cem Counth Céuﬁ
Wedding SLackage

One hour cocktail reception plus three hours of open bar after dinner
One-Howre Gocktai Reception

Gnternational Cheese & Fruit Display complimented by Garden Crudités & Dip
Chotce of Three Butler passed Hors d'oeurves

WButlered /)a&s'ed Sors D oewores

(please select thred

GColdd Hors d ocwvres
Cucumber & Feta with Pita “Iriangles and Hummus

SHot Hors o vewores
DMiniature Reubens
Stuffed Mushrooms with Sausage Duxelle
PMozzarella Sticks
Ftalian Style or Swedish Style Meatballs
White or Red Pizza
Opring Rolls
Teriyaki Chicken with Ginger “Thai Sauce
Cocktail “Franks
DMiniature “Potato “Pancakes
Mini Quiche
Marinated Skewered “Hoi Sun Beef
Mini Chicken Cordon “Bleu
Opanikopia

Aditional frors o vewurves avadable
Crab Stuffed Plushrooms (100 pieced
Skewered Shrimp & Snow Peas (100 pieced
Bite Size Crab Cakes with Roumalade Sauce (100 piece)
Scallops “Brochettes (100 pieced
FHot Crab & Artichoke Dip with Crustine (served 709
Potite Beef Wellington with Bordelaise Sauce (7100 pieced
Baked Brie with Granny Apple Topping (serves 700



G%a”y)c(l/g/u)/ Foast
Asti Spumante or Non-alcobolic Sparkling Cider “Ioast served at your table
First Gourse
(please select ond

GCaesar-Jalad
¢ //?)/}/(/(’,4 Jalad with NMandaro (/f}/(/(/'(//f()//('
Gardere Greens
<With your choice of two dressings

J éC()/IO{ 6)050%9&

Chhticken r,,//))/////(///f(’
Boneless breast of chicken djpped in a light egg batter with a Sparkling “Wine sauce
Chichere Francadse
Boneless battered breast of chicken sautéed in a light lemon butter sauce
Chichere Marsala
Medallions of chicken finished with mushrooms, herbs and a Marsala wine sauce
Chichere Oscar
Layered breast of chicken topped with asparagus, crabmeat and bhollandaise sauce
Cloicher ?)/‘(/{/y()
Boneless breast of chicken prepared with a hint of brandy, mushrooms and orange for enbancement
(/)){/ Chrausser
Medallions of tenderloin and served with scallions, mushrooms, a hint of tomato and red wine for added flavor
Sriime Kb L,,/"///(y;/ex'
Slow roasted Prime Rib and served in a natural Au Sus
Talet /{/y// %
ender 8 oz. “Filet grilled fo perfection with béarnaise sauce
St & Tanf
6 oz .Grilled Filet and 6 oz. Brazilian LLobster Tail



¢ //(%c/c Jole Jupreme
Filet of sole stuffed with seafood dressing drizzled with dill butter
Grelled Jalinon
Stlantic finest salmon grilled and served with a bourbon sauce
Sl Slccata
Cight succulent gulf shrimp served with capers, mushrooms and finished with a light white wine sauce
JZ/’/)//J & fEY///(/) . ‘(Aywi
Four gulf shrimp and sea scallops served with a Pesto cream sauce
,/ obster Tad
70~72 oz. Brazilian “Iail served with drawn butter
Sorke Tendertons
Ienderloin of pork with a Raspberry demi glaze

Clitchrere & Sl Gombinalion

Boneless chicken breast and skewered gulf shrimp grilled and served with a light garlic sauce

Srime Kb and Crab Cake Gombination
Slow roasted prime rib and Maryland Crab served with Au Fus and tangy horseradish sauce
C / 2, 2, L )
A cgelariar

Ratatouille- egg plant. zucchini, mushrooms, green peppers and tomatoes served over pasta

Sl entrees include choice of twice baked or seasoned red bliss potato,
Chef s choice of seasonal vegetables, bakery roll and whipped butter, along with brewed coffees and teas

Fhird Gourse
e 04'/(/9/ Catee served withy Gowrmet Lirdla Beare Iee Orearmn
SAdditional desserts available upon request
Al wedding pricing is inclusive 6% “Pennsylvania sales tax & 20% service charge

Tncluded in the (//?’afﬁk(/y f/f(/(/f((/g('.'
Fresh “Foral Centerpieces with mirrors and votive candles

Linens
Captain service during enfire reception

Banquet Coordinator fo orchestrate your special day



Bar Selections
Howse Brands
Gordon's Gin
Smirnoff “Vodka
Dewars Scotch
Windsor Canadian
&Him Bean
Barcardi Rum
Peach Schnapps
DMalibu Rum
Captain Porgan's
Slow Gin
Sacquin's Amaretto
(Substitutions may be required due fo availability)
Wine
White ZLinfadel
Chardonnay
PMerlot
Beer
Two Domestic Draft Beers

Also /)7('4”'4”(—(/@/'('(;&', Mhxers & Assorted Sodas

Gustomized servcces avadlable wpor request. ..



Bar service
During dinner

‘///()y/‘m/() bar to /()/.) fs%{/ '
4 hours & 5 hours

Ottrer bar serveces.. . .
Martini bar for the first hour

Wine service during dinner

Opecialty drink fountain including. ..
Champagne
Mimosa
Raspberry Champagne
Margarita (regular or Strawberry

Jeweet Treat @éf[oﬂ& ..

6% 0CO 4// C //—0 wela

Served with strawberries and other favorites

Viennese Jable
Garnished with strawberries, coffee station and herbal flavored teas
Displayed the last hour of your reception
Choice of Four Pastries. .. Pliniature Mapoleons, Eclairs, Profiteroles, Fruit Tarts,

Potit Fours, Assorted Cheesecakes, Baklava or chocolates.

Adiitional Dessert oplions. . .
To Be Announced
(++ is @ 20% service & 690 sales tay



