
 

Lunch Party Package 
$49 per person 

Menu items subject to change 
 

HORS D’OEUVRES 
DOUBLE DECKER (add $9 per person to offer this selection) 

Oysters, Little Neck Clams, Jumbo Shrimp, Alaskan King Crab Legs, Mussels, Sea Bass Ceviche & Lobster 
 

BUTLERED HORS D’OEUVRES AVAILABLE (ask for hors d’oeuvres menu) 
 

APPETIZER (OFFER 2) 
 

MESCLUN SALAD  
Fine Herbs and White Balsamic Vinaigrette  

 
CAESAR SALAD 

Lemon Confit, White Anchovies and Parmesan 
 

JUMBO SHRIMP COCKTAIL “TWO WAYS” 
 

WHITE ASPARAGUS SOUP 
Coriander-Citrus Cured Salmon 

SEARED HUDSON VALLEY FOIE GRAS 
Rhubarb and Ice Wine Gastrique 

 (add $6 per person to offer this selection) 
 

ENTRÉE (OFFER 3) 
 

SALMON PAILLARD 
Fennel-Asparagus Salad and Orange Blossom Vinaigrette 

 
CHILI-CINNAMON GLAZED CHILEAN SEA BASS 

Baby Bok Choy, Ginger-Lemongrass Sauce 
 

SASHIMI GRADE TUNA  
Artichokes, Tomato Confit, Mussels, and Smoked Paprika Oil  

 
CHICKEN PAILLARD 

White and Green Asparagus, Morels and Sauce Verjus  
 

BRAISED SHORT RIBS OF BEEF “BOURGUIGNONNE”  
Spring Root Vegetables and Chanterelles  

 
VEGETARIAN EGGPLANT TARTE 

Marinated Tofu and Asparagus 
 

DESSERT CHOICE OF 
 

LEMON-RASPBERRY CHIFFON 
Raspberry Gelee, Honey-Chamomile Ice Cream 

 
WARM VALRHONA CHOCOLATE BRIOCHE PUDDING 

Cocoa Nib Streusel, Vanilla Ice Cream 
 

MILK CHOCOLATE-PEANUT CAKE 
Tanariva Milk Chocolate Chantilly, Hawaiian Sea Salt 

 
Executive Chef Thomas Ciszak 

7% Tax and 20% Service Charge Added 
2 Whippany Rd, Morristown, NJ 07960, www.copelandrestaurant.com, (973)451-2619 

 

http://www.copeland.com/
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