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THE BEST FALL & WINTER PARTIES
WITH EASY PRICES, PLEASING

. PORTIONS AND CHEF JIMMY VENA'S

** ** PRE PARATI ONs BY GAIL GERSON-WITTE

OF SEASIDE HEIGHTS

As summer nears its end, thoughts of the many
parties & gatherings our readers have been asking
me about bring this delightful restaurant to my mind.
My first pick for deliciously different parties for eve-
nings & afternoons is the very popular SPICY’S lo-
cated directly on the popular boardwalk of Seaside
Heights, NJ. Owned by Wayne Cimorelli, this is a
place where many celebrities fre-
quent, (the cast of the “Jersey  pmmm——

Shore”) & ‘foodie’ folks from all . :
P

cording to the style & collective desires of the business
or family’s favorites with prices that start at an afford-
able $17.99 per person, plus tax & gratuities.

The reason the parties are so breathtaking is that
Chef Vena has a wealth of experience. One of the favor-
ite choices is Zingara, a dish created by Chef Jimmy
during his 15 years at Anthony’s Brielle House incorpo-
rating pasta, sausage, Vinegar Pep-
pers, tomatoes & finished with
heavy cream.

He was also Executive Chef at
the Landmark I, in E. Rutherford,
where his unique events are still the
talk of the area & more recently,
- Jimmy was the Chef-owner of M &
J Café in Lakewood, which served
breakfast, lunch & dinner also of-
fering distinctive catering. After
graduating from Johnson & Wales,
N Jimmy was offered the coveted po-
sition as Commis de Torturmant at
the Waldorf Astoria in New York City,
as room service chef. It was there
he honed his skills cooking for the
many celebrities like Frank Sinatra,
Mary Tyler Moore, The Rolling
Stones, Richard Nixon & Henry

over, who love easy prices, fabu-
lous dishes & the personal touch
of the Four Star Chef, Jimmy
Vena. The dishes are authenti-
cally creative with delicious
preparations and generous. por-
tions. Prices are extremely af-
fordable & the colorful atmo-
sphere with both inside and out-
door dining, welcomes all with
both a great time coupled with
great food.

This 2nd floor eatery with a
spectacular view of the beach,
ocean, boardwalk & the pier ac-
commodates up to 100 inside &
40 people on the deck. The “In-

Food and fun doesn’ t get much better than the generous servmgs prepared with seasonmgs
and style & the exhilarating atmosphere that is contemporary in concept, yet rich in warmth
and charm.

* % k& Dishes

teractive Buffets” are set up with
an array of interesting food sta-
tions that are accompanied by
many fascinating sides to go
along with it. You might choose
a Fajita station, for example,
where each guest adds the top-

Spicy’s Table Side Guacamole
Clams Casino

Bistecca Taco Platter-Blue Corn Taco
Chili Rellano

Lobster & Spinach Enchiladas with
Chef Vena’s Signature Jalapeno
Pesto Cream Sauce

Kissinger. There are times when fa-
mous rock groups order their favor-
ite selections either on & off the
menu & Jimmy grants their wishes,
no matter where he had to search
for a special ingredient. He is a chef
that is much loved and appreciated

Patrons enjoy the view while choosing trom a
menu filled with authentic Mexican dishes cre-

pings they desire. Spicy’s is just

Spicy’s Sizzling Fajitas (chmce of
perfect for fascinating Engage- -

by all.
chicken, vegetable, steak

Since the taping of ° ‘Jersey

ment parties, remarkable Wed- | Shrimp 4 &9Shore” has been taking place in Sea- ated from the freshest ingredients available.
ding Showers, exciting Fami ...pe{-’é *”‘?'J- \ "3 side, Snookie & her friends on the
events, motivating Baby Shoyfs s ™ ;-:_4 Ty “xad - show have been in many times. Chef
ers, or out of the ordinary Swe o Jimmy is known for his tableside

dishes of Guacamole and “Bananas
Foster.” Recently, Snookie assisted
Jimmy in the tableside preparation of their order of
Guacamole and wound up entertaining all that watched.

Chef-manager Jimmy Vena is also concentrating on
new & different ways for small businesses & corpora-
tions to reward their employees & customers at “Holi-
day Time.” Call Jimmy to discuss some fabulous new
ideas that he has designed that consider many ways to
implement cost savings, while still having a great expe-
rience with superb food.

Visit Chef Jimmy on their web site at the “Chef’s Fo-
with them. His personal touch is much appreciated  rum.” He will be happy to answer any food questions
by his loyal clients. Each menu is customized ac-  you may have.

TO RECOMMEND A RESTAURANT OR A PLAY FOR GAIL AND THE RESEARCHERS TO REVIEW, CALL GAIL GERSON-WITTE AT 732-758-0888
OR E-MAIL TO: WINEANDDINE10@AOL.COM. VISIT US AT: WWW. WINEANDDINE4STARREVIEWS COM.

16 parties. Each party is set up “R& =
d|st|nct|vely with an individualistic flair: The-ieod-ea'n
be served “Family Style,” which is a favorite among
the senior gatherings. A “Sunday Dinner” style event,
like Crown Roast Pork, is often requested. “Family
Style” service allows for more selections than sit-
down service. Prices for these events start at $17.99
per person.

Executive Chef-owner Jimmy Vena always meets
personally with each family & plans each event in a
unique fashion. He will discuss in depth what dishes
the family likes and will make suggestions to go along

Y % % % MEXICAN SPECIALTIES
WITH AN ITALIAN TWIST
—_— 500 Boardwalk & Sumner Ave
w ‘. Seaside Heights, NJ
(732) 793-4777
Ewww.spit;yr:antina.cum
Open 7 days lun & din, during summer:
Sun-Thurs 11-11, Fri-Sat 11am-12am;
Full Bar; Take Out Menu; All Major Credit
! Cards; To go trays; Seating: indoor 110,
Outdoor 30; Outside catering avail;
Private Parties from $16.99pp, during
Fall Winter & Spring Seasons; Lunch
starts $7.95, Dinner starts $8.99; Kids
menu-Chef hats for kids; Variety nightly

entertainment, D.J Fri & 'Sat eve; Wines
Rl from Mexico.
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