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Thank you for your interest in The Ramada Hotel and Conference Center, as well
as Wyndham Garden State College at Mountain View Country Club. It’s our
pleasure to provide you with impeccable service, and award winning cuisine

during your stay.

Our banquet and conference menus have been designed to provide you with a
wide variety of options. Please see below for frequently asked questions and
answers which we hope will provide direction as you plan your event. As always,
please let us know how we can best serve you during your event. Thank you again
and we’re thrilled to have this opportunity to partner with you.

Q: Are there a minimum amount of guests required for a banquet event?
A: For all banquet events, a minimum of 15 served guests for lunch or 20 served guests for dinner are required.
Our buffets require a minimum of 25 guests. Certain items may have minimum or maximum requirements.

Q: How soon do I need to provide our menu selections and number of guests attending the event?
A: Menu selections are due 30 days prior to your event and final counts are due 3 business days in advance.

Q: What is the maximum service time for food and beverage?
A: All menu pricing reflects a maximum of 1%5 hours of service time, unless otherwise noted.

Q: Do you allow guests to bring in outside food and beverage?
A: All food and beverage must be purchased through our facility.

Q: Do you accommodate guests with food allergies?

A: We are happy to accommodate medically-required dietary needs when possible with advanced notice.
Special selections are offered for lunch and dinner. Please note: Food prepared in our kitchens may include
major food allergens.

Q: Are tax and gratuity included?

A: Please note that all food and non-alcoholic beverages are subject to both a 6% sales tax, as well as an 18%
service charge. Alcoholic beverages are only subject to an 18% service charge. If your group is exempt from
tax, please provide us with the necessary documentation prior to the event so that we may process your
billing accordingly.

Q: Can I have multiple served entrees?
A: Served entrees may include two preselected choices with an additional option available at $1.00 per
person.

Q: Where do my attendees park?
A: We are happy to provide parking throughout the property which is complimentary to all of our guests.

Q: Does the hotel offer shuttle service?
A: Registered overnight guests traveling to and from University Park Airport are welcome to arrange
transportation with us. Transportation arrangements can be made with our Front Desk with 24 hour notice.



Refreshments




Beverages

Fresh-Brewed Coffee, Decaffeinated Coffee and Assorted Teas.......cccovvuvvvvvvuveeevvnnnnnnn $2.49
Service provided for 1.5 hours
Additional 90 mMinute Tefresh.......ovovviiiiiiiiiieeeeeeeeeeeee e $1.29
Coffee by the gallon.......cicevieriiiieriiiieeeeeee ettt er e $35.00

Assorted Fruit and Vegetable Juices
Unless otherwise requested will include Orange, Apple and Tomato Juice
Service provided for 1.5 hours
P OT POISOM ettt e e e e eeaee e e e e e st eessaaaeeesaneeesanaaessanee $2.79
AddIitional ROUT TeITESR.c...veeeeeeeeee e e e e eaeeeeeeean $1.49
Assorted Bottled Juices
Service provided for 1.5 hours

ON CONSUMPLION. 1ttetterteerieieereieeeesteessesseessesseessessesssessesssessesssessesssesssessessesssens $2.99
Iced Tea

Service provided for 1.5 hours

DT POISON . tivtierieritietieteetieteeseeseereeseereeseeseeseessessessessersersessessessessessersessassassssessenns $2.49

AddItional DOUT TOITES N ceneeeeeeeeeeeeeee et eeeeereeeeeereeeseesaeesseaeeeeas $1.29
Assorted Soft Drinks and Bottled Spring Water

Service provided for 1.5 hours

POt POISOM wevviiieeiieeeeeiieeeeeeeee ettt e e s e s eaae s esaaasessasseseansesssnaseesoansessanes $2.69

ON CONSUMPLION. 1ttettettietierieteeseeseeeseeseesaessesssessessesssessesssessasssessessesssessasseesens $2.00
SPATKIING W ALET . cutivtieiiierieieiitect ettt ettt es s eseeseessesseseesaesaessessensens $3.69
Infused Water
Choice of Two: Cucumber Mint, Citrus Berry, or Tropical

Service provided for 1.5 hours

POt POISOM wvveeeeeeeeeeeee e e eeee e ee e e e aeeeeeeaeeeeeseeessesaesessaeeessesaeessssaeesssseesnseseeensnnes $2.00
All Day BeVETage SEIVICE....evvevierierierierierierieieteteiertertessesessessessessessessessessessessessessessansons $9.50

Coffee and Hot Tea Service for 8 Hours, Accompanied with Morning Juice Service

for 4 Hours and Followed by Afternoon Soda & Iced Tea for 4 Hours.

Half Day Beverage SETVICE e eieieeeeeeeeett ettt ettt ee e e e e e e e e ee e ssasararabreareeeeeeeeeeeeeeennnns $550

Coffee and Hot Tea Service Throughout Accompanied with Juice in the Morning
or Sodas and Bottled Water in the Afternoon.




Patissier

Assorted Breakfast Breads with Flavored Butters......ooeeeeveeeeeeeeeeeieeeeeeeeeeeeeeeen. $2.25/person
ASSOTTEA MUTTINIS vttt et e et eeeeaeeeeeeaeeeseaaaeeeeeseeesseneeesesseessnaeennas $22.99/doz.
ASSOTTEA DIANISI. vttt e e e e e e e e e eeeeeeeaeeenssaeessneeessnnes $25.99/doz.
ASSOTTEA DIOTIULS et eeeeeeeeeeeee e eeeeeeeeaeeeeeeaeeeseseeesseseeesssasaeesesseeessssessssnsessnns $23.99/doz.
Assorted Bagels with Cream Cheese........ocvovvieiieiieriieiieiieieieeieieeeeie e $20.99/doz.
ASSOTTEA COTTEE CaKS . neveeeeeeee e e e eeeeeeeeeeeeeeeeeeeeesesaeesseseeessenaeensnaees $30.99/doz.
Breakfast SAnAWICHES. .. .veeeeeeeeeeeeeeee et e e eee e eeeseeaeeeseaaeesesaeeenenees $3.99/each
Toasted English Muffins, American Cheese, Egg, and Choice of Sausage, Bacon or Ham
CTOTISSANIES e eeeeeeeeeeeeeeeaeeeeeeeeeaaeeeeeesseaaseesesessassaesessssssseesesssaasessessssssasessssssnaneees $23.99/doz.
Warm Cinnamon Buns with [eing.....c..cooveviiieiiiiiioiiieceeeeeeeeeer e $39.99/doz.
Salted Caramel Brownies with Pretzel Topping.......ccceeveevievieeierienienieneeieieennnn, $35.99/doz.
Fresh Baked CooKIies.  uuueeeeeeeeeeeeeeeeeeee e eeeeeeeeaeeeeeseessssssssseseseesssaseeaeeees $17.99/doz.
ASSOTEEA BrOWIIES . evvvveeeeeiieeeeeeeeeeeeee et e eeeeaeaeeeeeseeaaseeesessseaeseesessssaseeeeess $22.99/doz.
Snacks
Potato Chips with Ranch......... $12.00/1b. Pretzels with Honey Mustard..$12.00/1b.
Tortilla Chips & Salsa.............. $12.00/1hb. POPCON..viciiiiiciiiiiereereereeeeen, $12.00/1b.
Soft PretzelS...eeeeereeeeeeieeeeeeneeann, $2.49/person Cajun Snack MiX.......ccveeveenine $12.00/1b.
Vegetable Crudité Tray............. $3.99/person  Sliced Melon Tray................... $4.29/person

All Day Break.............

$13.99/person

Minimum 25 Persons. Food Items Awailable for 1 ¥2 Hours in the Morning and Afternoon.
Pre-Meeting Break: Includes Freshly Brewed Coffee and Decaffeinated Coffee, Herbal Teas, Assorted
Fruit & Vegetable Juices. Soft Drinks and Bottled Water. Plus Your Choice of 3 from the Following:

Assorted Muffins

Assorted Danish

Assorted Bagels with Cream Cheese Assorted Donuts

Assorted Yogurts and Granola
Whole Fruit Bowl
Assorted Granola Bars

Fresh Sliced Melons & Berries
Assorted Coffee Cakes
Assorted Breakfast Breads with Butters

Mid-Morning Refresh: All Beverages are Refreshed.
Afternoon Break: Freshly Brewed Coffee and Decaffeinated Coffee, Herbal Teas, Fresh Brewed

Unsweetened Iced Tea, Assorted Soft Drinks and Bottled Water. Plus Your Choice of 2 of the Following]

Fresh Baked Cookies

Sliced Melons & Berries

Caramel Brownies with Salted Pretzel Topping Soft Baked Pretzels

Double Chocolate Brownies
Assorted Candy Bars

Potato Chips with Ranch Dip
Fresh Vegetable Crudite

Chocolate Covered Eclairs

Whole Fruit Bowl

Pretzels with Honey Mustard Dip
Tortilla Chips and Salsa

1/2 Day Option Available $8.99/person




Themed Breaks

Cost Shown is Per Person. Minimum 25 Persons.
Break Menus Cannot be Substituted for Meals and/or Receptions.
All Themed Breaks have 1.5 hours service time.

COMUINENEAL ..ottt eeeeeae e e e aeeeseaaeeseesaesessaeeensasaessaneeesssseeesnans $7.49
Assorted Muffins, Danish Pastries and Bagels accompanied with Butter, Cream Cheese,
and Preserves. Accompanied with Fruit Juices, Coffee, Tea, and Decaf.

A Fresh-SHCed FrUit....ooooueeeeeiieeeeeeeeeeee et eeeeeeeeeeeeeeaeeesaeeeseaaeeesesaeeessone $1.49

Executive Continental.............ooovviiiiiiiiiiiiiieiiieieeeeeeeeeateeeraee s eeaeesesssesssnesssssaseesones $8.99
Whole Fruit, Assorted Yogurt, Muffins, Bagels, Danish Pastries and Coffee Cakes with

Butter, Cream Cheese, and Preserves. Accompanied with Fruit Juices, Coffee, Tea, and

Decaf.

BaKer’s BasKet......vveeeeeeeeeeee et eeeeeeeeeeeeaeeeeeeseeeseseeeseseesessseessessessssesseessssessssrsaeessn $8.99
An Assortment of Muffins, Danish Pastries, Croissants, Bagels, Coffee Cakes and Donuts
with Butter, Cream Cheese, and Preserves. Accompanied with Coffee, Tea, and Decaf.

i 1.79
Add Assorted ]ulces ........................................................................................................ $ .

ATEEINIOON MUNCRIES. ....veeeeeeeeeeeeeeee et e e e e e e e e eeeeeesaeeesesaeeseesaessersseesssseessnnes $6.99
Chips with Ranch and Pretzels with Honey Mustard Dip, Freshly Baked Cookies and
Assorted Soft Drinks.

SWeEet AN SAltY.....cvieviiiicriiriieriee ettt ettt ettt ettt et b et b ere et ens $8.49
Full Length Hot Dog in a Pretzel Roll accompanied with Honey Mustard Dip. Paired with
Caramel Brownies with Salted Pretzel Crust. Assorted Sodas and Lemonade.

SWEEE T OOt ..ottt e s e aaeeeesessaaaneeesessaanseesessnas $8.49
Assorted Brownies, Dessert Bars and a Mini Cheesecake Assortment with Raspberry Iced
Tea, Assorted Soft Drinks, and Coffee Service.

Ball Park Break.....oooeeeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaeeeeeesesessseesssesaessssssaessessesessssesssenees $8.99
Nacho Bar with Tortilla Chips, Salsa, Warm Cheese Sauce, Sour Cream and Guacamole.
Paired with Soft Baked Pretzels with Honey Mustard Dip and Popcorn. Assorted Sodas and
Fresh Brewed Unsweetened Iced Tea.

Heart Healthy...........coooovvioviiiioiiieiciiee ettt eere et eev e ere e ev e sseersesseersersaersensenns $9.49
Sliced Melon and Berry Display, Fresh Vegetable Crudit¢, Red Pepper Hummus with
Assorted Crackers, Assorted Granola Bars and Hand Fruit Selection. Fresh Brewed Coffee,
Unsweetened Iced Tea, Assorted Sodas and Bottled Water.



Day Meeting Package (DMP)
$43 Per Person Plus Applicable Taxes

Includes:
— Morning: Chef’s Choice of Two Pastry Items and Sliced Melon
— Afternoon: Our Chef’s Selection of Sweets and Treats
— Continuous Beverage Service - AM Selections to Include Assorted
Juices. Coffee, Decaf, Bottled Water and Sodas Available All Day.
— Meeting Room Rental
— Bountiful Hot Luncheon Buffet Featuring Soup, Salad, Three Hot Entrees (one
vegetarian), Vegetable, Potato
or Rice, Bread Service, Assorted Desserts and Coffee, Decaf and Iced Tea
— Audio-Visual Equipment
— LCD Projector
— High Speed Internet Access
—TV/VCR/DVD Player
— Overhead Projector
— Projection Screen
— Flipchart
— Wireless or Handheld Microphone

— Banquet Service Charge is Included in Pricing

— Full Day and Half Day Options Available

— Menu Items Vary Daily

— Minimum of 25 Guests



Breakfast
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Buffets
Minimum 25 Persons for Buffets.
YOGUIE BAT ..ottt ettt ettt ettt re et ettt enaren $9.99
Vanilla Yogurt, 2 Flavored Yogurts, Bananas, Strawberries, Blueberries, Brown Sugar, Honey, and

Granola, and Assorted Breakfast Breads with Flavored Butters. Accompanied with Coffee, Tea,
and Decaf.

FLenChl TOASE.c...ooeviiieiieeeeeeeeeeeee et ettt e et e e e e s et e e eaneeenaeeenaseen $9.99

Thick Cut French Toast Accompanied with Warm Maple Syrup, Strawberries, Walnuts, Whipped
Cream, and Powdered Sugar, Scrambled Eggs and Home Fried Breakfast Potatoes. Accompanied
with Fruit Juices, Coffee, Tea, and Decaf.

e NNIEEAILY . ...oviievieieceeeceeeee ettt et ere et et e estsetseenseeaseerseenseenseenseeneas $10.49

Assorted Juices, Assorted Cold Cereals, Assorted Yogurt, Hot Oatmeal with Brown Sugar,
Traditional Scrambled Eggs, and French Toast Accompanied with Warm Maple Syrup, Strawberries,
Walnuts, Whipped Cream, and Powdered Sugar OR Waffles Accompanied with Warm Maple
Syrup, Chocolate Chips, Walnuts, Blueberries, Coconut, Strawberries, Whipped Cream and

Powdered Sugar. Accompanied with Coffee, Tea, and Decaf.
Add Breakfast Potatoes..........ccvviivviieiiiiiiieeieeeeeeeeeee et eaeeeanesennes $1.99

Healthy Start......ccvoooviieiieieceeeeeeeeeeeeeeeee ettt ens e eaaeenes $11.49
Assorted Cold Cereals, Hot Oatmeal with Brown Sugar, Fresh Berries and Assorted Sliced Melons,
Assorted Yogurt, and Assorted Bagels and Breakfast Breads with Butter & Cream Cheese.

Accompanied with Fruit Juices, Coffee, Tea, and Decaf.
Add Vegetable Quiche (Tomato & Spinach)........cceeveevieviierieiioiiiicreeeeereereeeeere e $3.75

Happy Valley Buffet.........covoiviiiiiiiiiiiieeeeeeeeeeeeeeeeeeeeeeeee e $11.99

Assorted Danish Pastries and Muffins, Traditional and Western Scrambled Eggs, Choice of Waffles
Accompanied with Warm Maple Syrup, Chocolate Chips, Walnuts, Blueberries, Coconut,
Strawberries, Whipped Cream and Powdered Sugar OR French Toast Accompanied with Warm
Maple Syrup, Strawberries, Walnuts, Whipped Cream, and Powdered Sugar, (choice of one meat)
Bacon, Sausage, or Ham, and Home Fried Breakfast Potatoes. Accompanied with Fruit Juices,

Coffee, Tea, and Decaf.

Add Additional Breakfast MEat........cocuueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeesseeeeessenes $1.99
Add Yogurt with Granola & Berries........c.coveeiieiieiiiiiieeieeieeieeeere e $4.25
Farmer’s BU . ..co.vveeeeeee oo e e e e eeseaeeeeseaaeeessaaeesssaaessneeesns $13.49

Assorted Pastries and Muffins, Traditional Scrambled Eggs OR Egg Frittata, (choice of two meats)
Bacon, Sausage, or Ham; Diced Breakfast Potatoes, Buttermilk Biscuits with Sausage Gravy, French
Toast Accompanied with Warm Maple Syrup, Strawberries, Walnuts, Whipped Cream, and
Powdered Sugar, and Waffles Accompanied with Warm Maple Syrup, Chocolate Chips, Walnuts,
Blueberries, Coconut, Strawberries, Whipped Cream and Powdered Sugar. Accompanied with Fruit
Juices, Coffee, Tea, and Decaf.

Add Additional Breakfast MEat........cc..veeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeaesseeseeesssaees $1.99
Add Yogurt with Granola & Berries..........cccoovevvierieviieiiviieiieieeeeeieeeeereee e $4.25
Add Omelet Station to any Buffet (Maximum 150 GUEStS)........cocvvvvvieeveeineieneeennen. $5.99
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Served Selections

Yogurt-Granola Parfait............cccoovviiiiiiiioiiiiieeeeeeee et $8.49
Strawberry Yogurt Layered with Crunchy Granola and Topped with Fresh Berries.
Accompanied with a Blueberry Muffin, and Orange Juice, Coffee, Tea, and Decaf.

.
-American breaktast
............................................................................................... .

Two Fluffy Scrambled Eggs, Home-Fried Potatoes, Choice of Bacon or Sausage, and Toast.
Accompanied with Orange Juice, Coffee, Tea, and Decaf.

TRE GEIAALE. ..o e e e aeeee e e eeeesaeeesaseeesesaeessneesssesseessns $9.99
Choice of Waffles Accompanied with Warm Maple Syrup, Chocolate Chips, Walnuts,
Blueberries, Coconut, Strawberries, Whipped Cream and Powdered Sugar OR French
Toast Accompanied with Warm Maple Syrup, Strawberries, Walnuts, Whipped Cream,

and Powdered Sugar, with Choice of Bacon, Sausage, or Ham. Accompanied with Orange
Juice, Coffee, Tea, or Decaf.




Brunch

12



Buffets

Minimum 25 Persons for Buffets.

Happy Valley Brunch.........c..ooovooiiiiiiiiiiiicciiceee ettt erneerneeene e $19.99
Tossed Greens Salad with Garden Vegetables and Assorted Dressings
Chef’s Pasta Salad
Fresh Sliced Melon Display
Fresh Baked Rolls and Breads
Traditional Scrambled Eggs and Egg Frittata
Bacon and Country Sausage Links
Thick Cut French Toast Accompanied with Warm Maple Syrup, Strawberries, Walnuts,
Whipped Cream, and Powdered Sugar OR Waffles Accompanied with Warm Maple Syrup,
Chocolate Chips, Walnuts, Blueberries, Coconut, Strawberries, Whipped Cream and
Powdered Sugar
Herb Baked Boneless-Skinless Chicken Breast
Pasta al Fresca with Fresh Vegetables, Linguine and Garlic-Butter Sauce
Herb Roasted Red Skin Potatoes
Fresh Vegetable Du Jour
Assorted Breakfast Pastries
Chilled Fruit and Vegetable Juices
Chef’s Dessert Station
Coffee, Tea, and Decaffeinated Coffee

Add Carving StAtiON.........cvevviiiieiiiiieieeeieeeeee ettt ettt ers e ereeers e ers e $6.99
Choice of Baked Virginia Ham with Bourbon-Cherry Glaze, Herb Roasted Breast of Turkey with Pan
Gravy, or Top Round of Beef with Garlic Au Jus and Horseradish

Add Bagels With LoXeeee..vioiioiiiiiiiiiiiiicieeeeeeeeeeeee ettt et ens e $4.29
Add an Omelet Station (Maximum 150 GUESES).ueeeereeeeeeeeeeeeeeeeeeeeeeeeeeeeeseererseeeeens $5.99

13
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Mt Nittany Brunchu........ccooovioiiiiiiiiieece et ees $23.99
Tossed Greens Salad with Assorted Dressings
Caesar Salad
Pasta Salad
Assorted Breads and Rolls
Smoked Salmon with Bagels and Cream Cheese
Fresh Sliced Melon and Berry Display
Assorted Cheese Board with Crackers and Flatbreads
Scrambled Eggs
Bacon and Country Sausage Links
Herb Roasted Yukon Potatoes and Rice Pilaf
Grilled Salmon with Honey-Dijon Glaze
Pasta al Fresca with Fresh Vegetables, Linguini and Garlic-Butter Sauce
Chicken Cordon Bleu
Chef’s Vegetable Du Jour
Assorted Breakfast Pastries
Assorted Chilled Juices
Chef’s Dessert Display
Coffee, Tea and Decaffeinated Coffee

Add Carving Stati 6.99
ALVINE STATIOM...cevviiiiiiiiiieeeeteeeeeeeeeeeeeeessnriaesaaerrrrraareateeeeeeeeessesssssssssssssssssssmsssssssee .

Choice of Baked Virginia Ham with Bourbon-Cherry Glaze, Herb Roasted Breast of Turkey with Pan
Gravy, or Top Round of Beef with Garlic Au Jus and Horseradish
Add Bagels With LoXeeee..viovioiiiiiieiiiiiiicieeeeeeeeeee ettt ers st ens e $4.29

Add an Omelet Station (Maximum 150 GUESES).eueeeereeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseererseeeeenns $5.99



Lunch

Luncheon Selections Available Until 2pm

15



16

Luncheon Entrees

(luncheon entrée accompaniments listed on page 19)

StUfed ChICKEN Breast. . .. oeeeeeeeeeeeeeeeeeeeee e eeeeeeeeeeeeeeeeaeeeeeeaeseseesaeesssreessssaeesas $15.49
Boneless Breast of Chicken filled with Corn Bread Stuffing and finished with Sauce

Supreme.

Herb Roasted Breast of TULKEY.......cccoovviiiiiiiieieeeeeeeeeieeeeeeeeeee oot eseeaeenaeas $14.99
With Honey-Cranberry Glaze and Country Dressing.

ChicCKen SCallOPinie.....ccuvevuveeiieiieiieeieeeeeteeeeeeeeesteeseesesseesssesssessssssssosssssssosssesseons $17.99
Lightly Breaded Boneless Chicken Breast with Garlic Lemon Cream Sauce.

ClRICKEN ParmieSani...cc.eeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseeeaeeeeeeressseseeesseseesssesneessssseesssnneees $16.99
Breaded Chicken Breast smothered in Rich Marinara Sauce and Mozzarella Cheese. Served
on a bed of Warm Spaghetti.

Pork and Beef
POTK MedallionsSeeee..eeeeeeeeeeeeeeeeeeeeeeeeee et eeeeeeeeeseaeeeeaeeeeeeesaaeessaeessseeesaseesaneens $16.99
Pork Loin rubbed with Adobo Seasoning and Tomatillo Salsa.

London Broil.........oooiviiioiiieceieeeeeeeeeee et .

Seared Medium-Rare and accompanied with a Mushroom Demi.

FLAE TEOM STEAK ..ottt e e e e eaee e e eseaeeeaeeeaaeesaeeens $18.99
Six-Ounce Grilled Beef Steak with a Garlic-Chive Butter.

FALet IMAGIION ...evvivieiiieiieee ettt ettt es et en et enseeteensenesenseneenean $28.99
Six-Ounce Filet with Red Wine Demi Glace.
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Luncheon Entrees

Seafood

BaKked COd.....ooiiiiioiiieeeeeeeeeee ettt e sttt s aan e s eannes $16.99
Baked with a Corn Meal Crust.

Oven Roasted Salmioni..........ooovviiiiiiiiiiiiiieeceeeeeee et eaee et eseanesseans $18.99
Fillet of Salmon with Lemon Dill Cream.

Grilled SRrimp SKEWETS..........coviieiiieiiieniieieeieeeir ettt ereeers et eeseessessesseense e $16.99
Two Skewers of Succulent Seasoned Shrimp, Grilled Peppers, Onions, and Squash.

Pastas
CREESE TOTTEIIN. ..veeeeeeeee oottt e e ee e e aee e e eaeeeeeeaaeeseenaesenssaeeseseeessneeens $14.99
Topped with Herbed Marinara Sauce and Shredded Parmesan Cheese.
Pasta @l FreSCa. . veeueeeeeeeeeeeeeeeeee ettt e e eeaeeesee e s eesaeeesaneeseaeesaeeesaeens $15.99
___ Penne Pasta Tossed with Fresh, Seasonal Sautéed Vegetables and Garlic-Butter Sauce.

LaSAGNA. ..ottt ettt ettt et etb ettt e teets e rteerbeenreeeneenns $15.99
Choice of Meat Lasagna with Red Sauce or Vegetable Lasagna filled with Creamy Alfredo
and Vegetable Medley.

Egoplant Parmesan..........c..coviovioiiiiiioiioiceieeeieereeere ettt ereeeas et reereeeaseenseenes $15.99
Hearty Eggplant Breaded and Fried atop Spaghetti and smothered with rich Marinara
Sauce and Creamy Mozzarella Cheese.
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Luncheon Entrees

/// RIA N
/ pR1Ay N\

o
P & / Vegetarian/Vegan Entrees
V) ChOPPEd SAlad.......oceeeveoeeeeeeeeeeeeeeeeeeee oo $11.99
Crisp Lettuce, Onion, Fresh Mushroom, Green Peppers, Black Olives, Sweet Corn,
Crunchy Broccoli, and Walnuts dressed with a Bleu Cheese-Balsamic Vinaigrette.

@ Grilled Vegetable & Toftu Kabobs..........ccvooviiiiiiiiiiiiiieeeeeeeeeeeeeeee e $14.99
Chargrilled Onions, Green Peppers, Roasted Tomato, and Tofu topped with Tahini Sauce.

@ Baked Vegetable Enchiladas.........c..oocvovviiiiiiiiiiiiiicieeieeeeeeeeeeeee e $14.99
Roasted Vegetables rolled in Corn Tortillas with a Spicy Enchilada Sauce.

@ Thai Red CUITY.....oviiieiiieieiiieicteeeeiet ettt nee $14.99

Rich Red Curry Coconut Sauce with Tofu, Sweet Potatoes, Coconut, and Snap Peas.

v Hawaiian Vegetarian SIoppY JOES......coovviiiiiiiiiiiiiiiiiiieeceieeceeie et $14.99
Quorn Sloppy Joe with Red Beans and Pineapple in Chile Sauce served on a Hawaiian
Roll and topped with Muenster Cheese.

Vegan Zucching Pasta.........c.oocooovioiiiiiiiiiciiieee ettt easeanans $14.99
Served with Wilted Spinach, Mushrooms and Rich Marinara Sauce.

v WL MUSHIOOM CrePes......oouvieiieiiieieiieiieeieeeieeeeee ettt ettt et eseeas e $14.99
Two Crepes overflowing with Porcini, Portobello, and Oyster Mushrooms topped with a

Light Sherry Cream Sauce.

cwmns - Gluten Free Entrees
(Includes Gluten-Free Dessert)

Rice NOOALE Pad TRAL...ccuveiiieeeeeeeeeeeeeeeee e eeeeeeeteeeaeeseaeeesaeeesseeseneeean $14.99
Shredded Red Cabbage, Broccoli, Julienned Carrots, Snap Peas, Roasted Peanuts, and
Cilantro served on a bed of Rice Noodles.

Corn & Vegetable Tostadas. ........cc.oovivvioiiiiioriiorienieeieeeereeeeeere e ere e ersese s esserseees $14.99
Roasted Squash, Onions, Peppers, and Eggplant stacked between Fried Corn Tortillas
with Roasted Red Pepper Sauce and Popcorn.

SRIIMP & GIALS...uviiviirierieriereieri ettt ettt ettt ere et ereere et e erseersenseersenseersenseensenes $16.99
Blackened, Cajun Shrimp with Diced Onion, Tomato, and Spinach with White Wine
Butter Sauce served over Creamy Corn Grits.

Pork Ragout with Creamy Polenta.............ccovvieieiieiiiiioiioiecieeeeereee e eene e $14.99
Served with Sweet Potatoes, Coconut, and Snap Peas.
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Luncheon Accompaniments

All luncheon entrees, excluding pastas, include choice of one of each accompaniment listed below,
bread service, coffee, decaf, tea, and iced tea. Pasta selections include choice of soup or salad, bread
service, dessert selection, and beverage service.

Soups and Salads

Fresh Diced Fruit Medley L)

Tossed Greens Salad with Assorted Dressings

Caesar Salad
Cheddar Broccoli Soup

Winter Salad of Romaine Lettuce, Apples,
Cranberries, Walnuts, and Pomegranate Vinaigrette 2 and Herbed Vinaigrette &2

Rice Pilaf
Baked Potato
Mashed Red Skin Potatoes with Garlic

Green Beans with Sesame Seeds
Fresh Steamed Broccoli Florets

Chef’s Vegetable Medley

Chocolate Cake

Red Velvet Cake

Apple Walnut Crumb Cake
Key Lime Pie

Vanilla Ice Cream with Chocolate Sauce

Cheesecake with Blueberry Topping
Raspberry Swirl Cheesecake

Minestrone Soup

Chicken and Rice Soup o (upon request)
New England Clam Chowder
Summer Salad of Iceberg Lettuce,

Cucumbers, Tomatoes, Feta, Pine Nuts

(1) (1)

Baked Sweet Potato
Herb Roasted Red Potatoes
Pierogies and Onions (contains gluten)
Vegetables ™
Honey Glazed Carrots
Sweet Corn Kernels with Butter
Roasted Brussels Sprouts

Desserts
Carrot Cake
Lemon Layer Cake
Black Forest Cake
Apple Caramel Pie
Chocolate Mousse
Tiramisu

Deluxe selections (add $1 per person)

Peanut Butter Pie

Turtle Cheesecake

Mini Chocolate Lava Cake
White Chocolate Raspberry Cake

Pecan Bourbon Pie
Mini Caramel Salted Cheesecake

Chocolate Truffle Torte
Blueberry Cheesecake
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Sandwiches and Wraps
Roasted Vegetable WTap........c.ooovioeiiiiiiiiieieeiieeeeeeeteeee ettt enseas $9.49

Oven Roasted Tomato, Portabella Mushroom, Carrots and Zucchini served chilled with crisp
Romaine and Red Pepper Hummus in a Spinach Tortilla.

Chicken Caesar WILAP.......c.ooviovieviieeeiieeeeeeeeeeteeeeeteeeteeteeseeeseesseseessesessssseessosssessons $9.49
Breaded Chicken Tenders, Crisp Romaine, and Caesar Dressing wrapped into a soft
Honey-Wheat Tortilla.

Grilled Chicken SandWichi..........oooiiieeeeoeeeeeeeeee e eeee e eeeeeaeeeeeeeeeeeaeeeas $9.49
Boneless Breast of Chicken Topped with Sautéed Onion and Swiss Cheese all served on a
Kaiser Roll with Lettuce and Tomato.

TULKEY CLUD . ..ottt et e et e s s et e sassensesassosasenaeas $9.99
Smoked Breast of Turkey layered with Crisp Lettuce, Garden Fresh Tomato, Bacon Strips,
and Mayonnaise.

Ham and Cheese WTap.....c..ooovevveviviiiieeeeeeeeeeeeeeteeee et eseeeseesaeesaessasessssssessasosasssass $9.99
Sliced Ham with Shredded Cheddar and Jack Cheeses, Lettuce and Spicy Mustard in a soft
Tortilla Wrap.

Pecan Chicken Salad WTap......oocvovviviiiiiiiieieeeeeeee ettt e eaessse e sesssessessaeesaes $10.49
Grilled Breast of Chicken Salad with Toasted Pecans and Grapes on a soft Tortilla with crisp
Lettuce.

Charbroiled BUr@er...........oovvieviieiiiiiieiieiieeie ettt ere e erseerseerseenee s s $11.49
Half Pound Beef Patty on a Kaiser Roll with Lettuce, Tomato, Sliced Onion and Sliced
Cheese.
All sandwiches and wraps are served with potato chips, pickle spear and accompanied
with fresh-brewed coffee, decaffeinated coffee, tea and iced tea.

Add Soup to any SandWich..........c.ooovieiiiiiiiiiiiiicice e $2.79
Add Cookies or Brownies to any Sandwich...........ccoooviiiiviiiiiiiiiiiiiiiceee $1.99
Add Dessert to any SandWichi...........c..coovvioiiiiiiiiiirieecee e $3.49
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Entrée Salads
Fresh Fruit SALad. ... .oooeeeeeeeeeeeeeeeeeeeeeeee e e ae e e e e e eeeeseeeereeeseesesaesessessenes $9.49
Fresh Sliced Melons and Berries with Cottage Cheese.

CREE Salad.......oviiioeiiieeeeeeeeeeeeee ettt e e s et e e eaaa e s eaaaee s $10.99
Crisp Tossed Greens and Garden Vegetables topped with Julienne Turkey and Ham,
feathered Cheddar and Jack Cheeses, and Hard-Cooked Egg.

Grilled CRicken Salad......co.oveeeeeeeeeeeeeeeeeeee et e e e e e eeeaeeesereeessaaeeessneeens $11.99
Crisp Lettuce Medley with Fresh Garden Vegetables and topped off with Sliced Grilled
Breast of Chicken.

Grilled Steak Salad..........cc.vovvveiiiiiiiiiieeeiieeeie ettt eerae e esae e s srae s ssraaaeeeians $12.99
Crisp Tossed Greens, Slivered Onions, Carrots, Mushrooms, Baby Corn, Tomato
Broccoli, and American Cheese topped with Grilled Flat Iron Steak.

Chicken Caesar SAlad........co.veeeeeeeeeeeeeeeeeeeee e ee e e eee e eeeeaeeeseeaeeessesseesesseesssnaees $11.99
Classic Caesar Salad topped off with Sliced Grilled Breast of Chicken.

BBQ Chicken Cobb Salad..........ccoooiiiiiiiiiiiiieieieieeeeeeeeeee e $13.99
Romaine Lettuce, Tomato, Bacon, Avocado, Hard Cooked Egg, Chives, Bleu Cheese
Crumbles with House-Made Peach Vinaigrette Topped with BBQ Chicken Breast.

SUMMET SALAd. . .cooiiiiiiiiiie ettt sraae e saae s e aa e e saaeeeerneeeas $10.99
Crunchy Iceberg Lettuce, Cucumbers, Tomatoes, Feta Cheese, Pine Nuts with Herbed
Vinaigrette.
All salads are accompanied with bread service, fresh-brewed coffee,
decaffeinated coffee, tea and iced tea.

Add Soup to any entrée Salad............ccooeviieiieiiiiiiieiieee s $2.79
Add Brownies or Cookies to any entrée Salad.............coovvviieviiiiiiiiiiiiiiiiicceeeeeens $1.99
Add Dessert to any entrée Salad............cccooeeviviiiioiieiiiiceceeeeeer e $3.49
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BOXed LunCheS .................................................................................................... $1 1.99

Includes your choice of up to 4 options for groups over 25 persons.

Includes your choice of up to 2 options for groups under 25 persons.

¢ Ham & Cheese Wrap - Sliced Ham with Shredded Cheddar Cheese in a Whole Wheat
Tortilla Wrap

e Roasted Veggie Wrap - Oven Roasted Tomato, Portabella Mushroom, Carrots and
Zucchini served chilled with Crisp Romaine and Red Pepper Hummus in a Spinach
Tortilla.

* Chef Salad Wrap - Tossed Greens, Garden Vegetables with Julienne Turkey and Ham
accompanied with a side of Italian Dressing.

* Turkey Hoagie - Sliced Breast of Turkey with Lettuce, Tomato, Onion, and Swiss Cheese
with a side of Italian Dressing.

* Roast Beef Sandwich - Sliced Beef on a Kaiser Roll with Pepper-Jack Cheese, Lettuce,
Tomato and Onion.

_Falafel & Spinach Tortilla (+$2) - Chickpea Falafel with Spinach, Lettuce, Tomato and
Tzatziki Sauce. ;

-----

All boxed lunches include potato chips, apple, chocolate chip cookies, and cold beverage.
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Luncheon Buffets

Minimum 25 Persons for Buffets.
All Luncheon Buffets have 1.5 hours of service time.

Express Deli BUffet........co.oooviioiioiiiiiiciicccceceeee et eas e ers et ae e $12.99
Minimum 15 Persons  Tossed Greens Salad with Assorted Accompaniments
Macaroni Salad OR Pasta Salad
Deli Platter with Roast Beef, Turkey, and Ham
Choice of Tuna Salad OR Chicken Salad Sandwich Spread
Assorted Rolls and Breads
Crisp Lettuce, Tomato, Onion, and Sliced Cheeses
Potato Chips
Caramel Pretzel Crusted Brownies and Fresh Baked Cookies
Coffee, Tea, Decaffeinated Coffee, Iced Tea

Add Three Item Dessert Buffet.........ooooueeeeeoeeeeeeeeeeeee e ee e eeeeeeeseeaeeens $2.79
DIl BUFLEL.....eiiiiiieeiiieeeeeeeeeeeeeeeee ettt eats e eas s esnaseeaasssanesennes $14.99
Minimum 25 Persons Soup du Jour

Tossed Greens Salad with Assorted Accompaniments
Choice of Two: Macaroni Salad, Potato Salad, Pasta Salad OR Fresh Fruit Bowl
Deli Platter with Roast Beef, Turkey, and Ham
Tuna Salad and Chicken Salad Sandwich Spread
Assorted Rolls and Breads
Crisp Lettuce, Tomato, Onion, and Sliced Cheeses
Potato Chips and Tortilla Chips with Salsa
Caramel Pretzel Crusted Brownies and Fresh Baked Cookies
Coffee, Tea, Decaffeinated Coffee, Iced Tea

PAZZA BUTLEC ..ottt eeeaeessae e esaeeseaeeeaeeesaeeesanes $14.99
Two Pizza Slices per Person Tossed Greens Salad and Caesar Salad

Minimum 25 Persons Fresh Hearth Baked Pizzas Include:

Maximum 100 Persons Cheese Pizza

Meat Pizza (Pepperoni, Sausage, Ham, Bacon, Salami)
Two Topping Pizza (Pepperoni, Ham, Sausage, Bacon, Salami, Broccoli, Jalapeno, Olives,
Roasted Peppers, Onions, Tomatoes, Mushrooms, Banana Peppers, Extra Cheese)

Blueberry Cobbler Dessert Pizza
Coffee, Tea, Decaffeinated Coffee, Iced Tea



24

Tailgate Buffet

Minimum 25 Persons

Add Three Item Dessert Buffet

Tossed Greens Salad with Assorted Dressings
Pasta Salad and Macaroni Salad
Fresh Sliced Seasonal Fruits and Melons
Charbroiled Half-Pound Hamburgers
Hot Dogs
BBQ Breast of Chicken
Assorted Sandwich Rolls
Lettuce, Tomato, Onion, and Sliced Cheeses
Potato Chips
Assorted Brownies and Cookies

Coffee, Tea, Decaffeinated Coffee, Iced Tea

The Market Grill BUffet....oooooeeeeeeeeeeeeeeeeeeeeee et eeeeeeaaaeeaeeeeseeseesssssssseeesassenes

Minimum 25 Persons

The Southwest

Minimum 25 Persons

Tossed Greens Salad and Caesar Salad
Potato Salad
Choice of Beef, Turkey or Vegan Chili
[talian Sausage Links
[talian-Marinated Grilled Chicken Breast
Meatballs with Marinara
Sautéed Peppers, Onions and Mushrooms
Shredded Pepper-Jack and Cheddar-Jack Cheeses
Assorted Sandwich Rolls
Corn Tortilla Chips and Potato Chips
Assorted Cookies and Brownies

Coffee, Tea, Decaffeinated Coffee, Iced Tea

BUffet.. oot
Tossed Greens Salad with Assorted Accompaniments
Choice of Spicy Beef or Vegan Chili
Cole Slaw
Build Your Own Taco Bar with:

Ground Beef, Pulled Chicken, Pulled BBQ Pork
Sour Cream, Salsa, Shredded Lettuce,
Shredded Cheeses, Onion, and Tomato
Soft and Hard Taco Shells and Sandwich Rolls
Tortilla Chips with Warm Cheese Sauce
Spanish Rice
Southwest Corn Medley
Raspberry-Cheesecake Chimichangas
Coffee, Tea, Decaffeinated Coffee, Iced Tea



Taste of Italy Buffet..........oooooiiiiiiiioiiie e $15.99
Minimum 25 Persons Minestrone Soup
Caesar Salad
Cucumber-Tomato Salad
Antipasto Tray with Cubed Meats, Cheeses and Chilled, Grilled Vegetables
Garlic Bread
Choice of Traditional Lasagna OR Cheese Manicotti with Red Sauce
Pasta al Fresco
Chicken Vera Cruz with Mediterranean Sauce
Sicilian Vegetable Medley
Tiramisu and Cannolis

Coffee, Tea, Decaffeinated Coffee, Iced Tea

SIAET BUI ..ottt s et e e s saas s e s eraneesssansessraanees $15.99
Minimum 25 Persons Soup du Jour
Tossed Greens Salad with Assorted Dressings
Bow Tie Pasta Salad

Seasonal Whole Fruit and Assorted Granola Bars
Your Choice of Three Sliders:
Ham & Cheese, BBQ Pork, Bahn Mi, Crab Cake, Meatball, OR Eggplant Parmesan
Potato Chips
Assorted Mini Desserts
Coffee, Tea, Decaffeinated Coffee, Iced Tea

HAWATIAN BUTEEE. ... eeeeeeeeeeeeeeeeeeeeeeee e e e e e e eeeeesaeeesesseessessaesseseesesssesensneees $15.99
Minimum 25 Persons Tossed Greens Salad with Assorted Dressings
Hawaiian Coleslaw
Bacon-Wrapped Pineapple
Coconut Rice
Hawaiian Sweet Rolls
Your Choice of Two Entrées:
Sticky Orange-Pineapple Chicken Green Tea Pasta with Vegetables
Roast Pork with Pineapple-Papaya Salsa Red Curry Coconut-Lime Chicken
Pulled Pork Grilled Chicken Breast with Glazed Pineapple
Rice & Red Beans
Fresh Vegetable Medley
Pineapple Upside Down Cake
Coffee, Tea, Decaffeinated Coffee, Iced Tea



Happy Valley Buffet

Minimum 25 Persons

Starters
(choice of three)
Tossed Green Caesar Salad
Fresh Cut Fruit Salad Soup Du Jour
Potato Salad Macaroni Salad
Pasta Salad Cole Slaw

Assorted Cheese and Cracker Board Fresh Sliced Melon and Berry Display

Entrées
London Broil with Mushroom Demi Caramel Crusted Baked Cod
Pasta Al Fresca Beef Tips with Mushroom Gravy
Cheese Tortellini Vegetarian Wild Mushroom Crepes
Adobo Pork Medallions Traditional Lasagna
Chicken Vera Cruz Vegetarian Lasagna
Chicken Cordon Bleu Gluten Free Vegetable Enchilada

Herb Roasted Breast of Turkey with Pan Gravy
Herb Roasted Breast of Chicken with Pan Gravy

Accompaniments
(choice of two)
Wild Rice Pilaf Roasted Red Skin Potatoes
Chef’s Vegetable Medley Sweet Corn Kernels with Butter
Steamed Broccoli Honey Glazed Carrots
Roasted Brussels Sprouts Macaroni & Cheese
Mashed Red Skin Potatoes Pierogies and Onions

Assorted Bread Service
Chef’s Dessert Display
Coffee, Tea, Decaffeinated Coffee, Iced Tea

TWO BIEECES. ...t e e e e e e e ettt rr e e e e e e eeeeeeeeeeees $17.99
TREEE EIEI@ES. ..veieoeiviiiieiiiee ettt e s e raas e s et e e seaaaessenaneeaes $19.99
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Dinner Entrees

(dinner accompaniments listed on page 32)

Beef and Pork
LONAON BIOTL ittt et e e e e e e aeeseaeeeseaeeeseseeessenaesessseeanaans $22.99
Served with Mushroom Demi.

SHCed SILLOIN OF BEET ..ottt e eeeeeeaeeeeeaaeeeeeaeeseaaeeeseaeeens $24.99
Slow Roasted and served with Bourbon Demi Glace.
SUFfEd POrK CROD.....viiiiieiieieee ettt ettt eaae oo saessasssasesaseosaseas $26.99
Filled with Apple-Cranberry Stuffing.
AODO POTK Medallion....cceeeveeeeeeeeeeeeeeeeeeeeee e e eeaeeeeeeeeeeeaeeeeeresesesaesssneeesseneees $27.99
Served with Tomatillo Salsa.
Prime RID Of Bef...conneeeeeeeeeeeeeeeeeee e e e e aeeeeeeaeeeseneessssaessssaeessssaeeens $30.99
Slow Roasted and served with Au Jus.
NEW YOIk SrIP StEAK.....vooveeeveeieeiieeeeeeeeeeeeeeteeeee ettt e eeveesseese s sessesseessesasonens $34.99
12-Ounce Grilled Steak with Lemon Chive Compound Butter.
FALet MAGIION.....cvviviviiiieie ettt ettt ettt enteereenbeeseenseenserseessenseessenseans $37.99
6-Ounce Bacon Wrapped Center Cut Filet with Roasted Garlic Demi Glace.

Poultry
Chicken Cordon BLet.........oooviiiiiiiiiiieieieeeeeeeeeeeeeeeeee et esaaeessanesssanes $21.99

Breaded Breast of Chicken Filled with Ham and Swiss Cheese.

Stuffed Chicken Breast.........ooviiiiiiiiiieiiiiieieeeeieeeeete e eeeeeeeeeeaeeeessseesssaesssssssessans $21.99
Filled with Corn Bread Stuffing and accompanied with Sauce Supreme.

Grilled Breast of ChiCKen..........ccvooiivioiirieiiirieeeteere ettt eer v v e ereereaen $23.99
With Barley and Wild Mushroom Medley and Smoked Paprika Butter.

tatler I Lo L) 1 P e .

Frenched Breast Roasted with Pan Gravy and accompanied with Lemon-Butter Sauce.
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Dinner Entrees

Seafood
Corn Meal Crusted COd.....ooommeeeeeeeeeeeeee e ee e e e e eeeeeeeeeeeaeessesaeessseneeaneas $21.99
Baked with a Corn Meal Crust.

Grilled FAllet Of SalmOmi.....coeueveeeeeeeeeeeeee e ee e eeeeeaeeeeeeeeeeeeeaeeeseaaeessrnesesenes $24.99
Served on a Bed of Sautéed Spinach with Lemon Dill Sauce.

. .
ahi-iviani
................................................................................................................... .
I opped with Warm Fruit Salsa.

R SIMAPPET ..ttt ettt ettt e s e e s s e raeesasssaseeaseesaeesssesasesanesanean $25.99
Baked with Banana-Jalapeno Butter.

CAD CAKES..oneeeeeeeeeeeeeeee e e e e e e e ae e eeeeaeeee e e ees e e essaaseeesssaeessasseessesseesnnnes $30.99
Two of the “Best-in-Town” Cakes and Served with Spicy Remoulade.

Pastas
PASTA Al FLOSCAc.nevveeeeeeeeeeeeeee et e e e e e e ae e e e e aeeeeeaeeeessasesessseeessesseessssaeessenseesnns $17.49
Penne Pasta with Fresh Steamed Vegetable Medley and Garlic-Butter Sauce.
=+2%%- (Gluten Free Pasta Available for Additional $2.00 per person.)
RAVIOLL. ettt e e e e e e e e e e e s s ee e seaeesessaeesesaeesssseesssseeessssaesessaeeens $17.49

Filled with Spinach, Garlic and Cheese. Topped with Tomato-Basil Cream Sauce.

LASAZNA. ...ttt ettt ettt a ettt e ettt aeentenas $17.99
Choice of Meat Lasagna with Red Sauce OR Vegetable Lasagna with Cream Sauce.

Open Faced Chicken Ravioli.........ccooovivoiiviiiiiiiiioieieieeeeeeieeseeseeeeeerseeessessessaeenans $19.99
Cheese Ravioli and Grilled Chicken with Sundried Tomato and Pesto Cream Sauce.

SRLIMP SCAMPI...cviivieviiiieriieriee ettt ettt ettt e et ere et ers et e erseessersenssersenssereens $19.99
Linguini Pasta and Sautéed Shrimp with Traditional Garlic Butter Sauce.
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Dinner Entrees

SULE QU TUIE .ottt e e sttt e e e e s ssastseesessaaaseesssssanasesessons $42.99

6 oz. Filet Mignon and a 4 oz. Crab Cake.

LaAD QU SO ettt e e e e e et ee e s e e eete e s e e eee e asraeesseaaeanan $32.99
Boneless Pork Chop and a 6 oz. Salmon Fillet.
Y QL SCa... ittt ear e enaas $34.99
Grilled Frenched Breast of Chicken and Succulent Shrimp.
/; >\\IA,.;\
eV ) .
P " Vegetarian/Vegan Entrees
V) CRoPPed Salad......o.veeeeveeeeeeeeeeeeeeeeeeeeeeeeeeeeee et et e eesesseeoseseesonesens $19.99

Crisp Lettuce, Onion, Fresh Mushroom, Green Peppers, Black Olives, Sweet Corn,
Crunchy Broccoli, and Walnuts dressed with a Bleu Cheese-Balsamic Vinaigrette.

Grilled Vegetable & Tofu Kabobs........cc.ccooveeviioiiieiiiiiiiiieeieiceie e $21.99
Chargrilled Onions, Green Peppers, Roasted Tomato, and Tofu topped with Tahini Sauce.

@ Baked Vegetable Enchiladas.........c...coovoviiiiiiiiiiiiiiiiiieeeccieee e $23.99
Roasted Vegetables rolled in Corn Tortillas with a Spicy Enchilada Sauce.

@ Thai Red CULTY...ooiiieieieieieicieeieeseeecet ettt ettt a bbb aeseens $21.99
Rich Red Curry Coconut Sauce with Tofu, Sweet Potatoes, Coconut, and Snap Peas.

V) Hawaiian Vegetarian SIOPDY JOES...... oo eeeeveeereeeerereereeereseeresssoresseresesssessnnss $20.99

\ Quorn Sloppy Joe with Red Beans and Pineapple in Chile Sauce served on a Hawaiian
Roll and topped with Muenster Cheese.

@ Vegan ZUcchini Pasta.........cc.ooviviiiiiiiiioiiciiceeeeeeeeeeeee et $23.99
Served with Wilted Spinach, Mushrooms and Rich Marinara Sauce.

V) Wild MUShroom Crepes.........c.cveuieveieiieieierieriieseeiesiessesessessesssessesesseseesessesssessens $21.99
Two Crepes overflowing with Porcini, Portobello, and Oyster Mushrooms topped with a

Light Sherry Cream Sauce.
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Dinner Entrees

GLUTEN FREE

“>==" Gluten Free Entrees
(Includes Gluten-Free Dessert)

Rice NOOALE Pad Thai.....ccoouviiiiiiiiiiiieiieiieeeeeieeeeeeeeeeeeee et s s eaae e eraasesesansesenns $21.99
Shredded Red Cabbage, Broccoli, Julienned Carrots, Snap Peas, Roasted Peanuts, and
Cilantro served on a bed of Rice Noodles.

Corn & Vegetable Tostadas........c.ooovvvvviveeievieeeieiieeeeeeseeeseeseessesssssessssosasessesssonns $21.99
Roasted Squash, Onions, Peppers, and Eggplant stacked between Fried Corn Tortillas
with Roasted Red Pepper Sauce and Popcorn.

SRIIMP & GIALS. .. vviviieiieeieieeeeeeeeee ettt ettt et ettt ea e ettt e easesaseas et e easenseens $24.99
Blackened, Cajun Shrimp with Diced Onion, Tomato, and Spinach with White Wine
Butter Sauce served over Creamy Corn Grits.

Pork Ragout with Creamy Polenta...........cccoovvieiioiiieiiiiiiiieieceeereeeree e ereees $21.99

Served with Sweet Potatoes, Coconut, and Snap Peas.
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Dinner Accompaniments

All dinner entrees excluding pastas, include choice of one of each accompaniment listed below,
bread service, coffee, decaf, tea, and iced tea. Pasta selections include choice of appetizer, salad,
bread service, dessert selection, and beverage service.

Appetizers
Chef’s Soup Du Jour Baked Potato Soup
Seasoned Mixed Olives New England Clam Chowder
Cheddar Broccoli Soup Vegan Corn and Bean Chili m
Tuscan Chicken Bean Soup Shrimp Cocktail (+$8/person) M
Tomato Bisque Mini Crab Cakes with Remoulade (+$8/person)
Salads
Tossed Greens with Assorted Dressings M Caesar Salad
Bruschetta with Tomato, Mozzarella and Basil Fresh Fruit Mélange @
Spinach, Prosciutto and Fig Salad m Summer Salad of Iceberg Lettuce, Cucumbers,
Winter Salad of Romaine Lettuce, Apples, Tomatoes, Feta, Pine Nuts & Herbed Vinaigrette m
Cranberries, Walnuts & Pomegranate Vinaigrette
Sides ™
Rice Pilaf Mashed Red Skin Potatoes with Gravy
Baked Sweet Potato Potatoes Au Gratin (contains gluten)
Baked Potato Asparagus Risotto
Herb Roasted Red Potatoes Pierogies and Onions (contains gluten)
Vegetables®
Green Beans with Sesame Seeds Steamed Broccoli Florets
Honey Glazed Carrots Sweet Corn Kernels with Butter
Garlic Zucchini “Pasta” Chef’s Vegetable Medley
Roasted Brussels Sprouts
Desserts
Chocolate Cake Carrot Cake
Red Velvet Cake Lemon Layer Cake
Apple Walnut Crumb Cake Black Forest Cake
Key Lime Pie Tiramisu
Apple Caramel Pie Chocolate Mousse
Vanilla Ice Cream with Chocolate Sauce Cheesecake with Blueberry Topping

Raspberry Swirl Cheesecake

Deluxe selections (add $1 per person)

Peanut Butter Pie Pecan Bourbon Pie

Turtle Cheesecake Mini Caramel Salted Cheesecake
Mini Chocolate Lava Cake Chocolate Truffle Torte

White Chocolate Raspberry Cake Blueberry Cheesecake
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Dinner Buffets
Minimum 25 Persons for Buffets.
All Dinner Buffets have 1.5 hours of service time.

ALLSEASON PACTIIC ..eiiivvviiieiiiieeeiiee ettt seaae e e s eaaseeseraseeesansessrannas $19.99
Minimum 25 Persons Tossed Green Salad

Potato Salad

Pasta Salad

Fresh Sliced Melon Displays
BBQ Chicken or Herb Roasted Chicken
Chargrilled Hamburgers
Hot Dogs
Roasted Red Skin Potatoes
Baked Beans
Fresh Vegetable Medley OR Corn on the Cob (Seasonal Availability)
Assorted Sandwich Rolls and Accompaniments

Assorted Brownies and Fruit Pies
Coffee, Tea, Decaffeinated Coffee, Iced Tea and Lemonade

Add Country Style BBQ Spare Ribs..........c.oovoiiiorioiiiiiiieieieeeeeeeeeteeee oo $4.99
Add BBQ PUlled PoOrK......oo.vioiiiiieieeeeieeeeeeeeeeeeeeeteeteeae et et es st esasesasesaseseans $3.99
Pasta Buffet. ..ottt e e e e aae e s et e s e saat e st e e s eranaesoas $20.99
Minimum 25 Persons Tossed Green Salad and Caesar Salad

Garlic Bread and Assorted Rolls
Penne, Linguini and Fettuccini Pastas
Marinara, Meat Sauce and Creamy Alfredo Sauce
Your Choice of One:
Traditional Meat Lasagna, Vegetarian Lasagna with Cream Sauce
OR Cheese Tortellini with Vodka Sauce
Choice of Chicken Marsala OR Chicken Vera Cruz
Fresh Vegetable Medley
Individually Pre-set Tiramisu
Coffee, Tea, Decaffeinated Coffee, Iced Tea



Happy Valley Harvest........c..coovieiiiiiioiiiiiieieieeeie ettt evs s sese et eesseenseense e $23.99
Minimum 25 Persons Tossed Green Salad
Potato Salad and Pasta Salad
Assorted Rolls and Butter

Choice of Two:
London Broil with Mushroom Demi
Sliced Beef Sirloin with Roasted Garlic Demi
Herb Roasted Breast of Turkey and Pan Gravy
Cornmeal Crusted Cod
Boneless Skinless Chicken Breast Dijon
Meat Lasagna
Cheese Tortellini with Vodka Sauce
Pasta Al Fresco
Sliced Pork Loin with Country Apple-Cranberry Dressing

Herb Roasted Red Skin Potatoes OR Rice Pilaf
Fresh Vegetable Medley
Chef’s Dessert Display
Coffee, Tea, Decaffeinated Coffee, Iced Tea

The TUSCAN BUIEOL....ceeeeeeeeeeeeeeeee ettt e eeeaeeeaeeeeaeeesanaeseaeeens $25.99
Minimum 25 Persons

Tossed Green Salad
Caesar Salad
Marinated Mushroom and Artichoke Salad with Dijon Vinaigrette OR Tuscan Bean Soup
Antipasto Displays with Assorted Cured Meats, Cubed Cheeses and Chilled Vegetables
Garlic Bread and Assorted Rolls
Herb Roasted, Sliced Beef Sirloin with Roasted Garlic and Mushroom Jus
Flounder Mediterranean with Roasted Tomatoes, Capers and Spinach
Chicken Saltimbocca with Sage Butter Sauce
Sicilian Vegetable Medley
Herb Roasted Red Skin Potatoes
Chef’s Dessert Display

Coffee, Tea, Decaffeinated Coffee, Iced Tea
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Pit: RUAST

Based on Awailability

Whole HOG ROGSE........ocoviiiiiiiiiiiciieie ettt ettt ettt easeeaseenseeessesnseens $29.99
Minimum 25 Persons Tossed Green Salad
Cornbread
Rolls, Barbecue Sauce, Cabbage Slaw, and Horseradish Sauce
Whole Seasoned Hog
Choice of Two:
Potato Salad
Pasta Salad
Macaroni Salad
Fresh Melon Display
Macaroni & Cheese
Baked Beans
Corn on the Cob (Seasonal Availability)
Assorted Brownies and Carrot Cake
Coffee, Tea, Decaffeinated Coffee, Iced Tea, Lemonade

ROASE 1hie ROOSE.c..evvviiieiiieeeieeeeeeeeee ettt e e e s eraaaesssaaseessaassesssaneeens $32.99
Minimum 25 Persons Tossed Green Salad
Cornbread
Rolls, Barbecue Sauce, Cabbage Slaw, and Horseradish Sauce
Whole Seasoned Hog
Barbecue Chicken
Choice of Two:
Potato Salad
Pasta Salad
Macaroni Salad
Fresh Melon Display
Macaroni & Cheese
Baked Beans
Corn on the Cob (Seasonal Availability)
Assorted Brownies and Carrot Cake

Coffee, Tea, Decaffeinated Coffee, Iced Tea, Lemonade



Create Your Own Buffet

Minimum 25 Persons

Starters
(choice of three)

Tossed Green Salad Macaroni Salad
Caesar Salad Marinated Mushroom & Artichokes
Pasta Salad Fresh Sliced Melon Displays
Potato Salad Fresh Fruit Salad
Chef’s Soup Du Jour Cucumber Onion Salad

Entrees
Herb Roasted Turkey Breast and Pan Gravy Cornmeal Crusted Cod
Stuffed Chicken Breast with Cornbread Stuffing Grilled Fillet of Salmon with Lemon Dill Cream
and Sauce Supreme Sauce
Chicken Picatta Traditional Meat Lasagna
Cheese Tortellini with Vodka Sauce Vegetable Lasagna with White Sauce
Pasta Al Fresco Herb Roasted Half Chicken
Beef Tips Bourguignon Chicken Cordon Bleu with Sauce Supreme

Sliced Sirloin of Beef with Roasted Garlic Demi London Broil with Mushroom Demi
Honey-Rosemary Glazed Sliced Pork Loin with Apple-Cranberry Stuffing

Accompaniments
(choice of three)

Rice Pilaf Green Beans with Sesame Seeds
Macaroni & Cheese Honey Glazed Carrots
Baked Potato with Butter & Sour Cream Fresh Steamed Broccoli
Herb Roasted Red Potatoes Sweet Corn Kernels with Butter
Mashed Red Skin Potatoes with Gravy Fresh Vegetable Medley
Potatoes Au Gratin Roasted Brussels Sprouts

Chef’s Dessert Display

Coffee, Tea, Decaffeinated Coffee, Iced Tea

WO EIUELEES. ... vieiiiiiriiiiiieieeeeeeeeeeeeeeeee e eertrtarrrrrrraaeeeeeeeeeeeeesssesssssssssrsrsssrssseeeaeees $2599
TRIEE @IUEIEES...vveeeeevveieeeiieieeeieeeeeetee ettt eete e e te e e e st e e e e ertaeesensrseeennnes $2799

36
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Prime RID BUIEOt .. .eeeeeeeeeeeeeeeeeeeeeeeeeeee e eeeeaee e e aeeeeeaeeeeeaeeeesnaessaneees $35.99
Minimum 25 Persons

Chef Carved Slow Roasted Prime Rib of Beef with Horseradish and Garlic Au Jus.

Starters
(choice of three)
Tossed Green Salad Seafood Bisque
Caesar Salad Marinated Mixed Olives
Pasta Salad Potato Salad
New England Clam Chowder Marinated Mushroom & Artichokes
Fresh Sliced Melon Displays Fresh Fruit Salad
Chef’s Soup Du Jour Prosciutto & Fig Crostini
Grilled Prosciutto Melon Satay
Entrees
(choice of two)
Chicken Cordon Bleu with Sauce Supreme Pasta Al Fresco
Grilled Salmon with Lemon Dill Sauce Traditional Meat Lasagna
Cornmeal Crusted Cod Chicken Vera Cruz
Mushroom Ravioli with Basil Pesto Cheese Tortellini with Vodka Sauce
Wild Mushroom Crepes Stuffed Chicken Breast with Cornbread

Stuffing and Sauce Supreme

Accompaniments
(choice of three)

Rice Pilaf Green Beans with Sesame Seeds
Potatoes Au Gratin Honey Glazed Carrots

Baked Potato with Butter & Sour Cream Fresh Steamed Broccoli

Herb Roasted Red Potatoes Sweet Corn Kernels with Butter
Mashed Red Skin Potatoes with Gravy Fresh Vegetable Medley
Roasted Brussels Sprouts Garlic Squash “Spaghetti Pasta”

Chef’s Dessert Display

Coffee, Tea, Decaffeinated Coffee, Iced Tea
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Dinner Buffet Enhancers

Prices Per Person

Chef’s Carving Station (minimum 40 guests)

Prime Rib of Beef with Garlic Jus and Prepared Horseradish.........cc.coovvvvieiieiinnnnnne. $8.49
Peppered New York Strip Loin with Dijon-Black Pepper Sauce.........coeovvveviereinneennnn. $10.49
Top Round of Beef with Garlic JUs.....cceoviervieieriieieieeiceeee e $6.99
Tenderloin of Beef with Bourbon Demi Glace.......uveeeeeeveeeoiieeeeeeeeeeeeeeeeeeeeeeeeeenes $13.49
Herb Roasted Breast of Turkey with Pan Gravy........ccceeveeiieienieiieneeieiieieeeeeeeieeenns $6.99
Sugar Glazed Ham with Bourbon-Cherry Glaze.........cocveevievieviinieniiniciieieieeieieeneeenen $6.99
Baked Salmon €N CroUte...uuuiiieiiiiiiieiieieeeeeeeeeee ettt ee e e eaaaesonaeessaaesssnans $5.99

(Whole Fillet of Salmon with Scallop Mousseline and Baked in a Pastry Shell)

Pasta Bar (minimum 40 GUESES).....ccvieriioiiieieieieieieeereeeieeereeerseeseeeesseesseesseeseeesseessesssens $6.99
Staff Attended Station with Selections from the Following and Accompanied with Garlic
Bread.

Pastas (choice of two)
Penne, Linguini, Fettucini, Cheese Tortellini, Bucatini, Fusilli, Bow Tie
Sauces (choice of three)

Marinara, Bolognese, Vodka, Alfredo, Basil Pesto, Herbed Garlic & Wine

Mashed Potato Bar (minimum 40 gUESES).....cc.eevveerieriierieiieriereeeeereereereeseeseesseereessenns $5.99
Mashed Red Skin Potatoes Accompanied with Chives, Chopped Bacon, Whipped Butter,
Sour Cream, Cheddar-Jack Cheese and Gravy

Macaroni & Cheese Bar (minimum 40 gUests).......cccceveerieeriiviieiierieieeieeeeereeseeneeneeens $6.99
White Cheese Mac-n-Cheese, Yellow Cheese Mac-n-Cheese Accompanied with Bacon Bits,

Broccoli, Peas, Scallions, Mini Meatballs, Sundried Tomatoes, and Salsa

Slider Bar (minimum 40 QUESES)......cecvvieiieriireeeierieriereeereereereereereeereeseeesserseseersensees $9.99
Turkey, Vegan, Certified Angus, and Chicken Sliders Accompanied with Assorted Cheeses,
Bacon, Sauteed Mushrooms, Onions, Crumbled Bleu Cheese, and Avocados
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Hors

d’ Oeuvres
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Cold Displays and Platters
Approximately 50 Guests Per Tray

Fresh Vegetable Crudité..........cccoovviioviiiiioiiiiiieieeeeeeeeeeeeeeee et $130.00
Served with Ranch and Hummus Dips.

Domestic Cheese DiSplay...........oovoveiieiiiieieeieeieeeteeeeeeteete e erseesasessseseosessasons $150.00
Served with Honey Mustard Dip and Cracker Display.

Fresh Fruit and Melon Display........c..coooovviiviiiiioieoeieieeeeeeeeeeeeeee e $175.00
Served with Yogurt Dip and Berries.

Artisan Cheese DISPIAY.........oovvviiviiiiiiiiieee ettt et et esaseesesseesaessasesaseens $200.00
Assorted Imported and Artisanal Cheeses with Crackers, Flatbreads and Dips.

ANPASTO DHSPLAY....vviioviiiiiieiiceieeeeeee ettt ettt ettt eneas $215.00
Assorted Cured Meats, Cubed Cheeses and Chilled, Grilled Vegetables.

CRATCULETIE BOArd. ... oeeeeeeeeeeeeeeee e e ee e e e e e e e eeseeseeeseesaeessneesseneessennes $230.00
An Assortment of Smoked and Cured Meats and Pickled Vegetables accompanied with Spicy
Mustard and Flatbreads.

Churchi owns ALLCT o et iiiiititiiirititititetitiieteterieiererererereserorerososorerororererosororsrsronsnens .

An Assortment of Thin-Sliced “Peppered” Tenderloin of Beef, Mojo Pork Loin
and Grilled Portabella, with Assorted Sandwich Spreads and Mini Rolls.

Cold Trays or Butlered Hors d’ Oeuvres

50 Pieces Per Tray
CRILed SHIIMIP...viiiviiieeiieeieeeeeeeeeeeeee ettt e et s eaeeeas e e aaeseasssenassonassssanessanseon $130.00
Served with Lemon and Tangy Cocktail Sauce.
Fresh Melon Wrapped with Proscititto...........coveeviivrieeiioieeieeeeeeieeeeeveeereeenne e $120.00
Assorted Finger Sandwiches...........cc.oooviiiiieiiiiiioiiiiiiceceeceeeeeeeve e $80.00

Assortment of Traditional and Honey Wheat Tortilla Pinwheels.

ASSOTEEA CaANAPES...cvveeeeieeeeeeeeeeeeeieeeteete et eeete et e ateeateeasseasesasesasesssessssosasesasesnseonns $125.00
Chef’s Assortment of Pates, Duxelles, Mousses and Croquettes.

Shrimp Salad Canapes..........c.oovieviiriieriiriierieeiereee ettt ettt eers et erserseereens $160.00
House Made Shrimp Salad on top of Sliced Cucumber and Flatbread.

Roasted Vegetable Tartlets...........cccoovviieiioviiiiiiiieieeiieeeeeeeeeeeeee e eneeeneens $130.00
Oven Roasted Vegetable Medley in a Bite-Sized Pastry Cup.

Smoked Salmon MOUSSE...........cvievieiierierieriirieeeereere ettt ere et ers s ereeersereeereenns $160.00
Smoked Salmon Spread on Thin Sliced Cucumbers.
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Hot Hors d’ Oeuvres
50 pieces Per Tray

Coconut Battered Shrimp with Mango Dip........coocoovviioiiioiiiiiniiieeceeeeeeeeeeeene $145.00
Beef Satay with Thai Garlic Dipping Sauce...........ocoovvevvvvveivieeeeeeieeeeeeeeeeeeveenean $130.00
Bacon Wrapped SCallops.........covviiiiiieiiiiiiieieieeeeeeie ettt et eeree e erveeene e $150.00
Mini Egg Rolls with DUck SauCe........cccvveviiiiieiiiiieeeeeeeeeeeeeeeeeeeeeee e $80.00
Coconut Chicken with Mango Dip........cccooieiioiiiiieiiiecieeeeeeeee et $115.00
Pastry Wrapped Cocktail Franks..........c..ccoovvvoiiiiiiiioiiioiiecieeeeeeeeeeeeeeee e $80.00
MINT QUICKE. ...ttt ettt et e st e sas e e asonnsssasesanesans $95.00
Buffalo Style Chicken Wings with Bleu Cheese, Ranch, Celery and Carrots......... $80.00
Mini Beef Wellington..........oovivviiiiiieieieciieeeeeeeee et ee e enseeaseennaens $180.00
Mini Crab Cakes with Spicy Remoulade.............cccovvvviviiviiiiiiiiiiiiieeieeiecveeieeans $150.00
SPANIKOPILA ... vevvieviieiieeeie ettt ettt et ettt re e tseeateesteeteeesseerseenteeesseseeesseenseenreaes $95.00
Mini Chicken Cordon BLeU........oooveeoieeeeeeeeeeeeeeee et eeeeeeeeeeseaessaeeenan $95.00
Mushrooms Stuffed With Crab Meat...........ooovuviiiviieiiiiieeeiieeeeeeieeeeeeeeeeeseeeeesraeseens $120.00
Cocktail Meatballs (Swedish OR SWeet & SOUT)..ceueerieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeseens $70.00
Potato Skins with Cheese, Bacon and Sour Cream.........cc.coeevvvvvvevveeeeemnviieeeeeeieenns $70.00
Chicken Satay with Thai Garlic Dipping Sauce..........cccccooveevvieiieieiciiierieeirienreenenn $100.00
Beef Tenderloin BroChette. . ... ..o eeeeeeeeeaeeeeseeeraeeeessssenaaes $105.00
Chicken Quesadilla with Salsa & Sour Cream...........cooovvviiviiviiiiiiiiiiiiieeceieeeeee, $95.00
BrUSCRE A .. vttt ettt eereaaeeeseaeaeessaeesseaeesesaneeeeseneeessne $85.00
Fried RiSOtto Balls........c..covoovioiioiiiiieiiiiieeiereeeer ettt ettt ev e ereeersereeensennae $125.00



Snack Food

Potato Chips with Ranch................... $12.00/1b. Cajun Snack Mix.....$12.00/1b.
Tortilla Chips & Salsa......ccceevevenee. $12.00/1hb. Popcorn.....cveeeeveene. $12.00/1b.
Pretzels with Honey Mustard Dip......$12.00/1b.

Hearth Baked Pizzas

Baked Fresh To Order From Our Hearth Oven

MEAt LOVEIS..cneveeeieeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeene 7” Small $9.......... 16” Large $14
Herbed Red Sauce, Ham, Sausage, Pepperoni, and Provolone-Mozzarella Blend.

Veggie Pizza.....ccccooovivviiiiiiciieieeeeeeeeeeee e 7” Small $9.......... 16” Large $14
Mushrooms, Olives, Peppers, Onions, Red Sauce and Cheese.

Create Your Own Pizza......coooueeeeeeeveeeeeeeeeeenn. 7” Small $7.......... 16” Large $12
Herbed Red Sauce and Blended Cheeses with your Choice of Toppings: Pepperoni,
Ham, Sausage, Bacon, Salami, Broccoli, Jalapeno, Roasted Peppers, Onions, Tomatoes,
Olives, Mushrooms, Banana Peppers, Extra Cheese. Add $1 per Topping.
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Social Reception
$30.99 per Person

Minimum 40 Persons

Fresh Vegetable Crudités
International Cheese Displays
Fresh Sliced Fruits and Berries

Choice of Two Butlered Hors d” Oeuvres: (one hour service time)

Steamed and Chilled Shrimp with Cocktail Suace Chicken Satay with Thai Garlic Dip

Beef Satay with Thai Garlic Dipping Sauce Bacon Wrapped Scallops
Mini Crab Cakes Mini Chicken Cordon Bleu
Chicken Quesadillas Mini Beef Wellington

Choice of Two Hot Hors d’ Oeuvres Station: (one hour service time)
Coconut Battered Shrimp with Mango Dip Mini Egg Rolls with Duck Sauce
Cocktail Meatballs (Swedish OR Sweet & Sour) Red Curry Beef Tenderloin Brochette
Coconut Battered Chicken Potato Skins with Cheese, Bacon, and
Pastry Wrapped Cocktail Franks Sour Cream

Choice of One Carving Station:
Bourbon-Cherry Glazed Ham
New York Strip Loin of Beef with Dijon Black Pepper Sauce
Herb Roasted Breast of Turkey with Pan Gravy
Accompanied with Assorted Rolls and Spreads

Choice of Two Salad Station:
Tossed Greens Salad Caesar Salad

Potato Salad Marinated Mushroom and Roasted Vegetables Salad

Choice of One Attended Bar:

Pasta Bar: A Selection of Fettuccini, Penne and Linguini Pasta with Choice of Three Sauces:

Marinara, Vodka, Red Clam, Alfredo, Herbed Garlic-Wine Sauce

Macaroni & Cheese Bar: White Cheese Mac-n-Cheese, Yellow Cheese Mac-n-Cheese
Accompanied with Bacon Bits, Broccoli, Peas, Scallions, Mini Meatballs, Sundried Tomatoes,
and Salsa

Slider Bar: Turkey, Vegan, Certified Angus, and Chicken Sliders Accompanied with Assorted
Cheeses, Bacon, Sautéed Mushrooms, Onions, Crumbled Bleu Cheese, and Avocados

Chef’s Dessert Display

Fresh-brewed Coffee, Decaffeinated Coffee, Tea and Iced Tea
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Grand Courtyard Reception
$41.99 per Person

Minimum 40 Persons

Choice of Two Butlered Hors d’ Oeuvres (from Hors d’ Oeuvres Selections)

(one hour service time)

Choice of Two Hot Hors d” Oeuvres Station (from Hors d’ Oeuvres Selections)

(one hour service time)

Cold Displays
A Bountiful Selection of Fresh Fruits, Cheeses, and Vegetables with Various Dipping
Sauces and Spreads.

(one hour service time)

Made-to-Order Salad Station
Caesar Salad with Fresh Grated Parmesan

Tossed Green Salad with an Array of Garden Vegetables and Dressings
Accompanied with Fresh Baked Rolls and Breads

Choice of Two Carving Station:
Leg of Lamb with Pinot Noir Reduction Pork Roulade Filled with Marinated Vegetables
Tenderloin of Beef with Au Jus Prime Rib of Beef
Roasted Young Turkey with Country Bread Stuffing and Pan Gravy

Sautée Station
Watch as Our Chefs Prepare Your Favorite Pastas and Stir Fry Before Your Eyes.
Accompanied by a Variety of Sauces, Oils, Herbs, and Spices.

Fresh Julienne of Vegetables Jumbo Shrimp and Day Boat Scallops
Assorted Pastas (Fettuccini, Linguini and Penne) Chicken and Beef

Choice of Three Accompaniments:

Potatoes Au Gratin Honey Glazed Carrots

Green Beans with Sesame Seeds Herb Roasted Red Potatoes
Rice Pilaf Fresh Steamed Broccoli

Chef’s Vegetable Medley Sweet Corn Kernels with Butter

Deluxe Dessert Station

Fresh-brewed Coffee, Decaffeinated Coffee, Tea and Iced Tea
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The Ice Cream Social
$8.99 per Person

Minimum 25 Guests
*Requires 3 day advance notice *Flavors subject to availability

Make Your Own Sundae Bar
Your Choice of Two Berkey Creamery Ice Creams:
Vanilla Chocolate Strawberry Bittersweet Mint
Peachy Paterno Alumni Swirl Butter Pecan Death by Chocolate
WPSU Coffee Break Coconut Chip Peanut Butter Swirl
Cookie N Cream  Chocolate Chip Cookie Dough  Keeny Beany
Bananas
Nuts
Cherries
Candy Sprinkles
Strawberry Topping
Hot Fudge and Hot Caramel Sauce
Whipped Cream

The Shortcake Reception
$8.99 per Person
Minimum 25 Guests

Make Your Own Shortcake Bar
Angel Food Cake
Pound Cake
Shortcake
Fresh Blueberries
Fresh Strawberries
Fresh Peaches
Chocolate Sauce
Caramel Sauce
Whipped Cream

Vanilla Ice Cream
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Beverages

All wine and liqguor must be provided by the property. An on-site contact person must be designated for the event. This
person should be authorized to act, in all instances, on behalf of the entire organization or group holding the event.
Alcoholic beverage service may not be provided for more than six hours throughout the course of any single event. Take-
out alcohol of any kind will not be permitted. We reserve the right to refuse alcoholic beverages to anyone under the
influence, without proper ID, or to anyone not being of legal age. Guests under the age of 21 consuming or attempting
to purchase alcoholic beverages will be prosecuted, and all function-related bars will be closed and removed. Staff will
card any guest ordering alcohol that they deem to appear under the age of 30 in accordance with Pennsylvania law.
Patrons are required to show their valid ID. Acceptable forms of ID in Pennsylvania are a valid photo driver’s license or
state ID card, a valid photo armed forces 1D, and a valid photo passport or travel visa. Any unauthorized alcoholic
beverages will be confiscated. In the event of unauthorized alcoholic beverages, management may choose to terminate

the event and bill the group for the full guaranteed number of guests as agreed in advance of the function.
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Banquet Beverage Service
A bartender fee of $30.00 per hour will be added to all bars under $300.00 in sales.

Hosted Bar Pricing (per hour, per person)

House Brands Call Brands Premium Brands
I** Hour $10.00 $11.00 $12.00
2™ Hour $7.00 $8.00 $9.00
Each Additional Hour $4.50 $5.25 $6.00

Hosted and Cash Bar Pricing

We offer three tiers of cash and hosted bars. Hosted bars are calculated upon consumption, by
the drink. Upon the closing of the bar we will base invoices on accurate inventories with
pricing listed as follows for 1.25 ounce mixed cocktails.

Each tier will also be stocked with brands from the previous level so that your guests will have
an adequate selection.

House Brands $5.00 Per Mixed Drink
House Brand Liquors are chosen by our Beverage Manager and will include the following, plus
domestic bottled beers and wines:

Bourbon, Whiskey, Scotch, Vodka, Gin, Rum, Tequila and a variety of Cordials and Mixers

Call Brands $6.00 Per Mixed Drink
Call brand bars will be stocked with our current selections of the following, plus domestic and
imported bottled beers and wines:

Bourbon Whiskeys Scotch
Jim Beam Seagram’s 7 Cutty Sark
Old Gran Dad Seagram’s VO
Canadian Club Tequila
Cuervo Gold
Vodka Rum Gin
Smirnoff Bacardi Silver Beefeater
Captain Morgan



Premium Brands $7.00 Per Mixed Drink

Premium bars will be stocked with the following items as well as those from the previous
selections, domestic and imported bottled beers, and wine:

Bourbons Whiskeys Scotch
Makers Mark Jameson Dewar's
Jack Daniels Crown Royal J&B
Eagle Rare Johnnie Walker Red
Vodka Gin Rum
Absolut Tanqueray Meyers Dark
Stolichnaya Malibu
Tito’s Cordials & Liqueurs

Southern Comfort

Kahlua

Amaretto Di Sorrona

Jagermeister

Beer and Wine

Bottled Beer Selections Wine Selections by the Glass $6.50
Coors Light $4.00 Appropriate Varietals Chosen
Miller Light $4.00 by our Beverage Manager to include:
Yuengling Lager $4.00 Chardonnay, Pinot Grigio,
Corona $5.00 White Zinfandel, Cabernet and Merlot

Founders All Day IPA $6.00
Victory Prima Pilsner $6.00

Yards Love Stout $6.00

Keg Beer Selection Punch

Coors Light $225.00 Champagne Punch $60.00/gallon
Miller Light $225.00 Non-Alcoholic Punch $20.00/gallon
Yuengling Lager $225.00 Sangria $60.00/gallon

Budweiser or Bud Light $225.00
Import and Craft Beer Keg Pricing Available Upon Request

Additional Selections Available Upon Request
Please Ask Your Sales Manager for Pricing

Beverage Cart Service (Golf Course Only)
Domestic Canned Beer $3.50
Imported and Craft Canned Beer $4.75
Assorted Powerades $2.50 Assorted Canned Sodas & Bottled Water $2.00
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7 Audio Visual

Poditm MiICTOPRONE. ...vivieviiericiiitieieeeeeteet ettt ettt et et ers e $15.00
Wireless Lapel Microphone.......cviovviieiieiiioiieiiiiieeie ettt ev e v ereees $45.00
Wireless Hand-Held Microphone.......c.oovievioiioviiiiiieeeceieeeereeeeeeee oo $30.00
TeleViSiON,/ VR COMDO . uuttttteeeeee et eee e eeeeeaeeesseaeeeeseeaesessasesssssaeessrseessans $35.00
PreSENEAtION REINOTE .eeeeeeeeeeeeeee et eeeeeeeeeeeeeeeeeaeeeeeaeeseeseeesseseeesssseessnssseeesennes $15.00
PrOJECTION SCIEEM. . vieviiviirierieriereese et oot est ettt esb et e b e s et essesseesesseseeseeseesessesseseeseenas $15.00
SPEAKET PRONE. ...iiviiviiiiiiiiiee ettt ettt et ettt ettt eseereereereeneereessereeae s $35.00
Dry Erase Board W/Markers.......covoviioiiiiiiiiieriiieeie ettt ese s s ess s e $25.00
FLIPChatrt W/MAarKers.....vovviviiiieieiiiieieriete ettt s et bttt es s e besensans $15.00
LCD PrOjECtOT ceeueieeeuiieeeieeeiiteeniteesieeeraeeireesiseesssaesssesssseesssaesssessnsseessssssssesnssesssessnsns $150.00
LLaSET P OO v vieiiviee ettt ettt e e aae e eeaaeeseaaaeesesaneesssnasesssnasessssansesssasassssans $15.00
Audio-visual Technician, Per HOUT......cc.oovioiiiiiiiieeeceeeeeeeeeeeeeee e $45.00
LapPtOD COMPULET...vivievievierierieseesiesiestestessessessessessessessessessessessessessessessessessesessessessesens $75.00
DANICE FLOOT vttt ettt et e s st saaessassesseesasessassesasssssasessanes $75.00



LINEN COLOR SELECTIONS

TABLE LINENS

WHITE DAMASK

BURGUNDY DAMASK

FOREST GREEN DAMASK

BLACK DAMASK OVERLAY

POINSETTIA OVERLAY

i

BAHAMA OVERLAY
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REMBRANDT OVERLAY
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TABLE SKIRTING

BURGUNDY

FOREST GREEN

NAVY BLUE

WHITE

NAPKINS

BLACK

BURGUNDY

FOREST GREEN

NAVY BLUE

PURPLE

LAVENDER

YELLOW

EGGPLANT

PETAL PINK

GRAY

BABY BLUE

* Due to monitor and printer settings, we cannot guarantee that the color you see is an exact color of the product. All colors are

approximations of actual colors.
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Meeting & Catering Policies

* Meeting room rental is based upon food & beverage functions, overnight commitments and time of
the year.

* Negotiated rates are available for ten or more guest room nights.
* All food & beverage must be purchased through the hotel or country club.

* Events occurring on Friday and Saturday evenings require minimum food & beverage requirements
(i.e. purchase of dinner for all guests.)

* Events in the hotel Atrium must conclude by 10pm. The Atrium area is only semi-private.

* Meetings held at the hotel during the week from 8am-5pm require minimum overnight
commitments, otherwise they cannot be booked until 60 days prior to the event.

* Deposits and pre-payment may be required.
* Final guarantees are due 72 hours prior to the event date.

* A hotel diagram is provided in the sales packet that includes seating capacities.

Golf Outing Policies

* Golf Outings require a deposit.
* Final player lists are due 5 days prior to event date.

* Golf Course dress code will be enforced.

Have more questions? We're just a click or a call away!
sales@ramadasc.com (814) 238-3001

sales@mtviewcountryclub.com  (814)466-2255
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