
CATERING MENU

I N C L U D E S
Rolls and Butter & Select One Salad 

M E A T  O R  F I S H  O P T I O N S

Caesar Salad
With our Homemade Dressing 

Tossed Salad
With Assorted Dressing

 
P r i c e s  a r e  s u b j e c t  t o  2 0 %  s e r v i c e  c h a r g e

a n d  6 %  P A .  s a l e s  t a x  a n d  r o o m  c h a r g e  

Crusted Tilapia
Baked Dijon Pretzel Crusted Tilapia

Braised Beef 
*Served with Mashed Potatoes and vegetables.

*As per Chef’s Recommendation

Grilled Salmon
With choice of White Wine Lemon Butter Sauce

or Teriyaki Glaze

Slow Roasted Beef 
Thinly sliced beef served with Au Jus

*Available in Half Tray or Full Tray Servings

P O U L T R Y  O P T I O N S
*Available in Half Tray or Full Tray Servings

Chicken Piccata 
Sauteed chicken breast with a zesty lemon-caper sauce

Chicken Marsala 
With Fresh Mushrooms and Marsala Sauce

Chicken Française 
Egg Battered Chicken Baked in a White Wine Lemon Sauce 

P A S T A  O P T I O N S
*Available in Half Tray or Full Tray Servings

Penne ala Vodka
Penne pasta served with our signature homemade Vodka Sauce

Pasta Primavera
With Fresh Vegetables, Garlic and Olive Oil

Baked Shells Marinara
Baked Stuffed Shells with Ricotta Cheese and Marinara Sauce

V E G E T A B L E S

•Seasonal Vegetable Medley
•String Bean Almondine

•Roasted Garlic Mashed Potatoes
•Roasted Red Bliss Potatoes

D E S S E R T
Assorted Cookies & Brownies

Served with Coffee (Regular & Decaf) and Tea

*Available in Half Tray or Full Tray Servings


