> BANQUET

STARTERS (CHOOSE 3)

MARINARA MEATBALLS FRIED RAVIOLI

* 15 0z meatballs in our Marinara sauce. * Four cheese stuffed ravioli served with
CHEESE & BOLOGNA PLATTER Marinara sauce on the side.

* Cubed assorted cheeses with sweet MINI CORDON BLEU

Lebanon Bologna. * Bite size Cordon Blue balls. Served with a
VEGGIE SPRING ROLLS side of Dijon sauce.

* Handmade veggie spring rolls served
with Sesame dipping sauce.

SIDES

POTATO OF CHOICE
* Your choice of one of the following: Mashed potato, red skin wedges in butter and parsley, baby

roasted potatoes with olive oil and herbs or scalloped potatoes.

CHOICE OF VEGGIE
* Your choice of 1: Glazed carrots, Sautéed Brussel Sprouts with bacon, Green beans, Drunken
Mushrooms, Veggie blend.

DINNER ROLLS
* Served with butter on the side.

MAIN COURSES

BEEF TIPS IN BOURBON SAUCE
* Sautéed beef tenderloin pieces tossed in our bourbon sauce.

BEEF TENDERLOIN
* Slow roasted Beef Tenderloin served with sides of horseradish and Au Jus.

CHICKEN CHESAPEAKE
* Grilled chicken breast topped with crab meat and Hollandaisse sauce.

CHICKEN A LA NOLO
* Roasted chicken breast topped with a homemade creamy parmesan sauce with sun dried tomatoes
and mushrooms.

CRAB CAKES
* Homemade crab cakes served with Tartar on the side.

STUFFED CHICKEN BREAST
* Chicken breast with our bread stufhng.

STUFFED PORK LOIN
* Slow roasted pork loin with our homemade sausage and bread stufhng,.

BEVERAGES
* Self served fountain Pepsi products.

«w$22.95 PER PERSON (2 MAIN COURSES) =
«$26.95 PER PERSON (3 MAIN COURSES) =

All prices are subject to 6% PA sales tax and 20% service Fee.




