Five hour reception * Floor length linen ®* Complimentary suite for the Bride and Groom
WEDDING BUFFET FEAST

HORS D’OEUVRES
Choice of six items and Cheese Display

Plum Tomato & Mozzarella Bruschetta Lump Crab Stuffed Mushrooms Pear & Roquefort en Phyllo
Olive & Goat Cheese Bruschetta Cocktail Franks en Croute Chicken & Cheese Quesadilla
Fresh Fruit Kabobs Assorted Mini-Quiche Coconut Shrimp
Bacon Wrapped Scallops Swedish Meatballs Sesame Chicken Tenders
Spanikopita

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

SELECTION OF TWO ENTREES
Upcharge for each additional entree

Boneless Beef Shortribs Chicken Marsala Shrimp Alfredo
Sliced Roast Sirloin Chicken Francaise Pan Seared Salmon
Rosemary Pork Loin Pasta Primavera Pan Roasted Striped Bass

Linguini with Pesto

SELECTION OF TWO ACCOMPANIMENTS

Garlic Mashed Potatoes Wild Rice Pilaf Green Beans Almandine

Buttermilk Ranch Mashed Potatoes Asparagus & Baby Carrots Broccoli Stir Fry
Roasted Redskin Potatoes Fresh Garden Vegetables

Deluxe Dessert Display and Cafés Richard coffee and tea

BEVERAGES
Signature Gold Wine & Spirits Collection ® Champagne Toast — Verdi Spumante

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

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

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

* Minimum of thirty guests

Historic HOTELS
ll/ellem of AMERICA

NATIONAL TRUST FOR
HISTORIC PRESERVATION

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%.



