Waars GROWNG ON

At The Black River Barn

Were well into Winter...

es, winter is upon us, and if you are a snow

bunny ... you're probably disappointed this
year so far. The rest of us probably don’t mind so
much not having to shovel out the driveway, a
long commute to work, or just plain freezing our
chops off. The Winter is a special time here at
The Barn Restaurant, once we get the Holiday’s
over and done with. The pace of winter gives us
a little time to regroup and look back on the year,
we take time to make new recipes, try new drinks
and prep ourselves for the new year to come. Just
because the Sun sets early and the chill is in the
air, doesn't mean we can't heat things up, if you
catch my drift. Look out for our New Menu on
it’s way, great specials, and attention to detail that
you all have come to expect from us. Welcome
2012, and Thank You to all our loyal Barn
customers, new and old, for making this your
Hometown Restaurant.

Valentines Day
Candle Light Dinner

“Special Menu” with complimentary Chocolates
& Roses for a touch of romance, make your
reservations today.

St Patrick’s ‘Week’
Celebration

es Week, All Week Long Celebrate With Your

Favorite Authentic Irish Food & Drinks, Music
. Item’s like Killians Brew Stew Stuffed Cabbage
[rish Whiskey Baby Back Ribs Potato Leak Soup
Traditional Irish Corned Beef Black & Tan Lamb
Stew Fish & Chips ... Plus Much More.

10th Edition < Winter 2012

HOOF Notes -

April 1 - Palm Sunday

Brunch Buffet ...................... 9:30 AM - 3:00 PM
April 8 - Easter

Special Brunch Menu ............... 9:30 AM - 4:30 PM

Dinner Specials

May 13 - Mother’s Day

Special Brunch Menu ............... 9:30 AM - 4:30 PM
Dinner Specials

Never to Early to Book
a Summer Party

e Graduations ® Rehearsals
e Weddings ® Reunions

On The

Flip Side
ee the BACK YARD
BBQ MENU and

the BRAZILIAN BBQ
MENU.

GIFT CARDS f‘i
Always Available! tomeiom |
Any Denomination. |

| GIF
Great As Any Gift! | =wos ARD

973.598.9985
| Please cail 63 579 44,

w WW.bJockWe,bom Goip
_ '8 for carg balance inquiries

< www.blackriverbarn.com



WaAT's GROWING ON ... at the Black River Barn

Back Yard BBQ Menu “Barn After Dark”

! his is what happens after our stoves have cooled and our chefs are home.
Cooked To Order Fi Our Girill
ooked o Trasr From BUr &nts The Barn Night Life HEATS UP!!

< Homemade Chips & Salsa ; ;

# Healthy Pasta Salad Monday Check our website now that foothall is over

* ﬁnri"id Marinated Vegetables & Tuesday is Karaoke with the one and only Rich Davis
ushnrooms . .

& Baked Beans Wednesday is “Open MIC Night” Ist and 3rd of the month and ..

< Jersey Corn-On-The-Cob ;

% Fire-Grilled Garlic Roasted Potatoes live band on the 2nd apd 4th of the month

# Fresh Ground Burgers < All Fixins Thursday NJ'’s Best Local Acoustic Acts

< Boar's Head Hot Dogs

< Marinated Grilled Chicken Breast

< Sweet ltalian Sausage / Peppers /
Onions

Friday & Saturday we have entertainment ... call for details, its always
changing and gets better every time

4+ South Forty BBQ Ribs Sunday NFL Sunday Ticket
* Fresh Cut Watermelon or Seasonal Fruit Check out our website for the band schedule!
Hold Your Party Lakeside On Our g
Property or Take Us To Your Location - GIFT CARDS BLACK R.VERQ H:,:‘:an
Minimums Required . Restaurant”
Always Available! B““N Pl
On-Premise: $24.99 plus Tax & Gratuity Any Denomination w s
Off-Premise: $24.99 Great As Any Gift! Gl FTCAR D

PLUS service cost per person/per hour
— All Disposables Will Be Provided —

THE Barn’s Sunpay Brunch

10:00 45 Feet Of A Country Buffet  2:30

e Fresh Seasonal Fruits e Danish ® Homemade Muffins e Bagels

Brazilian BBQ Menu

Fresh Tropical Fruit Platter

Copacabanna Tri-Colored Greens Salad

with Island Passion Fruit & Raspberry
Vinaigrette Dressing
Corn On The Cob
Brown Sugar Cane Baked Beans

Rio Grand Red Rice

e
—_— e —

Healthy Black Bean & Pasta Salad

Skewered and grilled to perfection:
Filet Mignon Tips
Turkey Mignons wrapped in Bacon
Bamboo Skewerd Seasoned Shrimp
Chorizo & Sweet Sausage
Marinated Mixed Vegetables

e
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Orange & Lemon Sorbets
= Minimums Required -

$32.99 per person
Plus tax and gratuity

PLUS service cost per person/per hour
— All Disposables Will Be Provided —

e (roissants ® Champagne or Mimosas ® Cold Shrimp
e Selection of Cold Antipasto Items e Healthy Salads ® Barn Made Soups
e Blintzes ® French Toast e Carved Fresh Ham and Roast Beef
e Pasta Selection e Chef’s Chicken & Seafood Creation ® Eggs Benedict
e Made to order Omelettes ® Homefries ® Sausage ® Bacon
e Fruit Juices ® Cakes, Pastries, Pies and Fruits

$15.99 — $17.99 o Great Idea For Any Occasion!
Call Us At 973-598-9988 And Reserve Your Area

- j

1178 Route 10 West ® Randolph, NJ 07869

BLACK RIVER [973] 598.9988
nnnN Fax: (973) 598-9986
www.blackriverbarn.com

RESTAURANT “Another Gold ’n Dough Boys Venture”

Design by Ives & Associates Advertising ® 732.643.8702
Brochures, flyers, logo designs, corporate identity programs, ads,
stationery packages, etc.  Check us out at www.jackives.com




