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A DETAILED LOOK AT WHAT WE OFFER
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Our Best Services

Full staff of servers and waitresses that stay until the event is over
Staff will serve dinner to guests in the buffet line, each table called
200 guests can be fed within 30 minutes

No plastic. All glass china, silverware, and cloth linens

Staff will clean tables after the salad and dinner is finished

Salad is served to each guest during the first dance

Pennsylvania in house Catering/Restaurant License

Gluten Free, Kids, Vegan, and Vegetarian Menu Options

Customizable Menu Options, based on preference and budget

. Full kitchen onsite, food is always served at proper temperatures

Dance floor snack of Popcorn or Sweets

We take care of the couples, make sure they eat and enjoy the night

Event is always scheduled with the coordinator, dinner and cake cutting on time
We care about your family and friends, keeping them relaxed and comfortable

We handle all the details, leaving the couples day stress-free and memorable

Years of Experience

We understand the value of high quality food at a reasonable
price. We also believe that best catering experiences are created
when food is fresh and prepared properly. We work closely with

other licensed vendors to provide delicious entrees for your menu.
We treat our employees well, which helps us maintain a skilled and
hard-working team. Our professional and friendly staff will make
your experience even more memorable.
We have over 15 years of experience. You'll be in good hands and
can focus on planning the rest of your special event.
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Our pricing might be higher than other vendors,
but we can highlight what sets us different

I. Tax & Gratuity included in listed price

Full payment is not needed upfront

More than 8 hired staff for every event

Food is not “delivered” to “help yourselves”
Clean conditions, guests are not touching the food
Very organized layout of appetizers and dinner
Lunch for the bridal party is included in price

No hidden costs for cake cutting, cleaning, etc.
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No plastic plates or silverware, tables are cleaned
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Food is served hot and more than enough is made

I1. Special Dietary Restriction Menus, served to
the guest, no cross contamination

I12. Coffee and Tea available when guests arrive
I13. Glass coffee mugs, no styrofoam

4. Plates made for guests that are running late
IS. To-go food placed in the apartment for the
bride and groom to enjoy after the reception

16. Kids Menu with Ice Cream for dessert

7. Disposal of garbage cans during the event

I8. Fully equipped commercial kitchen on site
19. DJ/Photographer included with dinner count
20. Dessert table setup, with stands and signs

21. Venue takes care of ice, non-alcoholic drinks,
cups, bar staff, and accessories

22. Coordinator calls tables to assure fast dinner

service, keeping lines down and ﬂowing smooth




APPLETIZERS

Fresh Fruit Skewers
Cheese,Crackers, & Meat Cups
Smoked Kielbasa & Horseradish
Baked Meatballs

Tomato & Mozzarella w/Balsamic

SIDES

Scalloped Potatoes
Roasted Red Potatoes
Mashed Potatoes (Gravy)
Baked Potatoes

Steamed Broccoli

Honey Glazed Carrots
Green Beans

Baked Beans

MEAT CHOICES

Oven Roasted Chicken

Baked BBQ Chicken

Stuffed Chicken Breast
Chicken Franchise

Chicken Marsala

Chicken Parmigiana

Roast Beef

Pulled Pork w/ Bun & Sauces
Smoked Ham

Oven Roasted Pork

BBQ Ribs - Beef or Pork

Macaroni/Potato/Pasta Salad/Cole Slaw

Don’t see something you like listed? We can customize a

menu based off your preference and budget.

Basic Meal Cost:
All Appetizers Listed - 2 Meats -1 Starch - 1 Vegetable
Ziti with Sauce - Table Served Garden Salad - Bread & Butter - Cookies
Begins at $45.00 pp
Kids under 12yrs. at $15.00 pp
Tax/Gratuity Included. Inquire for Dietary Restriction Menu




