
BEVERAGES

RING 

3 6-10 pers.

COFFEE (decaf, caf)  $12

Regular brew or flavored. 
Includes: milk, sugar, stirrers and cups. 

APPLE CRANBERRY OR ORANGE JUICE $8

MALAYSIAN COCONUT CHAI             $9

Frozen blended coffee with chocolate & coconut 
syrup and  topped with whipped cream and             
toasted coconut. 

         GREEN TEA OR BLACK TEA  

           3-4 pers.             6 .
Available as a large bowl or in individ

DESSERTS 

 
FLAN, RICE PUDDING 
 
BROWNIES, BANANA CAKE 
 
FRUIT SALAD 

          $6                 $10

 $9                 $15

            $10       $18

PERSONALIZED MENUS ARE 
AVAILABLE FOR ALL SOCIAL 
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Phone: 201.507.1800
01.507.1888 
gaincontact.com 

rford, NJ 07070  USA

inVille.net
ND BUSINESS EVENTS AND 
SUALLY REQUIRES A TWO-DAY 
DVANCE ORDER.   

ELICIOUS SOUPS, SALADS, 
NDWICHES, BREADS & 

ASTRIES ALL DAY LONG. 

Fax: 2
Email: info@

17 Ames Avenue, Ruthe

www.Ga
 
CA
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PASTA SELECTIONS 

RI I V  SA
Sa ion k v uce

               s.:$ 0

O UPS

MEXICAN TORTA Ser  Yel
Spicy chicken broth blend n, ga
 

SIDE CH

TALIAN PASTA BEAN uschetta
lassic Italian Favorite.  W ith a touch of fresh plum  

omato. 

ith Pomodoro Bruschetta 

PE ES O
Ita ato end made pesto di basilica over penne 

SEASONED CHICKPEAS
Served in a bowl.  Sauteed chickpeas 
in a green vegetable and garlic sauce.

REAMY ONION SOU read

ach on j
 EC doze

ENTIL SOUP (Brown 

EMPANADAS (per dozen)
Choice of Spinach, Chicken or Beef. 

D P
a bo

3-4 pers.: $20       6-10 pers.:$25               
can be served as a dish or side choice 

SALAD BOWLS

C  MONSIEUR 
A French inspired sandwich pan toasted with a robus
combination of turkey & Gruyere cheese, caramelize

i b d

3-4 pers.: $30       6-10 pers.:$50

ENTRÉE CHOICES

Pe  choo f the y or $30

SANDWICH TRAYS 

BRIGHT MANGO SALA
An Asian-inspired fresh me ttuce, man nion
topped with crunchy noodle led with T t dre

TABOULI  
A mouthwatering, f le es, onions &
bulgur (cracked wh ou  of lemon an
olive oil.  This salad av

Grilled chicken marinated in parsley, green pepper, green onion arlic
and pesto 

INSALATA VERD
An elegant blend of sp inkled 
with shaved parmes nu  with a slice
of garlic bruschetta

L’ISLE DE FRANCE  
A delectable blend of arugula, brie cheese, apples & candied walnuts 
served with rolled t

TIKKA FEST 
Tender grilled chicken marinated in creamy yoghurt, sesame paste, 
garlic, ginger, cilantro & garam masala spices. 

T  HOU ed P le t artisan bread.
H sted r rs & l  blanketed 
w  sauce led a ive oil.   

G omemade hummu w do, crisp
 le d onions & tomato. 

TUSCAN CHICKEN A LA VERDE  
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