
Pluckemin Inn Private Events Lunch
Three Course $35 Choice of appetizer, entrée and dessert

Parties 21 to 40 must select two choices for entrees

Name of event: ___________________ Date of event: ______________________

Printed name: ______________________________ Signature: _________________________________

the start

Pluckemin Inn house-made soup of the day
or

Three Meadows Farm mixed baby greens, seasonal preparation
or

salmon tartare, ponzu, wontons & wasabi tabiko

entree

Reuben sandwich, home made pastrami, sauerkraut & Comté cheese 
or

Griggstown chicken breast, pommes purée, broccoli & jus       
or

smoked turkey, avocado, bacon, red onion marmalade & lemon aioli
or

 spaghettini, organic cauliflower, basil, olives & aged pecorino romano

to finish

chocolate & raspberry tart with chocolate tuile & raspberry sorbet 
 or

cinnamon panko crusted apple strudel, warm caramel and cinnamon honey ice cream
or

mango & coconut baked alaska with pink peppercorn & tropical fruit compote

(Menu is subject to change without notice based on availability.)


