
Association of Bergen County Dartists (ABCD) – League Banquet 
 

A & B Conferences – Friday June 12th / C & D Conferences – Friday June 19th 
 
THE BETHWOOD - 38 Lackawanna Avenue - Totowa, NJ 07511 (973) 256-8316 
 
6:30pm – 12:00 Midnight (Security guards will be on the premises) 
 
Please arrive dressed appropriately. (No hats, Shorts, Blue Jeans, Sneakers) 
 
Open Bar throughout the evening (Please Drink and Drive Responsibly) 
 
Cocktail Hour – 6:30 – 7:45   
 
Main Event (Marco-Polo Main Room) 8:00 – 12:00 (Open Bar - Please Drink and Drive 
Responsibly) 
Trophy presentation will be approximately one hour in length. Please come get trophies when called 
or if someone you know is called and not present, send someone to accept on their behalf. 
Appetizers and Salad will be served during the trophy presentation. This will be accompanied by the 
main course along with DJ music and dancing.  
 
Hotels  
Holiday Inn (Next to Bethwood) 
1 Route 46 West Totowa 
973-785-9000  
 
Fairfield Executive Inn (Shuttle Service Available) 
216-234 Route 46 East Fairfield 
973-575-7700 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Association of Bergen County Dartists (ABCD) – League Banquet 

Menu 
 
Cocktail Hour 
Butler Service 
Tenderloin Bruscetta   Scallops & Bacon            Mini Crab Cakes  
Monte Cristo     Mini Franks en Croute     Steak Churasco   
Stuffed Mushrooms              Mini Chicken Cordon Bleu Brie & Raspberry in Filo 
Beef Wellington   California Rolls                    Vegetable Spring Rolls 
Stuffed Clams               Coconut Shrimp  Lobster Scampi Puffs 
Antipasto Skewers 
 
Cold Food Platters 
Exotic Fruit Platter 
Cheese Board: Cellingini, Smoked and Stuff Mozzarella with Roasted Peppers, Fresh Pecorino 
Romano Parmesan, Domestic and Imported Cheeses 
Poached Atlantic Salmon 
Lobster Display Platter with Seafood Dip Bruscetta 
Assorted Marinated Salads   Fresh Roasted Vegetables with Feta Cheese 
Anitpasto with Italian Meats   
 
Specialty Stations (New) 
Italian Station – Various Pastas and Sauces, Eggplant Rollatini, Fried Calamari 
Grill Station – Flank Steak, BBQ Pork Loin, Hibatchi   
Asian Station – Stir Fry of Oriental Vegetables and Chicken, Vegetable and Port Dim Sum, Fried 
Rice  
Roast Pig Carving Station 
 
Sushi Station of made to order Sushi 
Fresh Raw Seafood bar (Fresh Jumbo Shrimp, Lobster, Oysters, Clams and Crab Claws) 
Martini Bar 
 
Dinner 
Appetizer – Stuffed Rigatoni  
Salad – Italian Salad (Greens Tossed with Tid Bits of Aged Sopressata, Imported Provolone and 
Diced Pepperoncini, Balasamic Vinaigrette) 
Entrees – Choice of one: 
Pan Seared Tenderloin of Beef with Sweet Onion Pan Gravy 
Chicken Athena Stuffed with Feta Cheese, Roasted Peppers Black Olives and Spinach w/Supreme 
Sauce  
Fish Salmon 
Vegetarian Platters Available upon Request 
All are accompanied by Parmesan Crusted Yukon Gold Potatoes and Julienne Vegetable Medley 
 
Desserts - consists of: Assorted Cookies and pastries, as well as a Boston Cheese Cake (Decadent 
Layers of Cheesecake, Chocolate Mousse & Chocolate Cake Draped w/Ganache) 
 


