


Breakfast, Breaks and More

Continental
Fresh Baked Muffins, Danish, Coffee Cake, Cereals with Milk, Assorted
Bagels with Cream Cheese and Jellies, Seasonal Fresh Fruit, Assorted Juices,
Freshly Brewed Coffee (regular and decaf) and Hot Tea
Minimum of 12 people

The Lincoln Square Buffet
Fluffy Scrambled Eggs, Crispy Bacon, Pork Sausage Links, Country Potatoes,
French Toast Sticks with Maple Syrup, Assorted Breakfast Pastries, Cereals
and Milk, Fresh Fruit ( in season), Assorted Juices,
Freshly Brewed Coffee (regular and decaf), and Hot Tea
Minimum of 20 people

Snacks
Sodas and Bottled Spring Water
Freshly Brewed Coffee (regular & decaf)
Fruit Basket Fruit Juices
Fresh Sliced Fruit with Yogurt Dip
Fresh Vegetables with Dip
Chips and Pretzels
Tortilla Chips with Fresh Salsa
Mixed Nuts

From the Bakery
Danish or Mini Muffins
Fresh Baked Cookies

Fudge Brownies
Fruit and Grain Bars
Croissants with Spreads
Cinnamon Rolls
Bagels with Cream Cheese & Jams




Luncheon Entrees

All Entrees served with Chef’ s Choice of Accompaniments, Rolls and Butter, Dessert, Coffee,
Tea & lce Water

Select Two Entrees

Grilled London Broil
Grilled to perfection and topped with Sautéed Mushrooms

Lemon Herb Chicken Breast
Our Heart Smart Chicken baked with Lemon and Herbs

Pasta Primavera
Fresh Vegetables tossed in alight Parmesan Sauce on a bed of Angel Hair Pasta

Sandwiches
Served with a Deli Salad, Chips, Dessert, Coffee, Tea and |ce Water

Colonial Club
Thin dlices of Turkey, Ham, Roast Beef, & Cheddar Cheese served on aKaiser Roll.

Blackened Chicken Sandwich
Grilled Chicken Breast on aKaiser Roll

4oz Crab Cake Sandwich
House Special Crab Cake on aKaiser Roll with Tartar Sauce

Webster Melt

Sliced Ham and Swiss Cheese on a Sun-Dried Tomato Focaccia.

Salad Selections
Served with Dressing, Rolls, Coffee, Tea and Ice Water

Chicken Caesar Salad
A Classic Caesar Salad with Grilled Lemon Pepper Chicken

Grilled Steak Salad
Grilled Steak with Tomatoes, Cucumbers & Boiled Egg served on abed of Salad Greens

Salmon Nicoise Salad
Tomatoes, Onions, Olives, Beans & Salmon served on a bed of Salad Greens.




Colonial Luncheon Buffet

Minimum of 15 people

Kettle of Soup du Jour
Thinly Sliced Turkey, Ham,
Roast Beef and Assorted Cheeses
Deli Salads, Condiments,
Assorted Breads and Rolls,
Cookies, Coffee, Tea and Water

Centuries Luncheon Buffet

Minimum of 30 people

Fresh Garden Salad
Grilled Dijon Chicken Breast
Grilled Flank Steak with Sautéed Mushrooms
Oven Roasted Potatoes
Chef’s Signature Vegetables
Warm Dinner Rolls, Dessert,
Coffee, Tea, and Water




Themed Luncheon Buffet

25 person minimum
(All Buffets include choice of coffee, hot or iced tea & water)

Italian Buffet
[talian Salad & Bread, Pasta Buffet — Three Pasta Selections
Alfredo, Marinara & Italian Meatballs
Tarragon Vegetables, Italian Dessert

Chinese Buffet
Mandarin Salad & Chinese Noodles, Pepper Steak
Chicken in Vegetables with Sweet & Sour Sauce
Stir Fried Rice, Steamed Dumplings, Sorbet & Fortune Cookies

New Orleans Buffet
Roasted Pepper & Corn Chowder, Cheddar Sage Biscuits
Chicken & Sausage Creole, Cajun Steak, Dirty Rice
Fresh Steamed Vegetable Medley, Apple Beignets

Mediterranean Buffet
Marinated Vegetable Salad, Herb Chicken with Prosciutto & Arugula
Roasted Rosemary Potatoes, London Broil with Mushroom, Onion Relish
Pesto Potato Gnocchi, Freshly Baked Rolls & Creamy Butter, Lemon Squares

Mexican Buffet
Fajita Beef, Peppers & Onions, Jalapeno Lime Chicken
Spicy Refried Beans & Mexican Rice, Soft Flour Tortillas
Shredded Cheese, Lettuce, Picante Sauce, Guacamole, Black Bean Corn Salsa
Vanilla Ice Cream with Cinnamon Tortilla Crisps

($35.00 Service Charge for groups with less than 25 people)




Afternoon Delights

Chocolate Town USA

Reese’s Peanut Butter Cups, Hershey’s Kisses, Hershey chocolate bars,
cold milk and soft drinks

Afternoon Fiesta
Chicken quesadillas, nacho bar-tortilla chips, olives, cheese, sour cream,
tomatoes, salsa, guacamole, lemonade and iced tea.

Apply Country Break
Apple grain bars, apple cinnamon muffins with apple butter, fresh fruit with
caramel dipping sauce, and sparkling cider.

Sundae Bar Break
French vanilla ice cream, strawberry, caramel and fudge topping, whipped
cream, cherries, chopped nuts and candies, soft drinks, and coffee.

International Coffee Break
Freshly brewed regular and decaf coffee, assorted hot teas, assorted flavored
syrups, cinnamon, whipped cream, and tea cookies.




Dinner Buffet Selections

Served with Tossed Garden Salad, Chef’ s Choice of Accompaniments, Rolls,
Dessert, Coffee, Tea and |ce Water

Lincoln Address
Fresh Baked Flounder with Tomato Bisque and Fresh Herbs, Grilled Flank
Steak with Onion and Lager Marmalade, Baked Chicken Breast with Fresh
Garden Vegetables

Traditional Buffet
Slow Roasted Turkey with Dressing and Gravy, Sliced Baked Ham and
Sliced Top Round of Beef with Red Wine Mushroom Demi Glaze

Hotel Gettysburg
Chicken Oscar with Asparagus and Crabmeat, topped with Hollandaise
Sauce, Smoked Pork Loin with Apple Almond Sauce, and Tortellini Alfredo

Center Square
Sliced Roast Beef with Red Wine Mushroom Demi Glaze, Seafood Saute and
Breast of Chicken Tarragon

A $75.00 additional fee will be applied for buffets under 50 people.




Dinner Entrée Selections

Served with Tossed Garden Salad, Chef’ s Choice of Accompaniments, Rolls and Butter,
Dessert, Coffee, Tea and |ce Water

Select Two Entrees

Chicken Oscar

Boneless Baked Chicken Breast with Crabmeat, Asparagus
and Hollandaise Sauce

Chicken Breast Gettysburg
Boneless Chicken Breast Adams County Style baked with Country Ham
and topped with Sautéed Apples

Chicken Breast Almondine
Boneless Chicken Breast Encrusted with Almonds and topped with a
Frangelico Cream Sauce

Baked Stuffed Chicken Breast

Boneless Baked Chicken Breast with Savory Stuffing
and Supreme Sauce

Chicken Parmesan
Boneless Baked Chicken Breast accompanied by Angel Hair Pasta with
Marinara Sauce

Prime Rib of Beef
Prepared to a Perfect Medium Temperature with Yorkshire
Pudding and Au Jus




Filet Mignon
Prepared to a perfect Medium Temperature and adorned by a
Béarnaise Sauce

Grilled Flank Steak
Thinly Sliced Marinated Flank Steak Served
With an Onion Lager Marmalade

Surf & Turf
Crab Cake accompanied by a Petite Filet of Beef prepared to a
perfect Medium Temperature

Baked Stuffed Flounder with Crabmeat

Tender Flounder baked with succulent Crabmeat

Duet Crab Cakes
Two Petite Jumbo Crab Cakes
Served with Remoulade Sauce

Poached Salmon Fillet
Poached Salmon in White Wine with Fresh Herbs and Lemon

Baked Tilapia

Lightly Seasoned with a Parmesan Cream Sauce

Mediterranean Strudel

Fresh Selection of Assorted Mushrooms
Baked with Spinach, Feta Cheese & Herbs de Provence




Hors D’ Oeuvres

Cold Selections

Spinach Dip with Pumpernickel Bread
Vegetable Crudite with Dip
Imported and Domestic Cheese & Fruit Display (minimum of 25 persons)
Chips and Pretzels
Assorted Dessert Mirror (minimum of 25 persons)
Assorted Fancy Finger Sandwiches
Cheese and Chutney Ballss
Salmon Mousse Canapés
Blended Blue Cheese Canapéses
Cherry Tomatoes Stuffed with Boursin
Bruchetta...
Chocolate Covered Strawberries
Jumbo Shrimp with Cocktail Sauce

Hot Selections
Stuffed Mushrooms with Crabmeat
Crab Croustade
Petite Quiche
Mini Egg Rolls
Swedish Meatballs
Mini Beef Satays
Mini Chicken Satays
Spanikopita
Water chestnuts Wrapped in Bacon
Scallops Wrapped in Bacon
Stuffed Artichoke Hearts
Brie & Raspberry PackagesLobster and Phyllo Rolls




Banquet Beverages

Minimum of 30 persons required, cocktail service will be provided to parties smaller.
Per Person Pricing. Minimum of 2 Hours.

House Brands

Call Brands

Premium Brands

2 Hours

$19.00 pp+

$22.00 pp+

$25.00 pp+

Additional
Hours

$4.50 per hour

$5.25 per hour

$6.00 per hour

Minimum of 30 persons required, cocktail service will be provided to smaller parties.

House Brands

Call Brands

Premium Brands

House Wine

Domestic Beer

Imported Beer

Cognac and Aperitifs
Assorted Sodas

Half Keg of Domestic Beer
Quarter Keg of Domestic Beer

$5.25 per drink
$6.00 per drink
$7.00 per drink
$5.25 per glass

$3.75 per bottle
$4.50 per bottle
$8.25 per drink
$2.25 per glass

$160.00 per keg
$90.00 per keg

Additional Beverage Selections

Gallon
$25.99
$60.99
$60.99
$70.99
$75.99
$125.99
$100.99

Punch

Non-Alcoholic Fruit Punch
Sea Breeze

Fuzzy Navel

Whiskey Sour

Bloody Mary

Chambord & Champagne
Mimosa

Carafe
$10.99
$20.99
$20.99
$25.99
$25.99
$40.99
$30.99

House Brands
Vladimir Vodka, Bankers Club Gin, Clan McGregor Scotch, Tortilla Tequila, Bankers Bourbon, Calico Jack
Rum, Peach Schnapps, Amaretto DiAmore, Kamora, Sweet and Dry Vermouth.

Call Brands
Smirnoff Vodka, Beefeater Gin, Bacardi Rum, Captain Morgan Rum, Dewar’ s Scotch, Jim Beam Bourbon,
Jack Daniels, Seagram’ s 7, Peach Schnapps, Kamora, Cuervo Gold Tequilla, Amaretto di Amore, etc.

Premium Brands
Absolute Vodka, Tanqueray Gin, Bacardi Rum, Chivas Regal Scotch, Jack Daniels, Crown Royal , Kahlua,
Amaretto di Sorrona, etc.

(A $125.00 Bartender fee will be charged on all Bars.)




Banguet Wine Selections

White Wines

Mondavi “ Woodbridge” Chardonnay
Colubmia Crest Chardonnay

Jekel Chardonnay

Geyser Peak Sauvignon Blanc
Monkey Bay Sauvignon Blanc

Ct. S. Michelle Riedling

Jekel Riesling

Fetzer Valley Oaks Pinot Grigio

Red Wines

Mondavi “ Wbodbridge” Cabernet
Aguinas Cabernet Sauvignon

Wolf Blass Cabernet Sauvignon
Clos Du Bois Cabernet Sauvignon
Red Diamond Merlot

Columbia Crest Merlot

Mondavi Private Select Pinot Noir
Les Salices Pinot Noir
Geographico Chianti

Soar kling Wines/Champagne

Verdi Supumante

Great Western Extra Dry
Domaine Se. Michelle
GH. Mumm, Extra Dry




Vault Dinner

2 personal white gloved servers

Hors D’ Oeuvres
A plated presentation of
Crab Imperial Stuffed Mushroom Caps
Skewered Large Shrimp Wrapped in Bacon
Baked Briein Puff Pastry with Spiced Apple Relish

Fresh Mesclun Salad with Roquefort & Walnuts &
Balsamic Vinaigrette Dressing

Fresh Lemon Sor bet

Duet Entrée Selections

Medallions of Beef with Hazelnut
Chicken Roulade with Mild Mushroom Confit
And Chef’s Accompaniments

Or

Crab Imperial Stuffed Salmon Filet
Green Peppercorn Encrusted Filet Mignon with Hollandaise Sauce
And Chef’s Accompaniments

Dessert
Cherries Jubilee (Chef’s Tableside Presentation)
Coffee and Tea Selections

Cockburn’s Special Reserve Port

Suggested Wines
Clos Du Bois, Sonoma Cabernet Sauvignon or Merlot
Gallo of Sonoma Chardonnay
Korbel Brut Champagne






