/ \Hlancl louse

Off-site Catering Menus

Cocktail Buﬁ:ct 5tations

50 or More (uests K cc]u/rea/ With a Minimum of [ our Stations Frices are Basca/ on 2 [Hours

Catering & Events

Fresh Cut chctablcs with DEP - $4.95 Per GGuest
Farm [Tresh Baby Be]gium (arrots, Cclerg Sticks, (rowns of Proccoli and Cauliflower
Displaged with Creamy [Herb DIP

Marinatccl \/cgctablcs with ]mPortch and Domestic C[‘\ccsc ~-$7.50 Fcr Gucst
\/ariety of Marinated [Tresh \/egetablesJ lmpor’ccd and Domestic Cubed Clﬂccscs and
Whecis of Cl’]CCSC with an Assor’tmcnt of Crackers and Wa]ccrs and

Altland House f:resh Bakec{ FePPcroni Breacl

E)crry and Chccsc Displag ~-$7.75 Fcr Gucst
]mPortcd and Domestic Cheésé Displag with Miniature Cheesc Ba”s and a Variety of Craci«trs
Assor‘ccd Fresh Perries with Crcamg Fruit DIP

Fasta Station - $8.50 Fcr Guest
Choice of T wo Pastas:
f:ar‘FaHe, Spinach Kavioli or Cheese Tor’ce“ini
Choice of Two [lomemade Sauccs:
T omato Basil ‘\/oc”<a, A]Fredo, Festo or Marinara
Servecl with Grated C]’leese, [~ xtra \/irgin Olive Oi], O]ive Tapcnade and an Assortment of lta]ian Breacls

Carver Station ~ $9.50 Per Guest
Choice of Two Meats:
Marinatecl Roast TOP Kouncl of BCCF, Roscmarg Feppercorn Crusted Bistro BCC]C Tender, Koast Turkey
Breast, Honcy Bakec{ r‘iam or Forlc Loin Served with r‘iorseraclish Sauce, Magonnaise,

DﬂOﬂ Mustard and [Herb Butter
Fresh Bread Display of Petite Hfﬂged and Assorted Artesian Rolls

Prices are 5ubject to OfF-Site [Fees, 20% Service Charge and 6% P A Sales T ax
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Southwestern Station - $8.50 Per GGuest
(Chef Attended Sizzling Fajita Grill with Marinated Otrips of Girilled Chicken T ossed with Sautéed Onions
and Peppers, Warm [Flour T ortillas, a Cascading Display of [Homemade T ri-Colored T ortillas, Grilled Cheese
Quesadillas, Black Bean and Rice Salad, [Fresh T omato Clilantro Salsa and Sour Cream
Add Peef $1.50 PP

Salad Station ~ $4.75 FPer Guest
Choicc of Two Salacls:
Chewc T ossed Caesar Salad with Traditiona] Caesar Dressing and [Jomemade Croutons
Citrus SPinach Salad T ossed with Wainuts and Mandarin Oranges with Raspbcrr3 \/inaigrette
Girilled Portobello’s Blended with Marinated \/egetablcs T ossed in Champagne \/inaigrette
CI"IOP Salacl with a Mixture of Romainc and ]ceberg, Roasted Sha”ots, Gorgonzola, Sugared Fecans and Fears
Drizz]ecl with Merlot \/inaigrette

Hot CanaPés ~$7.95 Fcr Gucst
Swedish Meatballs
Crab and Che&dar DIP with f:resh Baguet’ce
Mushroom CaPs Stugcd with Cheese and Jtalian Sausagc
Skewered Chicken Morsels Served with Jack Daniels

BBQ‘and Chili Garlic DiPPirxg Sauces

Mashed Potato Martini Bar~ $7.50 Per Guest
Homemade Yukon Golcl Mashcd Fota’coes and Whippec‘ 5weet Fotatoes
ToPPings of Bacon Fieces, Halsa, Shredded Cheddar Cheese, Sour Cream, Marshmallows, Cinnamon,
Whippcd Putter and Cl’]ives Scr\/cd in Martini Glasscs

Scafoocl Martini Station -~ $9.50 Per Guest
Seafood Mousse Topped with Jumbo Lump (Crab and Marinated Shrimp Martinis and Seafood Mousse
TOPPCCI with Smoked Salmon Martinis (Garnished with Scallions Served in [ndividual Martini (Glasses
Baked Brie \/\/rappcd in Puff Fastry Served with Fcppcrje”y and Raspberry Marmalade Accompanied by
Waxccrs and Watcr Crackers
Balsamic Marinated Gri”ec{ Mushrooms, Roasted E_nclive Drizzled with 509 Saucc,

Raspbcrrg \/inaigrette Marinated Asparagus SPears and Gri”cd / ucchini Drizz!ecl with O]ivc Oll

Prices are 5ubject to OfF-Site [Fees, 20% Service Charge and 6% P A Sales T ax
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Mediterranean DisPlag - $8.50 Per GGuest
5{)1’(:9 (Crab Gazpacho Shooters
lmPor‘cec{ O]ive Disp]ag to lnclucle an Assortment of Stwc)cec{ Olivcs, K alamata O]ives and Spanislﬁ Olives
Chcrry Feppers Stugcd with Frovolonc and Frosciutto, Marinated Ar’cichoke [Hearts
Assorted (Grilled T uscan [Tlatbreads

Asian Stir Fry Station - $8.50 Per Guest
(Chef Attended Asian Stir ]:rg with Marinated (Chicken and Beef a [Tresh Mec”eg ogjulicrme \/egetablcs,

White Kice, Ce”ophanc Noodles and [Tried Won Tons
Served With Chop Sticks and [Tortune (Cookies

Gourmet [izza Station-$7.75 Per Guest
Fresh Doug}w with Roscmarg and (Garlic Grilled Over an Opcn Flame TOPPCd with [~ xtra \/irgin Olive Oil,
Fresh Mozzare”a, Asiago, Fontine”a, Farmesan Cheese Drizzlecl with a Ba]samic Reduction
Humus Palsamic and Roasted \/cgctab!cs
Sweet |talian Sausage, Marinara and a PBlend of Jtalian (Cheeses
Caesar Salad ClﬁhC]Conacle T ossed with Traclitiona] Dressing and Homemacle Crou’cons

Coffee and Sweets Station - $6.25 Per (Guest
chu!ar, Decaffeinated and [Tlavored Coffee
Cinnamon Sticks, WhiPPccl (Cream, (hocolate Fieces and Raw 5ugar
\/arietg of Herbal T eas
A Bcauthcu] Display of Our Fastrg Chexc’s Finest Comccctions

Prices are 5ubject to OfF-Site [Fees, 20% Service Charge and 6% P A Sales T ax
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