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It’s here! Summer has returned to the Jersey Shore, making this 
a perfect time to read The Journal’s Arts, Entertainment, & 

Dining Guide. Plan your summer fun, learn about some great 
food spots, and then get set to enjoy! 

— BY LORI DRAZ —

Busby’s Family Kitchen 
623 Essex Ave. in Spring Lake
732-239-5942
BusbysFamilyKitchen.com, email busbysfamilykitchen@gmail.com
Open daily, including weekends

Fratelli’s Restaurant & Pizzeria
480 Route 35 in Middletown/Red Bank  
732-747-4737
Fratellis-Pizzeria.com, email fratellispizza01@aol.com
Open Monday through Thursday from 11 am to 9:30 pm; Friday and 
Saturday from 11 am to 10:30 pm and Sunday from noon to 9:30 pm 

 There’s nothing like a home cooked meal, but if you don’t have 
the time, Busby’s Family Kitchen does. Busby's Family Kitchen is a fam-
ily-style meal prep business, run by a mom, her two adult children, and 
a husband who taste tests – just like your house. The freshly prepared 
meals are family portioned for four to six people and delivered right to 
your home.
 Paula, aka Mom, has been a registered nurse for many years and 
has taught her two kids, Matthew and Danielle, the importance of home 
cooking and what good, healthy food tastes like. And like so many Ital-
ian homes, food and love is on every table.
 Each Sunday, they post a new menu and orders are taken up until 
Wednesdays at 8 pm. The varied selections include favorites like meat-
balls, pasta, chicken dishes, fish, "Buzz Bowls" (salad and healthy meal 
bowls), and around the holidays, there are even desserts like biscuits, 
cookies and pies, including a creamy lemon ricotta cheesecake with a 
crust made from homemade graham crackers. Everything is made com-
pletely from scratch, from Paula's Homemade Gravy (marinara sauce), 
to the breadcrumbs, dressings and seasoning blends. There are even 
options for vegetarians like the totally addicting eggplant meatballs. 
 Busby's Family Kitchen offers catering services and can set up ca-
tering at your home.  
 As they say at Busby's Family Kitchen, “Healthy Home Cooked Meals 
From Our Family to Yours.” You will love the home cooked flavors and the 
family recipes, so let Busby's Family Kitchen make your mealtime easy.

 Since 1982, this family-owned and operated Italian pizzeria and restau-
rant has been feeding Middletown residents like they’re part of the family! The 
Fratelli family has loved the Middletown community, and they love serving you 
their delicious homemade sauces, sausage, meatballs and more. This is real old-
school Italian – the kind that makes you drool. They cut their own chicken, fry their 
own eggplants and prepare anything you can image, all from scratch. Now the 
third generation of Fratellis is carrying on the family tradition and cooking up the 
time-treasured recipes you love. For that extra special touch, they even have an 
authentic wood-fired brick oven imported from Firenza, Italy that was built on site. 
 Fratelli’s Restaurant & Pizzeria has been featured in many magazines. 
They have received many honors and are proud to have been recognized by 
NJ.com’s Munchmobile for their thick and gooey Sicilian pizza. 
 Enjoy one of their eat-in, take-out or delivery $5 lunch specials served 
Monday through Friday from 11 am to 2 pm. On Mondays, you can indulge in 
a take-out or delivery large plain pizza special for $9 (toppings additional). On 
Wednesdays, Fratelli’s Restaurant & Pizzeria has a buy special: one entrée, get 
one half off (take-out and delivery only). On Thursdays, $22 buys you a large 
plain pizza, penne ala vodka and garlic bread (toppings extra, take-out and de-
livery). And Fratelli’s Restaurant & Pizzeria has a menu of dine in, take-out and 
delivery dinner specials too.
 If you’re planning a special event, party or get together, Fratelli’s Restaurant 
& Pizzeria is happy to do the catering. There is also a private dining room for parties 
up to 60. Customize your menu with pricing starting at $26 a person.  
 Fratelli’s Restaurant & Pizzeria is BYOB, and they are ready to serve you an 
Italian meal that you will love.

WWW.BUSBYSFAMILYKITCHEN.COM
BUSBYSFAMILYKITCHEN

PAULA BUSBY, OWNER
732-239-5942
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MCHA Reopens 
‘Springsteen: His 

Hometown’ Exhibit
BY LORI DRAZ          

The Boss is back, courtesy of the Monmouth County Historical Association 
(MCHA). After a hiatus due to the lockdown, “Springsteen: His Hometown” 
has reopened for a limited run, now through Saturday, July 31 at the 

MCHA’s museum in Freehold. This is your chance to see many artifacts of Bruce 
Springsteen’s life and see the ways Monmouth County has been thematically 
woven into Springsteen’s music and art.
 Springsteen: His Hometown debuted in September 2019 to critical ac-
claim. It was featured on numerous media outlets including Rolling Stone, The 
Wall Street Journal, SiriusXm’s E Street Radio and Jimmy Kimmel Live. The gala 
launch was especially exciting when Springsteen toured the exhibit and treated 
attendees to a live performance. Since then, thousands of fans and enthusiasts 
from around the world toured the exhibit until it was suspended in March 2020.
 “We are very excited to welcome Bruce Springsteen fans and history lov-
ers back to this truly unique exhibit,” said Linda Bricker, president of the MCHA 
Board of Trustees. “We are honored to share some of the most unique, as well as 
several never-before-seen items that reflect his unparalleled career.”
 Tickets for Springsteen: His Hometown can be purchased at Monmouth- 
History.org. Tickets must be purchased in advance, and admission will be by 
timed entry only. MCHA will follow all current CDC and New Jersey guidelines 
for safe attendance.
 Visitors will see more than 150 unique items featuring selections from the 
MCHA and the Bruce Springsteen Archives and Center for American Music at 
Monmouth University. The exhibit is co-curated by Melissa Ziobro, Monmouth 
University’s specialist professor of Public History, and Bernadette Rogoff, direc-
tor of Collections for MCHA. Eileen Chapman, director of The Archives, and Rob-
ert Santelli, founding director of the Grammy Museum in Los Angeles, serve as 
advisors to the exhibit. Some of the items include a personal scrapbook created 
by Springsteen’s mother, Adele; a 19th Century Civil War document from Mon-
mouth County that includes Alexander Springsteen of lineal descent to Bruce 
Springsteen; and an original color poster from The Castiles, Bruce Springsteen’s 
first band that originated in Freehold.
 Springsteen: His Hometown will be open Thursday from 4 to 8 pm as well 
as Fridays, Saturdays and Sundays from noon to 5 pm.   
 To learn about volunteer opportunities in the museum, shop or galleries  
for this exhibition, email volunteer@monmouthhistory.org or info@monmouth-
history.org. 

Jersey Shore Partnership 
Announces Summer 

Celebration 2021
BY LORI DRAZ

One of the surest signs of the recovery at the Jersey Shore 
is the return of the Jersey Shore Partnership Foundation’s 
annual Summer Celebration which will be held this year 

on Monday, June 28 after a one-year hiatus. This unique event 
is held under a huge tent at Fort Hancock on the tip of the San-
dy Hook peninsula. The Summer Celebration always hosts a mix  
of business leaders, government officials and foodies who come 
out to enjoy an evening of Jersey’s fresh seafood donated by 
state fisheries and Jersey ingredients prepared by the area’s  
favorite chefs, along with live music from Brian Kirk and the 
Jirks, education and a spectacular sunset. The event runs from 
5:30 to 9 pm.
 The Jersey Shore Partnership is a not-for-profit, non-parti-
san organization that is New Jersey’s leading advocate for state 
and federal funding to protect and preserve New Jersey’s 127-
mile coastline. The Jersey Shore annually generates a $20 billion 
tourism economy and brings in millions of federal dollars in a 
cost-sharing partnership with the U.S. Army Corps of Engineers. 
 This year’s 23rd annual Summer Celebration’s dinner chairs 
are Valerie and Frank Montecalvo, owners and founders of the 
Bayshore Recycling Family of Companies. The partnership will 
honor AtlanticCare, Colliers Engineering & Design (formerly 
Maser Consulting), OceanFirst and Suez, organizations that have 
continuously supported the mission to preserve and protect New 
Jersey’s coastline and contribute to the state’s economy, environ-
mental preservation and the quality of life.
 “Although our very popular fundraising event was pan-
demic delayed last year, we are delighted that the Partnership 
Foundation will once again be coming together to support our 
critical mission,” said John Gagliano, foundation chairman and 
treasurer. “This special networking event, which normally draws 
close to 500, helps support the Jersey Shore coastal communi-
ties, beaches, the economy and environmental habitats.”
 Grace Hanlon, board member and Partnership Celebration 
chairwoman, added, “We’re excited to continue this annual cele-
bratory outdoor event and kick off summer with our friends and 
supporters while showcasing many of our area's finest restau-
rants. We will follow all required protocols to continue to protect 
everyone’s health and safety as we celebrate.”
 Attendees can sample foods from one or all the restaurants 
and beverage companies, and tickets are open to the public. The 
price for young professionals 21 to 35 years old is $75, and ev-
eryone else is $120. Thanks to the big tent, the event is rain or 
shine. To learn more or for sponsorship and ticket information, 
visit JerseyShorePartnershipNJ.com.
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COST – Moderate to high
WHAT WE LIKED – The sleek, sophisticated but inviting metropolitan energy 
with its exquisitely chosen furniture and light fixtures. The always surprising 
tastes and plating of this signature style menu. The huge wine list and the 
well-made cocktails. The well-trained, pleasant staff and the great acoustics; 
even when it’s crowded you can hear every word.   

BY LORI DRAZ

Dining 
      Drazwith

Orchard Park by David Burke

Orchard Park by David Burke is located at 670 Cranbury Rd. in East Brunswick (in 
the Château Grande Hotel). 732-554-5714. OrchardParkByDB.com. The Dining 

Room is open Sunday through Thursday from 4 pm and Friday and Saturday from 
4 pm to midnight. The Bar and Lounge is open Monday through Thursday at 4 
pm and Friday through Sunday at noon. . The outdoor Orchard Terrace is open 

Monday through Saturday from 4 to 10 pm. Sunday a la carte brunch from 11 am 
to 3 pm. The dress code is smart casual.

We give Orchard Park by David Burke five Js

This is a story of love and hope. This June, the traditional month of blushing 
brides and watermark celebrations, New Jersey is coming back, and so are wed-
dings and parties. So we celebrated with a visit to Orchard Park by David Burke, 

the new restaurant located in the elegant Château Grande hotel in East Brunswick. 
During a time of postponed catered affairs, construction on this newly built, New York 
chic hotel was completed, and it is now a popular destination for weddings, executive 
retreats and corporate events. In the center of this sophisticated, French-American 
inspired hotel is David Burke’s new restaurant, Orchard Park. Like the hotel, Burke 
worked through the lockdown, opening several new restaurants including the Ameri-
can steakhouse, Red Horse in Rumson and Belmar Kitchen in Belmar. 
 Orchard Park is another jewel. Its stunning decor and wistful lighting fixtures, 
wine room, exceptional furniture and open kitchen are a visual feast; and then there’s 
what’s on the plate. It’s another home run from one of the country’s most innovative 
chefs. Together, the hotel and restaurant are a marriage made to last. 
 We settled back with some extraordinary cocktails while looking over the exten-
sive wine list, with some impressive selections not found in most locations. 
 We started off with the not-to-be missed Popovers, before our appetizers arrived. 
We selected the Lobster Dumplings, purses filled with lobster and dressed with chili 

oil, tomato miso and preserved lemon. 
       Our second choice was the Pretzel Crab 
Cake. This dish showcases Burke’s food de-
sign skills. The rich crab is served in a raft-
like fashion, with pretzel logs tied with a 
scallion string and swimming in puffed rice 
bubbles. It was every bit as good as it looks, 
and both appetizers are wonderful ways to 
start your meal. 

 Now for the entrées. We split the Wild Mushroom Ca-
vatelli which comes with short rib, broccolini, spring peas and 
roasted garlic. The tender chunks of short ribs with the earthy 
mushrooms and not heavy-handed sauce made each bite deli-
cious. It was a pure delight.  
 Diner one picked the Salmon Steak. The masterful sear on 
the salmon made for a crispy and still moist steak, and its bed 
of asparagus, sundried tomatoes and artichokes with a Mey-
er lemon butter sauce left our diner exclaiming that this was 
the best salmon she has ever had! It was high praise from this 
world traveler.
 I went with the chef’s playful version of surf and turf, the 
BBQ Spareribs and Prawns, served over creamy polenta, corn 
succotash and topped with crispy onion rings. These tender 
ribs fall off the bone with the slightest whisper. They are guard-
ed by two upright prawn sentries, complete with their long 
antenna which extends the height of the dish like the trails of 
fireworks. It is fabulous, and I loved every succulent bite. 
 We chose two desserts. Our first was the Sugared Donuts 
and Macaroons. The donuts and macaroons are served on up-
right kabobs with three pots of whipped cream, passionfruit 
caramel and raspberry sauce for dipping. It reminded me of 
the maestro’s mu-
sic stand – a per-
fect finale for this 
well-orchestrated 
evening.  
 We also chose 
the Tin Can Cake. I 
won’t reveal this 
dessert’s surprise, 
but it is very much 
worth the try. Even 
those who are neutral on chocolate will enjoy this as it’s not 
gooey-sweet, and its tableside presentation is so much fun. 
The warm chocolate cake is served in a waffle cup, adorned 
with chocolate sauce, caramel anglaise, Heath bar crunch, va-
nilla ice cream and a touch of whipped cream. 
 Even though this is a large restaurant, the acoustics are 
perfect, and it is so busy already that they have just opened 
an additional outdoor terrace cocktail lounge. Orchard Park 
offers a special burger night on Tuesdays. Wednesday is Date 
Night with a special three-course menu for $35. The surprises 
continue in the evening when the tree-lined drive becomes a 
romantic aisle of twinkling white lights. There is plenty of park-
ing, and valet is available too. 
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Atlantic Highlands 
Chamber of Commerce 

Holds 2021 Summer 
Classic Car Show

The Atlantic Highlands Chamber of Commerce 2021 Summer 
Classic Car Show Presented by Resources Real Estate will be held 
on Saturday, June 19 from 10 am to 4 pm. The event will take 

place along First Avenue, the main business district. The rain date is 
Saturday, June 26. 
 Event sponsors include Presenting Sponsor Resources Real Es-
tate; Platinum Sponsor Food Circus Super Markets, Inc.; Gold Sponsor 
Fastrak Oil & Lube; and Bronze Sponsor 1st Constitution Bank. 
 The car show will feature more than 150 exquisite automobiles. 
All years, makes, models and classes are welcome including domes-
tic, imports, vintage, antique, collector, classic, modified, muscle, hot 
rod, custom and trucks. 
 Resources Real Estate Broker and Senior Partner Tom McCormack 
noted, “We love the town of Atlantic Highlands, we truly do, and this 
makes our job selling homes and businesses here so much easier. We 
wanted to celebrate the opening of our new office at 141 First Avenue 
and knew that the AHCOC Classic Car Show would provide the perfect 
party atmosphere for our celebration and to share the many things 
that we love about the town with prizes and gift cards promoting our 
fellow businesses. It’s going to be a great day.” 
 The event is free to spectators and is family friendly. DJ entertain-
ment will be provided by Walter Cooper of Soundz Unlimited. Local 
restaurants and food trucks will offer a variety of delicious fare, and 
local businesses will welcome the public with special sales and pro-
motions. Vendors will display unique merchandise for sale in Veter-
ans Park. The event, produced by Lori Anne Oliwa, offers an excellent 
opportunity to see the diversity of small businesses located in the 
seaside enclave of Atlantic Highlands. 
 Entrance fees for show vehicles are $15 in advance or $20 on the 
day of the event. There will be goodie bags for all registered vehicles 
along with trophies, prizes and awards, since the show will be judged. 
 Vehicle registration is available at AHChamber.org. For more 
information on any aspect of the event including car registration,  
vendor space, sponsorship or donations of prizes and gift certif-
icates for the goodie bags, contact Lori Anne Oliwa by phone at  
(732)757-7443 or by email at info@atlantichighlands.org or Lori-
Anne@TheWriteAngles.com. 

Two Local Actors 
Present Night of Theater 

to Open Conversation 
about Race

BY SHANNA O’MARA

On Friday, June 
25 and Saturday, 
June 26, Black 

Fox productions will 
present a night of out-
door music, poetry and 
theater at the T. Thomas 
Fortune House in Red 
Bank. The production 
company was founded 
by Patrick Monaghan 
and Joshua Cox who 
met last summer at a 
National Association 
for the Advancement 
of Colored People 
(NAACP) meeting. Monaghan, of Little Silver, and Cox, who grew up in 
Neptune and Red Bank, are both actors who were inspired to use their 
passion on the stage to spark dialogue about racial injustice in the U.S. 
 “I wanted to do work that told a story of people who didn’t look like 
me and didn’t have my life experience,” Monaghan, who is Caucasian, 
said. “I made the decision in July 2020, right after the killing of George 
Floyd that I needed to search out purpose in my personal life and not just 
wait for an opportunity to come along that would fit that bill. As soon as I 
made that decision, I went to the NAACP meeting to find that community I 
could help serve, and Josh was there. We both wanted to do art, and it was 
kind of a serendipitous thing.”
 Cox added, “At the meeting, Patrick and I were talking about progres-
sive events and things we could do as a community to move forward. I 
suggested that we do a night of theater. I wanted to hold a conversational 
part, so we could talk about it and come together to pitch different ideas.” 
 At the Lounge Night of Theater, works by several artists of color will 
be featured. The production was made possible by a partnership with the 
NAACP of the Greater Red Bank Area and the NJ Social Justice Remem-
brance Coalition. The main event that weekend will be a production of 
“Blackface,” a short play written by Mya Alexice. Poetry by nationally rec-
ognized and published poet Jay Délise will also be read, and live Neo Soul 
music will be performed by John Payne.
 “The most important aspect of this is to create conversations that we 
know are going to be difficult, but it’s all toward making progress and to 
be open and honest with each about how we feel about one another, how 
we feel about the race relations, how we feel about police brutality, how 
we feel about the actual play,” Cox said. “I want it to be an open and com-
pletely, brutally honest conversation.”
 For more information about the event and to purchase tickets, visit 
Eventbrite.com.
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Dear Cassie:  : I am in the process of going through a divorce. I do not 
currently work and have not worked for most of the marriage (10 years). My 
husband and I lived a very nice lifestyle during our marriage, which included 
regularly attending the theater and opera in Manhattan. (I haven’t been able to 
partake in this entertainment over the past year due to COVID-19). My husband 
has told me that, now that we are getting divorced, I have to cancel these mem-
berships. Is this true? - J.L.

Dear J.L.: First, you should understand that the marital financial status quo 
should be maintained pending a trial or settlement of your case. Without a writ-
ten agreement of the parties or Order of the Court permitting the memberships 
to be canceled, they should be maintained pending the outcome of your case. As 
for whether the memberships will be maintained post-divorce, the issue here is 
both your and your husband’s respective financial abilities (after considering the 
earnings capacities of both parties and any alimony paid or received) to continue 
to live a lifestyle reasonably comparable to the marital lifestyle, post-divorce. 
 In determining alimony, New Jersey courts consider a number of factors, 
including each party’s earnings capacity, the length of the marriage and the 
standard of living during the marriage. Generally speaking, if you have tradi-
tionally been the supported spouse during the marriage while your husband 
worked, it is likely you will receive alimony from him post-divorce. The court will 
consider in the alimony analysis your ability to earn an income after returning 
to the job market, notwithstanding the fact that you do not currently earn an 
income. However, if there is a great disparity between your earnings capacity 
and your husband’s earnings capacity, you are likely an alimony candidate.    
 Pursuant to New Jersey’s alimony statute, each party is entitled to live at a 
lifestyle “reasonably comparable” to the marital standard of living post-divorce, 

Have a divorce and family law question for 
Cassie? Submit your question to admin@
paonezaleski.com for consideration in the 
next edition of “Ask Cassie.” 

Cassie Murphy is a divorce and family law 
Partner with the Law Offices of Paone, 
Zaleski & Murphy, with offices in Red 
Bank and Woodbridge.

ASK CASSIE
with neither party having a greater entitlement to that standard of living 
than the other. Thus, how you spent money and lived your lifestyle during 
the marriage becomes relevant. During your divorce, you will be required 
to prepare a document called a Case Information Statement, which iden-
tifies your marital monthly budget. On this document, you would include 
your expenses for entertainment, including the theater and the opera. 
Your lawyer will likely seek alimony which will permit you to continue to 
pay these expenses post-divorce. Your husband’s income and expenses 
will also be relevant in assessing the ability for either party to continue to 
maintain these expenses post-divorce.  
 To the extent that your lifestyle was recently diminished due to 
COVID-19 (for example, you stated that you have not been able to attend 
the theater and opera in the past year), you will need to be prepared to 
address with the court this aberrant and presumably temporary decrease 
in your lifestyle, and how it should not be used as a basis to decrease your 
alimony post-divorce.  

RESTAURANT | PIZZA

Come in and try our 
Authentic Wood Fired Brick Oven Pizza

Imported from Firenza, Italy

LUNCH SPECIALS
WEEKEND DINNER SPECIALS

CATERING

PRIVATE PARTIES UP TO 60 PEOPLE
STARTING AT $26 PER PERSON

UNION SQUARE SHOPPING CENTER
480 ROUTE 35 SOUTH • MIDDLETOWN, NJ • 732-747-4737

www.fratellis-pizzeria.com

Lunch Specials 
Available 
Mon-Fri

11AM-2PM

Count Basie Holds 
Outdoor Musical and 

Comedy Performances 
This Summer

BY JULIA MORTIMER

Count Basie Center for the Arts is presenting a new outdoor summer 
series, “Concerts On The Plaza,” at the center’s new William James 
and Catherine Basie Plaza at 99 Monmouth Street.

 “Concerts On The Plaza represents yet another pivot for us to safely 
showcase the performing arts while we wait for the day we’re finally al-
lowed to open our historic theatre with a capacity that allows us to oper-
ate properly,” said Adam Philipson, president and CEO of the Count Basie 
Center for the Arts.
 The series will feature table seating for two or four guests. Safety 
and health protocols will be in place and have been reviewed by Hacken-
sack Meridian Health’s Keeping America Safe Assist Program.
 Shows take place on Friday and Saturday nights throughout July, 
featuring performers such as musician Jared Hart, local band Well Wish-
er, Asbury Park band Sonic Blume, indie rock group Hodera and stand-up 
comic Shayne Smith.
 For more information on performances and to purchase tickets,  
visit theBASIE.org.
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Let’s Talk About 
Picnics

BY MARYANN MIANO

Drop everything, and let’s go on a picnic! A shared meal eaten in 
the open in the great outdoors might be the dictionary definition 
of “picnic,” but to some of us, its meaning is all about being in a 

carefree state of mind with an easy approach to living. Dining outdoors 
with friends heightens our senses to the pleasures of eating and makes 
for great summertime memories.  
 Picnics were a thing during the 18th century, usually attended by 
the aristocracy who used the picnic as an opportunity to fill the conver-
sation with wit. Usually, everyone invited would contribute by bringing 
a dish. Today’s picnic is a respite from the ordinary, an escape from the 
routine, and can be as simple (or elaborate) as you choose. You can cre-
ate a theme or have an eclectic mix of cold and hot foods.  
 Some basic necessities for a successful picnic include a cooler 
(which you should keep in a shady place); refrigerator bags to use for 
hot or cold foods (hint: freeze juice boxes and use them to keep your 
food cold, then allow the juice to thaw as needed); a large thermos for a 
cool drink; paper dinnerware with plastic utensils, serving spoons and 
cups; tablecloths for a picnic table and/or an old quilted bedspread for 
the ground; fun outdoor games to play with kids; and a garbage bag to 
dispose of everything neatly. And yes, a cute picnic basket is fun to carry 
to make the occasion official.  
 Food can be prepared at the picnic with a portable grill. Just be 
sure to keep any meats cold before they are cooked. Or prepare as 
much as you can in advance to make your picnic stress-free. Substantial 
food that is simple to prepare and cook is the way to go. Head to the 
woods and follow in the footsteps of Little Red Riding Hood and her 
picnic basket for her grandma. It’s International Picnic Day this Friday, 
June 18. If the following recipes seem easy, they’re supposed to be. Try 
them to make your picnic a fantastic, fun and memorable one!

COLD CHICKEN VINAIGRETTE 
INGREDIENTS
• 6 whole chicken breasts
• 3 quarts of water
• 1 onion studded with 2 cloves
• 1 carrot, coarsely chopped
• 1 stalk celery, coarsely chopped
• 1 bay leaf
• 6 peppercorns
• 1 tsp of salt

DIRECTIONS
1. Put the chicken breasts in a large pot with the water, clove-stud-

ded onion, carrot, celery, bay leaf, peppercorns and salt. Cover 
pot and bring to a boil.

2. Skim off foam, replace cover and simmer until chicken is fork 
tender, about 30 minutes. Remove chicken from pot. Bone the 
breasts and remove the skin. Cut breasts in half, making 12 
pieces of chicken.  

3. Wrap in foil. The following vinaigrette sauce is spooned over 
the tepid chicken just before serving.

4. To make the vinaigrette sauce, blend all ingredients and let sauce 
stand at room temperature for several hours. Ingredients are 4 
Tbsp wine vinegar, 1 cup olive oil, ½ cup chopped parsley, 1 Tbsp 
fresh chopped chives, 1 Tbsp chopped capers, 1 Tbsp chopped 
green onion, 1 Tbsp chopped sour pickle, ½ tsp dry mustard, 2 
hard-boiled eggs, chopped, 2 tsp salt and 1 tsp pepper.

WALNUT-CHEESE BURGERS
INGREDIENTS
1 ½ lb. ground round steak (or sirloin)
1 Tbsp Worcestershire sauce
1 ½ tsp salt
½ tsp pepper
2 Tbsp ice water
1 cup grated cheddar cheese
½ cup chopped walnuts

DIRECTIONS
Combine the meat with Worcestershire sauce, salt, pepper and ice  
water. Mix lightly with a fork and add the grated cheese and chopped 
walnuts. Shape into 6 patties (1/4 lb. each), but don’t pack down 
the meat with a heavy hand. Hamburger should be loose or “fluffy” 
enough to breathe. Grill to desired color and enjoy!
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Jersey Shore BlueClaws Back in the Stadium, 
Providing Competitive Entertainment and Family Fun

BY TIM MORRIS

One of the most popular summer pastimes at the Jersey 
Shore is back. Professional Minor League baseball and its 
fan-friendly environment have returned to FirstEnergy Park 

in Lakewood with the Jersey Shore BlueClaws after a year’s ab-
sence due to the pandemic. The BlueClaws, a Minor League affili-
ate of the Philadelphia Phillies, officially opened the 2021 season 
on May 4 at FirstEnergy Park.
 “There’s a lot of excitement,” said BlueClaws Director of Com-
munications and radio broadcaster Greg Giombarrese. “It’s a unique 
year for us with the name change, the move up in level and the 614 
days between the opening of the season and our last game.”
 As expected, the response from the public and area business-
es has been positive. When tickets went on sale, the public de-
voured them. Since the BlueClaws played their first home game in 
2001, nearly 8 million people have gone through the turnstiles to 
watch a game. Catching a BlueClaws game became a must-do.
 Because of current restrictions to the 6,588-seat capacity sta-
dium, the team currently can’t fill all the seats. Tickets are sold in 
two- to six-person pods with social distancing.
 However, more fans can see the team play in person via the 
stadium’s 360-degree concourse where outdoors, they can view 
games from picnic tables and grass berms.
 Besides the simple return to play, there’s excitement about the cali-
ber of baseball being played in Lakewood. Jersey Shore is playing in the 
High A East Division this year, not the new Low A league.
 “The players are one step closer to the Major Leagues,” Giombarrese 
pointed out.
 The 2021 BlueClaws are managed by Chris Adamson and have a 
30-man roster. Major League health protocols are being followed in the 
Minor Leagues. It’s more likely than ever that fans will have the opportu-
nity to see players who will be moving up to the Big Leagues.
 Because of the pandemic and the ensuing loss of revenue, Ma-
jor League Baseball restructured the Minor Leagues with many towns  
losing their teams due to the cost cutting. Giombrasse said the Blue-
Claws were confident that when baseball returned, the team would be 
back in business.
 “We had a great relationship with the Phillies 
all along, and we were great partners,” he explained.
 Even playing in the Single A loop, the Blue-
Claws sent more than their fair share of players to 
the next level.
 Giombarrese noted, “108 players have gone 
from the shore to the show."
 The team has retired two numbers, the No. 19 
of Cole Hamels and No. 29 of Ryan Howard. Hamels 
was an All-Star pitcher for the Phillies and the MVP 
of Philadelphia’s 2008 World Series champions. 
First baseman Howard was also a multiple All-Star 
for Philadelphia as well as Rookie of the Year, the 
National League’s 2006 MVP and was a key mem-
ber of the ’08 champion team.

 Another positive of the restructuring is the division the BlueClaws 
are in. They are in with the Hudson Valley Renegades (Yankees), Brook-
lyn Cyclones (Mets), Wilmington Blue Rocks (Nationals) and Aberdeen 
Iron Birds (Orioles). Having the Yankee and Met teams in the division is 
a plus, Giombarrese explained, because it will help with attendance as 
Yankee and Met teams will draw their fans to the stadium. Also, the close 
proximity of the teams will make it easier for BlueClaws fans to see their 
team play on the road. The BlueClaws are playing a 120-game schedule 
with 60 home dates.
 Besides the baseball, the BlueClaws offer plenty of other activities 
for fans. In 2018, the club renovated the ball park, adding the Toyota 
Home Run Pavilion that includes a nine-hole miniature golf course (each 
hole is named for a former BlueClaw) and boardwalk games and rides 
for the family. In addition, there are 17 live Fireworks Nights, including 
July 4, and theme nights. Among the theme nights are Pride Night (June 
4), Girl Scout Family Night (June 11), Father’s Day (June 13), Camp Day 

(July 6), Military Appreciation Night (July 8), Autism 
Awareness Night (Aug. 6) and Fan Appreciation Night 
(Sept. 12).
      Baseball fans aren’t the only ones who are hap-
py that baseball is back. So are those who depend 
on work at the stadium for employment. When the 
BlueClaws are home, they employ up to 200 people. 
That’s work that wasn’t available a year ago.
      The BlueClaws were the Lakewood BlueClaws un-
til the 2021 season. Giombarrese said the team had 
planned to make the change from Lakewood to Jer-
sey Shore in 2020 to acknowledge its large fan base.
       “[The name change] was the next logical step, to 
embrace the support we have from all over the Jer-
sey Shore,” said Giombarrese.

Photos courtesy of Jersey Shore BlueClaws. Jhailyn Ortiz (13) high fives Logan O’Hoppe (6) after his two-run 
home run in the fifth inning that helped the Jersey Shore BlueClaws open the 2021 season with a 6-2 win over 

Hudson Valley at FirstEnergy Park in Lakewood. It was the BlueClaws first game in 614 days.



Open for Dinner on Thursday & Friday
(4:00 pm – 9:00 pm) 

Open for Breakfast, Lunch & Dinner on Saturday & Sunday 
(Breakfast 8:00 am – 12:00 pm  •  Lunch 12:00 pm – 4:00 pm  •  Dinner 4:00 pm – 9:00 pm) 

Make Your Reservation Today!
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3245 Route 35 S • Lavallette, NJ   �
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Don’t forget to book your private parties for the season.



54      JUNE 2021  |  TheJournalNJ.com

Local Arts Establishments Hoping to  
Come Back from Lost Revenue

BY LAUREN LAVELLE

As COVID-19 restrictions light-
en and the path to normal life 
seems a bit more clear, local 

arts lovers can rejoice as theaters 
start to flip their lights back on and 
art galleries organize new exhibits. 
 “It’s wonderful to be able to 
provide the performing arts with a 
community after such a devastating 
time,” said Jonathan Vena, vice pres-
ident of Marketing and Public Rela-
tions at the Count Basie Center for 
the Arts, a not-for-profit theater and 
cultural arts center located in Red 
Bank. “Thanks to our community, 
our donors, sponsors and a dedicat-
ed Board of Trustees, we were able 
to survive the worst of it. But like 
many businesses, surviving came 
at the cost of furloughs, cuts in pay, 
less opportunity to be an economic 
engine for our region and a reduced 
ability to fulfill our mission.”
 Originally established in 1926 
as the Reade’s Carlton Theater, Count Basie captures the local Jersey 
charm while remaining one of the most well-known and respected the-
aters throughout the Garden State. With performances from Bruce Spring-
steen, Joan Jett, Bon Jovi and hundreds of other musical legends echoing 
throughout its halls, Count Basie has remained a staple in the community 
since it first drew its curtains. 
 Like many businesses though, the wrath of COVID-19 was unkind 
and forced the theater to go dark in March 2020 following a performance 
from singer Tony Bennett. With performances and shows postponed or 
canceled, Vena said Count Basie entered into survival mode, and strate-
gies were formed to keep it afloat while the pandemic surged on. 
 “We presented drive-in concerts, created an outdoor supper club and 
were able to sell more than 30,000 tickets,” he said. 
 The theater also debuted its new performance venue, The Vogel, in 
October 2020 following Gov. Phil Murphy’s executive order that allowed 
performing arts spaces to reopen to limited audiences. 
 “The Vogel was designed as an open-floor facility, which turned out 
to be optimal for the seated, socially distanced, limited-capacity shows 
we’re able to produce under state protocols,” Vena said. 
 In addition to its shows and performances, Count Basie also offers 
arts education programs to communities in need, which were able to be 
held virtually, according to Vena. 
 Now, with summer quickly approaching, Count Basie will continue 
to host its “Concerts On The Green” series at the Suneagles Golf Club in 
Eatontown, along with programming at The Vogel and its new “Concerts 

On The Plaza” series presented outside its Red Bank theater.
 While Vena looks forward to Count Basie’s future, times are still 
tough for the legendary theater. With capacity restricted to only 30 per-
cent, Count Basie is far from its pre-pandemic days. 
 “Unfortunately, this isn’t a long-term solution for us financially,” he 
said. “We’re fighting to prove that social distancing works best in a the-
ater environment. Until we have the green light to operate at 100 percent 
capacity with distancing, we have concerns for the performing arts as a 
whole. But like we have since the onset of COVID-19, we won’t stop trying 
to find safe solutions.”
 Another aspect of the arts that found itself in a tough spot as the 
pandemic continued to rear its ugly head was art galleries, specifically 
the Guild of Creative Art in Shrewsbury. A former five-car garage turned 
art studio and exhibition hall by its founder, Yvonne Aubert, in 1960, 
the Guild hosts art shows, painting classes, and art-focused clubs while 
remaining a creative outlet for local artists wishing to showcase and im-
prove their work. 
 Unsurprisingly, when COVID-19 took the world by storm, it took The 
Guild with it and forced its doors shut to its members, exhibitors, students 
and the general public in March 2020. 
 “We lost gallery rental revenues and even had to refund artists  
who had rented the gallery for their 2020 exhibits which had to be can-
celed,” said Vicky Culver, coordinator of Gallery Exhibits at the Guild. 

continued on page 55
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Getting the Most Out of a 
Tourist Attraction

BY JOYCE VENEZIA SUSS

Do it Better:
If your idea of vacation fun includes spontaneity and last-minute adven-

tures, this column is not for you. These suggestions are designed for 
travelers who want to visit their must-see places with no surprises or 

hassles. Planning ahead is the golden rule.
 Make a wish list of what you want to see, then prepare to narrow your 
choices. New places can be sensory overload, and exhausting for children 
and sometimes even seasoned travelers. If an attraction is large, pick your 
highlights, whether in a museum, national park or amusement park like 
Six Flags Great Adventure. If it’s more than just a day trip, create a daily 
schedule, and leave some time at the beginning or end of each day to relax.
 Research the attraction. Read online reviews and recommendations 
on travel review sites such as Trip Advisor, Expedia or Yelp. 
 Consider weekday or evening visits. Weekends are typically the most 
crowded times for popular attractions. Some places offer special evening 
hours. Mondays and Tuesdays are often the least-crowded days.
 Don’t waste time on ticket lines. Buy tickets in advance online, then 
print out or save a QR scannable code to your cell phone. Another advan-
tage: You may get discounts, or save money on multi-day passes. If you 
live near a large city, it may be worthwhile to get an annual membership, 
so you can visit as often as you like.
 Verify opening hours right before you go. Some attractions may not 
be open seven days a week, or may be closed for a private event. Many 

“Staying afloat financially was, and still is, the 
toughest part of trying to run the Guild, es-
pecially since we have the salaries of our four 
part-time staff to fund.”
 The staff didn’t lose hope though and did 
its best to bring the Guild to the community in 
a safe, effective way.
 “We reopened on Sept. 3 for a limited 
number of hours twice a week and on Satur-
days,” Culver said. “Our online exhibits took 
the place of actual gallery shows, and two in-
structors taught classes on Zoom.”
 The Guild also sought out grants and addi-
tional funding to help with its loss of revenue. 
 “We have seized every opportunity to 
apply for grants and other types of funding, 
encouraged members to renew their member-
ship dues early, since that is a major source of 
income, and appealed to membership for do-
nations,” Culver said. 
 Now, with COVID-19 restrictions lessening, the Guild plans to reopen 
fully in September 2021 with COVID-19 precautions still in place, includ-
ing wearing masks and social distancing. The gallery has also released a 
fall schedule for its classes and workshops. 

museums are routinely closed one day a week. Check the website or, 
even better, call and speak to a customer service representative.
 Look up the exact address, get precise directions and parking infor-
mation, and estimate your travel time, whether by car or public transit. 
Don’t start the day on a bad note by getting lost or ending up at the 
wrong entrance gate. Google Maps has a feature where you can enter 
the time you plan to leave, which gives a more accurate estimate of arriv-
al time based on past averages and current road conditions. If the attrac-
tion has an exact start time, be sure to arrive early.
 At museums, consider guided tours or audio guides. This can be 
especially helpful in large museums with many themed halls. Instead 
of just gazing at exhibits, you will be enlightened and fascinated. And 
if you have questions, a docent will be happy to answer them or maybe 
provide a demonstration.
 At amusement parks, start with rides at the back of the park, not 
the main entrance. Or walk counter-clockwise, which often moves faster. 
Consider getting an express pass that allows you to skip long lines.
 A backpack provides hands-free storage for water bottles, snacks, 
sunscreen, disposable wipes and more. It’s also a great place to keep 
smart phones most of the time, so you can actually enjoy the experience. 
Take them out occasionally for a must-have photo, but resist the urge to 
check your text messages and email.

 “The Guild has weathered many storms, and thanks to the resil-
ience of the Guild’s leadership, members and staff, we have managed to 
keep up with communication and fulfill the Guild’s role as a thriving arts 
community,” Culver said. 
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Waterfront Dining Spots to Visit this Summer
BY JULIA MORTIMER

 

This outdoor bar located along the Sandy Hook Bay not only has de-
licious cocktails but a Local Smoke BBQ food truck! Brisket, beer, and 
live music… need I say more? This is yet another beautiful location to 
watch the sunset and look out at views of the New York City skyline. Visit 
Facebook.com/TheSeafarerBar to see upcoming live music. The Seafarer 
is located at 1 Atlantic St. in Highlands.

Located at the heart of downtown Asbury Park, this pizzeria turns out 
pies with gourmet toppings and homemade sourdough in a roomy, in-
dustrial space. Dining outside at Talula’s feels as though you are a tran-
quil picnic in the countryside. Not to mention, they have dreamy artisan 
cocktails! Check out the menu at TalulasPizza.com. Talula’s is located at 
550 Cookman Ave. in Asbury Park.

Heading home from the beach and craving classic Southern barbecue? 
Lucky for you, this gem is just seven minutes away from the shore. The 
barbecue and burgers joint has a vast craft beer menu to pair perfectly 
with any dish offered. Check out the menu at SurfBBQ.com. Surf is locat-
ed at 132 East River Rd. in Rumson.

Pop’s Garage is right on the Asbury Park boardwalk. It is the perfect 
spot to visit when you start to build up an appetite while sitting on the 
beach. The beachfront restaurant offers locally sourced Mexican dishes. 
Check out the menu at PopsGarageNJ.com. Pop’s Garage is located at 
1000 Ocean Ave. in Asbury Park.

 I hope you left this article hungry and ready to support delicious 
local businesses! Enjoy.

This scenic, modern American eatery in Belmar has a spacious patio and 
bar. If you’re a calamari person like me, you have to try the citrus calamari 
appetizer. There is also live entertainment! Check out the menu at Marin-
aGrilleNJ.com. Marina Grille is located at 905 River Rd. in Belmar.

 
This dockside eatery is on the Shrewsbury River in the Channel Marker Ma-
rina. If you are craving fresh, delicious surf ‘n’ turf dishes and crafty cock-
tails, Beach Tavern is the spot for you. Check out the menu at BeachTavern.
net. Beach Tavern is located at 33 West St. in Monmouth Beach.

Located right next to a marina, On The Deck will curb your cravings for any-
thing from pasta to a lobster roll. The indoor seating also offers great views 
of the water, so it’s a win-win situation no matter where you get seated! 
Check out the menu OnTheDeckRestaurant.com. On The Deck is located at 
10 Simon Lake Dr. in Atlantic Highlands.

Channel Marker Cafe is located in the heart of Lavellette, the quaint beach 
town with an array of wonderful spots to relax while dining. Channel Mark-
er Cafe is just the place to enjoy the bay views while grabbing breakfast 
or the sunset during dinner. Check out the menu at ChannelMarkerCafe.
com. Channel Marker Cafe is located at 3245 Route 35 in Lavellette.

With views of Sandy Hook Bay, Proving Ground is the ideal location to 
watch a beautiful sunset. The staff is so attentive and personable, which 
is always a great attribute! Many boat owners will pull up to the spot and 
grab a bite to eat before finishing their cruise. Check out the menu at The-
ProvingGround.com. Proving Ground is located at 56 Shrewsbury Ave. in 
Highlands.

Marina GrilleMarina Grille

Beach TavernBeach Tavern

On The DeckOn The Deck

Channel Marker CafeChannel Marker Cafe

Proving GroundProving Ground

The Seafarer

Talula’s

Surf

Pop’s Garage

The season of sipping cocktails with a waterfront view is finally here! There are many places along our 
coastline that offer breathtaking views, delicious food, and hand-mixed drinks. If you’re having trouble 
deciding which Jersey Shore restaurant to visit, use these recommendations as a guide.


