

Wedding Menus 

Pricing does not include 6% sales tax and 18% gratuity

Review the menus below to find the perfect fit for your wedding buffet followed by cocktail hour menu choices.
we are here to customize any menus as needed.


Picnic Buffet

Garden Salad with Homemade Croutons, Ranch & Italian Dressing
Macaroni Salad 
Buttered Corn (GF)
(corn on the cob when in season for $1 upcharge)
Baked Beans (GF/V)
Macaroni & Cheese (V) 
Pulled Pork (GF/DF) on Martins Potato Roll w/Barbecue sauce on the side 
Grilled Marinated Chicken (GF/DF)
$22 per guest




Pasta Buffet

Garden Salad with Homemade Croutons, Ranch & Italian Dressing
Garlic Bread & Dinner Rolls with Whipped Butter
Steamed Broccoli (GF/M)
Alfredo (GF/V) and Marinara Sauce (GF/M)
Penne & Shell Pasta (M) 
**GF options available**
Grilled Italian Chicken (GF/DF)
Meatballs and Italian Sausage Ragu (GF)
$26 per guest


Seasonal Harvest Buffet

Seasonal Greens salad with two dressings 
Dinner Rolls & Whipped Butter 
Seasonal Vegetable (GF/DF)
Seasonal Roasted Vegetable (GF) 
Mashed Red Skin Potatoes (GF)
Traditional Stuffed Chicken with Gravy 
Herb Roasted Sirloin with Horseradish Au Jus (GF/DF)
$28 per person



Pennsylvania Buffet

Amish Potato Salad 
Greens salad with pickled beets & hard-boiled eggs, cucumbers, red onion, toasted walnuts, feta & a citrus vinaigrette 
Warm Dinner Rolls with Whipped Butter 
Buttered Green Beans (GF/DF)
Baked Vegetarian Pasta (DF)
Loaded Mashed Potatoes (GF)
Herb Roasted Chicken with Traditional Bread Stuffing & Gravy 
Maple Glazed Pork Loin with Natural Sauce & Corn Pudding (GF)
$27 per person


Italian Buffet

Tossed Caesar Salad 
Garlic Bread & Warm Breadsticks 
Antipasto Display with Assorted Meats, Cheese & Roasted Vegetables 
Tomato & Onion Salad (GF/M)
Seasonal Vegetable (GF/M)
Penne Alfredo (V)
Pesto Chicken with Natural Sauce (GF)
Shrimp Scampi with Rice Pilaf (GF)
Braised Short Ribs (GF/DF)
$34 per person

Cocktail Reception Menu

Pricing does not include 6% sales tax and 18% gratuity

we are here to customize any menus as needed.


Simple Starters

Fresh Vegetable Crudité with a trio of dips
Fresh Fruit Display
Seasonal Charcuterie

$13 per person




Light Reception

Fresh Vegetable Crudité with a trio of dips
Fresh Fruit Display
Seasonal Charcuterie

Served Cold:
Roasted Vegetable Bruschetta Crostini (M)
Served Hot:
Mini Salmon Cakes with Spicy Remoulade 
Spinach & Sausage Stuffed Mushrooms (GF)
$17 per person


Heavy Reception


Seasonal Charcuterie with assorted dips & breads 
Fresh Fruit Display

Choose four menu items total from the Cold and Hot options below:
Served Cold:
Traditional Shrimp Cocktail (GF/DF)
Italian Chicken Skewers (GF/DF)
Seasonal Bruschetta Crostini (V)
Whipped Goat Cheese in Phyllo Cup with Roasted Cherry Tomatoes (V)
Served Hot:
Warm Spinach & Italian Sausage Dip with Crusty Bread 
Pineapple & Shrimp Skewers (GF/DF)
Mini Salmon Cakes with Spicy Remoulade 
Asian Pork Meatballs with Sweet & Spicy Sauce (GF/DF)
Beef Tenderloin Crostini with Cherry Compote 
Shredded Beef Sliders, Caramelized Onion & Mushroom, Horseradish Sauce

$20 per person 







*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness*
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