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ADDITIONAL BUFFET & DINNER MENUS

Includes the Following:

•Minimum 100 Guests*

•South Central Pennsylvania Service Area*

*Fewer Guests can be Accommodated and Service Provided Outside the Central Pennsylvania Area ~ 

Contact Caterer for Custom Pricing

NOT Included or Included at Additional Expense:*

•Linens (Supplied by Host)
•Alcohol (Supplied by Host; Beverage Service Additional)
•Beverage Supplies (Add $4.00 Per Person)
•Staffing (From $1050.00)

•Rentals Including Linens, Cutlery, Glassware, Napkins (From $3.00 Per Person)

•Equipment and Travel Expenses (From $325.00)

•State Sales Tax

*All Services can be Provided by Request  ~ Contact Caterer for Custom Pricing

THE NICHOLSON BUFFET MENU 

$ 26.75* Per Person ~ 100 Minimum Guests

*Plus State Sales Tax

Salade Mélange Vinaigrette

(Served as 1st Course - Add $2.50 Per Person)

Boneless Breast of Chicken ~ Balsamic Glaze

Mushroom and Sun-dried Tomato Risotto

Haricots Vertes en Casserole Gratinée

Tilapia Meuniere
Broccoli Parmesan Gratinée ~ or ~ Green Asparagus Persilliade 

Baguette and Butter

Country Pies and Cake or Mini Desserts

(Bride’s Wedding Cake May Be Substituted)

Coffees and Teas with Sweeteners & Cream

THE DEUTSCHE PLATED MENU 

$ 24.75* Per Person ~ 100 Minimum Guests

*Plus State Sales Tax

Salade Mélange Vinaigrette

(Served as 1st Course - Add $2.50 Per Person)

Roast Dried Fruit-filled Loin of Pork Roulade

(with Caramelized Apple and Pear Compote)
Buttered Herbal Spatzel
Country Green Beans Beurre Battue

Stuffed Mushroom Clamart ~ Carrots

Baguette and Butter

Bride’s Wedding Cake

Coffees and Teas with Sweeteners & Cream

THE JAPENESE PLATED MENU 

$ 25.50* Per Person ~ 100 Minimum Guests

*Plus State Sales Tax
Salade Mélange Vinaigrette

(Served as 1st Course - Add $2.50 Per Person)

Grilled Asian Marinated Fresh Salmon

(With two sauces: Mirin Asian Glaze and Savory Dark Cherry Sauce Nape)

Shiitake Mushroom and Cran-raisins Risotto

Green Asparagus Persilliade

Bride’s Wedding Cake

Coffees and Teas with Sweeteners & Cream

THE MONACO PLATED MENU 

$ 32.00* Per Person ~ 100 Minimum Guests

*Plus State Sales Tax

Jeweled Wedding Salad 

With Red Raspberry Vinaigrette & Dried and Candied Fruits

Mediterranean Chicken Breast

Filled with Chèvre, Sun-dried Tomatoes & Basil,

Basil Cream Sauce, Black Olive & Raisin Tapenade

Mushroom and Green Asparagus Risotto

French Green Beans ~ Beurre Battue
Baguettes and Salted Butter

Bride’s Wedding Cake

Coffees and Teas with Sweeteners & Cream
THE DUKE OF YORK PLATED MENU 

$ 36.00* Per Person ~ 100 Minimum Guests

*Plus State Sales Tax

Hand-torn Caesar Salad

Filet of Beef Tenderloin Medallions

(with Mushroom Bordelaise)
Tower Square of Classic Scalloped Potatoes
Tomato Clamart Filled with French Peas

French Green Beans Amandine

Baguettes and Salted Butter

Bride’s Wedding Cake

Coffees and Teas with Sweeteners & Cream
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