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Banquct I~ ntrée 5uggcstions

[ ntrée Suggestions Include Salad,
FresHH Bakec{ Artisan Ro”s and Brcads with Butter,
One Dessert Selection and (Coffee Service with [ot T ea

Served Halad Options

Mcc”cg of Frcsh Grecns, TOPPCCI with Tomatoes, Cucumbers and Carrots
Balsamic \/inaigrcttc Dirrizze & (Crostini Paddle

Catering & Events

Off-site Catering Menus

(lassic Caesar Salad with | raditional Dressing and [Jomemade Croutons
SPrinHec{ with Parmesan Crisps

Fresh (Greens with TOPPCCI with Crumbled Gorgonzo]a,
Sugarec{ Fccans, Roasted Sha”ots and Dicecl Fears
Drrizzled in a Merlot \/inaigrette and Served with a Crostini Paddle

|ccberg Wedse Salad
Red Tomatoes, Blue Cheese, Sca“ions and Bacon Chips ~ Buttermilk Kancl‘l Dressing

T raditional SPinach Salad with Poston Blbb | ettuce, [Tresh Mushrooms,
[Hard C ooked Egg and Pacon Crumbles with \Warm Creamy Sweet and Sour Dressing

Roasted Putternut Squash Salad
Fresh Greens, Roasted Putternut Squash, Sun-dried [ruit, Chevre, T oasted Walnuts
Warm Cider \/inaigrette
Upgrade ~ $2.50 Per Guest
(Seasona] Avai]ability)

Frices are 5ubject to OF)C—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora C}’ioice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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Chic‘ccn 5c[cctions

Parmesan Crusted Chicken

Breast of Chicken Crusted with a blend of Parmesan (Cheese, Breadcrumbs and [erbs
Fan fired and Topped with Vodka (Cream Sauce
Served with Spinach Risotto and /ucchini Blend
$20.95 Fer (Guest

Altland House Chickcn Oscar
«Our T wist on this [Fabulous Classic”... Grilled (Chicken Preast Toppcd with (Crabmeat,
Fetite SErimP, and Fresh AsParagusJ Finishecl with Béamaise Sauce.
Accompanied with Mixed Wild Rice
$28.95 Fcr Gucst

Stuffed Chicken Marsala
Poneless Chicken Preast Stuffed with [talian Cheeses
Marsala Demi with Roasted (Garlic and Mushrooms
Faired with T omato Pruschetta Risotto and Asparagus Spears
$22.95 Per Guest

Chicken Cordon blcu
Homemade Boneless Chicken Preast [Folded with | ocally Cured [Ham and Swiss Cheese,
Tossed in [Herb Laccd Crumbs, Baked and Drizzled with Mornag Sauce
Served with Parsleyed Red Skin Potatoes and a (Green Pean Medley
$20.95 Per Guest

Tuscan Chicken Wc“ington

Boneless Preast of Chicken T opped with Wilted Spinach, Mushrooms, T omato, and [Tresh Mozzarella
Wrapped in Puff Pastry and Baked to (Golden and Drizzled with Palsamic Reduction
Faired with Matchstick Vegetables
$24.95 Per Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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BFoi/i2

French Country Chicken

Boneless Breast of Chicken Stuffed with Chevre,
Oven Roasted T omatoes and |_eeks and Drizzled with Basil (Cream Sauce
Faired with Potato Mushroom (Gratin and (Glazed Babg (arrots
$22.95 Per Guest

Chicken Frangclica
Chicken Breast Stuffed with Brie & APP]CS

TOPPC& With Frangelica (laze and T oasted Almonds
Accompanied with Mixed Wild Rice and Julienne \/egetablc Mec”eg

$22.95 Fer C]uest

Sca{:oocl 5c|cctions

Avrtichoke and Potato C rusted Salmon

Fi”et of Atlantic Salmon with Crispg Fota’to & Ar’cichoke Crust

Fennel | eek Cream Sauce
Faired With Roastecl Gar]ic Whipped Fotatoes and (Green Peans A!mandinc

$28.95 Fer Guest

Fi"ct of Flounder Stuffed with 5l1rimP and Crab

Bai«td Stugcc{ Flounder Toppecl with T omato Basil Crcam Sauce
Fairecl with Kice Fila]c Blend and a f:rcsh Mcc”ey of Match Stick \/egetab]es
$29.95 Fer (uest

Bourbon Glazed Atlantic 5aimon Fi“ct

Oven Fired Fresh Atlantic 5almon Fi”et, Glazec] with Kentuck\g Bourbon
Faired with Fineapp!e Kice Cake and Ju]icrmc \/egetab!e Med]eg
$26.95 Per Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com



Chcsapcakc Stglc Crab Cake

Jumbo LumP Crab Cake,Lightly Seasonecl and Faintecl with Roast Ked Fepper Aioli
Ser\/ec! with C]’xivc Whippccl Fotatoes and Matchstick \/cgetables

$29.95 Fer C]uest

Salrnon Koc‘cc{:c"ar

Fillet of [Fresh Atlantic Salmon C rusted with Spinach, PBacon, and
SCasonec{ Fan‘(o Crumbs Finishec{ with Anisette Cream
Paired with Roasted Red Skin Potatoes and 5ugar 5nap Feas with Babg (arrots
$28.95 Fcr Guest

Fresh Fi“ct of TilaPia
FPanko and Parmesan [T ncrusted [Tillet of Ti]apia with | emon Putter Sauce
Paired with Dilled New Potatoes and Puttered Asparagus Spears
$24.95 Per Guest

Bccmc Sclcctions

Roast Prime Rib of Beef au Jus
Oven Koastcd K;b of Bccﬁ SCrved Medium,
Served with [Horseradish Cream, Baked Stuffed Cheddar Potato and
Sauteed Green Beans with Chili Mint Butter & Crispy Shallots
$29.95 Per Guest

Herb Rubbed Roasted Strip | _oin of Beef

C}wc{: Carved from a Whole StriP | oin

Topped with FCPPercorn Demi G!ace and Frizz]ecl Onions
SCrved with a Horseradish Mas%ed Fotatocs and SCasonal Sautécd Mixed \/egetab]es

$26.95 Per Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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Beef Braciola Roulade
F]ank Steak Ro”ed with SPinach, Froscuitto and Fine Nuts and

Praised Urxtil TenderinaRich Chianti Sauce
Fairecl with Mushroom Risotto and Gar!ic Sautéecl Broccoli

$24.95 Fer C]uest

Roasted Beef Prisket

[irst Cut Brisket, Searccl and Braisecl, Slicecl Thin,
Topped with a Tangg Onion C]]ace
Paired with Lumpg Red Skinned Mashed Potatoes and
Sautéed Prussels Sprou’cs with Pacon

$22.95 Fer Gues’c

Dual r: ntrees

Bis’cro Tcndcr‘oin Stcak and Crab Cakc

Bistro Cut Tenderioin Steak Topped with Sautéed Mushrooms and

LumP (Crab (Cake with (lassic T artar Sauce
Faircd with 2 Roastecl Fotatoes and Brocco!i Crowns

$%2.95 Fer Guest

Gri“cd Shrimp and Peef Skewers
Tcncler Marinated Becfand Gul]c Slﬂrimp Skewerccl with Rcd Onion and Bc” Feppcr
Grilled and Nestled on Creamy Rosemary [Parmesan [olenta
[aired with Matchstick Vegetables
$31.95 Per Guest

Almond Crusted Salmon and Chicken
Almond Crusted [Fillet of Salmon with | eck and | emon Cream
Boneless Breast of (Chicken Stuffed with Basil and (Chevre
Paired with (Green Orzo Filaf and a Roasted | omato
$29.95 Per Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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Seared Salmon and Fillet of Bistro Beef T enderloin

Asian Marinated & Seared [Tillet of Salmon, T winned with
(Carved Medallions of Roast Bistro Peef T enderloin
Accompanied with Wasabi Mashed Fo’catoes and Julierme \/cgetab[e Mec”ey

$%1.95 Fer C]uest

chctarian 5c[ccti0ns

Garclcn Fasta

A Blend of f:resl'x Seasona] \/cgetab]es Tosscd with Fermc Fasta and Your Clﬂoice of-
\/irgin Olive Oil, Fresh Herbs and Roasted (Garlic Sauce or (lassic Alfredo Sauce
$16.95 Fer Guest

\/cgctablc Wc“ington

FU]C]C Fastrg Stugcd Fu” of SCasonal Grincd \/cgetables and Fortabe”a Muslﬂrooms, Mc!tecl
through with Smoked (Gouda Cheese, Finishecl with a Roasted Red FePPer Couli
$18.95 Fer Guest

E_ggPla nt Towcr

Liglﬂtig 5rcadcc1 E_ggplant Layered with
Boursin (Cheese and Resting ina [ool of T omato Basil Cream Sauce
Fairecl with Roasted Mediterranecan \/egetables

$17.95 Fer Gucst

Roasted \/cgctablc Ravioli
T ender Pasta Fillows filled with Roasted Vegetables
Tossed with Balsamic Marinara and Topped with f:rcsh Mozzarella
Nestled on |_ightly Wilted Spinach
$18.95 Per Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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Pork Selections

(Caribbean Roasted FPork | oin
Brown Sugar and Spice Rubbed Fork | oin Carved and TOPPCCI with FineaPPlc Mango Sa!sa,
Combined with Roastecl Sweet Fotatoes and 5ugar Snap Feas
$2%.95 Fcr Guest

Grilled Pork T enderoin

Marinated and (Grilled Pork T enderloin Medallions with Cherry Bourbon Glaze
Chec{clarjack Fotatoes and Gri”cd \/cgetable Mcc”eg
$26.95 Per Guest

APPIC Jack Pork | oin
Oven Roas’tec{ Fork Loin Toppcd with Sautécd APP]cs and Cinnamon Crcam Sauce
Faired with Nutted Wl]cl Kice Fila]c and Seasona] Sautéed Mixed \/cgetables

$23%.95 Fer Gues’c

I raditional }:avoritcs

Hickorg Smokcc! Ham
Bakec{ Ham with a SPicecl Brown 5ugar Crust, [Hand Carvecl from the Bone,

Rustic C}wcrrg Bourbon Sauce
Faired with Whipped Sweet Fo’catocs and (Green Beans

$18.95 Fer Guest

T raditional Stuffed Chicken

Chicken Breas’c Stuged with Celerg, Onion and Breac{ Fi”ing, Brushed with a Natural Fan
Gravy. SCI’VSC! with Red 5i<in Mashed Fotatoes and (Green Bean Medleﬁ

$20.95 Fcr Guest
A]so Availab]c with Cornbreacl 5tu1c1cing with Sun Dried I ruit

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)

www.altlandhouse.com
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Stackcd Mcatloaf:

Homemacle Meatlan with Gravy,
Lagered with Lumpﬁ Red Skinned Mashed Potatoes and Puttered Feas
$16.95 Fer C]uest

York Countg Chicken and Ham
Preast of Chicken Stuffed with T raditional [illing, Combined with [Hickory Smoked [Ham
Served with Scalloped Fotatoes and (Gravy and Shoe Peg Corn
$19.95 Per Guest

Traditional Roast Turkcg

[erb Rubbed Roasted Turkcg, Whippcd Fotatoes, | raditional ]:i”ing and Gravg,
[Tresh (Green Beans | aced with App!cwood Smoked Pacon, and Cranbcrrg Sauce

$17.95 Fer Gues’c

Koasted TOP Kound of Bcc{:
Succulent, T ender Roast Beef, Sliced T hin, TOPPCCJ with a Rich Peef Gravg and Fi“ing,
Served with LumPg Mashcc‘ Fo’catocs and Honeg Glazed Carro’cs

$19.95 Fer Gucst

Modcm Roast Turkcy

MaP]C Bacon Koastcd Turkcg, Lumpy Red Skin Mashcd Fotatoes,
Ita]ian Sausage & APPIC f:i”ing, Natural Fan Gravy,
Fresh Grccn Beans and Cranbérrg Clﬂutneg

$18.95 Fer Guest

Frices are Subject to O)CF—Site [Fees, 20% Service Charge and 6% Sa!es Tax
F]ease Add Two Do”ars Fer Guest fora Choice of Two Entrees (same starch and vegetab!e)
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