
PRIVATE DINING WITH FLAIR

Special “Themed Menus” created upon request.

We will work with your organization for fund
raising projects. Please contact us well in advance.

Gift Certificates are available for all occasions.

We specialize in Rehearsal Dinners, Showers,
Birthday and Anniversary Celebrations

and Business Meetings of all types.

Thank You
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699 Main Street
Sewell, NJ 08080

Voice (856) 468-3557
FAX (856) 468-1622

www.barnsboroinn.com

Private Dining Menu: Lunch

A minimum of 20 people required for a private party.

Maximum of Seventy people (34 - 40 in one room).

Appetizers, Beverages, Soups and Desserts
available Á la Carte.

Children’s Menu available upon request.

Soups

Crock of French Onion au Gratin 5.00
Lobster Bisque cup 4.00 bowl 6.00
Snapper Soup cup 4.00 bowl 6.00

Soup du Jour cup 3.00 bowl 5.00

Please choose total of 3 Entrées
(1 beef, 1 poultry, 1 seafood)



Beef & Pork

Grilled Filet Mignon 24
Twin three ounce medallions with mushroom & au jus

Flat Iron Steak 19
Mesquite grilled and sliced sirloin steak over grilled garlic

spinach within-made steak sauce & chef’s mashed

French Onion Delmonico 25
Grilled boneless rib-eye steak with caramelized onions, natural

jus, horseradish cream and chef’s mashed potatoes

Filet and Crab Diane 21

Pan seared filet medallion with super lump
crab meat and garlicky brandy demi glace

Poultry & Pork

Chicken Monterey 17
Boneless breast with jumbo lump crabmeat, grilled spinach and

Monterey jack cheese served with supreme sauce

Rosemary Pork Tenderloin Medallions 16
Garlic & rosemary brined pork tenderloin with spinach, roasted
peppers and Boursin cheese drizzled with balsamic reduction

Chicken Fresca 16
Charbroiled chicken breast with tomato, garlic, basil, roasted

peppers and fresh mozzarella topped with balsamic glaze

Chicken Tortellini Rosa 16
Boneless breast of chicken strips over cheese stuffed tortellini

lightly tossed in roasted tomato vodka cream sauce

Seafood

Barnsboro Inn Crab Cake 16
All super lump seasoned crab cake sautéed and served

with remouladé, wild rice pilaf and coleslaw

Casino Salmon 17
Baked filet encrusted with our casino fusion

Nut Crusted Salmon 17
Broiled 6 oz salmon filet nut crusted and drizzled

with a maple cream sauce

Shrimp Skewers 18
Three large shrimp grilled with Jack Daniels spicy

mango barbecue sauce over wild rice pilaf

*Other Fresh seafood selections available upon request*

Entrées include tossed salad,
Potato & vegetable du jour,

Home made bread, coffee or tea.

Appetizers, Beverages, Soups and Desserts
available Á la Carte.

Ask about our homemade desserts!

We offer a very flexible wine list
and full cocktail capability.

20% gratuity will be added to your check.


