
Young Adult Mocktail & Dinner Parties 
 

“Mocktails Bar” 
Served from the Bar with Attendant 

 

Unlimited Frozen Pina Coladas & Strawberry Daiquiris, Soft Drinks, Punch, & Juices 
 

Cocktail Party Stationary Hors d’oeuvres… 
 

Fried Mozzarella Sticks with Mild Marinara 
Mini Pizza Bagels with Assorted Toppings 

“Chicago Style” Miniature Pizzas 
Popcorn Shrimp with Cocktail Sauce 

Miniature Brie Grilled Cheese Sandwiches with 
Tomato-Raspberry Ketchup 

All-Beef Franks in Mustard Pastry Dough 
Chinese Spring Rolls with General Tso’s Sauce 

Crispy Potato Pancakes with Apple Sauce 
Chicken or Beef “Sate” with Peanut Sauce 

Miniature Twice Baked Potatoes 

 
Cocktail Stations… 

 
 

 

 “New York Street Cart”  
 

All-Beef Hot Dogs Accompanied by… 
Sauerkraut, Ketchup, Mustard, Chili  
 and Pickle Relish  
Warm Hearth Baked Pretzels  
 
 

“Cinco de Mayo” 
 

Warm Flour and Corn Taco Shells  
   with Spiced Ground Sirloin, Julienne Chicken, 
Diced Tomato, Guacamole, Shredded Lettuce,  
Grated Jack Cheese, Chopped Scallions 
Sour Cream and OMI Made Salsa 
Tri-colored Nachos  
 
 

“Little Italy” 
 

Gourmet 12” Pizza’s  
Covered in Your Choice of Toppings 
Accompanied by Grated Parmesan Cheese,  
   Hot Pepper Flakes and a Black Pepper Mill 
Crispy Caesar Salad with Sour Dough Croutons 
 
 

“When In Rome” 
 

Penne with Plum Tomato Sauce & 
Olde Mill Inn Meatballs 
Crispy Caesar Salad with Sour Dough Croutons 
Garlic Breadsticks 
 

“Metropolitan Potato Bar “ 
 

Fresh Whipped Idaho Potatoes Served Martini 
Style with a Service Bar of… 
Crispy Smoked Ham, Green Spring Onions, 
Fresh Snipped Chives, Gravy, Crispy Bacon Bits, 
Sweet Butter, Sour Cream, Shredded Cheeses,  
and Cheddar Cheese Sauce  
 

“All American Grill” 
 

Mini Beef Cheeseburger Sliders 
Served with Pickles, Ketchup, & Mustard 
Chicken Fingers with Honey Mustard 
Regular Salted Idaho Fries 
 
 

“Deli In Your Belly” 
 

Deli Finger Sandwiches  
     Served on Assorted Breads 
Potato Chips & Cold Macaroni Salad 
 
 

“Far East” 
 

Chinese Style Dumplings & Crispy Egg Rolls 
with a  Sweet Scallion Dipping Sauce 
Chicken & Beef “Sate” with Thai Peanut Sauce 
Sesame Breaded Chicken Breast with Sweet Chili 
and Honey Dipping Sauce 
 
 



Young Adult Mocktail & Dinner Parties 
(Continued) 

 
 

Kid’s Buffet 
 

Dinner will Include Warm Rolls with Creamery Butter 
  

Freshly Tossed Caesar Salad 
Organic Field Green Blend with Two Dressings 

  
Buffet Selections 

Please Select Five (5) 
Chicken Tenderloins with Honey Mustard and Ketchup 

French Fries, Seasoned Onion Rings or Tater Tots 
Penne Pasta with Buttered Marinara and Grated Parmesan Cheese 

Sautéed Seasonal Vegetables 
Baked Mac-n-Cheese 

Grilled Marinated Flank Steak with Hot Homemade Potato Chips  
Free Range Chicken Breast with Blended Wild Rice  

Rigatoni Pasta with Plum Tomato Sauce and Grated Parmesan Cheese 
Broiled or Fried Maine Cod Fillet with Home Made Tartar Sauce and Lemon 

  



  

Kid’s Plated Dinner 
 

Appetizers 
Please Select One (1)  

 

Penne Pasta Tossed with Tomato Basil Sauce & Topped with Parmesan Cheese  
 Organic Butter Bibb Lettuce, Candied Walnuts & Granny Smith Apple, Cider Vinaigrette 

Hearts of Romaine “Caesar Salad Style”, Dry Aged Monterey Jack Cheese and Extra Virgin Olive Oil 
 3-Cheese Cannelloni with Mild Tomato “Gravy” with Parmesan and Parsley  

 Seasonal Fruit and Berries with Vanilla Fondue for Dipping 
  

  

Plated Entrees 
 Please Select One (1) 

 

“Lasagna ala Napolitano” 
 Crisp Chicken Tenderloins with Broccoli, French Fries and Honey Mustard 

 Freshly Made Pasta with Choice of Tomato Sauce, Butter Sauce, Plain or with Rich & Creamy Cheese Sauce 
 Mini Filet of Beef with Grilled Vegetables and Potato Pancakes 

 Hamburgers or Cheeseburgers 
Cooked to Your Liking and Served with “All the Fixins” 

Oven Roasted All-Natural Chicken Drum Sticks – Choice of Plain or Barbeques  
  Egg Dipped Lemon Chicken with Steamed Aromatic Rice and Sautéed Peas and Carrots   

 
 
 



  

Young Adult Mocktail & Dinner Parties 
(Continued) 

 
 

“Make Your Own Ice Cream Bar” 
 

Vanilla and Chocolate Ice Creams 
With Mini Marshmallows, Gummy Bears, Crushed Oreo Cookies, Reeses Pieces,  

Rainbow and Chocolate Sprinkles, Chocolate Syrup, Whipped Cream and Maraschino Cherries 
 
 
 
 

“Chocolate Fountain” 
 

An Attractive Centerpiece of Flowing Milk Chocolate 
Accompanied by Strawberries, Pretzel Logs, Oreo Cookies, Sliced Bananas,  

Marshmallows and Pineapple Spears 
 
 

“Special Occasion Cake or Cupcakes” 
 

 

Cake Ordered to Your Specifications with a Selection of Several Cake Flavors & Fillings  
Or 

Cupcakes with Your Choice of Flavor & Icing Color 
 

 

Call Our Sales Office for Pricing at 908-696-2315 
Or Email social@oldemillinn.com 

 
 

mailto:social@oldemillinn.com

