
 

84 Broadway 
Hillsdale N.J. 07642 

201.666.8688 
www.thecornerstonenj.com 

 

The	
  Catering	
  Department	
  is	
  proud	
  to	
  offer	
  a	
  menu	
  that	
  is	
  sure	
  to	
  	
  
entice	
  even	
  the	
  most	
  discerning	
  of	
  taste	
  buds!	
  We	
  pride	
  ourselves	
  	
  

on	
  using	
  only	
  the	
  freshest	
  ingredients	
  in	
  all	
  of	
  our	
  recipes	
  and	
  with	
  over	
  5	
  decades	
  of	
  culinary	
  
experience	
  between	
  our	
  management	
  staff,	
  we	
  are	
  sure	
  to	
  please.	
  

Both	
  On	
  &	
  Off	
  Premise	
  available….	
  

From	
  the	
  moment	
  you	
  begin	
  to	
  plan	
  your	
  event	
  until	
  the	
  last	
  	
  
cup	
  of	
  coffee	
  is	
  served,	
  you	
  will	
  know	
  that	
  you	
  are	
  in	
  the	
  	
  

most	
  capable	
  of	
  hands.	
  

We	
  genuinely	
  listen	
  to	
  your	
  concerns	
  and	
  desires.	
  Rest	
  assured,	
  	
  
if	
  your	
  request	
  involves	
  food,	
  it	
  can	
  be	
  done	
  here	
  at	
  The	
  Cornerstone! 

 
	
  
	
   	
  



 
Deluxe Buffet  

 minimum 30 adult guests 
$21.95 per guests 

 
All Buffets Include 

Unlimited Soda, Juice, Coffee & Tea 
Table Linens, Garden Salad, Rice Pilaf & Fresh Vegetable Medley 

 
You Choose: 

One Pasta Selection, One Chicken Selection, One Beef or Fish Selection 

Pasta 
Penne Pomadoro 

Baked Ziti 
Penne Vodka 

Pasta Rustica – sausage, broccoli, cannellini beans, garlic, olive oil 
Rigatoni with ham, onions, peas & cream 

Rigatoni Bolognese 
Pasta Primavera 

Pasta with wild mushroom cream sauce 
 

Chicken 
Chicken Parmigiana 

Chicken Francais 
Chicken Marsala 
Chicken Piccata 

Chicken Sorrentino 
eggplant, tomatoes & mozzarella sherry wine sauce 

Chicken Scarparello 
sausage, potatoes, mushrooms, garlic rosemary wine sauce 

Chicken Rustica 
sausage, potatoes, peppers, garlic wine sauce 
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Deluxe Buffet 
 

Beef 
Beef Medallions 

mushroom sauce over buttered noodles 
Beef Teriyaki 

with Asian Vegetables  
Beef with Wild Mushrooms 

cognac cream sauce over buttered noodles 
Herb Crusted Pork Loin 

over buttered noodles 
Braised Pepper Steak 

with pepper mélange , onions & steamed rice 
Veal & Peppers 
over steamed rice 

*Veal Marsala, Piccata, Francais, Parmigiana 
Sausage & Peppers 

*indicates $1.95 extra per person 
 
 
 
 

Seafood 
Baked Tilapia Oreganato 

topped with seasoned bread crumbs 
Broiled Red Snapper Filet Oregnato 

topped with seasoned bread crumbs 
Flounder Filet Francais 
*Broiled Salmon Filet 

* indicates $1.95 extra per person 
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Pre Fix Dinner Menu 

$24.95 per guest 
(Minimum of 15 guests) 

Four Course Dinner Includes 
Table Linens, Unlimited Soda, Juice, Coffee & Tea 

 

Pasta 
(Select one) 

Penne ala Vodka 
Pasta Pomadoro – plum tomato fresh basil sauce 

Pasta Rustica – broccoli, sausage, cannellini beans, garlic & olive oil 
Pasta Bolognese – braised beef & tomato sauce 

 
 

Salad 
(select one) 

Mixed Garden Green Salad  
Balsamic vinaigrette dressing 

Caesar Salad 
                                         * Fresh Mozzarella & Tomatoes  
                                                        Balsamic reduction & olive oil 
                                                  *  Arugula Salad 
                                                 tomatoes, red onion & roasted peppers 

                                            * indicates 1.50 extra per person 
 
 

                            Chicken 
                                                             (select one) 

                                            Chicken & Shrimp 
                               spinach, sundried tomatoes, white wine & lemon sauce 
                                           Chicken Sorrentino 
                                 eggplant, tomatoes, & mozzarella, sherry wine sauce 
                       Chicken Francais, Marsala, Piccata, Parmigiana 
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Pre Fix Dinner Menu 

 Beef 
Open Sliced Steak 

 toast points with sautéed mushrooms & onion rings, potato & vegetables 
Boneless Rib Steak 

 onion rings,potatoes & vegetables 
N.Y. Sirloin Steak  

spinach & chimichurri butter, potatoes 
 Grilled Pork Chop 
potatoes & vegetables 

Pork Chop Murphy 
hot peppers, mushrooms & potatoes 

Pork Chop Rustica 
sausage, potatoes, peppers, mushrooms, garlic & olive oil 

 

Seafood 
Salmon & Shrimp Piccata 

capers, lemon, white wine 
Broiled Salmon Filet 

Crabmeat Stuffed Salmon 
Shrimp Scampi 

 linguini or rice 
Shrimp Francais 

 linguini or rice 
Baked Tilapia Oreganato 

Broiled Snapper Filet 
Crabmeat Stuffed Tilapia 

 

Dessert 
(select one) 

sheet cake / rice pudding / chocolate pudding / chocolate mousse 
ice cream 
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Appetizer & Hors D’oeuvres Packages 

 
The following is a combination of passed & platted appetizers. 

Prices are per person. Both packages 1 & 2 include your choice 
of 2 plated appetizers. 

 
 

Platted Appetizers 
(choose two) 
 Spinach Dip 

Buffalo Wings 
Teriyaki Wings 
Fried Calamari 
Nachos Grande 

 
Passed hors d’oeuvres 

 
 

Package One 
$12 ($8 if combined with dinner) 

choose 5 from list one 
 

One 
Teriyaki Dumplings 

Potato Skins 
Bruschetta 

Beef Skewers 
Quesadillas 

Chicken Tenders 
Mozzarella Sticks 

Franks in a Blanket 
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Appetizers & Hors D’oeuvres Packages 

 
Package Two 

 
$15 ( $12 if combined with dinner) 

choose 7 from list one & two 
 

Two 
 

Chicken Kabobs 
Scallops in Bacon 
Coconut Shrimp 
Mini Crab Cakes 

Chicken Quesadilla 
Shrimp Spring Rolls 

Potato Puffs 
 

Hot Chaffers are available to supplement your party. See list below and speak to our catering 
manager for suggestions & pricing 

 
Chicken Marsala, Francais, Piccata, Parmigiana 

Chicken Rustica – sausage, potatoes, peppers, garlic wine sauce 
Beef with Wild Mushroom Sauce 

Oriental Chicken & Vegetables 
Braised Pepper Steak 

Sausage & Peppers 
Penne ala Vodka 

Pasta Rustica – broccoli , sausage, cannellini beans, garlic & olive oil 
Swedish Meatballs 
Italian Meatballs 

Braised Pepper Steak 
with pepper mélange , onions & steamed rice 

 
 
 
 
6	
  
	
   	
  



 
Beverage Options 

Cost is per person for 3 hours 

Beer and Wine 
Domestic Draft Beer and a selection of our House Wines 

$19 ($17 if combined with a dinner package) 
 

Basic Open Bar 
Domestic Draft Beer, a selection of our House Wines & Well liquor 

for mixed drinks 
$25 (18 if combined with a dinner package) 

 
The Cornerstone Select 

Domestic and Imported Draft Beer, House Wines  
Well & Call Liquors 

$32 ($24 if combined with a dinner package) 
 

The Cornerstone Premium 
Domestic & Draft Beers, House Wines, Well, Call & Premium Top Shelf 

Liquors for Mixed Drinks 
$36 ($29 if combined with a dinner package) 

 

 
Champagne Toast 
House Champagne    

$2 per person 
Frexinet  - Cordon Negro Brut 

$5 per person 
Korbel Brut 

$6 per person 
 

Champagne Punch Bowl 
Unlimited for 3 hours – minimum of 30 people required 

$5 per person 
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Sunday Brunch 

$21.95 per adult guest / $8.95 per child 10 years and under 
Chafing Dishes & Display Platters 
Belgian Waffles- Warm Fruit Toppings 

French Toast 
Eggs Benedict 

Scrambled Eggs 
Breakfast Sausage 

Bacon 
Breakfast Potatoes 

Chefs Selection of Chicken 
Chefs Selection of Pasta 

Rice Pilaf 
Fresh Vegetable Medley 

Tossed Garden Green Salad 
Fresh Mozzarella & Tomato Salad 

Homemade Salmon Gravlox 
Assorted Bagels & Cream Cheese 

Croissants 
 

Attended Stations 
Omelet Station 
 Carving Station  
Pancake Station 

Dessert Station 
assorted cakes / brownies / cookies / chocolate pudding / rice pudding 

mini Danish / mini donuts / jello / fresh fruit platter 
Chocolate Fondue Fountain 

melted chocolate cascading over a tiered fountain & served with marshmallows, pretzels 
& vanilla wafers for dipping fondue style. A great treat for adults & kids alike. 

Beverages 
Mimosas, Bilinis & Champagne. Coffee, Tea, Juice & Soda 
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Off Premise Catering Menu 
 

The Cornerstone Sandwich Platter Buffet – minimum 20 guests 
$9.95 per guest includes: 

Choose One Bread:  
Wraps / Party Rolls / Croissants / Sub Rolls / Rye                                                                          

Choose Three Proteins:  
Ham / Turkey / Roast Beef / Pulled Pork / Grilled Chicken 

/ Salami /Pepperoni / Tuna Salad / Egg Salad 
Choose Two Cheeses: 

American / Swiss / Provolone /  
Cheddar / Fontina / Gruyerre 

** comes with Pickle Tray/ 
 Mayonnaise / Mustard / Russian Dressing on side 

Choose Two Salads from List on next page 
 
 

The Cornerstone Signature Sandwich Platter Buffet – minimum 20 guests 
$11.95 per guest includes: 

Choose Three Sandwiches to be Combined on Platter:  
Di Napoli Chicken Sandwich – grilled chicken/fresh mozzarella/roasted peppers/arugula/balsamic dressing 

Chicken Sandwich – grilled chicken/bacon/lettuce/tomato/mayo 

Classic Turkey Wrap – turkey/bacon/lettuce/tomato/mayo 

Blackened Chicken Wrap – blackened chicken/cheddar cheese/avocado/tomato/baby arugula/garlic mayo 

Grilled Veggie Wrap – eggplant/zucchini/roasted peppers//fresh mozzarella/balsamic dressing 

**Rib Steak Sandwich – rib eye steak/brie cheese/roasted peppers/arugula/horseradish mayo 
** comes with Pickle Tray/ 

 Mayonnaise / Mustard / Russian Dressing on side 
Choose Two Salads from List on next page 

 
 
 

** $2.00 up charge 
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Off Premise Catering Menu 
 

The Cornerstone Cold Cut Platter Buffet  – minimum 20 guests 
$9.95 per guest includes: 

Choose One Bread:  
Wraps / Party Rolls / Croissants / Sub Rolls / Rye                                                                          

Choose Three Proteins:  
Ham / Turkey / Roast Beef / Pulled Pork /  

Grilled Chicken Strips / Salami / 
 Pepperoni /  

Choose Two Cheeses: 
American / Swiss / Provolone /  
Cheddar / Fontina / Gruyerre  

** comes with Pickle Tray/ 
 Mayonnaise / Mustard / Russian Dressing on side 

 
 
 
 
 

Choose Two Salads from List on Below  
 

The Cornerstone Signature Salads 
$3.99 a lb. unless combined with Package: 

Potato Salad / Cole Slaw / Macaroni Salad /  
Tomato & Mozzarella Salad /  

Pasta Salad /  
Cucumber & Red Onion Salad / 

Broccoli Salad 
Tomato & Cucumber Salad/ Rice Salad 

 
	
  
	
  
	
  
	
  
	
  

10  



 

 
 

Off Premise Catering Menu 
Hors D’oeuvres  

 
Price per tray: 

Fruit and Cheese Platter – small $39.95/ large $59.95 
Deluxe Cheese Platter – small 49.95/ large $69.95 

Vegetable Crudités Platter – small/$45.95 – large/ 65.95 
**comes with a side of Ranch dressing 

Bruschetta (medium bowl with baguettes on side) – small $9.95/ large $19.95 
Fresh Mozzarella with Tomato & Basil – small $19.95/ large $49.95 

Shrimp Platter (16 to a lb, determine 3 per guest)  
2lb. Platter/ $39.95 
 3lb. Platter/ $54.95 
4lb. Platter/ $72.95 

**comes with cocktail sauce and lemon 

Seared Ahi Tuna on Toast Points – small $29.95/ large $49.95 
** comes with Sesame Ginger Dressing 

Antipasto Platters – small $39.95/ large $59.95 
Melon Wrapped with Prosciutto – small $19.95/ large $39.95 

Smoked Salmon Rollups with Herb Cheese Spread – small $19.95/ large $39.95 
Sun Dried Tomato with Fresh Mozzarella on a French Rounds –  

small $14.95 / large $24.95  
Seasoned Beef on Toast Points with Horseradish Mayo -  

small $14.95 / large $24.95  
 

**Small Tray feeds between 10 to 20 guests 
**Large Tray feeds between 20 to 30 guests 
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Off Premise Catering Menu 

The Cornerstone Hot Hors D’oeuvres  – minimum 20 guests 

 
Chicken Tenders - $3.00 per guest 

Chicken Quesadillas - $3.00 per guest 
Asian Dumplings - $3.00 per guest 

Spinach Dip in Bread Bowl – Small 14.95 /Large $24.95 
Nachos Grande - $4.00 per guest 

Mozzarella Sticks - $2.00 per guest 
Super Skins - $4.00 per guest 

Fried Coconut Shrimp - $5.00 per guest 
Fried Calamari - $4.00 per guest 

Beef Chili - $4.00 per guest 
Mini Crab Cakes - $2.00 per guest 

Scallops with Bacon - $4.00 per guest 
Mussels Marinara - $5.00 per guest 

Stuffed Mushrooms - $3.00 per guest 
Swedish Meatballs - $2.00 per guest 

Mini Italian Meatballs - $2.00 per guest 
Beef Skewers – $3.00 per guest 

Buffalo Wings with Bleu Cheese –  
25 wings - $20.00 
50 wings - $35.00 

Buffalo Tenders with Bleu Cheese- 
25 tenders - $25.00 
50 tenders - $40.00 

Buffalo Calamari with Chopped Tomato, Red Onion, &Crumbled 
Bleu Cheese 

half  tray -  $25.00(feeds 10-15 guests) 
ful l  tray -  $50.00(feeds 20-25 guests) 

 
**Price is based on Three Pieces per Guest 

All items will be can be served to you Hot or  
Not Hot with Reheat Instructions 
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DIRECTIONS	
  

	
  
From	
  the	
  Garden	
  State	
  Parkway	
  North	
  

Exit	
  168-­‐	
  Right	
  at	
  end	
  of	
  ramp	
  onto	
  Washington	
  Ave.	
  
At	
  4th	
  traffic	
  light	
  (approx	
  4	
  miles)	
  turn	
  left	
  onto	
  Broadway.	
  

The	
  Cornerstone	
  Restaurant	
  is	
  on	
  the	
  right	
  about	
  ¼	
  mile	
  past	
  the	
  second	
  	
  
light.	
  (Right	
  after	
  the	
  Gulf	
  Station	
  -­‐	
  You	
  can	
  make	
  a	
  right	
  onto	
  Washington	
  	
  

and	
  then	
  make	
  a	
  left	
  into	
  our	
  rear	
  parking	
  lot)	
  
	
  

From	
  the	
  Garden	
  State	
  Parkway	
  South	
  
	
  	
  	
  	
  Exit	
  166-­‐Turn	
  right	
  onto	
  Highland	
  Ave.	
  &	
  make	
  1st	
  right	
  onto	
  Linwood	
  Ave..	
  

Then	
  2nd	
  left	
  onto	
  Pascack	
  Rd.	
  
At	
  the	
  4th	
  traffic	
  light,	
  turn	
  right	
  onto	
  Hillsdale	
  Ave.	
  
At	
  the	
  2nd	
  traffic	
  light	
  turn	
  right	
  onto	
  Broadway.	
  

The	
  Cornerstone	
  Restaurant	
  is	
  on	
  the	
  left	
  at	
  the	
  next	
  corner.	
  	
  
(Across	
  from	
  the	
  train	
  station	
  &	
  bus	
  stop	
  parking	
  lot)	
  

	
  
From	
  Kinderkamack	
  Road	
  South	
  (503	
  Rockland	
  Co)	
  

After	
  Entering	
  New	
  Jersey,	
  proceed	
  to	
  the	
  5th	
  traffic	
  light	
  and	
  	
  
turn	
  right	
  onto	
  Hillsdale	
  Ave.	
  

Go	
  to	
  the	
  1st	
  traffic	
  light	
  and	
  turn	
  left	
  onto	
  Broadway.	
  
The	
  Cornerstone	
  Restaurant	
  is	
  on	
  the	
  left	
  at	
  the	
  next	
  corner.	
  	
  

(Across	
  from	
  the	
  train	
  station	
  &	
  bus	
  stop	
  parking	
  lot)	
  
	
  

From	
  Kinderkamack	
  Rd	
  North	
  (From	
  Hackensack,	
  	
  
River	
  Edge,	
  Oradell	
  &	
  Emerson)	
  

Follow	
  Kinderkamack	
  Rd	
  through	
  the	
  center	
  of	
  Westwood	
  	
  
(Past	
  Firemen’s	
  Park:	
  there	
  will	
  be	
  a	
  Chrome	
  Fireman	
  on	
  your	
  right).	
  

At	
  the	
  next	
  traffic	
  light	
  turn	
  left	
  onto	
  Hillsdale	
  Ave.	
  
At	
  the	
  1st	
  traffic	
  light,	
  turn	
  left	
  onto	
  Broadway.	
  

The	
  Cornerstone	
  Restaurant	
  is	
  on	
  the	
  left	
  at	
  the	
  next	
  corner.	
  	
  
(Across	
  from	
  the	
  train	
  station	
  &	
  bus	
  stop	
  parking	
  lot)	
  

	
  
From	
  Route	
  4	
  West	
  (NYC,	
  Englewood,	
  Hackensack)	
  

Take	
  Rt	
  4	
  West	
  to	
  Rt	
  17	
  North.	
  
Proceed	
  on	
  Rt	
  17	
  North	
  for	
  1	
  1/2	
  miles	
  and	
  enter	
  the	
  Garden	
  State	
  Parkway	
  North	
  

Exit	
  168-­‐	
  Right	
  at	
  end	
  of	
  ramp	
  onto	
  Washington	
  Ave.	
  
At	
  4th	
  traffic	
  light	
  (approx	
  4	
  miles)	
  turn	
  left	
  onto	
  Broadway.The	
  Cornerstone	
  Restaurant	
  is	
  on	
  the	
  right	
  about	
  ¼	
  

mile	
  past	
  the	
  second	
  light.	
  	
  
(Right	
  after	
  the	
  Gulf	
  Station) 
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