
1301 Route 130 South  •  Cinnaminson, NJ 08077
(P) 856.829.2111  •  (F) 856.829.2638

www.TheMerion.com  •  OffPremise@TheMerion.com

January 2010

A La Carte Menu



 
A La Carte 

_______________________________________________________________ 
 

Cash or Consumption Bar – (Allowable by  Municipality & Permits) 
 

Upon arrival fruit and cheese display, and Full Butler Line of HDO’s 
All served with salad, vegetable medley, potato, chef dessert and rolls & butter 

Beverage Service - Freshly brewed coffee, decaffeinated coffee, and tea, and soda 
 

 
PLATED CHICKEN ENTREES 

Choice of one 
………………………………………………………………………………………. 

Chicken Franchise-Boneless Breast Dipped In Egg Batter and Pan Fried with a White Wine Lemon Butter 
Sauce 
 
Chicken Marsala-Sautéed Chicken Breast with Wild Mushrooms in a Sweet Marsala Wine Sauce 
 
Chicken Florentine-Chicken Cutlet Rolled with Spinach, Proscuitto, and Asaigo Cheese Bread Stuffing with a 
Roma Tomato and Basil Sauce  
 

PLATED FISH ENTREES 
Choice of one 

…………………………………………………………………………………………… 
Fresh Filet of Salmon with white wine lemon beurre blanc 
 
Tilapia Filet Pan Fried with Roma Tomatoes Baked with Oregano, Breadcrumbs, and Lemon Infused Olive Oil 
 
Salmon Stuffed with Baby Spinach, Roasted Peppers, and Gruyere Cheese finished with Sauce Choron  

 

PLATED BEEF ENTREES  
Choice of one 

………………………………………………………………………………………… 
Prime Rib with Beef Au Jus and Horseradish Sour Cream Table Side 
 
Chateau Briand-The Classic Sliced Filet of choice Beef Tenderloin served with sauce of choice  
 
 
 
 

 
**The Merion is Proud to serve only the finest in locally grown & seasonally fresh produce** 

 
 



 
 

Butlered Hors D’Oeuvres  
...................................................................................................................... 

 
Cocktail Franks 
Potato Samosa 

Baby Lamb Chops 
Broccoli Cheese Puffs 

Spanakopita 
Bruschetta 

Pork Dumplings 
Coconut Shrimp 

Pot Stickers 
Sesame Chicken 

Chicken Cordon Bleu 
Coconut Chicken 
Chicken Tenders 

Mushroom Stuffed with Crabmeat 
Shrimp Cocktail 
Buffalo Shrimp 

Scallops Wrapped in Bacon 
Shrimp Parmesan 
Assorted Quiche 
Beef Brochette 

Spicy Beef Thai Money Bags 
Seafood Strudel 
Crab Wontons 

Thai Chicken Burrito 
Crab Mac & Cheese 

Vegetable Quesadillas 
Chicken Cheesesteak Spring Rolls 

Vegetable Spring Roll 
Lobster Puff 

Asparagus Prosciutto Wrap 
Lemon Spice Chicken Prosciutto Wrap 

Boursin Cheese Tart 



 
Soups 

*Additional charges 
Choice of (1)  

..............................................................................................................
Chicken Orzo 

 
Italian Wedding 

 
Tuscan Minestrone 

 
Matzo Ball Soup 

 
Escarole and Red Bean 

 

Tomato Crab Bisque 
 

Lobster Bisque 
 

Roasted Asparagus 

Wild Mushroom 

Potato Leek 

Salads 
Choice of (1) 
.............................................................................................................. 
Antipasto 

Assorted mixed greens, Sharp Provolone, Imported Italian Meats, Fire Roasted 
Peppers and Olives Served with Extra Virgin Olive Oil and Vinegar 

 
Caprese 

Home-made Mozzarella with Golden and Belgium Tomatoes Drizzled with  
Extra Virgin Olive Oil and Basil 

 
Merion Salad  

Assorted Greens, Mandarin Oranges, Toasted Pignoli Nuts, Feta Cheese Tossed 
with a creamy white Balsamic 

 
Greek 

Romaine, Mixed Greens, Tomatoes, Cucumbers, Kalamata Olives, Shaved Red 
Onion, and Feta with Greek Vinaigrette 

 
Caesar 

Romaine with Lemon Parmesan Croutons 
 
Mista 
 Mixed greens, grape tomatoes, shredded carrots. 
 
……………………………………………………………………………………………………………………… 

Honey Balsamic Vinaigrette  Raspberry Vinaigrette  Traditional Bleu Cheese 

Russian   French  Olive Oil & Balsamic   Golden Italian 



 
BAR 

______________________________ 
 

CONSUMPTION - CASH BAR 
 
 
 

PER 
DRINK……………………………………………………………………………………………………$8. 

 
WINE OR BEER …………………………………………………………………………………… $5. 

 
SPECIALTY WINES & IMPORTED BEERS ……………………………………………… $6. 

 
BOTTLED WATER ………………………………………………………………………………… $2. 

 
5 HOUR Full OPEN BAR……………………………………………………………………$55.p.p. 

 
5 HOUR SOFT BAR (Beer & Wine) ……………………………………………………$20.p.p. 

 
1st Hour Open Bar with Unlimited Butlered Hors’ D Oeuvres…………………$25.p.p. 

 
1st Hour Open Bar no Hors’ D Oeuvres……………………………………………… $20.p.p. 

 
1st Hour Soft Bar (Beer & Wine)…… ……………………………………………………$12.p.p. 

 
 
 
 
 

BARTENDER FEE (per 100 guests) ……… $25 per hour (5 hour min.) 
BARBACK FEE……. $20 per hour (per 50 people above ea.100 guests) 

 
 

A 7 % SALES TAX AND 21% GRATUITY CHARGE WILL ADDED TO FINAL BILL 
 


