
Where every night's a party

Private Dining & Events

1 9 1  V a l l e y  B l v d ,  W o o d  R i d g e ,  N J  0 7 0 7 5 G u s L a s t W o r d . c o m @ G u s L a s t W o r d G u s L a s t W o r d

Enjoy Yourself - It’s Later Than You Think!





$ 3 5  P E R  P E R S O N

D E S S E R T

Sugared Donuts
Blueberry jam, vanilla cream

Cinnamon & Sugar Churros
Chocolate, caramel drizzle

Brownies
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Family Style Brunch Buffet  Style Brunch
Each course to be served on

large platters for sharing

F I R S T

S E C O N D

Fruit Salad or 
Garden Salad 

Bread Baskets with 
Whipped Butter

French Toast 
Lavender Blueberries, Maple Syrup

Cheesy Scramble 
American and Cheddar Cheese, Potato Hash

Chicken and Waffles 
Sugared Waffle, Fried Chicken Breast,                  

Maple and Hot Honey

Avocado Toast 
Cucumber, Tomatoes, Red onion,               

Chickpeaas, Garden Salad

Grilled Cheese
Bacon, Cheddar and American Cheese, Fries

Grilled Chicken Breast
Lemon, Artichoke, Heirloom Tomato,                  

Roasted Asparagus

Penne Vodka

( C H O O S E  3  O F  T H E  F O L L O W I N G )

( C H O O S E  1 )

$ 4 0  P E R  P E R S O N



$ 5 0  P E R  P E R S O N
Each course to be served on

large platters for sharing

S T A R T E R S M A I N S

Rosemary Focaccia 
Olive Oil V+

Brussel Sprouts
Red wine honey vinaigrette, 

cotija cheese VG, GF

Caprese Salad
Fresh Mozzarella, Tomato,              

Basil  VG, GF

Veggie Flatbread
Seasonal Veggies,                 

Ricotta, Parmesan VG

Seasonal Salad Option

Homemade Mac & 
Cheese  

White Cheddar, Smoked Gouda, 
Breadcrumbs VG 

Grilled Chicken Breast
Lemon, Artichoke, Heirloom 
Tomato, Roasted Asparagus 

NY Strip Steak
Fingerling potatoes,               

seasonal roasted veggies

Seasonal Salmon 
Ask us about our current selection

Seasonal Pasta 
Ask us about our current selection

C H O O S E  T H R E E  O F  T H E  F O L L O W I N GC H O O S E  3
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D E S S E R T

Sugared Donuts
Blueberry jam, vanilla cream

Cinnamon & Sugar Churros
Chocolate, caramel drizzle

Brownies

( C H O O S E  1 )

Family Style Dinner Buffet  Style Dinner
$ 5 5  P E R  P E R S O N
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A D D  A N Y  O F  T H E  F O L L O W I N G  T O  Y O U R  C O C K T A I L  P A R T Y . E A C H  O R D E R  S E R V E S  U P  T O  2 0  G U E S T S

C H O O S E  6  O F  T H E  F O L L O W I N G

Cocktail  Party Menu 

Stuffed Mushrooms

Caprese Skewers

Deviled Eggs 

A D D  O N  S T A T I O N S

Harissa Hummus - $100
Grilled Naan, Cucumber Salad

Pulled Pork Sliders - $150
Coleslaw, Spicy Bbq

Classic Caesar Salad  - 
$100

Fresh mozzarella, Tomatoes, 
Basil, Balsamic Glaze 

Beet Salad - $95
Orange, Fennel, Goat Cheese, 
Almond, Black Currant Balsamic 

Mac & Cheese Bar - $175
Choose 2: Crispy Cauliflower,    
Pulled Pork, Shredded Chicken 

Pizza Pinwheels 

Sliced Steak Crostini

Charcuterie Kebabs

Pigs in a Blanket 

$ 3 5  P E R  P E R S O N  

Mini Chicken & Waffles 

Bloody Mary Shrimp 
Cocktail Shooters 

Build Your Own Taco 
Station - $225

Choose 2: Crispy Cauliflower, 
Shredded Chicken, Beef 

Wing Station - $175
Choice of 2: Dry Rub,                  

Buffalo, or BBQ 

Pretzel Station - $100
Honey Mustard, Beer Cheese

Churro Station  - $95

Powdered Donuts  - $95
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T I E R  1
$25 pp

House Red  & White Wine

Mimosas

T I E R  2
$30 pp

House Red & White wine

House Draft Beer

Mimosa

Bloody Mary 

T I E R  3    $35 pp
House Red                           

& White wine

House Draft Beer

Mimosa

Bloody Mary

House spirits 

Brunch Beverage Package
3  H O U R S



 B E E R  &  W I N E  
P A C K A G E  
$35  pp 

B A S I C  P A C K A G E  
$45 pp

House Red & White Wine

Choice of three House             
Draft Beers

Classic Cocktails with              
House Spirits 

 D E L U X E  P A C K A G E  $60  pp
- Choice of 1 Red & White Varietal 

from our Premium Wine List

- Choice of Three House Draft Beers 

- Classic Cocktails with                   
Select Premium Spirits

Classic Cocktails
• Old Fashioned • Manhattan • Margarita 

• Moscow Mules

Premium Spirts
• Titoʼs Vodka • Brooklyn Gin 

• Casamigos Blanco • Real McCoy Rum 
• Bulleit Bourbon • Bulleit Rye

Choice of three House 
Draft Beers

House Red & White Wine

La Bomba   Fordʼs Gin, Green Chartreuse, 
Maraschino Liqueur, Gentian, Lime, Peychaudʼs 

Wood Ridge Old Fashioned Sagamore Rye USBG NJ 
Barrel Select, Lairdʼs Apple Brandy, Madeira, 

Demerara, Angostura

Secret Garden Tanqueray Gin, Dill, Ginger,                 
Lemon, Rose Water 

Brooklyn Baby Real McCoy 3 Yr Rum,                          
St Agrestis Amaro, Lavender, Bergamot, Lemon, Soda

Harleyʼs in Hawaii Banhez Mezcal, Rockeyʼs 
Botanical Liqueur, Aperol, Strawberry, Orange

Caught Slippinʼ  Skyy Vodka, Banhez Mezcal,           
Dolin Blanc, Kiwi, Mint, Lime

Choice of Two Gus’s Signature Cocktails

Evening Beverage Package
3  H O U R S



Treat the kids for their next celebration with a MYO pizza party at Gus' Last Word. Perfect for 
bir thdays, special occasions or just a fun day for a group of friends.

This package is offered to groups of 6 – 30 kids with plenty of room for the adults to either join in 
the fun or watch while the kids do their thing.

Make Your Own Pizza Party!
at  Gus' Last  Word

$ 2 5 / K I D  |  $ 1 5 / A D U L T  ( B U F F E T  O N L Y )

What's Included
• Pizza Making Station with Dough, Sauce, 

Cheese, and Toppings Galore!

• Chef Hats and Aprons for All Little Chefs

• Guided Pizza Making Tutorial

• Pizza Decorating Craft Contest with Prizes

Buffet  Menu

Classic Pizza  
San Marzano tomato, 

mozzarella, 
parmigiano reggiano

Pepperoni 
Pizza

Popcorn Chicken & Fries

Mac & Cheese

Pretzel Bites

Pizza Pinwheels

Pigs in a blanket

Seasonal Dessert Pizza

Cookies & Brownies

Gus' Thin Crust Pizza
Appetizers

• Buffet w/ Gus' Specialty Pizza & Choice        
of 2 appetizers

• Dessert Pizza or Cookies & Brownies             
to end with a Sweet Treat

• Add Our Popcorn Machine for                     
a $50 rental fee

choose 2, each additional +$5pp

Dessert
choice of 1

S O F T  D R I N K S  I N C L U D E D



Frequently Asked Questions
C A N  I  B R I N G  I N  M Y  O W N  D E C O R A T I O N S ?

Yes! Personalizing the space makes your event extra special. We just ask that you adhere to 
our decoration policies in order to preserve Gus' walls, furniture and floors. Please do not 

tape or tack anything to any surface. Please do not use confetti, glitter or rose petals,            
as they get imbedded in our wood floors.

C A N  I  C O M E  I N  B E F O R E  M Y  E V E N T ' S  S T A R T  T I M E  T O  S E T  U P ?  
Yes! Your space is available to you one hour before the event starts. If you require more 
time you may be subject to a fee. Please let us know if you require more to decorate two 

weeks before your event.

C A N  I  B R I N G  I N  M Y  O W N  D E S S E R T ?
 Yes! Gus' charges a $2 per person service fee for any outside desserts. You can bring as 

many as you'd like! 

C A N  I  B R I N G  I N  M Y  O W N  A L C O H O L ?  
Unfortunately, no. Gus' Last Word Tavern has a full service bar and we are happy to offer 

you one of our set bar packages or a consumption bar.

C A N  Y O U  A C C O M M O D A T E  O N E  O F  M Y  G U E S T S  D I E T A R Y  R E S T R I C T I O N S ?   
Yes! We are happy to prepare a special meal for someone with an allergy or dietary 

restriction. We ask that you notify us of any special requests when you submit your menu 
choices so that we can be prepared for your guest. 

W H E N  S H O U L D  I  C H O O S E  M Y  M E N U ?    
We ask that you make your final menu decisions three weeks prior to your event. We are 

happy to guide you through this process if you need a little extra help. 

W H E N  D O  Y O U  N E E D  M Y  F I N A L  G U E S T  C O U N T ?    
We ask that you have your final guest count two weeks before your event. 

W H A T  I F  I  W A N T  T O  P A R T Y  A  L I T T L E  L O N G E R ?   
Our standard events are three hours long with an extra hour allowed before for set-up and 
a half hour after for break-down. We will happily extend your party a room fee of $250 

per each additional hour. 


