note: No take out boxes are allowed for buffets 

 

Prices Subject to Change 

 

Price does not include 7% sales tax or 18% gratuity 

 

1400 Parkway Ave 

Ewing, NJ 08628 

609-771-0100 


