
Celebrate Life’s Special Moments
Chimney Rock Inn



Special Occasion
Packages

Our all-inclusive Special Occasion Package is perfect
for Engagement & Rehearsal Dinners, Weddings,

Bridal Showers, and Baby Showers.
 

Chimney Rock Inn has hosted special occasions since
opening their doors in 1995. Serving our communities,

celebrating milestones and providing our families
with great service, good food and our

family style atmosphere!

Enjoy a memorable experience with family and friends
at the Chimney Rock Inn. Whether you are

celebrating a new arrival or beginning a
new life together, our experienced

Event Staff will assist you in all
your planning needs.



Served Entrée Package - $27.99**

3 Hour Private Room
Salad Course

Tossed garden salad w/ our house vinaigrette

Freshly Baked Italian Bread & Butter

Pizza Appetizers
Our legendary thin crust pizza, served family style

Entrée Course*
Choice of three, printed menu provided for each guest

Side Dish
Choice of one, served family style

Garlic Roasted Potatoes                         Vegetable Primavera
 String Bean Sautee                                 Broccoli Sautee

Unlimited Pitchers of Red & White Sangria, Soda, Coffee & Tea
 Assorted Cookie Trays Included ~ Customized Cakes Available for Purchase

Linen Tablecloths with Choice of Napkin Colors
Cake Table or Gift Table

Chicken Parmesan over Linguine
Eggplant Parmesan over Linguine
Chicken Francaise over Linguine

Capellini Monaco w/ Shrimp
Linguine w/ Clam Sauce

Penne Vodka
Baked Italian Ziti

Broiled Salmon w/ Cilantro Lime Rice
Open Sliced Steak on Italian Toast w/ French Fries
House Smoked Beef Brisket Platter w/ French Fries
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*Pre-order of the three entrée choices are required three days prior to the event.

**Prices are per person. Children ages 3-10 are $7.99/person. Guests 11-20 years of age are $21.99/person.  Package price 
does not include 18% gratuity or NJ sales tax. Gluten sensitive options are available for $3.99/person and will include salad, 

pasta app and a gluten sensitive entrée. As we are taking the greatest of efforts to provide you with an allergen free meal, 
please note CRI has many products in our facilities & there is a potential of cross contamination in our shared cooking and 
preparation areas. Therefore, we cannot absolutely guarantee the food you receive is completely allergen free. So we can 

better serve you, consult your Event Coordinator if you have any special dietary restricts or allergy needs.



Buffet or Family Style Package - $28.99**

3 Hour Private Room
Salad Course

Tossed garden salad w/ our house vinaigrette

Freshly Baked Italian Bread & Butter

Pizza Appetizers
Our legendary thin crust pizza, served family style

Entrée Course*
Choice of one from each category, served buffet or family style

Unlimited Pitchers of Red & White Sangria, Soda, Coffee & Tea

 Assorted Cookie Trays Included ~ Customized Cakes Available for Purchase

Linen Tablecloths with Choice of Napkin Colors

Cake Table or Gift Table

Chicken
Chicken Francaise
Chicken Marsala

Chicken Parmesan
Chipotle Mixed Grill Over Rice

Pasta
Penne Pomodoro

Penne Vodka
Baked Ziti

Chipotle Penne Pasta
Eggplant Parmesan

 Food served family style.  Buffets are available if room size allows for buffet table, based on your final count.

**Prices are per person. Children ages 3-10 are $7.99/person. Guests 11-20 years of age are $22.99/person.  Package price 
does not include 18% gratuity or NJ sales tax. Gluten sensitive options are available for $3.99/person and will include salad, 

pasta app and a gluten sensitive entrée. As we are taking the greatest of efforts to provide you with an allergen free meal, 
please note CRI has many products in our facilities & there is a potential of cross contamination in our shared cooking and 
preparation areas. Therefore, we cannot absolutely guarantee the food you receive is completely allergen free. So we can 

better serve you, consult your Event Coordinator if you have any special dietary restricts or allergy needs.

Beef
Sausage & Peppers
Roast Beef Au Jus
Italian Meatballs

Smoked Beef Brisket

Vegetable
String Bean Sautee

Broccoli Sautee
Roasted Garlic Potato
Vegetable Primavera

OPT
IONS



Napkin Color Choices

White Pink Light Blue Navy Blue Black

Compliment your white or off-white linen tablecloths with these napkin colors:

If you do not have a color preference, white napkins will be provided. Two weeks’ notice is
required for colors listed above. If you have a special color request that is not listed above, it may
be available for an additional $0.99/person, so please let us know.

Deposits/Cancellations
In order to secure your large group function or private event, a deposit and signed contract must be received. Private 
room function deposits are non-refundable if cancelled within 30 days of the event. If notice of cancellation is received 
thirty (30) days prior to the date of the event, gift cards will be issued for the amount of the deposit. Deposits are 
credited to the final bill on the day of the event.

Private Room Guarantee
Private rooms are available based on availability and minimum and maximum requirements. The final guaranteed 
number of guests must be received three business days prior to your function. Customer will be charged for any 
additional guests. If your count falls below the guaranteed minimum for the private room, customer has the option to 
pay for the guaranteed minimum, move to smaller room, if still available, or go not private.

Arrival Time/Additional Time
Private function hours may be extended beforehand based on availability by paying an additional $100 for parties of 
40 people or less or $2.50/person for parties of 41 people or more. Only coffee and tea is available in the additional 
hours. Otherwise, guests are to arrive no more than 15 minutes to ½ hour before the contracted start time and leave by 
the contracted end time to avoid incurring any additional charges.

Decorations
The following items are not permitted as party of decorations and entertainment – confetti, glitter, burning candles 
(other than celebration cake candles), animals with magic acts and DJ’s. 

Gratuity and Sales Tax
Package prices do not include 18% gratuity and applicable NJ state sales tax. Tax exempt organizations must provide 
tax id forms and final payment must be made with an organization check or credit card. Chimney Rock Inn accepts 
only cash or credit card for final payment with the exception of tax exempt organizations.

Allergies
As we are taking the greatest of efforts to provide our guests with an allergen free meal, please note that CRI has many 
products in our facilities and there is a potential of cross contamination in our shared cooking and preparation areas. 
Therefore, we cannot absolutely guarantee that the food you receive is completely allergen free. So we may better 
serve you, please inform the Event Coordinator of any food allergies. Restaurant Managers are to be informed of any 
allergies prior to the event and are available to review and answer any allergy questions. Gluten free options are 
available with most packages.

~ General Information ~



 Food served family style.  Buffets are available if room size allows for buffet table, based on your final count.

**Prices are per person. Children ages 3-10 are $7.99/person. Guests 11-20 years of age are $22.99/person.  Package price 
does not include 18% gratuity or NJ sales tax. Gluten sensitive options are available for $3.99/person and will include salad, 

pasta app and a gluten sensitive entrée. As we are taking the greatest of efforts to provide you with an allergen free meal, 
please note CRI has many products in our facilities & there is a potential of cross contamination in our shared cooking and 
preparation areas. Therefore, we cannot absolutely guarantee the food you receive is completely allergen free. So we can 

better serve you, consult your Event Coordinator if you have any special dietary restricts or allergy needs.

ICE CREAMMini Vanilla or Chocolate Ice Cream - $1.99
Your choice of our classic vanilla or rich
and creamy chocolate ice cream.

BAKERY TRAYS

CUSTOMIZED CAKES
8” Cake ~ feeds 8-10 people.......................................................

10” Cake ~ feeds 10-15 people..................................................

1/4 Sheet Cake ~ feeds 20-25 people.....................................

1/2 Sheet Cake ~ feeds 40-50 people.....................................

Full Sheet Cake ~ feeds 80-100 people................................

$27

$34

$53

$70

$133

Buttercream, lemon, chocolate custard, chocolate mousse, vanilla
custard, raspberry, strawberry, blueberry, peach, whipped cream,

pineapple, banana, coconut, cherry, cannoli

Whipped cream, buttercream, fudge, chocolate buttercream

Choice of vanilla or chocolate cake. Writing and decorations included. Fresh berries and specialty cakes extra charge.

CHOOSE YOUR FILLING

CHOOSE YOUR ICING

Assorted  Cookie Tray (2 lbs).............................................................................................

Mini Hot Fudge Sundae - $2.79
Vanilla ice cream with Ghirardelli hot fudge,
whipped cream & sprinkles.

Mini Brownie Blast Sundae - $2.99
A warm brownie covered with vanilla ice cream,
smothered with Ghirardelli hot fudge,
whipped cream &  sprinkles.

(most trays feed approximately 15-20 people)

$21.99

$34.99

$39.99

Mini Pastry & Cupcake Tray (22 pastries/ 8 cupcakes).............................................
An assortment of mini vanilla & chocolate cupcakes, with a variety of mini pastries
that may include: Cheesecake, eclairs, carrot cake, mousse tarts, fruit tarts,
creme pu�s, tiramisu, brownies, cannolis, hazelnut, chocolate cake.

Mini Cannoli Tray (30 cannolis).........................................................................................
Decorated mini cannolis make the perfect compliment to any party

*All bakery items require a minimum 48 hours notice*
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Pay for
Pitchers of Beer,

Pitchers of Sangria
& Liters of Wine 

based on consumption

Cash Bar - Guests are responsible for
paying for their own bar drinks

Menu Price

Tab Bar - Host is responsible for
paying for all guests’ bar drinks

House Beer & Wine Package

Pitchers of Beer (choose 2)
Bud, Bud Light, Miller Lite, Coors Light

Liters of Paul Masson Wine (choose 2)
Chablis, Blush, Burgundy

Lunch:
$5.99 - 2 hours    $6.99 - 3 hours

Premium Beer & Wine Package

Pitchers of Beer (choose 3)
Blue Moon, Stella Artois, Yuengling,

Guinness, Bud, Bud Light,
Miller Lite, Coors Light

Liters of Wine (choose 3)
Camelot Cabernet
Cavit Pinot Grigio

Salmon Creek Merlot
Toasted Head Chardonnay
Beringers White Zinfandel

Mark West Pinot Noir
Paul Masson Wines

Pitchers of Sangria

Choose from:
Lolailo Red 

Lolailo White

*Cra� beers not inlcuded but available for an additional charge
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Upgrade any house beer or wine to a
premium beer or wine, just pay the
di�erence in cost per pitcher/liter

Prices are per person for any guest over 21. Does not include 18% gratuity or NJ sales tax.

House Beer & Wine Upgrade

$19.99/pitcher

Dinner/Weekend:
$6.99 - 2 hours    $7.99 - 3 hours

Lunch:
$10.99 - 2 hours    $12.99 - 3 hours

Dinner/Weekend:
$11.99 - 2 hours    $13.99 - 3 hours

*Pre-order of the three entrée choices are required three days prior to the event.

**Prices are per person. Children ages 3-10 are $7.99/person. Guests 11-20 years of age are $21.99/person.  Package price 
does not include 18% gratuity or NJ sales tax. Gluten sensitive options are available for $3.99/person and will include salad, 

pasta app and a gluten sensitive entrée. As we are taking the greatest of efforts to provide you with an allergen free meal, 
please note CRI has many products in our facilities & there is a potential of cross contamination in our shared cooking and 
preparation areas. Therefore, we cannot absolutely guarantee the food you receive is completely allergen free. So we can 

better serve you, consult your Event Coordinator if you have any special dietary restricts or allergy needs.


