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Welcome to The Gables at Chadds Ford 
  

  

  

  

The Gables at Chadds Ford is the perfect setting for your special event.    

Our talented team will make your special day a memorable one!  
  

  

  

  
  
  
  
  

423 Baltimore Pike, Chadds Ford, PA 19317  
  

610.388.7700  
  

Events@thegablesatchaddsford.com  
  

  



Passed Hors D'Oeuvres
All prices are per 50 pieces

We recommend 4 to 6 pieces per person

$150Fresh Sea Scallops Wrapped in Applewood Bacon

$150Pacific Coast Shrimp Wrapped in Applewood Bacon with House-made BBQ Sauce

$150Shrimp Cocktail Shooter

$140Petite Maryland Crab Cakes with Whole Grain Mustard Aioli

$125Shrimp and Avocado Salad on a Wonton Crisp

$125Seared Beef Tenderloin Crostini with Blue Cheese Mornay & Fig Compote

$115Braised Beef Short Rib in a Phyllo Cup with Melted Gruyère

$115Chef's BLT~ Tomato-Bacon Jam & Romaine in a Phyllo Cup

$115Roasted Kennett Square Mushrooms Stuffed with Crab, Andouille Sausage or Lentils & Spinach

$115Slow Braised Pork Empanadas with Sweet & Tangy BBQ Sauce

$115Marinated Beef Skewers with Horseradish Cream Sauce

$105Pear, Gorgonzola & Prosciutto Flatbread

$95Seasonal Vegetable Tart with Herbed Ricotta
Spring ~ Pea & Asparagus, Summer ~ Tomato & Corn, Fall ~ Roasted Acorn Squash, Winter ~ Truffle Mushroom

$95Spinach & Feta Spanakopita

$95Roasted Chicken with Avocado Mousse in a Corn Cup

$90Grown-up Grilled Cheese with Truffle Tomato Aioli

$85Seasonal Skewer
Spring ~ Fig & Butter Braised Radish, Summer ~ Tomato Mozzarella or Watermelon & Feta, 
Fall ~ Citrus & Beet, Winter ~ Sweet Caraway Cooked Carrots with Manchego

Prices Subject to Change
2019
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Stationed Hors D'Oeuvres
Each Platter Serves 25 People. 

Combination Platters Available. Inquire for further information.

Artisanal Cheese Board
Assortment of Soft, Firm and Hard Cheese, Assorted Crackers, Fruit Mostarda

$125

Charcuterie Board
Assorted Cured Meats & Accompaniments. Served with Fresh Baked House-made Breads.

$125

Baked Wheel of Brie
Brie Wrapped in Puff Pastry and served with Fruit Mostarda, Grapes and Assorted Crackers.

$115 per wheel

Mediterranean Platter
Lemon & Roasted Garlic Hummus, Herbed Roasted Red Peppers, 
Artichoke & Feta Spread, Marinated Olives, Assorted Flat Breads

$115

Fresh Fruit Platter
Assorted Seasonal Fruit

Available May through September

$110

Vegetable Crudite
Bell Peppers, Carrots, Cucumbers, Celery & Radishes with 
Roasted Red Pepper Hummus & Green Goddess Dressing

$85

Seafood Bar

Shrimp, Cocktail Crab Claws, Lobster, Oysters & Octopus
Market Price

Prices Subject to Change
2019
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Brunch
 

Country Breakfast Buffet $26
Freshly Baked Breakfast Pastries

Sliced Fresh Fruit Display
Vanilla Bean French Toast with Maple Syrup
Scrambled Eggs, Seasonal Vegetarian Frittata

Applewood Bacon, Country Sausage Links &  Home-Fried Potatoes
Selection of Chilled Juices, Whole Milk, Coffee, Decaf & Herbal Teas

Add-on Smoked Nova Scotia Salmon Station ~ $7 per person
Accompanied by Capers, Red Onions, Hard Boiled Eggs, Tomatoes, Plain Cream Cheese, 

Lemon Herb Cream Cheese, Toasted Bagels 

Brunch Stations

Omelette Station *
$8 per personMade-to-Order Omelettes

Choices of Tavern Ham, Sausage, Onions, Peppers, Asparagus, Mushrooms, Tomatoes and a Variety of Cheeses

Pancake Station *
$8 per personMaple Syrup, Powdered Sugar, Cinnamon Sugar, Caramel Sauce, Chocolate Chips, 

Caramel Bananas, Cinnamon Apple Compote, Blueberries

Waffle Station *
$8 per personMaple Syrup, Powdered Sugar, Cinnamon Sugar, Caramel Sauce, Chocolate Chips, 

Caramel Bananas, Cinnamon Apple Compote, Blueberries

Mimosa Bar
$5 per drinkServed and charged on a consumption basis

Fresh Squeezed Orange Juice, Blood Orange Juice, Pomegranate Juice & Peach Nectar
Orange Slices, Raspberries, Blueberries, Blackberries and Strawberries for garnish. $3 per person for set up.

Bloody Mary Bar
$5 per drinkServed and charged on a consumption basis

House-made Bloody Mary Mix.
Choice of sea salt, lemon herb salt or house pepper salt rimmed glass, lemon & lime slices, celery, olives,                         
pickled green beans, fresh horseradish, assorted hot sauces. $3 per person for set up.

Prices Subject to Change
2019

Add a Classic Caesar or Gables Farmhouse Salad, Choice of Plated or on Bufet $6
Add Crab Cake Station $10

Add assorted mini-dessert display $6
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* Additional Fee of $100 per Chef Attendant. Minimum of 30 Guests and $28 per person



Plated Sandwiches and Salads

Soup or Salad (Pick One)
Chef's Soup of the Season

Gables Farmhouse Salad
Blue Cheese, Apples, Candied Walnuts and Balsamic Vinaigrette

Classic Caesar Salad

Sandwiches and Entrée Salads

Sandwich Sides (Pick One): Pasta Salad or Side Salad

Charlies Chicken Salad
Tarragon Aioli, Golden Raisins, Red Onion, Celery and Candied Walnuts on a Fresh Baked Croissant

Grilled Chicken Breast
Cheddar, Lettuce, Tomato, Red Onion, Roasted Red Pepper Aioli, Brioche Bun

Pan Seared Crab Cake
Lettuce, Tomato, Avocado, Citrus Aioli, Brioche Bun

Lucy's Lobster Salad Sliders
Poached Maine Lobster, Spring Onion Mayo, Petite Brioche

French Dip Sandwich
Sliced Poached Beef Tenderloin, Dijon Mustard, Brie, Baguette

Served with Au Jus

Roasted Vegetable Wrap
Seasonal Vegetables, Caramelized Onions, Mushrooms, Pesto, Spinach Wrap

Gables Farmhouse Salad
Mixed Greens, Candied Walnuts, Blue Cheese, Anjou Pears, Gala Apples, Balsamic Vinaigrette

Caesar Salad
Romaine Hearts, Shredded Parmesan Cheese, Garlic Crostini, Caesar Dressing

Add to any Entrée Salad:
Grilled Chicken Breast, Grilled Shrimp, Grilled Salmon or Crab Cake

Prices Subject to Change
2019
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$25 per person
Regular Coffe, Decaffeinated Coffee, Hot Tea, Iced Tea, and Assorted Soft Drinks



Lunch & Dinner Buffets

Two Main Courses: Lunch- $32   Dinner- $42
Three Main Courses: Lunch- $38   Dinner- $48

Choice of One Plated Salad (Pre-Set or Served)
Gables Farmhouse Salad

Blue Cheese, Sliced Apples and Pears, Candied Walnuts, White Balsamic Vinaigrette

Classic Caesar Salad

Main Course Selections
Mediterranean Grilled Chicken

Asparagus, Roasted Tomatoes, Kennett Square Mushrooms

Seared Atlantic Salmon Fillet
Lemon Herb Cream Sauce

Southern-Style Shrimp & Grits
Applewood Bacon, Fresh Vegetables

Seared Jumbo Lump Crab Cakes
Whole Grain Mustard Aioli

Roast Prime Rib of Beef
Caramelized Onions, Mushroom Au Jus, Horseradish Cream Sauce

Braised Short Rib
Cabernet Braising Jus

Seasonal Pasta
Custom tailored to your taste

Choice of Two:
Garlic Mashed Potatoes, Roasted Fingerling Potatoes,

Creamy Parmesan Risotto, Buttered Haricots Verts & Carrots,
Roasted Asparagus, Broccoli & Cauliflower with Toasted Almonds

Homestyle Breads

Add Assorted Mini-Dessert Display Lunch- $6   Dinner- $8

Prices Subject to Change
2019

5

Regular Coffee, Decaf Coffee, Hot Tea, Iced Tea and Assorted Soft Drinks

Minimum of 30 Guests. Maximum of 100 guests. 
Buffet Food displayed for 1.5 hours



Decadent Food Stations

$14Roasted Tenderloin of Beef  *
Chef Carved

Creamy Horseradish Sauce & Rich Mushroom
Bordelaise Sauce

$13Herb-Seasoned Prime Rib of Beef  *
Chef Carved

Creamy Horseradish Sauce & Mushroom Au Jus

$12Shrimp & Grits Station *
Tender Gulf Shrimp with Choices of Mushrooms, 
Applewood Bacon, Cherry Tomatoes, Asparagus, 
Arugula, Swiss & Cheddar 

Served Over Southern-Style Grits
Cocktail Hour or Late Night Petite Portion $8

$12Taste of Tuscany *
Selection of House-Made Pastas Sautéed with
Choice of Lump Crab Meat, Italian Sausage,
Grilled Chicken & Fresh Vegetables

Served with Marinara & Garlic Cream Sauces

$13Crab Cake Station *
Lump Crab Cakes Pan-Seared to Order

Choices of Whole Grain Mustard Aioli or Mornay
Cheese Sauce

$9Cheesesteak Station 
Shaved Ribeye served with Provolone Cheese, 
Pickles, Fried Onions, Hot Sauce, Ketchup and 
Hot Peppers

Served on Amoroso Rolls
Cocktail Hour or Late Night Petite Poriton $5

$6Classic Caesar Salad Station
Fresh Romaine Lettuce complimented with 
Pecorino Cheese, Herbed Garlic Croutons, 
Roasted Piquillo Peppers

Served with our Housemade Creamy Caesar Dressing

$3Vegetable & Potato Add-Ons
Broccoli & Cauliflower Medley
Asparagus
Haricot Verts & Baby Carrots
Garlic Mashed Potatoes  
Roasted Fingerling Potatoes
Mushroom Risotto with Grana Padano Romano Cheese *
    * Add $1

$6Gables Farmhouse Salad Station
Mixed Lettuce, Candied Walnuts, Anjou Pears, 
Honey Crisp Apples, Black River Blue Cheese, 
White Balsamic Vinaigrette

Prices Subject to Change
2019

Limited to 75 guests

If a sit-down meal is not being served, a minimum of 30 guests
and minimum of $38 per guest is required. 

*Additional Fee of $100 per Chef Attendant

Prices listed are per person
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Plated Lunch & Dinner Entrées

Choice of One Plated Salad (Pre-Set or Served)
Gables Farmhouse Salad

Blue Cheese, Apples, Candied Walnuts, Balsamic Vinaigrette

Classic Caesar Salad
Entrée

30/37Frenched Chicken Breast
Choice of Bordelaise or Au Poivre

28/38Roasted Pork Tenderloin
Choice of Bordelaise or Au Poivre

29/39Short Ribs
Braising Jus

44/44NY Strip Steak
Choice of Red Wine or Au Poivre

36/47Filet Mignon
Choice of Red Wine or Au Poivre

26/36Atlantic Salmon
Choice of Lemon Herb Beurre Blanc or Garden Pesto

33/43Pan Seared Lump Crab Cake
Choice of Whole Grain Mustard Aioli or Beurre Blanc

Market PriceHalibut
Choice of Beurre Rouge or Romesco

20/30Seasonal Vegetarian
Spiced Roasted Cauliflower with Vegetable Rice & Carrot Emulsion;
Marinated Portobello with Sautéed Spinach, Roasted Fingerling Potatoes & Romesco Sauce; 
Pappardelle with Balsamic Marinated Cherry Tomatoes, Basil & Fresh Ricotta

Plated Duets- Choose Two:
Filet Mignon, Short Ribs, Roasted Pork Tenderloin, Atlantic Salmon, Lobster Tail, Pan Seared Lump Crab Cake

Price per plate is the average price of entrées chosen

Sauces
Mushroom Bordelaise, Red Wine Demi Glace, Au Poivre, Citrus Herb Beurre Blanc, Garden Pesto

Starches
Roasted Fingerling Potatoes, Creamy Risotto, 
Roasted Garlic Mashed Potatoes

Vegetables
Haricots Verts & Baby Carrots, Asparagus, 
Broccoli & Cauliflower with Toasted Almonds, 
Balsamic Brussels Sprouts10/15Children's Meals

Chicken Fingers with French Fries, Mac &
Cheese, Pasta with Butter 20/30Vendor Meals

Chef's Choice

Prices Subject to Change
2019

Lunch/Dinner

* Place cards clearly stating your guest's name and entrée choice are required for plated meals.
Limit of Three Entrée Options, limit of one Vegetable & one Starch

Served with Regular and Decaffinated Coffee, Hot Tea, assorted Soda & Water
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Desserts
Prices listed are per person

Outside desserts are subject to a $2 per person service charge

Dessert Stations

$7Ice Cream Float Station *
Choice of three flavors: 
Root Beer with Vanilla Ice Cream 
Ginger Beer with Mango Sorbet
Orange Soda with Vanilla Ice Cream 
Pellegrino Limonada with Raspberry Sorbet 
Sparkling Apple Cider with Caramel Ice Cream

$6Mini Crème Brûlée Station
Choice of Three Flavors: Vanilla, Chocolate,
Espresso, Chocolate Hazelnut, Caramel,
Raspberry, Citrus

Optional ~ Torched to order: $50 Chef Fee *

$7Ice Cream Sundae Station *
Mini M&Ms, Sprinkles, House-made Whipped Cream, 
Maraschino Cherries, Caramel & Fudge Sauces

$4Coffee Station Upgrade
Regular Coffee, Decaf Coffee, Assorted Teas, 
Assorted Flavored Syrups, White & Brown Sugar Cubes, 
Whipped Cream, Chocolate Coated Spoons, 
Rock Candy Demitasse Sticks

$4S'mores Station
5 burner S'mores Station, Milk Chocolate Bars,
Marshmallows, Graham Crackers

$6Hot Chocolate Station
House- Made Hot Chocolate Served with
Whipped Cream, Peppermint Sticks,
Marshmallows, Cinnamon, Chocolate Shavings

$3Candy Bar
You supply 6-8 different candies of your choice.
We supply glass containers, table set up and
Candy Bags.

$2Cake Service Fee
This fee includes use of our cake or cupcake
stands,  cake cutting flatware, tea light
candles,  cake cutting & service.

$8Assorted Mini Desserts
Assortment of miniature desserts
Displayed on Dessert Table or Served Family Style

Prices Subject to Change
2019

* Additional Fee of $100 per Chef Attendant
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Bar Packages

Full Bar Consumption
All levels of liquor or your choice of liquors, 4 beers, 4 wines and champagne will be offered to your guests.

Your bill will be settled at the end of your event that covers all drinks consumed by your guests.

Beer & Wine Consumption
4 beers, 4 wines and champagne will be offered to your guests.  Your bill will be settled at the end of your event

that covers all drinks consumed by your guests.

Beer & Wine Open  $23, $29, $35
Your choice of 4 beers, 4 wines and champagne will be offered to your guests.

Open Bar- Level One  $25, $32, $39
Your choice of 4 beers, 4 wines, champagne and all level one liquor

New Amsterdam Vodka, New Amsterdam Gin, Castillo Rum, Bacardi Oakheart Spiced Rum, Seagrams 7 Whiskey, Jim Beam Bourbon

Open Bar- Level Two  $28, $35, $42
Your choice of 4 beers, 4 wines, champagne and all level two liquor.

Absolut Vodka, Beefeater Gin, Bacardi Silver Rum, Captain Morgan Spiced Rum, 
Canadian Club Whisky, Jack Daniels Whiskey, Dewars Scotch

Open Bar- Premium  $32, $41, $50
Your choice of 4 beers, 4 wines, champagne and all premium liquor

Grey Goose Vodka, Tanqueray Gin, Bacardi Rum, Captain Morgan Spiced Rum, 
Seagrams VO Whisky, Makers Mark Bourbon, Chivas Scotch

Beer Choices- Pick 4 Beers
Coors Light, Miller Lite, Yuengling, Amstel Light, Corona, Heineken, Stella Artois 

Sterling Pig The Snuffler IPA*, Victory Prima Pils*, Troegs Dreamweaver Wheat*, Lagunitas Pale Ale*
* Additional $1 per person

Wine Choices- Pick Two White & Two Reds
White Wine- Riesling, Pinot Grigio, Chardonnay

Red Wine- Pinot Noir, Malbec, Cabernet Sauvignon

Champagne Toast- $3 per person

Prices Subject to Change
2019

3 hour, 4 hour, 5 hour

3 hour, 4 hour, 5 hour

No outside alcohol is permitted
$100 per bartender for daytime events ~ $150 per bartender for evening events

One bartender required per 75 guests
Prices listed are per person for 3 hour, 4 hour and 5 hour packages

1 and 2 hour bar packages are on a consumption basis
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3 hour, 4 hour, 5 hour
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Room Fees 

We have daytime, nighttime and all-day rental rates available.  

Room rental fees include white floor length table linens, white napkins, china, glassware, flatware,  

tea light candles, use of outdoor terrace space, room setup and cleanup. 

 

Room Rental Fees are based on a 4 hour daytime event and 5 hour evening event.  

 Room Extension Fee - $5 per guest per hour 
 

 

Saturday daytime events must end no later than 3:30pm  

Weekday & Sunday daytime events must end no later than 4:00pm 

Evening events may end no later than 11:30pm 

 
 

Upgrades 

Rentals and upgrades are available. Please inquire about options and pricing. 
 

 

Equipment Rentals 

Projection Screen: 72 Inch White Screen 

High Definition Projector: HDMI Compatible 

Microphone & Speaker 

Sound System & Speakers for use with your personal iPod, iPad, iPhone  

or other compatible device 

Tents 
 

Terrace and Cocktail Area Tents are available for rental. 
 

Standard lighting is included. Upgraded lighting options are available.   
Please inquire about options and pricing. 

 

Heaters, Fans and Side Walls are also available. Please inquire about pricing. 

 
 

A non-refundable deposit of $350 is required to reserve the tent over 

the outdoor cocktail area. 
We highly recommend that you reserve this tent at least three months prior to your event.   

 

If you decide not to use a ceremony or cocktail tent, we must be notified at least 72 hours prior to your event. 
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The Gables at Chadds Ford Event Contract  

  
Thank-you for booking your special event at The Gables at Chadds Ford. To ensure a successful 
event, the following policies have been established:  
    

Banquet Event Order:  A Banquet Event Order (BEO) and Financial outlining all details and 
charges of your event will be completed for each event and must be approved by the person 
coordinating the event at least 14 days prior to the date of your event.   
  
Food and Beverage Order:   All food and beverage must be purchased through The Gables at 
Chadds Ford unless otherwise agreed to in writing by both parties.  
  
Third-Party Vendors:   The use of third party vendors must be approved in writing by The Gables 
at Chadds Ford. A list of approved vendors hired by the event host, including contact name, 
company name, address and telephone number must be provided to The Gables at Chadds Ford at 
least 14 days prior to your event.   
  
Menu Selections:  Prices are subject to change with notice up to 60 days prior to your event date. 
Prices are guaranteed for menu selections included in the Banquet Event Order 60 days prior to 
your event. In the event of a price change, you will be notified immediately. The price change will 
be sent to you and the Banquet Event Order will be re-submitted.  Menu selections are required 
14 days prior to your event.   
  
Guarantee of Attendance:   A guaranteed number of guests attending the event is required the 
Monday prior to your event. If the final guarantee is not given by the specified deadline above, the 
initial expected attendance figure will be considered the guaranteed number. Once the final 
guarantee is given, you will be charged for that number, even if fewer guests attend. Final charges 
will include the guaranteed count plus the number of actual guests in attendance over the 
guaranteed count.   
  
Smoking is only permitted on the outside patio areas. No smoking is permitted in the building. 
 

Dessert Service Fee:  There is a minimum of a $2 service fee for all outside desserts. 
  

Initial Deposit:   Event space is not contractually obligated until a signed contract and 
nonrefundable initial deposit are received by The Gables at Chadds Ford. Deposit payments may 
be made by credit card, certified check or cash.  This deposit will be deducted from your final bill.  
 

Final Deposit:  2 months prior to your event a final deposit of 75% of the estimated total cost of 
your event including rental fees, food, alcohol and gratuity is due.  This amount is based on the 
average price of an event at The Gables at Chadds Ford.  This deposit will be deducted from your 
final bill.  
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Event Charges and Payments:  Final payment amount is due at least 72 hours prior to your event.  
If you have a bar package that is based on consumption, the bar portion of your payment is due at 
the conclusion of your event, all other payments are due at least 72 hours prior to your event.  
Payments may be made by credit card, certified check or cash.  A 1% discount will be applied to 
the gratuity for payments made by check or cash, if all payments are made by this method. The 1% 
savings will be applied to the gratuity on your final bill.   

  
 Cancellations:  Cancellations by you ~ Deposits and payments will not be refunded in the event 
of a cancellation. You must notify The Gables at Chadds Ford in writing of your intent to cancel. If 
you cancel within 1 months of your event date, the remaining balance becomes due.   
Cancellations due to unforeseen events ~ If unforeseen circumstances prevent your event from 
being held on the original date, we will transfer all deposits and payments to a new date that is 
mutually agreeable. The Gables at Chadds Ford shall be relieved of its performance under this 
agreement to the extent performance is delayed or prevented by any cause including, without 
limitation, acts of God, acts or orders of governmental authorities, loss of electricity, gas, heat or air 
conditioning, mechanical malfunctions, fire, windstorm, water, explosion, any necessary 
construction, arrest or seizure under any legal process, strike, lockout, work stoppage or restrain of 
labor from any cause, whether partial or total.   
 

Alcohol Service:   All guests over the age of 21 are included in the open bar count. No liquor will 
be served to minors.  Anyone under the age of 21 drinking alcohol will be asked to leave, including 
the adult who provided the minor with the alcohol. There are no exceptions. The Gables at Chadds 
Ford also reserves the right to deny liquor to any individuals deemed visibly intoxicated.  
 
Room Rental and Miscellaneous Charges:  Room rental charges, labor charges and equipment 
rental charges are based on the room rented, the duration of the event, the number of attendees 
and the equipment requested. Any and all room rental and miscellaneous charges will be 
identified in the Banquet Event Order.   
 

Sales Tax and Gratuity:   All food, non-alcoholic beverages, room fees, ceremony fees and other 
applicable fees are subject to 6% Pennsylvania sales tax .  A 21% gratuity will be added to all 
food, alcoholic and non-alcoholic beverage charges if all payments are made by credit card. A 
20% gratuity will be added if all payments are made by certified check or cash.  
  

Property Damages and Losses:  The contract signer will be responsible for the cost of any damage, 
theft or destruction to The Gables at Chadds Ford and its premises by attendees and other persons 
at the event including third party vendors hired by the event host. The Gables at Chadds Ford will 
not be held responsible for items lost, stolen, damaged or left on the premises by event guests.  All 
children must be supervised by an adult at all times.  
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Room Setup and Decorations:  Any and all room setup changes, decorations and displays must be 
approved in writing by The Gables at Chadds Ford prior to the event, and removed the day of the 
event. This includes interior and exterior signage, banners and room decorations not normally 
present on the premises. A set up or service fee may apply. Please consult with your Event 
Coordinator.   
 
 
 

 By signing below I acknowledge that I have read, understand and agree to the 

policies and conditions set forth in this contract.     

 

Signature of person paying deposit _______________________________Today’s Date______________  

Print Name__________________________     Phone Number_________________________________          

Email______________________________     Alternate Phone Number _________________________           

Initial Deposit Amount_____________ Form of Payment ____________   Date of Payment____________  

Final Deposit Amount ___________________     Due Date for Final Deposit _______________________   

Date of Event ____________________________ Day of the Week _____________________________  

Start Time of Event ___________ End Time of Event ___________Approximate no. of guests___________   

Type of Event ______________________________________________________________________  

Name of Person Coordinating  Event if different than person paying deposit _________________________  

Coordinator’s Phone _____________________________   Alternate Phone ______________________  

Coordinator’s Email__________________________________________________________________  

First and Last Name(s) of the Guest(s) of Honor_______________________________________________  

 


