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Atlantic Pops 
19th Annual Winter Toy Drive Concert

December 4, 2015
Jesu-Joy to the World	   		  Robert Thurston, USAF 
Mr. Ben Fong, Associate Conductor

Jerusalem						           Phillip Sparke

Greensleeves					             Alfred Reed
Mr. Michael Longdo, Guest Conductor

Blue Christmas		      Hayes & Johnson, arr. Jay Dawson
Mr. Michael Longdo, Guest Conductor 			 

Intermission 

I Saw Three Ships					        Larry Kershner
Mr. Don Wittenwiler, Conductor
Special Guests - The Cygnus Contemporary Ensemble

Eric Clapton – On Stage!		         Clapton, arr. Paul Murtha

Babes in Toyland 			       Victor Herbert, arr. Forsblad
Mr. Ross Holman, Associate Conductor

Bacharach & David Medley No. 2        Burt Bacharach & Hal David

Marches of the Armed Forces      Traditional, arr. Clark & Gilpin
Remembering Pearl Harbor Day and a musical THANK YOU 
to those who served in our military!

Cygnus Contemporary Dance Ensemble
Ms. Cynthia Domino, Director

Kimberly Chok ❆ Rachel Fisher ❆ Emilie Irwin 
Jessica Rosenthal ❆ Selbbep Salgado ❆ Samantha Schenck 



Flute
Karan Erlandson
Stephanie Garriel 
Lauren House
Elizabeth Provenzano
Catherine Rosenberg
Danielle Schuster
Judy Simmermon
Oboe
Shawn Garrone
Christene Sledge
Bb Clarinet
Grant Berg
Kelly Cooney 
Andrea Dixon 
Richard Harman
Emily Kroger
Angelina Lee
David O’Neil 
Havilah Shorten
Nicole Tavormina
Demetra Zalman
Bass Clarinet 
Emily Loeb
Johanna Maioriello
Mariah Vargo
Eb Alto Sax
Andrew Ehrhardt
CJ Faulhaber
Jamie Newcomb
Jarod Wille
Bb Tenor Sax
Chris “C#” Sharpe
Bassoon
Marlee Ernst
Tyler Wagner 

Eb Bari & Soprano Sax
Gary Press
English Horn 
Christene Sledge
F-Horn 
Michael Cowles
Matthew Johnson
Amanda Lakits
Michael Longdo
Linda Moninghoff
Joseph Sutton
Kevin Sykes
Troy Wagner 
Trumpet
Mikey Auble
Bob Enterlante
Michael Daly
Johnny Dondero Jr. 
Ben Fong 
Ben Hambro
Ross Holman
Cristian McGowan  
Jack Melton
Bill Paliwoda
Christopher Vandenberg 
Baritone
Jaime Chavan
Damian Hankins
Brandon Matthews 
Jim Schwartz
Ryan Washington
Gage Westervelt   
Trombone
Dillon Clark
Sol Finkelstein
Andrew Hofstetter

Andrew Martin 
Peter Senatore
Roger Zavaki
Tuba
Jon Ferarra
Tim Trout
Violins
Beth Anne Castellano
Isaac Gaw
Kate Wyatt 
Cello
Alec Alleva
Hans-Derek Yu
Jaime Chavan   
String Bass
Gabriel Gaw
Don Wittenwiler 
Harp
Stephanie Sussmeier 
Percussion
Andrew Bechera
Andy Campanell
Christine Castellano
Katie McLaughlin
Stewart Norton
Matthew Peterson
David Tobias
Geneva Zentmeyer
The Pops Singers!
Lisa March
Toni Ann Gisondi-Pugliese

Italics
Teacher/ Music Teacher

Atlantic Pops Winter 2015 Personnel

Special Thanks!
Mr. Rick Audet, EHT Recreation • Mrs. Dena Danz, EHT Recreation 

Mr. Alex Brown, EHT Public Works • Mr. Sam Giaconda, EHT Public Works 
Mayor Sonny McCullough & the EHT Committee

Hambro’s House of Music • Cygnus Creative Arts • Mrs. Terry Reed • Mrs. Patty Burns 
Mr. Fred Rushmoore • Mr. Peter Miller, Township Administrator 



Mark Kadetsky, Music Director
Mr. K. has been teaching bands and orchestras in Egg Harbor 

Township, NJ for over twenty years. Under his direction, the EHT 
Marching Band appeared in a Volkswagen Commercial and won 
Group IV State Titles in 2006, 2008 and 2009. 

Mark directs the Wind Ensemble, Concert Band and Percussion 
Ensemble at the Fernwood Ave. Middle School and is an adjunct  
professor of Music Education at Georgian Court University. 

He holds a BA in Music Education from The College of NJ, an 
MA in Educational Leadership from Rider University and is a  
Doctoral candidate in Music Education at Shenandoah University. 
He keeps busy as a guest conductor, adjudicator and clinician both in 
and out of NJ. 

Mark lives in Egg Harbor Township with his patient and lovely 
wife Kate, who is teacher at Absegami High School, their son Colin 
Rain and Rocky, their Black Labrador.

Ben Fong, Associate Conductor
Mr. Fong teaches instrumental music at Reeds Road Elementary 

School in Galloway, NJ and is also President of the South Jersey Band 
& Orchestra Director’s Association. Ben also has a long history with 
the DCI World Class Mandarins Drum and Bugle Corps as a  
performer, an instructor/arranger and most recently as a Brass Tech 
for the corps.

Mr. Fong holds a Bachelor degree in Music Education from  
California State University and has graduate credits from Combs 
College and St. Joe’s University. He has performed in almost every 
state in the union, including Hawaii, and in Taiwan. Currently, Mr. 
Fong performs as a lead trumpet player with the South Jersey Area 
Wind Ensemble and as lead trumpet player and associate conductor 
for the Atlantic Pops Community Band. Mr. Fong is a past president 
of the South Jersey Band and Orchestra Association. Recent guest 
conducting appearances include, the SJBODA Jr. High Honors Band, 
the Olympic Conference Junior High Honors Band, and the SJBODA 
Elementary Honors Band. 

OLIDAGRAPHIC



Ross Holman, Associate Conductor & Vice-President
Mr. Holman recently retired after over two decades as the Band  

Director and Supervisor of Fine Performing and Related Arts at the 
Pinelands Regional School District. While at Pinelands, he directed the 
Jazz Band and Concert Band as well as the Pit Orchestras for over  
twenty musicals. Prior to coming to PRHS, Mr. Holman served as the 
band and choir director at West Milford High School. He currently 
serves as a lead trumpet and Vice President of the Pops. In addition, 
several of Ross’ former students are current members of the Pops!

Ross holds both a Bachelor degree in Music Education and a  
Masters degree in Supervision from The College of New Jersey. He 
spends his free time playing trumpet in the Atlantic-Ocean County  
area as well as riding Harleys with his wife Janice. 

Mike Longdo, Guest Conductor
No stranger to the Atlantic Pops, Mr. Mike Longdo is a graduate of 

the music school at Murray State University in Kentucky. He recently 
retired after sixteen years as a band director at Southern Regional High 
School and twenty-five years of public school teaching. During his 
tenure at SRHS, the Golden Rams Marching Band was the Group IV 
Atlantic Coast Champions from 2003-2005. Mike has also served as the 
music arranger for the Egg Harbor Township High School Band and 
was the Brass Caption Head for the Hawthorne Caballeros and Magic 
of Orlando. He and his wife Terri, also a “Pops” musician, now reside in 
Florida. They have two musical daughters, Jennifer and Stephanie. No 
stranger to community bands in Florida,  Mike also performs with and 
guest conducts the Bartow Adult Band and the Hollingsworth Wind 
Ensemble.

Don Wittenwiler, Jr.
Don has been on faculty at the ChARTer-Tech School for  

Performing Arts in Somers Point since 2008.  His responsibilities there 
include teaching instrumental music, music theory and performance 
ensemble classes.  Don holds a BA in Music Education from West 
Chester University where he studied string bass and was also a student 
marching instructor for the WCU Golden Rams. He also served as an 
Assistant Band Director for the EHT Silver Eagle Band from  
2008-2015.  We welcome him this evening to his first trip to the Pops 
podium!



Cynthia Domino, Dance Director
Cynthia Domino is the Artistic Director and one of the original 

founders of Cygnus Creative Arts Centre, a non-profit Art Centre in 
Egg Harbor Township, NJ. Cygnus is dedicated to offering classes for all 
ages and levels in the Visual and Performing Arts. The Centre began in 
1993 with 80 students and expanded into a new 11,000 square foot  
facility in June 2008 which services over 500 students county wide. 
Cynthia holds a BFA from Adelphi University in Dance Performance, 
an M.Ed. in Dance Education from Temple University and Supervisor 
Certification from Rowan University. Since 1995, she has advocated for 
the arts in education and serves on numerous task forces for the New 
Jersey Department of Education statewide standards reform efforts. 
Concurrently, Cynthia is a full time Dance Educator at Atlantic City 
High School.

About the Pops!
The Atlantic Pops was originally formed as the Atlantic County 

Symphonic Band in 1997 under the direction of retired Mainland Band 
Director K. Michael Skwarlo. The group was formed to provide an  
outlet as well as camaraderie for area musicians of all ages.

In 1999, the band changed their name to The Atlantic Pops and in 
2003, EHT Band Director Mark Kadetsky assumed the Music Director 
post. Through the years and regardless of name or director, The Pops 
exists to add to the cultural landscape in Atlantic County. In addition, all 
of the group’s efforts are geared toward helping others through benefit 
concerts as well as providing scholarships and lessons to area musicians.

The Pops is pleased to be the Ensemble in Residence at the Cygnus 
Creative Arts Centré, a title they have held since 2010. 

For more information visit them on Facebook at Atlantic Pops  
Community Band or online at: www.atlanticpops.com

Atlantic Pops Community Band
Songs of Stage & Screen

July 31, 2013
     
The Star Spangled Banner     Key/Sweeney
Mr. Joe Jacobs, President, NJMEA
Ms. Mallory Paone, Vocalist
Music for a Darkened Theater                   Elfman, arr. Brown
Skyfall                               Adele, arr. Bugosh  
Ms. Nancianne Aydelotte, Vocalist  
Angels in the Architecture              Frank Ticheli
Dr. Emily Threinen, Special Guest Conductor 
 15 Minute Intermission
Jersey Boys      Valli et al, arr. Brown
Ms. Linda Monto, Conductor 
Man of La Mancha         Leigh, arr. Williams
Mr. Ross Holman, Conductor
Moon River           Mancini, arr. Brown
Mr. Ben Fong, Conductor 
Mr. Christian Wiech, Vocalist
Hymn to the Fallen         Williams, trans. Lavendar 
Featuring the Pops Singers 
America the Beautiful                Ward/Carmen Dragon
Special Guest Conductor, Dr. Emily Threinen 

The

                                                   would like to extend its thanks to Cygnus Creative Arts Centre

Cygnus Creative Arts Centre is a non-profit regional arts organization offering comprehensive 
programs in a creative, dynamic environment. Our programs provide a complete study of the 
visual and performing arts for all ages and levels of experience. Integration of the disciplines is 
available for those who wish to pursue professional careers or personal study. Training in the 

arts enhances imagination, exploration and interaction with the world at large. 
Cygnus serves as your home for this creative discovery.

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

Hearts in Harmony 
	
  

 
TO MAKE A DONATION 

CONTACT US 

 

Michelle Moffa 
Katie Rha 

 
 

Donations may be dropped at: 
Hambro’s House of Music 

555 Tilton Road 
Northfield, NJ 
(609) 646-2345 

Do you have an unused  
musical instrument? 

	
  

Hearts in Harmony reconditions used musical instruments 
for students in South Jersey who cannot afford them.  
	
  

	
  
Hearts in Harmony is a part of the Lenny Hambro Music Foundation, a NJ nonprofit corporation. 

HeartsInHarmonyNJ@gmail.com 
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Special Thanks to Angelo’s Fairmount Tavern For a Gift 

Certificate of $75.00 

 
 

Funding Provided 

by:

 

Dunn
Insurance Agency

The

Life • Auto • Home • Pension • Business

24 George Street, Box 325
Somers Point, NJ 08244

10:00–4:00, M–F
609.927.4840 • 609.926.9002 (fax)

John P. Dunn, Sr. • Patricia D. Dunn

            
 
 
 
 

 
 
 
 
 

 
 
 
 

Special Thanks to Angelo’s Fairmount Tavern For a Gift 
Certificate of $75.00 

 
 

Funding Provided 
by:

 

Funding Provided By The

A Special Thank You 
to

Angelo’s Fairmount Tavern
for a 

$75 Gift Certificate

Mama Mia’s Ristorante
Seaville, NJ 08230

609.624.9322
EHT, NJ 08234
609.484.8877

Thanks to: Cygnus Creative Arts Centre  www.cygnusarts.org
Special Thanks to the EHT Recreation Department, EHT Public Works 

Mr. Bob Lincoln and Ms. Wanda Schaffer!
Buck London Productions – Sound & Recording Engineer

This organization is sponsored in part by a grant from the 
NJ State Council for the Arts 

and the Atlantic County Office of Cultural and Heritage Affairs

ATLANTIC POPS COMMUNITY BAND OFFICERS

Music Director - Mark Kadetsky
Director Emeritus - Michael Skwarlo
President - Stephanie Garriel 
Vice President - Ross Holman
Executive Director - Louis P. Kadetsky
Treasurer - Jessica Brown    

Secretary & Events Coordinator - Karen Giubilo
Personnel Secretary - Doreen Hambro
Sunshine Fund - Karan Erlandson
Librarian - Jessica Bronson
Media Director - Jennifer Riggio

Advisory Board: Alisa Cooper, John Dunn, Mike Shumski, CPA

APPETIZERS

THE TRIPLE SAMPLER
Potato skins, buffalo chicken tenders and mozzarella sticks.

Served with seasoned sour cream and bleu cheese dressing. 
10.99

CHICKEN QUESADILLA
Roasted chicken, jalapeño jack and sharp Cheddar cheeses,

Pico de  Gallo and bacon with seasoned sour cream, salsa and
guacamole.

DIP & DUSTED CALAMARI
Tender rings and tentacles lightly fried and then  sautéed in

olive oil and garlic, garnished with mild banana peppers,fresh
spinach, Parmesan and Romano cheeses served with a side of

marinara sauce. 

MUSSELS ZUPPA
Mussels sautéed in olive oil with garlic, wine, scallions, shallots

and tomatoes.  8.99
ASIAN POT STICKERS

Pan sautéed Asian dumplings filled with seasoned pork, served
with a spicy Asian soy dipping sauce.  6.99SHRIMP COCKTAIL

5 jumbo shrimp  served ice cold with our own cocktail sauce.   
8.99

SHRIMP LE JON
Jumbo shrimp stuffed with horseradish then wrapped in bacon
and baked.  Served with a light Dijon sauce for dipping.  8.99CLAMS CASINO 1/2 DOZEN  

Fresh local clams and our casino mix of peppers, onion, and
bacon.  7.99

SPINACH & ARTICHOKE DIP
Our version of the classic.  Creamy spinach, artichokes,

Parmesan, Swiss and Romano cheeses.  Served with crisp
tortilla chips.  6.99BEIJING BEEF STICKSB

Grilled pieces of filet mignon, skewered and marinated in
sesame oil, mandarin orange, honey, ginger and a hint of garlic

served over spinach and Asian vegetables.  8.99
BUFFALO WINGS

Fresh chicken wings fried served with blue cheese and celery. 
8.95

SASHIMI TUNAB
Slices of pepper crusted tuna,pan seared rare with a ginger - orange Asian vegetables medley. Served with traditional garnish of

pickled ginger and wasabi.   8.99

MEATS

PRIME RIB QUEEN CUT 
Slow roasted, seasoned prime rib. Served with au jus and

baked potato.    20.99 KING CUT 23.95

BABY BACK RIBS
A full rack of tender slow cooked pork ribs served with French

fries.  18.99
TERIYAKI STEAK STICKS

Tender pieces of beef tips, marinated in our Teriyaki sauce and
served over a bed of wild rice.   14.99

10 oz FILET MIGNON
USDA Choice hand-cut filet. Served with baked potato.  24.99

STEAK AU POIVRE
Black Angus New York strip 12oz encrusted in a truly spicy
black pepper mix finished with brandy demi-glace sauce.

Served with baked potato.  23.99

PETITE FILET MIGNON
USDA choice hand cut filet. Served with a baked potato.   

21.99
BLACK ANGUS NEW YORK STRIP

12oz center cut NY strip. Served with a baked potato.  21.99
FILET OSCARB

Tender, hand carved 8oz filet mignon grilled to your liking. 
Topped with jumbo lump crab meat, asparagus, and a creamy

Hollandaise sauce .Served with a baked potato.   27.99
TUSCAN NY STRIP B

USDA Choice 12 oz. NY strip steak  Served over potato pancake and  sautéed spinach with a balsamic glaze topped with gorgonzola
cheese    24.99

SOUPS

FRENCH ONION  SOUP
Traditional French onion with 3 cheeses  4.99

SOUP OF THE DAY
Ask your server for today's selection  4.25

NEW ENGLAND CLAM CHOWDER
This Boston classic thick and creamy with tender clams and chunks of potato  4.25

CHICKEN & PASTA

6105 Black Horse Pike & englisH creek road

egg HarBor TownsHiP, nJ 08234
609.272.8808 • www.berkshiregrillnj.com
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Special Thanks to Angelo’s Fairmount Tavern For a Gift 
Certificate of $75.00 
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by:

 

Funding Provided By The

A Special Thank You 
to

Angelo’s Fairmount Tavern
for a 

$75 Gift Certificate

Mama Mia’s Ristorante
Seaville, NJ 08230

609.624.9322
EHT, NJ 08234
609.484.8877

Music Director - Mark Kadetsky
Director Emeritus - Michael Skwarlo
President - Stephanie Garriel 
Vice President - Ross Holman
Executive Director - Louis P. Kadetsky
Treasurer - Jon Ferrara 		          

Secretary & Events Coordinator - Karen Giubilo
Personnel Secretary - Doreen Hambro
Sunshine Fund - Karan Erlandson
Librarian - Jessica Bronson
Media Director - Jennifer Riggio
Equipment Manager - Andrew Hofstetter

Advisory Board: Alisa Cooper, John Dunn, Mike Shumski, CPA
Thanks to: Cygnus Creative Arts Centre  www.cygnusarts.org

Special thanks to the EHT Recreation Department, EHT Public Works & EHT Schools
Buck London Productions – Sound & Recording Engineer

This organization is sponsored in part by a grant from the NJ State Council for 
the Arts and the Atlantic County Office of Cultural and Heritage Affairs

ATLANTIC POPS COMMUNITY BAND OFFICERS



Pedal and Celtic
Lessons Available

609.553.2217
BambaFodh@aol.com

OCNJHarpist.com

Stephanie M. Sussmeier, Harpist

APPETIZERS

THE TRIPLE SAMPLER
Potato skins, buffalo chicken tenders and mozzarella sticks.

Served with seasoned sour cream and bleu cheese dressing. 
10.99

CHICKEN QUESADILLA
Roasted chicken, jalapeño jack and sharp Cheddar cheeses,

Pico de  Gallo and bacon with seasoned sour cream, salsa and
guacamole.

DIP & DUSTED CALAMARI
Tender rings and tentacles lightly fried and then  sautéed in

olive oil and garlic, garnished with mild banana peppers,fresh
spinach, Parmesan and Romano cheeses served with a side of

marinara sauce. 

MUSSELS ZUPPA
Mussels sautéed in olive oil with garlic, wine, scallions, shallots

and tomatoes.  8.99
ASIAN POT STICKERS

Pan sautéed Asian dumplings filled with seasoned pork, served
with a spicy Asian soy dipping sauce.  6.99SHRIMP COCKTAIL

5 jumbo shrimp  served ice cold with our own cocktail sauce.   
8.99

SHRIMP LE JON
Jumbo shrimp stuffed with horseradish then wrapped in bacon
and baked.  Served with a light Dijon sauce for dipping.  8.99CLAMS CASINO 1/2 DOZEN  

Fresh local clams and our casino mix of peppers, onion, and
bacon.  7.99

SPINACH & ARTICHOKE DIP
Our version of the classic.  Creamy spinach, artichokes,

Parmesan, Swiss and Romano cheeses.  Served with crisp
tortilla chips.  6.99BEIJING BEEF STICKSB

Grilled pieces of filet mignon, skewered and marinated in
sesame oil, mandarin orange, honey, ginger and a hint of garlic

served over spinach and Asian vegetables.  8.99
BUFFALO WINGS

Fresh chicken wings fried served with blue cheese and celery. 
8.95

SASHIMI TUNAB
Slices of pepper crusted tuna,pan seared rare with a ginger - orange Asian vegetables medley. Served with traditional garnish of

pickled ginger and wasabi.   8.99

MEATS

PRIME RIB QUEEN CUT 
Slow roasted, seasoned prime rib. Served with au jus and

baked potato.    20.99 KING CUT 23.95

BABY BACK RIBS
A full rack of tender slow cooked pork ribs served with French

fries.  18.99
TERIYAKI STEAK STICKS

Tender pieces of beef tips, marinated in our Teriyaki sauce and
served over a bed of wild rice.   14.99

10 oz FILET MIGNON
USDA Choice hand-cut filet. Served with baked potato.  24.99

STEAK AU POIVRE
Black Angus New York strip 12oz encrusted in a truly spicy
black pepper mix finished with brandy demi-glace sauce.

Served with baked potato.  23.99

PETITE FILET MIGNON
USDA choice hand cut filet. Served with a baked potato.   

21.99
BLACK ANGUS NEW YORK STRIP

12oz center cut NY strip. Served with a baked potato.  21.99
FILET OSCARB

Tender, hand carved 8oz filet mignon grilled to your liking. 
Topped with jumbo lump crab meat, asparagus, and a creamy

Hollandaise sauce .Served with a baked potato.   27.99
TUSCAN NY STRIP B

USDA Choice 12 oz. NY strip steak  Served over potato pancake and  sautéed spinach with a balsamic glaze topped with gorgonzola
cheese    24.99

SOUPS

FRENCH ONION  SOUP
Traditional French onion with 3 cheeses  4.99

SOUP OF THE DAY
Ask your server for today's selection  4.25

NEW ENGLAND CLAM CHOWDER
This Boston classic thick and creamy with tender clams and chunks of potato  4.25

CHICKEN & PASTA

6105 Black Horse Pike & englisH creek road

egg HarBor TownsHiP, nJ 08234
609.272.8808 • www.berkshiregrillnj.com
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A Special Thank You 
to

Angelo’s Fairmount Tavern
for a 

$75 Gift Certificate

Mama Mia’s Ristorante
Seaville, NJ 08230

609.624.9322
EHT, NJ 08234
609.484.8877

MICHAEL SHUMSKI, CPA
CERTIFIED PUBLIC ACCOUNTANT

Central Park East
222 New Road, Suite 306

Linwood, NJ 08221
609.798.1CPA

609.214.7842 (cell) • 609.653.2230 (fax)
mike@affordablecfo.com
www.affordablecfo.com 6605 Black Horse Pike

Egg Harbor Township, NJ
609.813.2092

Restaurant 
& Cocktail Lounge

609.365.2492
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Songs of Stage & Screen
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The Star Spangled Banner     Key/Sweeney
Mr. Joe Jacobs, President, NJMEA
Ms. Mallory Paone, Vocalist
Music for a Darkened Theater                   Elfman, arr. Brown
Skyfall                               Adele, arr. Bugosh  
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Dr. Emily Threinen, Special Guest Conductor 
 15 Minute Intermission
Jersey Boys      Valli et al, arr. Brown
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Man of La Mancha         Leigh, arr. Williams
Mr. Ross Holman, Conductor
Moon River           Mancini, arr. Brown
Mr. Ben Fong, Conductor 
Mr. Christian Wiech, Vocalist
Hymn to the Fallen         Williams, trans. Lavendar 
Featuring the Pops Singers 
America the Beautiful                Ward/Carmen Dragon
Special Guest Conductor, Dr. Emily Threinen 

The

                                                   would like to extend its thanks to Cygnus Creative Arts Centre

Cygnus Creative Arts Centre is a non-profit regional arts organization offering comprehensive 
programs in a creative, dynamic environment. Our programs provide a complete study of the 
visual and performing arts for all ages and levels of experience. Integration of the disciplines is 
available for those who wish to pursue professional careers or personal study. Training in the 

arts enhances imagination, exploration and interaction with the world at large. 
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President - Stephanie Garriel 
Vice President - Ross Holman
Executive Director - Louis P. Kadetsky
Treasurer - Jessica Brown    

Secretary & Events Coordinator - Karen Giubilo
Personnel Secretary - Doreen Hambro
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APPETIZERS

THE TRIPLE SAMPLER
Potato skins, buffalo chicken tenders and mozzarella sticks.

Served with seasoned sour cream and bleu cheese dressing. 
10.99

CHICKEN QUESADILLA
Roasted chicken, jalapeño jack and sharp Cheddar cheeses,

Pico de  Gallo and bacon with seasoned sour cream, salsa and
guacamole.

DIP & DUSTED CALAMARI
Tender rings and tentacles lightly fried and then  sautéed in

olive oil and garlic, garnished with mild banana peppers,fresh
spinach, Parmesan and Romano cheeses served with a side of

marinara sauce. 

MUSSELS ZUPPA
Mussels sautéed in olive oil with garlic, wine, scallions, shallots

and tomatoes.  8.99
ASIAN POT STICKERS

Pan sautéed Asian dumplings filled with seasoned pork, served
with a spicy Asian soy dipping sauce.  6.99SHRIMP COCKTAIL

5 jumbo shrimp  served ice cold with our own cocktail sauce.   
8.99

SHRIMP LE JON
Jumbo shrimp stuffed with horseradish then wrapped in bacon
and baked.  Served with a light Dijon sauce for dipping.  8.99CLAMS CASINO 1/2 DOZEN  

Fresh local clams and our casino mix of peppers, onion, and
bacon.  7.99

SPINACH & ARTICHOKE DIP
Our version of the classic.  Creamy spinach, artichokes,

Parmesan, Swiss and Romano cheeses.  Served with crisp
tortilla chips.  6.99BEIJING BEEF STICKSB

Grilled pieces of filet mignon, skewered and marinated in
sesame oil, mandarin orange, honey, ginger and a hint of garlic

served over spinach and Asian vegetables.  8.99
BUFFALO WINGS

Fresh chicken wings fried served with blue cheese and celery. 
8.95

SASHIMI TUNAB
Slices of pepper crusted tuna,pan seared rare with a ginger - orange Asian vegetables medley. Served with traditional garnish of

pickled ginger and wasabi.   8.99

MEATS

PRIME RIB QUEEN CUT 
Slow roasted, seasoned prime rib. Served with au jus and

baked potato.    20.99 KING CUT 23.95

BABY BACK RIBS
A full rack of tender slow cooked pork ribs served with French

fries.  18.99
TERIYAKI STEAK STICKS

Tender pieces of beef tips, marinated in our Teriyaki sauce and
served over a bed of wild rice.   14.99

10 oz FILET MIGNON
USDA Choice hand-cut filet. Served with baked potato.  24.99

STEAK AU POIVRE
Black Angus New York strip 12oz encrusted in a truly spicy
black pepper mix finished with brandy demi-glace sauce.

Served with baked potato.  23.99

PETITE FILET MIGNON
USDA choice hand cut filet. Served with a baked potato.   

21.99
BLACK ANGUS NEW YORK STRIP

12oz center cut NY strip. Served with a baked potato.  21.99
FILET OSCARB

Tender, hand carved 8oz filet mignon grilled to your liking. 
Topped with jumbo lump crab meat, asparagus, and a creamy

Hollandaise sauce .Served with a baked potato.   27.99
TUSCAN NY STRIP B

USDA Choice 12 oz. NY strip steak  Served over potato pancake and  sautéed spinach with a balsamic glaze topped with gorgonzola
cheese    24.99

SOUPS

FRENCH ONION  SOUP
Traditional French onion with 3 cheeses  4.99

SOUP OF THE DAY
Ask your server for today's selection  4.25

NEW ENGLAND CLAM CHOWDER
This Boston classic thick and creamy with tender clams and chunks of potato  4.25

CHICKEN & PASTA

6105 Black Horse Pike & englisH creek road

egg HarBor TownsHiP, nJ 08234
609.272.8808 • www.berkshiregrillnj.com
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Stephanie M. Sussmeier, Harpist
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MICHAEL SHUMSKI, CPA
CERTIFIED PUBLIC ACCOUNTANT

Central Park East
222 New Road, Suite 306

Linwood, NJ 08221
609.798.1CPA

609.214.7842 (cell) • 609.653.2230 (fax)
mike@affordablecfo.com
www.affordablecfo.com

Stephanie M. Sussmeier
Harpist

Pedal and Celtic
Lessons Available

609.553.2217
BambaFodh@aol.com

OCNJHarpist.com




