
 
 

 

Water Table Experience 
$150 per person 

+ 20% Gratuity, 4% Administrative Fee, NJ Sales Tax 
Water Table ~ Max 16 Guests 

********** 
Welcome Drink on Arrival 

Seasonal Champagne Cocktail 
 

1st Round 
Pick 3 To Be Floated Family Style  

 

Salmon Poke Tacos 
Faroes island salmon, SH spicy mayonnaise, seaweed salad, jicama 

Mushroom Toast 
Mushroom pate, pickled mushrooms, walnut crumble, toasted brioche 

Shrimp Cocktail 
Gulf shrimp, lemon, house cocktail sauce 

Clams Oreganata 
Littleneck clams, fresh oregano breadcrumbs 

Local Oysters on the half Shell 
Mignonette, lemon, tabasco 

Vegetable Crudité 
Seasonal vegetables, remoulade 

2nd Round 
Pick 3 To Be Floated Family Style  

 

Truffle Potato Croquettes 
Yukon potatoes, truffle, chives, GF panko 

Melon Prosciutto Skewers 
Compressed melon, fresh basil, mozzarella, prosciutto 

Goat cheese Balls 
Crispy cheese balls, roasted beets, arugula. 

Antipasto Skewer 
Green olive, soppressata, fontina, sundried tomato 

Endive Cups 
Feta cheese, dried fig, almonds, pomegranate molasses 

 
 



3rd Round 
Pick 3 To Be Floated Family Style  

 

Barnegat Scallop 
Applewood smoked bacon, spicy apricot. 

Hot Honey Chicken 
Crispy fried chicken oysters, house hot honey, pickled pearl onion 

Pork Belly 
Black garlic glaze, cucumber ribbons 

Braised Short Ribs 
Crispy polenta, pickled onion, microgreens 

Seafood Ceviche 
shrimp, cilantro, avocado, red onion 

 

4th Round 
Mini Dessert Sampler 

Macarons, Budino & Chocolate Strawberries 
 

Included Beer, By the Glass & Cocktail Selections 
2 drinks per person included in $150pp 

 

Bottled Beer 
Corona Extra 

Heineken 
Stella 

Dogfish 60 min IPA 
Wine By the Glass 

Riesling / Bollig-Lehnart (Semi-Sweet) Mosel, Germany 
Sauvignon Blanc / Frenzy, Marlborough, New Zealand 

Chenin Blanc / Domaine Pinon, Vouvray, France 
Chardonnay / RoundHill, North Coast, CA 

 

Pinot Noir / Lapis Luna, North Coast, CA 
Cote du Rhone / La Cabotte, Rhone Valley, France 
Malbec / Zorzal, Terroir Unico, Mendoza Argentina 
Cabernet Sauvignon / Robert Hall, Paso Robles, CA 

______________________________________________________________________________ 
Cocktails 

Botanical Garden 
Wheatley Vodka, Rockeys Liqueur, lemon juice, pineapple, Absinthe, Prosecco 

 

Watermelon Margarita 
Tequila Ocho Blanco, Ramazzotti, Lime Juice, Watermelon puree Muddled Jalapeño 

 

Spice & Smoke Old Fashioned 
Misunderstood Ginger Whiskey, Spice Syrup, Apple Bitters 


