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Spring Mill Country Club | 80 Jacksonville Road | Ivyland, PA 18974

$29 PER PERSON, PLUS 6% TAX AND 20% GRATUITY | MAITRE D’ FEE: $135 
INCLUDES YOUR CHOICE OF COLORED LINENS AND NAPKINS 

(MINIMUM OF 50 PEOPLE - LESS THAN 50 GUEST WILL INCUR A $250 SERVICE CHARGE)

APPETIZER (Choose One)

• SOUP — Chicken and Rice, Minestrone, Cream of

Broccoli or Potato Leek

• GARDEN TOSSED SALAD — Mixed Garden Greens,

Tomatoes, Julienne Cucumber and Carrots

Choice of Dressing: Honey Mustard, Thousand Island,

Ranch, Italian or Balsamic Vinaigre�e

• CAESAR SALAD — Crisp Romaine Le�uce Shaved

Parmesan Cheese and Croutons mixed with

Caesar Dressing

• FRESH FRUIT CUP — Seasonal Fresh Fruit and Berries

FRESH BREADS AND ROLLS

ENTRÉE (Choose Two)

• SEAFOOD CREPES — Two Seafood Crepes, Mornay

Sauce over Rice with Vegetable Medley

• FLOUNDER FLORENTINE — Spinach Stuffed Flounder

with Seafood Sauce

• CREPES A LA REINE — Two Chicken and Spinach

Crepes Supreme Sauce over Rice with Vegetable

Medley

• CHICKEN MARSALA — Mushrooms, Marsala Wine,

Garlic, Shallots in a Demi-Glace

• CHICKEN FRANCAISE — Lemon, Garlic and White

Wine Sauce

• STUFFED SHELLS — served in Marinara Sauce

SHOWER LUNCH SERVED

ADD-ON OPTIONS

VEGETABLE CRUDITÉS
Assorted Fresh Seasonal Vegetables Served with 

Ranch Dip, Creamy Italian and Bleu Cheese  
(serves up to 40 people)  

$45 plus 6% Tax and 20% Gratuity

IMPORTED & DOMESTIC 
CHEESE DISPLAY

Assorted Ripe and Semi So� Cheeses Served with  
Imported Mustard, Gourmet Crackers and Flat Breads 

(serves up to 40 people)  
$60 plus 6% Tax and 20% Gratuity 

MIMOSAS OR BLOODY MARY 
STATION

$100 per Gallon plus 20% Gratuity

WINE STATION
$21 per Carafe plus 20% Gratuity 

DESSERT* (Choose One)

• FRENCH VANILLA ICE CREAM

• RASPBERRY SORBET

• QUAD OF CHEESECAKE LOLLIPOPS

• APPLE TURNOVER — served with Warm Vanilla Glaze

BEVERAGE STATION
COFFEE, TEA AND ICED TEA - Regular and Decaffeinated

All Entrées Served with Chef’s Choice of 
Potato and Seasonal Vegetable

Vegetarian and Gluten-Free options available.

*Cake provided by client, to be cut and served with

dessert - $10 cake fee

MAITRE D’ FEE: $135
Prices for banquet rooms only. Other rooms may vary in price. 


