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Private Events at Matt’s Red Rooster Grill 

 
Matt’s Red Rooster Grill is the perfect venue for private parties for special occasions, 
business meetings, or corporate events. Whatever the occasion, it is our pleasure to 

create a culinary celebration for you and your guests to enjoy together. 
 

On the following pages, you will find sample menus. We are always happy to work 
with you to customize a menu to meet your needs.  

We realize that every event needs a menu as special as the occasion.  
The samples are to help you get an idea of what we can do. 

 

General Information 

The second floor dining room can accommodate groups of up to 40 guests.  
The entire second floor, including the private dining room,  

can accommodate groups of up to 50 guests. 
 

Table arrangements include 4 person, 6 person, and 8 person tables, with the exception 
of the private dining room which contains one table for up to 12 people. If you require 
a special table arrangement for your event, please inquire with the events coordinator. 

 
Though we cannot stock a bar for you, we are happy to assist with any Beer or Wine 
that you may want to supply.  For your convenience we do not charge corkage fees. 

 

For more information, please feel free to call or email 
us with any questions you may have. 

908.788.7050 or info@mattsredroostergrill.com  

http://www.mattsredroostergrill.com/
mailto:info@mattsredroostergrill.com


 

 
Luncheon Sample Menu  

20 adult minimum to open for lunch 
 

To Begin  
 

Fresh Seasonal Crudités  
green apple balsamic dip 

 
Second Course Choice  

 

Rooster’s Signature Grilled Romaine 
creamy parmesan dressing & grated parmesan  

 

-or- 
 

Seasonal Soup du Jour 
 

Entrée Selections 
 

Cedar Plank Roasted Salmon 
lemon honey beurre blanc 

 
Wild Mushroom Risotto 
tomato confit, shaved parmesan 

 
Griggstown Farm Chicken  

garlic & thyme pan gravy 
 

Grilled Pork Tenderloin  
whole grain mustard cream 

 
Dessert to Follow 

 

Chef’s Selection 
options change daily 

 
 
 
 
 

*All menu items are subject to change due to seasonality, and availability. 
 
 

 



Dinner Sample Menu 
 

 
 

To Begin  
 

Grilled Flat Bread 
roasted butternut squash, brie, scallions, 

white balsamic 
 

Jumbo Lump Crab Cake 
roasted red pepper remoulade 

 

Grilled Shrimp 
lemon basil pesto 

 

Second Course Choice 
 

Rooster’s Signature Grilled Romaine 
creamy parmesan dressing & grated parmesan  

or 

Seasonal Soup du Jour 
 

Entrée Selections 
 

Sesame Crusted Salmon 
sweet soy citrus glaze 

 

‘The Classic’ Center Cut Filet 
8oz, apple wood smoked bacon, bleu cheese crust 

 

Cherry Coke Short Ribs 
Amanera cherry sauce 

 

Wild Mushroom Risotto 
tomato, shallot, garlic confit 

 

Dessert to Follow 
 

Chef’s Selection 
options change daily 

 
 
 
 
 

*All menu items are subject to change due to seasonality, and availability. 


