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Banquet Menu  
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Plated 

Dinner  

 

Soups 
➢ Classic Chicken Soup – Breast Meat, Vegetables, Pasta 

➢ Mushroom Bisque – Shallots, Roasted Garlic, Exotic Mushrooms, Cream, Herbs   

➢ Herb Roasted Tomato Bisque – Parmesan Croutons, Herb Oil 

➢ NE Clam Chowder – Applewood Bacon, Vegetables, Cream, Herbs, Citrus 

➢ Manhattan Clam Chowder – Applewood Bacon, Tomatoes, Mirepoix, Citrus, Herbs 

➢ Wild Mushroom & Barley – Cabernet, Vegetables, Beef Broth 

Appetizers 

➢ House Made Meatballs – Veal, Pork & Beef, Parmesan, Red Sauce, Basil  

➢ Spice Seared Ahi Tuna – Citrus Cabbage Slaw, Spicy Ponzu, Soy Peanuts       

➢ Chef’s 3 Cheese Ravioli – Ricotta, Mozzarella, Pecorino, Marinara, Basil       

➢ Broiled Jumbo Lump Crab Cake – Red Pepper Mayo, Pickled Vegetable Salad  

➢ Crab & Wild Rice Fritters – Citrus Aioli, Herb Gremolata  

➢ Stuffed Figs – Gorgonzola, Almonds, Truffle Oil, Balsamic Reduction  

Salads    

➢ House Salad – Mixed Greens, Cucumbers, Tomato, Carrots, Italian Dressing  

➢ Caprese Salad – Beefsteak Tomato, Fresh Mozzarella, Basil, EVOO, Aged Balsamic 

➢ Caesar Salad – Romaine Hearts, Herb Croutons, Shaved Parmesan, Caesar Dressing 

➢ Baby Spinach & Seasonal Fruit – Goat Cheese, Candied Walnuts, Citrus Vinaigrette 

➢ Mediterranean Salad – Tuscan Greens, Kalamata Olives, Feta Cheese, Roasted Peppers, 

Toasted Pignoli, Balsamic Vinaigrette 

➢ Boston Bibb – Roasted Beets, Goat Cheese, Toasted Pistachios, and Citrus Poppy Seed 

Dressing 

 

 
 

 

Pricing Available Upon Request 

 

~~~~~~~~ 

 

6% Pennsylvania sales tax and 20% service charge will be added to all menu items 
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Entrees   
All Entrée Prices Include: Vegetable, Potato, Rolls with Butter and Coffee and Tea Service 

 

If You Choose To Offer Your Guests More Than Two Entrée Choices an Additional Charge per person Will Be Added 

 

Chicken    

➢ Prosciutto, Herb and Cheese Stuffed Breast 

➢ Mediterranean- Artichokes, Olives, Roasted Garlic, Tomato, Herbs  

➢ Marsala – Shallots, Exotic Mushroom Blend, Marsala Demi Crab, Herb & Spinach Stuffed 

Breast 

➢ Parmesan- Crispy Breast, Cheese Blend, Marinara, Basil 

 

    

Fish & Shellfish  

➢ Potato Wrapped Jail Island Cod- Chardonnay, Tomato Butter, Herbs  

➢ Crab Crusted Faroe Island Salmon – Seafood Bisque, Crispy Capers 

➢ Pan Roasted Faroe Island Salmon – Tomato-Herb Compote, Citrus Chardonnay Reduction  

➢ Butter Broiled 8 oz Lobster Tail - Lemon Beurre Blanc, Drawn Butter 

➢ Seafood Cannelloni – Crab, Loster, Shrimp, Ricotta, Herbs, Marinara  

➢ Broiled Jumbo Lump Crab Cakes – Roasted Pepper Coulis, Herbs, Citrus  

➢ Lump Crab Stuffed Sole – Seafood Bisque Herb Compote   

 

  

Beef                  

➢ Asian Marinated Flank Steak – Ponzu BBQ, Herb-Cashew Pesto  

➢ Carved C.A.B. Tenderloin - Peppercorn Demi, Truffle Butter  

➢ Grilled 8 oz C.A.B. Filet Mignon - Gorgonzola, Caramelized Onion Demi  

➢ Salt 7 Spice Crusted 16oz Prime Rib - Horseradish Cream, Rosemary-Peppercorn Jus 

➢ 10 oz Peppercorn Crusted C.A.B. Flat Iron Steak – Caramelized Exotic Mushroom and 

Onions, Cabernet Demi  

➢ 14 oz Grilled C.A.B. NY Strip Steak – Peppercorn Blend, Caramelized Onions, Cabernet Demi  

 

Other Specialties  

➢ Grilled Prime Pork Chop – Calabrese Style, Caramelized Sweet or Hot Peppers and Onions, 

Herbs  

➢ Pan Roasted NZ Lamb Rack – Grain Mustard Demi, Pistachio-Mint Pesto  

➢ Veal Saltimbocca Scaloppini – Marsala Demi, Herbs  

➢ Eggplant Rollantini – Ricotta Cheese Blend, Marinara, Basil  

➢ Veal Cannelloni – Parmesan Fondue, Red Sauce, Herbs 

➢ 3 Cheese Manicotti – Ricotta, Mozzarella, Parmesan, Marinara, Basil 
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Starch       Vegetable 

 Idaho Potato & Aged Cheddar Gratinee  Roasted or Steamed Broccoli  

  
Wild Rice Pilaf  Herb Buttered Grean Beans  

  
Creamy Whipped Yukon Gold Potatoes                              Herb Roasted Tomatoes 

                                                                                                   

Parmesan Herb Steak Fries                                                     Roasted Asparagus 

 

Herb Roasted Red Bliss Potatoes                                           Maple Braised Carrots 

   
Herb Roasted Fingerling Potatoes             Julienne Vegetable Medley  

    
Baked Idaho Potato                                                              Butter Roasted Carrots 

  
                                                       Roasted Cauliflower Gratinee 

 

   

Dessert   

➢ New York Style Cheese Cake with Berries  

➢ Apple Crisp  

➢ Rice Pudding 

➢ Carrot Cake  

➢ Chocolate Decadence 

➢ Strawberry Shortcake  

➢ Ice Cream Sundae Bar with Traditional Toppings          
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