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The Perfect Celebration 

bar/bat mitzvah

This is a special time and a special celebration. 

Our 4-star chef’s will prepare you, your friends and 

family delicious, plentiful and affordable cuisine, 

with over 30 years experience. Celebrate your day at 

The Gran Centurions. We will be delighted to provide 

you with professional and accommodating 

service. We are here to make your day

“The Perfect Celebration.” 

The GRAN    CENTURIONS
Premier Banquet Facilities for Over 40 Years

s

a t  T h e  G R a n  C e n t u r i o n s

Catering HHHH  Ch e fs

Over 50 Years of  
Award Winning Cuisine

Prepared by
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Cocktail Hour

Butler Style Passed Hors D’oeuvres 
Choose Six

Pepperjack Cheese Quesadilla with Mexican Tomato Salsa
Crimini Mushrooms Stuffed with Veal Mousse 

Veal Meatballs in a Sage Demi Glace with Capers
Marinated Boccocini Fresh Mozzarella 
Smoked Salmon with Capers & Onion

Garlic Mashed Potato in Puff Pastry
Black Angus Beef Teriyaki Skewers

Petite Beef Franks in Blanket
Buffalo Mozzarella Sticks

Assorted Mini Quiche
Asian Spiced Chicken Satay

Melon Wrapped in Nova
Imported Brie Cheese & Toasted Almond Crostini, Raspberry Coulee

Oriental Stir Fry Vegetable Eggroll, Duck Sauce
Saffron Tempura Vegetables, Orange Ginger Marmalade Dipping Sauce

Baby New Zealand Lamb Chop with Mint Jelly - pp

Continuous service for one hour. A sumptuous selection of masterfully 

prepared hors d’oeuvres served butler style or in chafing dishes

International Cheese Display (optional)

Seasonal Fresh Fruit & berries Display

Brushetta Station

Garden Fresh Raw & Grilled Vegetable Crudité 
with Assorted Dressing
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Included in 
Ultimate Buffet

Elegant Sit Down
Duet - Sit Down

    �pecial
   Touches

See our “Special Touches” page

for addtional details


Kosher Foods Available

bar/bat mitzvah Celebration
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Call Manager for all pricing
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Childrens Menu

CHallah

salad Choice
Tossed or Caesar Salad

Entrées
Choose 4

Corn Chips & Salsa Bar
Sour Cream, Guacomole, Chilli, Cheese Sauce

Chopped Lettuce & Tomatoes

Chicken Fingers & French Fries

Onion Rings

Penne Marinara

Penne Vodka

Meatballs

Macaroni & Cheese

Baked Ziti

Penne Alfredo

Buffalo Wings

Mozzarella Sticks

Mini Tacos

Mini Pizza Bagels

Mini Burgers

Mini Cheese Quesadillas

Beverages
Shirley Temple Fountain

Unlimited Soda & 
Juice Bar

Torah Cake

Ice Cream

Coffee & Tea

Choice of Linen Color

bar/bat mitzvah Celebration
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See our “Special Touches” page
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Challah

Pasta
Choose One - Penne Vodka or Tri-Color Tortellini Alfredo Sauce

Salad 
Choose One - Tossed, Caesar Salad or Tri Color with Radicchio & Endive

Homemade Fresh baked Rolls

EntréeS
Choose Two

Chicken Marsala
Boneless Breast of Chicken, Wild Mushrooms in a Marsala Wine Demi Glace

Salmon Dill Cream Reduction
Broiled Atlantic Salmon Filet with a Fresh Dill Cream Reduction

Chilean Sea Bass
Served with Lobster Champagne Sauce

Chicken Française
Boneless Breast of Chicken sautéed in a Lemon Beurre Blanc

Veal Marsala 
Medallions of Veal sautéed in Wild Mushroom, Marsala Wine Demi Glace

Prime Rib
Slow roasted Rib Eye au jus

Filet Mignon
8oz Filet Mignon with a Wild Mushroom Demi Glace

Chateau Briand
Sliced Prime Filet Mignon with a Wild Mushroom Burgundy Reduction

Surf & Turf
Filet Mignon & Catch of the Day

Potato 
Choose One - Roasted Red, Baked or Garlic Mashed

Vegetable
Choose One -Broccoli with Garlic & Oil, Vegetable Medley

Glazed Carrots or Green Beans Almondine

Dessert
Torah Cake

Coffee & Tea

Elegant Sit Down
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Ultimate Buffet
Elegant sit down

Duet Sit down
include

5 Hour Affair 
Cocktail Hour

 Sheet Cake
Color Choice of Linen

Kosher Foods Available

    �pecial
   Touches

See our “Special Touches” page
for addtional details


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Ultimate Buffet

Challah

Pasta Station
Choose Two - Tortellini, Penne or Farfalle

Choose Two - Vodka, Marinara, Alfredo or Primavera

Salad
Caesar, House or Tri Color

Homemade Fresh baked Rolls

EntréeS
Choose One from Each

Chicken or Duck
Oreganato, Marsala, Giambotta, Fried, Roasted or Champagne Mustard Sauce

Beef
Sausage and Bell Peppers, Bourguignon, Sweet & Sour or Au Poivre

Veal
Veal & Bell Peppers, Piccata or Marsala

Seafood
Salmon Dill Reduction, Paella on Saffron Rice, Tilapia, Sea Bass 

Vegetable
Eggplant Parmigiana, Eggplant Rollatine or Vegetable Medley

Carving Station 
Roast Beef, Roast Turkey

New York Style Pastrami or Corned Beef
Steamship Round (parties above 120 people)

Accompaniments
Roasted Potatoes, Mashed Potatoes, 

Vegetable Medley, Broccoli or Glazed Carrots

Dessert 
Torah Cake

Coffee & Tea
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Challah

Seasonal Fresh Fruit or Pasta Course
 

Salad
Tossed or Mozzarella & Roasted Peppers

Homemade Fresh baked Rolls

EntréeS
(Choose One Duet for All Guests)

  

Chicken Marsala & Chateau Briand
Boneless Breast of Chicken & Sliced Filet served

with Mushrooms in a Marsala Demi Glace 

Sliced Steak & Stuffed Tilapia
Black Angus Sirloin Steak sliced with Pinot Noir Wild Mushroom Demi Glace 

accompanied by Stuffed Talapia 

Veal & salmon
Veal, Eggplant & Fresh Mozzarella Cheese

 in a White Wine Tomato Broth with Sesame Seed Encrusted Salmon 
in a Tarrogon Cream Reduction

Potato
Roasted Red Potato, Baked or Mashed

 

Vegetable 
Broccoli with Garlic & Oil, Vegetable Medley

Glazed Carrots or Green Bean Almondine
 

Dessert
Torah Cake

Coffee & Tea

bar/bat mitzvah Celebration
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• Viennese Table
	 Includes: Mini Napoleons, Eclairs, Cannoli
	S uisse Rolls, Cream Puffs, Fresh Seasonal Fruit Display
	I ce Cream Station, Assorted Pies, Tiramisu
	 Bread Pudding, Chocolate Mousse Cake, Coffee Bar

• Cookies assorted

• Mini Pastries

• Ice Cream Bar
	S oft Vanilla Ice Cream, M&M’s, Oreo Pieces		
	 Chocolate Toasties, Toasted Coconut
	 Whipped Cream, Chocolate, Syrup, Cherries, etc.
• Chocolate fondue	
	 Dipping Fruits & Such - Strawberries, Cantaloupe
	 Pineapple, Bananas, Pretzels, Potato Chips
	 Marshmallows, Cookies, Lady Fingers

• Chocolate Fountain
	 Dipping Fruits and Such - Choice of 5
	S trawberries, Cantaloupe, Pineapple, Bananas
	 Pretzels, Potato Chips, Marshmallows
	 Cookies, Lady Fingers

• Champagne Toast
• Liquor PackageS
• Lighted Drink Fountain
	 Floating Fresh Fruit 
	 Choose - Mimosa, Sangria, Punch or Martini’s 		
	
• We Also Offer: 
	I nvitations, Favors, Candy Cart

• Extra Hour
• Fresh Floral Centerpieces
• Balloon Centerpieces
• White Chair Covers & Sash

• Fresh Fruit Display
• Passed Hors D’oeuvres
• International Cheese & 
	 Fresh Fruit Display
• Cold Nova Station (choose 2)
	 Nova, Grav Lox, Pastrami Nova, Whitefish Salad
	S able, Pumpernickle & Rye Breads, 
	H ard Boiled Eggs, Capers, Chopped Onions
• hot Station (choose 3)
	 Potato Perogies, Stuffed Cabbage, Sweet Breads
	 Potato Pancakes with Apple Sauce & Sour Cream
	S weet & Sour Meatballs, Kishka with Mushroom 
	 Barley & Gravy
• Israeli Station
	 Humus, Tahini, Babaganush, Tabouli, Falafe Balls, Israeli 	
	S alad, Pita Bread, Borekas (Cheese, Mushroom, Potato)
• Pasta Station
	 Choose Two - Tortellini, Penne or Farfalle
	 Choose Two - Vodka, Marinara, Alfredo or Primavera
• Carving Station
	 Roast Beef, Turkey, Corned Beef, Pastrami, Tongue or
	S teak with Assorted Sauces, Petit Rolls
• Deluxe Carving Station 
	 Sirloin Steak          Filet Mignon
• Oriental Wok Station
	 Shredded Chicken, Beef with Bok Choy, Bamboo Shoots	
	S hitake Mushrooms, Chinese Cabbage, Sprouts, Scallions
	 Fresh Ginger, Soy Sauce, Chinese Noodles

• Sushi Platter
	 Assorted Sushi & Sashimi, California Rolls
	T una Roll, Dragon Roll, Spicy Tuna Roll
	 14 Pieces Sushi, 2 Rolls 
	 32 Pieces Sushi & Sashimi, 2 Rolls
	 36 Pieces Sushi & Sashimi, 3 Rolls
• Crepe or Omelette Stationp

• OPTIONAL Choices (priced accordingly)

	 Grilled Veggies, Chopped Liver, Crudité
	 Grilled Marinated Portobello Mushrooms
	 Potato Peogies, Potato Pancakes with apple sauce
	S tuffed Cabbage, Sweet Breads, Sweet & Sour Meatballs
	 Kishka with mushroom barley and brown gravy
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