Raza’s at Hamilton

Private Event Menu

Cocktail Reception

CO(d (Choice of 2)

Tomato and Fregh Mozzarella
Domestic and mported Cheege Digplay
5 Leaf Caegar Salad
Beet and blood orange
Charcuterie Board ~ 8"

Cold Seafood Salad ~ [I*

East & Wegt Coagt Oysters ~ 4 Each ™
U-1O Chilled Shrimp 5.50 Each”

Hot (Choice of 4)

Chicken Chermoula
Spicy Penne Vodka
Salmon farrotto
Pork Medallione Mughroom Demi
Thai Pepper Chicken
Musgele in a coconut Broth
Beef Meatballe Spicy Pomodoro
Fried Calamari Scallion Jalapenog Aioli ~ 7*
Seagonal Rigotto
Beef au Poivre ~[O*
Short Rib Garlic maghed



Sit Down Dinner

For the table Ala Carte
Steakhouge Bacon, Shrimp cocktail, Clame Cagino ~ 24 Each®

Family Style First Course
Choice of (2)

Muggele’ coconut broth
Fried Calamari 7*
Oygterg Rockefeller 4*
Baby gem Wedge
5 Leaf Caegar
Beet Salad

Entrees
Qelect (3) Choice Table-cide

Roagted Chicken chermoula
Aged Duck Breagt
Ory Aged Salmon
Heritage Pork chop
Day-boat Halibut chowder
Lamb ghank
Ny strip |40z
Roman Gnocchi mughroom
Seagonal Rigotto
Roagted Eggplant chili lime peanut tahini
Steakhouge Cute available upon Request ~ MP



Sides
Select (2)

Heirloom Carrote cumin hot honey
Garlic Smaghed
French Green Beang

Hand Cut Truffle Frieg

Dessert
Choice of (1)

Cheegecake cannoli
whipped chocolate cake
Coffee donute

Coffee ~ Herbal Tea ~ Decaffeinated



~ Optional’s ~

Hand Pagged Canapés ~ 20 per pergon
Half hour (choice of 6)

Crigpy polenta, black pepper pecorino aioli
Charred octopug’ skewerg 4 pp*
Open faced mini steak sandwich, caramelized oniong
Fig & Prosciutto seagonal, Crigpy cheege
Mini meatballg, Chicken eatay
Bacon and braiced apple
Lollipop lamb chops - supplement 5 pp*
Seagonal soup shootere
Dregsed oygters /2 shell 5 pp*
Shrimp cocktail 5 pp*

Aseorted geagonal flatbreads
Crigpy epicy fried chicken biteg
Boat cheege tarte, Beef glidere
Beef tartar toagt, Seeame Tuna crudo cones
Spicy galmon cones, Seared Hamachi kimehi
Seagonal arancini, Loaded Potato croquettes

Mini Caegar ealad toact



Bar Dackages
*No Shote permitted”

Prermium Open Bar (3) Hours 47 per person
Each additional hour 9 extra per pergon
Super Premium available at menu price®

Beer And Wine (3) houre 37 per pereon
Each additional hour 8 extra per person

Sparkling or Still Water & per pergon
(3) Hours Soda and Juices [2 Extra per person

(3) Houre Sangria, Wine, and Mimosa 3! Extra per person
Each additional hour 7 extra per person

Payment and Deposits

$500 ig required upon signing of the definite contract. Final quest count and payment i due 7
buginege dayg prior to the event by certified check or cach. Above prices are eubject to NJ galee Tax
and 24% Service.

All payments are non- refundable.

2.9% connivence fee will be added to all payments paid by a credit card.




