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Minimum of 75 Guests. *Prices are subject to change. *Add 22% service charge and 6% Pennsylvania Sales Tax.  
 

Dinner Buffet 
Choice of Two Entrees 

Choice of Three Entrees 
 

Buffet First Course 
 (Choose One) 

 
Caesar Salad 

Fresh Romaine Lettuce tossed with Caesar Dressing and Parmesan Cheese and 
Topped with Seasoned Croutons 

 
Garden Salad 

Romaine and Iceberg Lettuce with tomatoes and cucumbers and choice of 2 
dressings 

 
Bleu Salad 

Tossed greens with Apples, Bleu Cheese Crumbles, Candied Walnuts and 
Raspberry Vinaigrette  

 
Spinach Salad with Hot Bacon Dressing 

Fresh Spinach sliced Hard Boiled Egg, sliced Mushroom and Hot Bacon Dressing 
 

Soup Du Jour 
 

Grilled Stuffed Portobello Mushroom 
With Mozzarella Cheese, served over Mixed Greens with Balsamic Vinaigrette 

 
Buffet Entrees 

(Choose two or three) 
 

Chicken Italiano 
Breast of Chicken with Onions, Mushrooms and Peppers in a Marinara Sauce 

 
Chicken Marsala 

Escalope of Chicken with a Wild Mushroom and Marsala wine 
 

Chicken Breast with Shallot and Crème  
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Chicken Lo Mein 

 
Chicken Milanese 

 Breast of Chicken with Sundried Tomatoes, Caramelized Onions and White Wine 
 

Herb Roasted Chicken 
Roasted Chicken Breast with Natural Pan Juices 

    
Baked Stuffed Flounder 

Filet of Flounder stuffed with Lump and Claw Crab Meat Filling and served with 
Lemon Butter  

 
Broiled Haddock Dijonnaise 

Filet of Haddock with a Shallot and Dijon Mustard Cream Sauce 
 

Sliced Roast Sirloin of Beef 
Thin sliced Sirloin of Beef with a Shallot, Mushroom and Cracked Black Pepper 

Demi-Glaze 
 

Tips of Beef Stroganoff 
Tips of Beef with Mushrooms and Onions in a brown sauce with Sour Cream, 

served over Noodles 
 

Steak Medallions 
Pepper Steak Medallions served with onions and tri-color peppers 

 
Springtime Pasta 

Julienne strips of Zucchini, Squash, Carrots, Red Bell Peppers and Onions tossed 
in 

Garlic Olive Oil topped with shredded Parmesan Cheese and diced Plum 
Tomatoes over Penne Pasta 

 
Meatballs in Marinara Sauce 

Homemade Meatballs served in marinara sauce 
 
 

Meat Lasagna 
Vegetable Lasagna 
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Fusilli with Ham and Cheese 

Fusilli Pasta with a light Parmesan Cheese Sauce, Gruyere Cheese and diced Ham 
 

Stuffed Shells 
Shells stuffed with Ricotta Cheese and topped with Marinara Sauce 

 
Pork Loin 

Medallions of Pork Tenderloin, pan seared and served with a 
Cognac and Roasted Garlic Demi-Glaze 

 
Hawaiian Grilled Pork Chops 

Center Cut Pork Chops grilled with a homemade Pineapple Salsa 
 
 

Buffet Accompaniments 
(Choose Three) 

 
Spanish Rice 

Rice Pilaf 
Herbed Long Grain and Wild Rice 

Fried Rice 
Roasted Red Bliss Potatoes 

Baked Potato with Sour Cream and Chives 
Ranch Style Red Whipped Potatoes 

Honey Glazed Carrots 
Steamed Vegetable Medley 
Broccoli Spears Polonaise 

 Green Beans and Baby Carrot Medley 
Yellow and Green Squash with Basil and Tomatoes 

 
Freshly baked rolls and butter 

 
Dessert  

 Coffee and Tea Service 
 

*Food Stations are limited to 90 minutes  *Room Fee Applies 
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Dinner Served 
First Course (Choose One) 

 
Garden Salad 

 
Caesar Salad  

 
Bleu Salad 

Tossed greens with Apples, Bleu Cheese Crumbles, Candied Walnuts 
And Raspberry Vinaigrette 

 
Spinach Salad with Hot Bacon Dressing 

Fresh Spinach with sliced Hard-Boiled Eggs, Mushrooms and Hot Bacon Dressing 
 

Fresh Fruit Cup 
 

Broccoli and Cheddar Cheese Soup 
 

Dinner Entrees 
Choose two for your group. Three choices additional per person 

 
Chicken Cordon Bleu 

Breast of Chicken stuffed with Smoked Ham and Baby Swiss, 
Topped with Honey Dijon Cream Sauce 

 
Hunter Style Chicken 

Sautéed Breast of Chicken with Julienne Vegetables and Burgundy Wine Demi-
Glace 

 
Grilled Chicken 

A Grilled Fresh Breast of Spring Chicken served with Mango Salsa 
 
 
 

Apple Brandy Chicken  
Sautéed with Brandy and finished with Apples and Crème 
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Baked Norwegian Salmon 
Filet of Salmon laced with a Chardonnay Lobster Crème Sauce 

 
Stuffed Flounder 

Flounder Filet stuffed with Lump and Claw Crab meat filling, 
With a White Wine and Lemon-Crème Sauce 

 
Broiled Filet of Salmon with Fresh Dill Sauce 

 
Broiled Tilapia 

Broiled and served with a Lemon Pepper Sauce  
 

Baked New England Scrod 
Baked Whitefish with Lemon, Butter and White Wine, topped with Bread Crumbs 

 
Apple Walnut Stuffed Pork Loin 

Roasted Pork Loin with Apple Walnut Stuffing and topped with Cinnamon Butter 
 

Veal, Shrimp and Asparagus Sauté 
Escalopes of Veal served with Shrimp and Asparagus laced with Herb Spiced 

Crème 
 

Delmonico Steak 
 

Prime Rib of Beef 
10oz Queen / 14oz King 

Roasted with Crushed Herbs served with Au Jus 
 

Roasted Sliced Tenderloin of Beef 
Served with a Cognac Peppercorn Sauce 

 
Filet Mignon 

Fresh Cut Tenderloin of Beef Grilled and topped with a Merlot Demi-Glaze 
 

Spaghetti with Meatballs 
Spaghetti noodles tossed in marinara sauce and topped with meatballs 

 
Penne Pasta with Pancetta & Cream 

Penne Pasta tossed with Onions, Pancetta, Garlic and Parmesan Cheese Sauce 
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Lemon and Spinach Fusilli Pasta 

Tossed with Spinach, Garlic, Parmesan, Mushroom, Tomato and Lemon Crème 
 

Dinner Accompaniments 
(Choice of One Vegetable & One Starch) 

Spanish Rice 
Rice Pilaf 

Roasted Red Bliss Potatoes 
Honey Glazed Carrots 

Roasted Vegetable Medley 
Herbed Long Grain and Wild Rice 

Broccoli Spears Polonaise 
Green Beans and Baby Carrot Medley 

Green Beans Almandine 
Baked Potatoes with Sour Cream and Chives 

Ranch Style Red Whipped Potatoes 
Yellow and Green Squash with Basil and Tomatoes 

 
All Served Dinners include a Basket of Freshly Baked Rolls  

 
Soda Bar additional per person 

 
Chef’s Choice of Dessert - Coffee and Tea Service 

 
*Room Fee Applies 


