
3100 Quakerbridge Rd.
(Inside RWJ Fitness & Wellness Center)

Hamilton, NJ

856-537-6555

www.jadegrill.com | flavors@jadegrill.com

Café Hours 

Mon.-Thurs.: 7am–7pm

Friday: 7am - 8pm

Saturday: 7am - 8pm

Sunday: Closed

CATERING MENU



Catering platters serve 10 generously. 
Prices listed are per platter unless otherwise indicated.

CHEESE BOARDS
Antipasto…………………………………………..................…………………….…………………………………..$159.95

Salami, Prosciutto, Mozzarella, Roasted Red Pepper, Cherry Tomatoes, Artichokes, 
Olives, Bread, Olive Oil

Savory……………………………………….……………..………………………………..………………………………..$129.95
Parmigiano Reggiano, Camembert, Smoked Gouda, Kalamata Olives, Green Olives, 
French Baguette, Seasoned Olive Oil

Sweet…………………………………………………..………………………………………..…………………………….$129.95
Brie, Goat Cheese, Reserve Cheddar, Crackers, Seasonal Fresh Fruits, Apricots

Grazing Table…………………………………………….……………………………………………………. Per Guest Count
Exquisitely arrayed oversized centerpiece boards with a combination of Antipasto, 
Savory and Sweet spreads

APPETIZERS

Caribbean Crab Cakes w/Hot-tempered Mango Sauce ………….……….…..…..…………………...$139.95 

Buffalo Shrimp Skewers……………………………………………………………………….……………………….$129.95

Veggie / Beef* / Spinach & Feta PUFF PASTRY …………………………………………….…………………$74.95 

Hot & Sour Shrimp* ……………………………………………………...………………………..…………...…….$129.95 

Fried Soft Shell Crab …………...………………………………………………………………………..……. Market Price

Sweet Plantains (Sliced/Size or Cocktail Picks) ………..……………………………………..……………...$37.95 

Seared  Sea Scallops w/ Lemon Butter Sauce……..……………………..….……………………………...$179.95

Brown Sugar BBQ Wings …………………………………………………………………………………………..……$65.95

Pineapple-Teriyaki Wings ……………………………………………………………………………………………….$68.95

Adobo Wings ……………………………………………………………………………………………………….…………$71.95

Sesame Wings (topped with Sesame Seeds) ………………………………………………………….……… $68.95

Jerk Wings* ………………………………………………………………………………………………………………..…$74.95 

Jerk Shrimp Skewers* ……………………………………………………..…..……………………………………..$129.95 

Cod Fish Cakes ……………………………………………………..……………………………..……………….…..…..$71.95 

Pan-seared Pork Cakes w/ Avocado Lime Relish …………………………………………………..….…….$84.95 

Fried Dumpling (or Festival)…..….……………………………………..………………………………………….…$44.95



SALADS

Citrus Garden Salad …………………………………………………………….............………………………….…$65.95

Classic Garden Salad …………………………………………………………..………………………………..……….$63.95 

Sweet & Savoy Summer Salad (w/ Pine Nuts, Goat Cheese & Balsamic Reduc) …………...…$70.95 

Pomegranate & Ham Wedge Salad (w/ Mushrooms, Pom Seeds & Blue Cheese)…………….$75.95 

Pomegranate Garden Salad (w/ Pom Seeds, Avocado & Pom-Balsamic Reduc)…………….…$68.95 

Winter Salad (w/ Granny Smith Apples and Craisins)……………………………………………………..$70.95

Raspberry Walnut Salad (w/ Spinach, Golden Raisins, Glazed Walnut & Feta) ………….…...$71.95 

Greek Salad ………………………………………………………………………….……………………………………….$68.95 

Spaghetti Pasta Salad (w/ Olives, Grape Tomatoes, Cucumber and Red Onion)……...………$67.95 

Macaroni Salad ……………………………………………………………………………………………………………..$61.95

Tuna Fish Salad………………………………………………………………………………………………………….…..$89.95

Grilled Chicken Salad …………………………….....…………………………………….…….………………………$94.95 

Jerk* Chicken Salad ………………………….....…………………………………….…………………………………$94.95 

Grilled Shrimp Salad ………………………………………………………….……………………..….………….….$115.95 

Jerk* Shrimp Salad …….…………...…………………….…………………………………………………………...$115.95 

Dressings: Citrus (House), Caesar, Ranch, French, Italian, Greek 

SOUPS

Tomato ……………………….…………………………………………………………………………………………………$54.95

Tomato Vegetable ……….…………………………………………………………………………………………………$57.95

Butternut Squash ………………………………………………………………………………………………………….$59.95

Cream of Cauliflower …………………………………………………………………………………………………….$59.95

Chicken Cannellini …………………………………………………………………………………………………….…..$64.95

Split Pea (with Ham)……….……………………………………………………………………………………………..$64.95

Shrimp Bisque …………………………………………………………………………………………………….…….....$84.95



SANDWICHES & WRAPS

Cheese Panini …………………………………………………………………………………………………….…..……..$59.95

Grilled Chicken Spinach Panini ……………………………………………………………………………….………$79.95

Grilled Chicken Tomato Panini ………………………………………………..……………………………….…….$79.95

Tomato, Spinach & Feta Panini ……………………………………………………………………………………….$69.95

Turkey Spinach Wrap ……………………………………………………………………..………………………………$74.95

Garden Green Wrap ………..……………………………………………………………..………………………………$59.95

Ham & Swiss Ciabatta ……..……………………………………………………………..………………………………$74.95

Tuna on Rye …………………………………………………………………………………..………………………………$69.95

Bacon, Lettuce & Tomato (BLT)……………………………………………………………………………………….$69.95

SIDE DISHES

Rice & Peas  (with Kidney Beans)….………………………………..………………………………………..…… $49.95

Rice & Peas  (with Pigeon Peas)………………………………………………………………………………..…… $49.95

Cilantro Spring Rice ……………………………………………………………………………………………………….$44.95

Steamed White Rice ………………………………………………………………..…………………………………….$40.95

Sweet Plantains ……………………………………………………………………….……………………….……………$42.95

Garlic Mashed Potatoes ………………………………………………………………………………………….…….$47.95

Mashed Sweet Potatoes (with Cinnamon & Honey) ……………………………………..………..……...$49.95

Candied Yams *with raisins+ ……………………………………………………………………………………………$47.95

Mac & Cheese ……………………………………………………………………………………………………………..…$52.95

Sautéed Cabbage & Carrot ………………………………………………………………………………………….….$46.95

Sautéed Green Beans ………………………………………………………………………………………………….…$51.95

Roasted Vegetables ……………………………………………………………………. …………………….…………..$54.95

Collard Greens *with Smoked turkey+ ………..……………………………………………………….…..…....$63.95

Skillet Sprouts ………………………………………………………………………………………………………………..$56.95

Roasted Butternut Squash …………………………………………………………………………………………….$54.95

Roasted Red Potato Salad ………………………………………………………………………………………………$51.95



DINNER

Stewed Red Snapper (Fillet or Whole) ………………………………………………………….……… Market Price

Snapper simmered in tomato sauce and spices, finished with green pepper and onions 

Sea Bass Chardonnay …………………………………………………………………………..……………………… $139.95

Seared sea bass topped with sautéed tomatoes and capers in chardonnay pan sauce

Pan-seared Salmon ………………………………………………………………………………………….…………..$144.95

Salmon dressed in savory herbs and spices and pan-seared

Grilled Salmon ………………………………………………………………………………………………..……………$141.95

Salmon dressed in savory herbs and spices and char-grilled

Jerk Salmon* ……………………………………………………………………………………………………….………$144.95

Salmon dressed in jerk seasoning and char-grilled

Teriyaki Salmon ……………………………………………………………………………………………………………$144.95

Salmon baked in pineapple-teriyaki sauce and ginger

Braised Beef ………………………………………………………………………………………………….……………$104.95

Seared beef simmered in tomato sauce and finished with carrots, green peppers and onions

Pineapple Teriyaki Short Ribs ………………………………………………………………………..…………….$129.95

Spice–rubbed flanken ribs baked in pineapple juice, teriyaki sauce and gingerroot 

Ginger Beer Short Ribs …………………………………………………………………………………………………$129.95

Flanken-style ribs slow-baked in Guinness Extra Stout, gingerroot, brown sugar, and sea salt

Honey-Glazed Baby Back Ribs ………………………………………………………………………………………$124.95

Ribs seasoned in spices then slow-baked with gingerroot and pure honey

Lamb Chops w/ Cranberry Mint Relish …………………………………………………………………….…. $154.95

Lamb chops dressed n select spices, broiled and served with cranberry mint jelly

Escoveitch Red Snapper ………………………………………………………………………………………. Market Price

Snapper fried crispy and topped with spicy habanero, carrot and onion vinaigrette

Escoveitch Perch …………………………………………………………………………………….…………………….$109.95

Perch fried crispy and topped with spicy habanero, carrot and onion vinaigrette



DINNER [cont’d]

Shrimp & Spinach Sauté ………………………………………………………………………………………………$139.95
Shrimp sautéed in olive oil finished with grape tomatoes, spinach an onion

Curry Shrimp* ……………………………………………………………………………………………….…………….$139.95
Jumbo shrimp cooked in flavorful curry sauce and finished with green bell peppers and onions 

Curry Goat* …………………………………………………………………………………………………………………$111.95
Goat meat cooked in a semi spicy curry sauce, finished with potatoes

Curry Chicken* ………………………………………………………………………………………………..…………….$76.95
Chicken (bone-in) simmered flavorful curry sauce and finished with potatoes, carrots and herbs

Jerk Chicken*……………………………………………………….…………………………………………………………$79.95

Wings Marinated in Spicy Jamaican Jerk Seasoning, Scallion and Thyme, and Grilled

Oxtails ……………………………………………………………………………………………………………….$119.95
Oxtails simmered in brown sauce finished with butter beans, onions and bell pepper

Ackee & Salt Fish ………………………………………………………………...…………...................$102.95
Ackee sautéed with salted cod, onion and bell peppers, spices and herbs



DESSERT
Gourmet Rum Cupcakes  *doz+ ………………………………………………………………………………………$38.95

Frostings: Caribbean Sea Salt, Pumpkin Spice, Classic Butter Cream, Cocoa Butter, 
Pumpkin Spice, Sunshine, Pomegranate, Very Berry

Amaretto Bread Pudding ……………………………………………………………………………………………….$55.95

Chocolate Raspberry Bread Pudding ………………………………………………………………………………$57.95

Crème Brulee with Glazed Fruit ……………………………………………………………………………………..$72.95

Apple & Pear Compote …………………………………………………………………………………………………..$59.95

Fresh Fruit Platter .………………………………………………………………………………………………………….$59.95

Fruit Skewers …………………………………………………………………………………………………………………$54.95

SNACKS

Bag Chips ……………………………………………………………………………………………………………………$1.50 ea

Sun, Pita, Potato, Sweet Potato, Banana, Doritos, Cheez-It, Pretzels, Popcorn

Bag Nuts ……………………………………………………………………………………………………………………..$2.15 ea

Almond, Pistachio, Nut & Fruit

Bars …………………………………………………………………………………………………………………………….$2.15 ea

Chocolate, Kind (assorted), Granola (assorted)

BEVERAGES

Waters [Bottled] …………………………………………………………………………………………………..$1.85-$3.25

Fiji, Sparkling, Spring , Coconut, Hint, Flavored, Vitamin, Smart

Juice, Teas & Sodas *Bottled+  ……………………………………………………………………………….$1.75 - $1.95

Orange, Apple, Sweet Tea, Green Tea, Lemon, Kiwi Strawberry, Raspberry, Coke, 
Diet Coke, Orange, Sprite, Ginger Ale, Ginger Beer, Jamaican (assorted)

Tropical Punch ……………………………………………………………………………………………………………….$49.95

Lemonade / Mint Lemonade  …………………………………………………………………………………………$44.95

Coffee [Colombian, Decaffeinated+  ………………………………………………………………..Per Guest Count

Gourmet Hot Teas *Assorted+  …………………………………………………………………….……Per Guest Count

Condiments: Flavored Creamers, Whole Milk, 2% Milk, Almond Milk, Sugars, Syrups, 
Honey, Lemon


