The Savoy Inn’s Bereavement Menu

All buffets include freshly brewed coffee, decaf, soft drinks, iced tea and freshly baked rolls with
butter. The minimum guest count for our buffets is 40 people. 5/2026

Luncheon Buffet #1

Penne pasta- with tomato basil sauce

Italian meatballs and sausage cacciatore- tomatoes, green peppers, onions
Roasted chicken- with Italian herbs

Sliced roast beef- with gravy

Green beans- with olive oil and garlic

3 cold side salads, chef’s choice

Dessert table: an assortment of cakes, cheesecake and homemade cookies
Pricing: $31.99 per person

Luncheon Buffet #2

Fresh garden salad bowl- served with two dressings

Cheese Cavatelli- with homemade Bolognese sauce

Choice: Roasted loin of pork- with peppers, onions, garlic cream sauce
or Homemade Eggplant Parmigiano

Choice: Chicken Marsala- with button mushrooms
or Lemon Chicken Francaise- lemon-white wine

Garlic redskin smashed potatoes

Chef’s fresh vegetable medley

3 cold side salads, Chef’s choice

Dessert table: an assortment of layer cakes, cheesecake, homemade cookies,
homemade brownies

Pricing: $35.99 per person

Bar Options-
Cash Bar- guests pay for their own alcoholic drinks $95 bartender fee, if needed

Tab Bar- we run a bar tab for the host for any alcoholic drinks that are ordered

Beer and Wine Table- based on consumption

House wines- Cabernet Sauvignon, Merlot, White Zinfandel, Pinot Grigio,
Chardonnay, Pinot Noir- $41.99/magnum bottle

Bottled beer- selection of domestic and imported bottled beer on ice $5/$6



Booking Information

Deposit: none required

All prices are subject to NJ Sales Tax(6.625%) and Gratuity(20%). Final payment is due
on the day of your event, by cash, check or venmo- unless special arrangements have
been made with management. Credit Cards may be used for a 3% processing fee.

At the Savoy Inn, we understand it is difficult to determine a head count for after-
funeral luncheons. We will do everything possible to accommodate you, your family
and friends after the funeral services. With large fluctuations in your head count,
patience is sometimes needed as we will do our very best to set more tables, prepare
more food and service all guests. We will also try to accommodate any guest or child
with special dietary requirements.

Thank you for considering Merighi’s Savoy Inn in your time of need. We are very
sorry for the loss of your loved one and are glad to be of service to you when you
need us the most!

Merighi’s Savoy Inn Tom Merighi, Jr., owner
856-691-8051 Michele Castellini, banquet office
savoyinn@comcast.net
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