
A service charge of 20% will be applied to all food and beverage purchases. PA state tax applies to all food and non-alcoholic beverage purchases, which is currently 6%.

  Pearl Wedding Package  

Plum Tomato & Mozzarella Bruschetta 
Olive & Goat Cheese Bruschetta

Fresh Fruit Kabobs 
Bacon wrapped Scallops 

Lump Crab stuffed Mushrooms 
Cocktail Franks en Croute 

Assorted Mini-Quiche 

Swedish Meatballs 
Spanikopita 

Pear & Roquefort en Phyllo 
Chicken & Cheese Quesadilla 

Coconut Shrimp 
Sesame Chicken Tenders  

Lobster Cobbler Mini-Tart
Quince & Mango Stars

Raspberry & Almond Brie Filo
Gruyere & Bacon Palmier

Chicken Tikka Masala with Nigella Seeds
English Cucumber Bite with Veggie Dip

HORS D’OEUVRES
Choice of six items and Cheese Display

                                                                                       
Five hour reception • Floor length linen • Complimentary suite for the Bride and Groom  

Available Monday through Saturday

BRUNCH
 Deluxe Pastry Display 

 Deluxe pastry display including flaky croissants,
danish pastries, cinnamon swirls and fruit muffins 

freshly baked in-house

Fruit, Melon and Berries
A combination of sliced seasonal melons  

and whole fresh fruits and berries

BEVERAGES
Signature Gold Wine & Spirits Collection • Champagne Toast – Verdi Spumante

FOUR HOUR OPEN BAR 
with Premiere Upgrade (Martinis, Manhattans, Bellini’s and Cosmopolitans)

A Farm Fresh Omelette, French Country Crepe, or Belgian Waffle Station
Additional attendant fee • One attendant per fifty guests

Also see our wide selection of Hors D’Oeuvres, Displays, Carving and Exhibition Kitchen Stations for the  
Perfect Upgrade to our Elegant Brunch Buffet

Savory Soup du Jour and Eight-item Salad Station
Mixed greens and garden-fresh toppings including tomatoes, cucumbers, carrots, croutons and our chef’s specialty salads and dressings

Breakfast Selections
Served with home fried potatoes and choice of bacon, sausage or country ham

Selection of Two
Scrambled Eggs

Roasted Tomato, Goat Cheese & Herb Strata
Spinach and Feta Frittata

Cheddar & Broccoli Quiche
Brioche French Toast with Apple Walnut Compote

Monte Cristo Sandwiches with Maple Syrup

Luncheon Entrees
Served with our chef’s choice of accompaniments

Selection of Two
Char-grilled Churasco Steak

Stuffed Pork Loin
Chicken Picatta
Pasta Primavera

Shrimp Alfredo
Pan Seared Salmon

Dessert Display
Selection of cakes, pies and pastries

To preserve the integrity of the product we present to you, 
our valued customer, we limit the service time of our 

Brunch Buffet to ninety minutes
Minimum of thirty guests


