
Champagne Brunch
SUNDAY, OCTOBER 24

2p.m.

$69 

Reserve Today!



Become a Caffé Gelato Fan on FACEBOOK!
@ www.facebook.com/GelatoNewark

Follow us on Twitter……under Caffé Gelato

Text “gelato” to 686868 to receive 

special invitations, updates and gift certi�cates

Reception
J Vineyard’s Cuvee 

Appetizer
House cured salmon “pastrami” with grilled rye 

crostini, toasted caraway and dijon sauce with micro 
celery and gruyere salad, fried capers.

Small Plate
Belgian style rosemary scented waffle with balsamic 

mascerated strawberries and lavender custard.

Salad 
Baby spinach, orange supremes, toasted almonds, 

basil dressing and a house made boursin goat cheese.
J Vineyard’s Brut Rose 

Entree
Tarragon and prosciutto di Parma stuffed chicken 

galantine served with a  fingerling potato salad and 
sautéed broccoli rabe finished with a cardamom 

scented veloute sauce.
J Vineyard’s Estate Russian River Pinot Noir 

Dessert
Pistachio crème brulee.


