
 

                                                                     ALL PRICES SUBJECT TO SERVICE CHARGE                                                            2022 

OUR MENU CONTAINS THE FOLLOWING FOOD ALLERGENS: 

DAIRY, EGG, PEANUT, TREE NUTS, FISH, SHELLFISH, SOY, WHEAT 

 

 
 

BUFFET OPTIONS FOR YOUNG ADULTS  
 

THE RECEPTION HOUR 

CUSTOM CELEBRATION BAR   

ASSORTED SMOOTHIES, FRUIT PUNCH, JUICES, SODAS AND ICED TEA 

HORS D’OEUVRES 
 

PHILADELPHIA STYLE SOFT PRETZELS WITH YELLOW MUSTARD 
 

FRANKFURTERS IN PUFF PASTRY WITH HONEY MUSTARD DIPPING SAUCE 
 

DINNER MENU 

THE BUFFET 
TOSSED GREEN SALAD WITH RANCH AND FRENCH DRESSINGS 

BUILD YOUR OWN TACO BAR: 
SOFT AND CRISPY FLOUR TORTILLAS 

SEASONED GROUND BEEF AND CHICKEN 
DICED TOMATOES, SHREDDED LETTUCE, SALSA, SOUR CREAM AND SHREDDED CHEESE 

 

HOMEMADE CHICKEN FINGERS AND FRENCH FRIES 
 

CHOICE OF: 
PENNE PASTA WITH BUTTER, MARINARA, MEAT OR ALFREDO SAUCE 

OR 
MACARONI BAKED WITH THREE CHEESES 

 

DESSERT 

ICE CREAM SUNDAE BAR 
VANILLA AND CHOCOLATE ICE CREAMS WITH ASSORTED TOPPINGS 

 

$48.95 PER PERSON 

 


