/ HOT BUFFET TRAY PACKAGE '
eﬁmd $14.95 Per Person eﬂmd

Pub & Grille For Fall & Winter 2008/09 Pub & Grille

Minimum Charge 15 Persons, See Chart Below
All Entrees Available Ala Carte

All Served In Deep Dish 2> Pans for Ease of Serving & Movement, Beware — Others Sometimes Use Shallow Pans

CHICKEN ENTREES: Marsala, Stir Fry, Sesame, Country Fried, Francese, Picata, Parmigiana,
Grilled w/ Vegetables, Lemon & Herb, SDT w/ Spinach & Swiss, Rolled w/ Spinach & 3 Cheeses,
Hot Wings, Asparagus w/ Prosciutto & Mozzarella w/ Marsala Sauce, Cacciatore (Bone-In), Murphy

BEEF ENTREES: Stroganoff, Guiness Stew, Meatballs (Marinara or Swedish), Burgundy w/ Onions,
Broccoli Stir Fry, Pepper Steak, Medallions in Mushroom Sauce, Chili & Nachos, Shepard’s Pie

PORK ENTREES: Slow Roasted BBQ Pulled Pork, Sausage Peppers & Onions, Pork Medallions
w/ Pepper Medley, Pork Chops Murphy, Pork Cutlet Parmigiana, Sliced Ham w/ Pineapple

EGGPLANT ENTREES: Eggplant Parmigiana, Eggplant Rollatini w/ Ricotta & Mozzarella, Eggplant
Rollatini w/ Ricotta & Spinach, Eggplant Lasagna, Stuffed Eggplant w/ Three Cheeses & Spinach

PASTA CHOICES: Penne ala Vodka, Penne Primavera, Stuffed Shells, Baked Ziti, Mini Ravioli,
Tortellini w/ Broccoli & SDT, Linguini w/ Garlic & Qil, Penne w/ Sautéed Zucchini, Cajun Fussili,

Rigatoni w/ Sausage & Red Sauce, Linguini w/ Clam Sauce (red or white), Vegetarian Lasagna,
ADD Chicken To Any Pasta Choice $14.95 Per Tray

VEGETABLE CHOICES: Broccoli w/ Oil & Garlic, Assorted Grilled Garden Vegetables, Steamed
Vegetable Medley, String Beans Almandine, Assorted Sautéed Vegetables, Potato/Macaroni Salad

“MAKE YOUR EVENT SPECIAL”

SPECIALTY ENTREES AT ADDITIONAL CHARGE: substitute Per Tray As Noted: VEAL: Parmigiana-
Frances-Marsala-Peppers&Mushrooms-19.95; PASTA: Meat Lasagna, Linguini w/ Crabmeat or
Shrimp-23.95; SHRIMP: Oreganata, Parmigiana, Shrimp Wrapped In Bacon over Rice—26.95

PREMIUM ENTREES AT ADDITIONAL CHARGE: substitute Per Tray As Noted: Stuffed Fish Filet w/
Spinach—-36.95, Homemade Crabcakes-39.95, Coconut Shrimp—39.95, Sirloin Au Poivre—45.95,
Stuffed Fish Filet w/ Crabmeat-45.95, Lobster Ravioli w/ Crabmeat Cognac Sauce-85.95,

**** Sliced Certified Angus Beef Prime Rib Au Jus w/ Montana Smashers (10 Siices)-109.95****
May Be Cut Into 20 V2 Sizes or 30-40 Medallions, Prime Rib Cooked To Medium — May Slow Cook As Resting In Pan — No Guarantee

Mini-MARTIiNi GLASS DESSERTS: Homemade Assorted Carrot Cake & Key Lime Pie — 1.95 Each

ALL PARTIES INCLUDE: 177 L1
Tossed Green Salad FREE
Caesar — .95 Cents Extra P/P

Dinner Rolls & Butter Assorted

Grated Cheese
Serving Spoons Cellophane

Plastic ware COOKI E

(Chrome Look Available - $$)

Plates, Napkins, Sterno PLA TER

Racks & Trays w/ Deposit

Local Delivery - $20 With Any

All Prices Plus NJ Sales Tax

“All Prices Subject To Change Buffet Tray PaCKage

Depending On Market Conditions” gve’; 551 P:OPIe
etail Value $24.95

www.cjmontanas.com



[eﬂmma]

Pub & Grille

A La Carte Menu

Most Served In 2 Trays Unless Noted
Deduct 10% Per Item If Ordering 3 or More Of Same Item

Roasted Garlic Bread w/ Homemade Sun Dried Tomato Parmesan Pesto Dipping Sauce - $5.95 Loaf

EGGPLANT & PASTA

Add To Most: Chicken 11.95, Shrimp 22.95

Baked Ziti 34.95
Eggplant Parmigiana 39.95
Penne Pasta Primavera 39.95
Homemade Stuffed Shells 39.95

Homemade Lasagna 39.95

Choice of Meat, Vegetable, Cheese, or Spinach
Penne ala Vodka 39.95
Rigatoni Bolognese 39.95
Penne w/ Pomadora 39.95
Cajun Fusilli 39.95

Linguini w/ SDT & Pesto  39.95
Linguini w/ Basil Pesto 39.95

CHICKEN & SEAFOOD
Chicken Your Way 45.95

Cacciatore, Parmigiana, Francese, Picatta,
Sesame, Marsala, Broccoli, Cajun, BBQ

Herb Chicken (6 Lg. Halves) 49.95
Served Over Bed of Rice

Chicken & Artichoke Francese 49.95

Cubes of Tender Breast w/ Artichokes

Chicken Murphy Hot /Sweet 49.95

Zuppa Di Mussels 49.95
Flounder Florentine 59.95
Shrimp Your Way 59.95

Scampi, Marinara, Broccoli Scampi, Lemon,
Tortellini Gamberosa, Oreganata, Francese
Upsize Shrimp ADD 19.95 Per Tray

Cheese Raviloi ala Vodka 45.95 Coconut Shrimp 69.95
Spinach Ravioli 45.95 Homemade Crabcakes  74.95

With Roasted Red Peppers, Basil & Tomatoes FULL TRAYS ONLY
Myvﬁpéogglh Ra\ggﬂll I 43-95 Chicken Sorrentino 64.95

| oa eese ushroom Cream sauce ' '

Tortellini Carbonara 49.95 gnlr?nlflenpzﬁiaiana %"gg
Lobster Ravioli 119.95 P 9 '
Approx 50 Pieces; With Crabmeat Cognac Sauce
HOMEMADE MEATBALLS HOMEMADE SALADS & SIDES

Over Rigatoni, Penne, or Spaghetti

Minimum 15, 2.95 Each w/ Sauce:
Beef, Veggie, or Turkey, No Pasta or Sauce 2.25 Ea.

Small 6-10 / Large 10-18
Served in Bowls or Octagons

Backyard Garden Salad 24.95/44.95

BEEF, PORK, & VEAL

Sausage, Pepper & Onion 45.95
Mini Meatballs w/Pasta  45.95

Marinara or Swedish

Beef & Broccoli 45.95
Honey, Teriyaki, Scampi, or Light Cream

Beef & Guiness Stew 49.95

Shepard’s Pie 49.95
Sliced Ham & Pineapple 49.95
Beef or Pork Stir Fry 49.95
Beef Stroganoff w/ Rice  54.95
Veal Your Way 54.95
Francese, Scampi, Piccata, Parmigiana
Sirloin Au Poivre 64.95
Filet Tips Burgundy 64.95
Roasted Pork Loin 64.95

Homemade Caesar 29.95/49.95
ADD Chicken $17.95/29.95

Macaroni or Potato 24.95/44 .95

Fresh Fruit Salad 34.95/54.95

MBC Cole Slaw 34.95/54.95

Penne w/Tomato & Basil 34.95/54.95
Tomato Cucumber &0Onion39.95/59.95
Mozzarella & Tomato 49.95/69.95

Orzo Pasta Salad 49.95/69.95
Almond Pasta Salad 54.95/79.95
Montana Bleu 54.95/79.95

Greek Mex Chicken Salad 59.95/84.95
Pecan Chicken Salad 59.95/84.95
Boca Raton Salad 64.95/89.95
Asian Ahi Tuna Salad 79.95/109.95

Montana Smashers 24.95/44.95
Homemade Chili & Chips 44.95/69.95



MONTANA SPECIALTY PLATTERS-N-MORE

Most Sized At 12”7 (s-10 People) @and 167 (12-20 People)

Bruschetta w/ Toasted Sliced Bread — 26.95/42.95

Fresh Diced Tomatoes with Extra Virgin Olive Oil and Our Secret Recipe

Fresh Mozzarella Platter — 39.95/54.95

Fresh Mozzarella with Fire Roasted Peppers, Sliced Tomatoes, Fresh Basil, and Extra Virgin Olive Oil

Cold Crudités Platter — 36.95/49.95

Delicious Assortment of Fresh Garden Vegetables with Homemade Dipping Sauce

Fresh Fruit Assortment — 39.95/54.95
Sliced Fresh Fruit, Grapes, and Berries
Add Our Chocolate Fountain - $49.95

Cold Antipasto Platter — 45.95/65.95

Wide Variety of Chef’s Selection of Meats, Cheeses, and Delicacies

Fruit & Cheese Platter Combo — 49.95/69.95

Domestic & Imported Cheeses and Fruits with Dipping Sauces

“Wrap or Roll” It Up — 69.95/109.95 20/40 + Pieces ; Can Be Quartered

Wide Selection of Wraps or Rolls w/ Assorted Dietz & Watson Meat, Cheeses, and More

Shrimp Cocktail —Market Price
Select The Size and We Will Quote A Price Based on Market Conditions

MONTANA MILE LONG SUB BY THE FOOT (Minimum 3’)
Our Baker Can Bake Any Length Sub Roll You Need — Filled w/ Dietz & Watson Meats and Our Garden
Vegetables Sliced Fresh and Smothered Just Right with Our Homemade Dressing

American Style - 14.95 / Italian Style 18.95 (Each Foot Feeds 3-5 People)

DESSERT’S

‘MADE FRESH DAILY IN OUR KITCHEN FROM SCRATCH’

CARROT CAKE W/ CREAM CHEESE ICING - 29.95

KEY LIME PIE W/ CRUMBLED GRAHAM CRACKERS MADE
WITH REAL KEY LIME JUICE AND KEY LIMES - 29.95

“Certified Angus Beef”

A ATIE
o7 g

“fMessi] PRIME RIB DINNER [%

Sliced Prime Rib with Au Jus, Montana Smashers, and Vegetable
Serves 8 — 12 $199.95

Price May Be Higher Based On Market Condition

www.cjmontanas.com



“FEATURED APPETIZERS & COMPLETE DINNERS
FROM OUR MENU”

Great For Home or Office — Feeds 9 - 11

See Our Regular Menu For Full Description, Prices Subject To Change Based On Market Conditions.

MONTANA BUFFALO WINGS 49.95
FIRECRACKER SHRIMP 69.95
VEGETARIAN PASTA 99.95
SOUTHERN FRIED CHICKEN FINGERS 109.95
CITRUS GRILLED BONELESS CHICKEN 139.95
PISTACHIO PARMESAN TILAPIA 159.95
GRILLED PORK TENDERLOIN 159.95
LOBSTER RAVIOLI 169.95
CEDAR PLANK ROASTED SALMON 179.95
AHI TUNA 189.95
STEAK LUAU 189.95
FILET MADEIRA 189.95

BARBECUE BABY BACK RIBS 199.95

Most Items Come With Bread, Dipping Sauce & Appropriate Side(s). Most Packaged In Full Trays. Feeds 9 - 11 People.
ADD: “BIG” Caesar or Backyard Garden Salad - $4.95 p/p, ADD Top Quality Paper Goods $1.95 p/p




