BRYN MAWR MOUNTAIN

RETREAT & CONFERENCE CENTER

Wedding, Corporate & Banquet Catering Menu Samples

Specialty Item Hors D’oeuvres
SPECIALTY ISLANDS and action stations

Vegetable/ Fruits/Cheeses

Fresh vegetable crudite’, Imported and Domestic cheeses/Seasonal fruits with complementing dips
Add Baked Brie en crout wheels with fresh grapes and fruits (additional or alone)

Seafood Medley

Raw bar with fresh Oysters and clams on the half shell, Frenched Crab Claws, Shrimp cocktail, Clams Casino,
Oysters Rockefeller, Calamari salad (Served with fresh lemon wedges, with Cocktail sauce/Horseradish/melted
butter)

Specialty Italian Pizza Selection

Display of assorted Pizzas (Broccoli/Tomato, Basil/Mushroom, Onion/Olive, Pimento)

Pasta (Action station prepared as you watch)
Choices of Linguini, Penne or Fettucini with option of Basil Pesto, Marinara or Alfredo

Cold Antipast Table

Mixed Greens, Tomatoes, Onions, Cucumbers, Prosciutto Ham, Genoa Salami, Pepperoni, Anchovies, Artichoke
Hearts, Assorted Olives, Hot/Sweet Peppers, Provolone/Fresh Mozzarella Cheese, Gardeniere, Marinated Asparagus
Spears (Served with Italian Vinegarette)

Mexican (Action station with Chef)
Make your own Tacos, soft or hard shells, with all accompaniments, choice of salsas, fajita station with chicken or
beef (Prepared and cooked as you watch. Accompanied w/ sour cream, Guacamole)

Asian Persuation (Prepared as you watch)
Chicken, Vegetable stir fry with Rice, Chicken/Beef Satay w/ Thai Peanut dipping sauce, Schezuan noodles
Sushi and Sashimi can be added

Quiche Assortment (Regular cut size)
Broccoli, Cheese, Feta and Sundried Tomato, Roast Pepper and Onion, Mushroom and onion, Spinach

Roasted, Hot Meat Carving Stations:
Steamship Round of Roast Beef a jus

Prime Rib

Honey glazed Ham w/ Raisin sauce

Fresh Pork Loin

Roast Leg of Lamb/Rack of Lamb

Fresh Turkey

An 18% service charge and a 6% Pa State sales tax will be added to all food and beverage charges.
All rates subject to change.



