
16 Eagle Rock Avenue 
East Hanover, NJ 07936 

973-887-2682 
www.thehanovermanor.com 

Email: info@thehanovermanor.com

Sweet 16
Quinceañera

“For the affair that will linger  
in your hearts forever”



Deluxe Cocktail Hour
Passed Hors d’oeuvres 

Fried Shrimp, Scallops wrapped in Bacon, Spinach Pies, Cheese Pies, 
Hot Dogs in a Blanket, Stuffed Mushrooms 

(In Hot Chafers) 
Mini Beef Kebobs, Mini Chicken Kebobs, Fried Calamari,  

Thin Crust Pizza (Plain & Pepperoni), Buffalo Chicken Empanadas 

Cold Display Stations 
Fresh Vegetable Crudité, Assorted Cheese Display,  

Bruschetta, Assorted Fresh Fruit Display,  
Fresh Mozzarella with Sundried Tomatoes & Roasted Peppers 

Cold Antipasto Station 
Prosciutto Di Parma, Soppressata, Genoa Salami, Mortadella, Provolone 

Hot Chafing Stations 
Sausage & Peppers or Sausage with Broccoli Rabe,  

Chicken Francaise or Marsala or Murphy, 
Meatballs, Cheese Tortellini Alfredo, Cavatelli & Broccoli, Eggplant Rollatini 

Comfort Station 
Cheeseburger Sliders, Buffalo Wings, Waffle Fries 

Carving Station (Choice of Two) $5.00 Extra 
Whole Roast Beef with Au Jus, Whole Virginia Ham, 
Whole Turkey with Gravy, Stuffing, Cranberry Sauce,  
Whole Leg of Lamb, Whole Loin of Pork, London Broil 

Mashed Potato Bar $3.00 Extra 
Mashed Idaho Potatoes & Sweet Potatoes, 

Assorted Toppings & Brown Gravy 

Sushi Station $12.00 Extra 
Assorted Sushi Rolls with Soy Sauce, Wasabi & Pickled Ginger 

Seafood Station $10.00 Extra 
Fresh Shrimp Cocktail, Baked Clams, Fresh Clams on a Half Shell, 

Fresh Mussels with Marinara Sauce, Seafood Salad



Four Hours of Premium Open Bar 
All Premium Spirits, Manhattans, Martinis, Sours, Mixed Drinks,  

Cream Drinks, California Red & White Wines,  
Domestic & Imported Beer, Cordials & Soft Drinks 

Cocktail Hour 
Selection of Passed Hot Hors d’oeuvres,  

Cold Hors d’oeuvres & Cold Antipasto Display 

Champagne Toast 

Pre-Course 
Tri-Color Salad with Balsamic Vinaigrette Dressing, Rolls & Butter 

Buffet Dinner 
Whole Roast Beef (Carving), Whole Turkey (Carving), 

Penne Pasta in Vodka Sauce, Chicken Francaise,  
Eggplant Rollatini, Sausage & Peppers, Meatballs, 
*Oven Roasted Potatoes, *String Beans Almondine,  

*Seasonal Fresh Fruit (*Cannot Be Substituted) 

You Can Substitute The Above Dishes with the Following: 
Cavatelli & Broccoli, Seafood Paella, Broiled Salmon, Beef Marsala,  

Arroz con Pollo, Chicken Piccata, Sausage with Broccoli Rabe,  
Chicken Murphy, Chicken Marsala, Chicken Fingers, French Fries,  

Mozzarella Sticks, Taco Station, Buffalo Wings, Cheeseburger Sliders 
Substitute Carvings with the Following: 

Whole Loin of Pork, Whole Leg of Lamb, Whole Virginia Ham, London Broil

P lan  #1 
$95 Per Adult 
$75 Per Teen 

 
PRICE INCLUDES WAITER/WAITRESS GRATUITIES,  

NJ SALES TAX EXTRA, 4% MAÎTRE D’ FEE EXTRA,  
$5.00 EXTRA PER PERSON FOR A SATURDAY NIGHT

Personalized Tiered Cake 
Choice of Selected Cake Design & Filling 

Ice Cream Station & Chocolate Fondue Fountain 
Silver Candelabra Centerpieces 

with Fresh Cut Flowers (Choice of Colors) 

Choice of Selected Linen



P lan  #2 
$120 Per Adult 
$100 Per Teen 

 
(VEGETARIAN OPTION & KIDS MENU OPTION AVAILABLE) 

PRICE INCLUDES WAITER/WAITRESS GRATUITIES,  
NJ SALES TAX EXTRA, 4% MAÎTRE D’ FEE EXTRA,  

$5.00 EXTRA PER PERSON FOR A SATURDAY NIGHT

Personalized Tiered Cake 
Choice of Selected Cake Design & Filling 

Ice Cream Station & Chocolate Fondue Fountain 

Silver Candelabra Centerpieces 
with Fresh Cut Flowers (Choice of Colors) 

Choice of Selected Linen

Four Hours of Premium Open Bar 
All Premium Spirits, Manhattans, Martinis, Sours, Mixed Drinks,  

Cream Drinks, California Red & White Wines,  
Domestic & Imported Beer, Cordials & Soft Drinks 

Deluxe Cocktail Hour 
Full Selection of Hot & Cold Hors d’oeuvres 

Champagne Toast 

Pre-Course 
Penne Pasta in Vodka Sauce 

Tri-Color Salad with Balsamic Vinaigrette Dressing, Rolls & Butter 

Dinner 
Guests will have a Choice of One of the Following: 

Roast Prime Rib of Beef Au Jus  
French Cut Chicken over Wild Rice with Rosemary Wine Sauce  

Broiled Filet of Salmon with Dill Sauce 

Entrées Served with Potato & Vegetable



P lan  #3 
$130 Per Adult 
$110 Per Teen 

 
(VEGETARIAN OPTION & KIDS MENU OPTION AVAILABLE) 

PRICE INCLUDES WAITER/WAITRESS GRATUITIES,  
NJ SALES TAX EXTRA, 4% MAÎTRE D’ FEE EXTRA,  

$5.00 EXTRA PER PERSON FOR A SATURDAY NIGHT

Personalized Tiered Cake 
Choice of Selected Cake Design & Filling 

Ice Cream Station & Chocolate Fondue Fountain 

Silver Candelabra Centerpieces 
with Fresh Cut Flowers (Choice of Colors) 

Choice of Selected Linen

Four Hours of Premium Open Bar 
All Premium Spirits, Manhattans, Martinis, Sours, Mixed Drinks,  

Cream Drinks, California Red & White Wines,  
Domestic & Imported Beer, Cordials & Soft Drinks 

Deluxe Cocktail Hour 
Full Selection of Hot & Cold Hors d’oeuvres 

Champagne Toast 

Pre-Course 
Penne Pasta in Vodka Sauce 

Tri-Color Salad with Balsamic Vinaigrette Dressing, Rolls & Butter 

Dinner 
Guests will have a Choice of One of the Following: 

Filet Mignon or Chateaubriand  
French Cut Chicken over Wild Rice with Rosemary Wine Sauce  

Broiled Filet of Salmon with Dill Sauce 

Entrées Served with Potato & Vegetable



Viennese Table  
$12.95 Per Person  

Specialty Cakes 
Tiramisu, Chocolate Mousse, Carrot Cake,  
Plain Cheesecake, Strawberry Cheesecake 

 

Assorted Mini Pastries 
Sfogliatelle, Mini Cannoli, Eclairs, Assorted Cream Puffs, 

Assorted Fruit Tarts, Additional Mini Pastries 
 

Seasonal Fresh Fruit  
 

Bananas Foster 
 

Belgian Waffle & Ice Cream Station 
Premium Ice Cream with Assorted Toppings 

 

Chocolate Fondue Fountain 
Fresh Long Stem Strawberries, Bananas, Marshmallows, 

Rice Krispy Treats & Assorted Fruit 
 

Espresso & Cappuccino Station 
Accompanied with an International Coffee Station & Cordials

Additional Information 
Deposit Schedule 

Day of Booking - Initial Deposit Required to Secure Your Date 
3 Months Prior - Additional 20% of the Minimum Due 

2 Days Prior - Final Payment (Certified Bank Check or Cash) 

Additional Services Included 
White Glove Service, LED Color Up-Lighting,  

Direction Cards, Place Cards, Seasonal Coat Check



DJ 
DJMC Entertainment 

Nutley 
973-759-7880 

www.djmcent.com

Recommended Vendors

Photography 
Charles Anthony Studio 

East Hanover 
973-599-9233 

www.charlesanthonystudio.com

Florist 
Potted Geranium 

East Hanover 
973-515-3433 

www.thepottedgeraniumfloristeasthanover.com

Limo Service 
Joseph’s Limousine Service 

Roseland 
973-535-6420 

www.joeslimo.com

DJ 
SL Entertainment 

Harrison 
973-517-3099 

www.slentertainmentnj.com

Mirror Photo Booth 
KA Event Group 

East Hanover 
973-919-1605

Photography 
JP Photography & Events 

Kenvil 
973-879.6166 

www.jphotoeventcenter.com



Welcome to the Hanover Manor 
 

Come and discover our magnificent banquet  
facility with much to offer. 

 
Every aspect of your affair is important to us  

and we are committed to making each moment  
extraordinary for you and your guests. 

 
Our goal is to treat every guest like special friends  
and we accomplish this with a never ending focus  

on service, quality and professionalism.  
Please inquire with our trained staff on how  

we can accommodate your needs  
to make your affair special.
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