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BANQUET MENU



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

BRUSCHETTA Bar
$8.50 per person

Traditional Tomato Basil & Roasted Garlic
Fresh Marinated Mozzarella Bites

Roasted Red Pepper Hummus
Olive Tapenade 

Toasted  Baguette
(30 person minimum required)

STATIONARY HORS D’ OEUVRES

$130 Combination Platter
 (50 Pieces) Serves 8-10 guests

Crudités Assortment
$9.00 per person

Duck confit
toasted brioche round, cranberry onion chutney

Lobster salad 
crispy wonton cup

Pan seared scallop
saffron cream, crispy shallots

Exotic mushroom & truffle 
Goat cheese crostini

TERIYAKI FILET TIP KABOB

Cheese | Crackers & Dip
Seasonal Fruit | vegetables

Add Roasted Garlic Hummus 
$1.50 per person

(30 person minimum required)

Charcuterie Board
$13.00 per person

Prosciutto | seasonal cured meats | soppressata
fresh Mozzarella  |  SEASONAL Jam 

crackers & crostinis
(30 person minimum required)

Tuscan Spread
$14.00 per person

Grilled Asparagus
portabella mushrooms  |  roasted red peppers 

Kalamata olives  |  artichoke hearts  
tomatoes | genoa salami  |  capicola  

fresh mozzarella cheese  |  grilled pita
(30 person minimum required)

Butlered Hors d’ Oeuvres may result in additional staffing fee.

$160 Combination Platter
 (50 Pieces) Serves 8-10 guests

PHILLY CHEESESTEAK egg ROLLS 
horseradish cream sauce

PIGS IN A BLANKET 
dijon dipping sauce

shrimp cocktail shooter

Fresh Marinated Mozz & Tomato skewer
balsamic drizzle

peppered Bacon wrapped chicken bitEs
beer cheese dipping sauce



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

We recommend 5 pieces per person per hour

STATIONARY OR BUTLERED HORS D’ OEUVRES

$22.00
 per dozen

2 dozen minimum required

Traditional BRUSCHETTA
balsamic glaze 
on a crostini

Seasonal ARANCINI 
fried risotto balls

Beer braised pulled 
chicken egg roll

cilantro lime crema

Pigs in a blanket
dijon dipping sauce

 
BACON WRAPPED 

CHICKEN BITES
beer cheese dipping sauce 

Boneless buffalo 
wing bite

celery, bleu cheese

Exotic mushroom & 
truffle goat cheese 

crostini

Crispy Japanese 
Eggplant Bites

tomato jam

Figs In A Blanket
creamy goat cheese, 

caramelized onion

Fresh Marinated 
Mozzarella and Tomato 

Skewer 
balsamic reduction

Mini Chicken & Waffles
jalapeño maple syrup

Shrimp Cocktail Shooter
cocktail sauce

$24.00
 per dozen

2 dozen minimum required

Scallops 
Wrapped in Bacon 
 horseradish cream

Crispy Coconut Shrimp
spicy lime aioli

Prosciutto Crostini
whipped lemon 
honey ricotta

Rosemary thyme 
polenta cake

topped with fire 
roasted peppers

porchetta sliders
broccoli rabe 

sharp provolone

Philly Cheese Steak 
egg Roll

 horseradish cream

Beef Wellington Bites
mushroom duxelle, creamy

whole grain mustard 
dipping sauce

Mini Crab Cake 
spicy remoulade

Lobster salad
crispy wonton cup

$28.00
 per dozen

2 dozen minimum required

Tuna Tartare
pickled ginger vinaigrette, 

avocado mousse

Pan seared scallop
saffron cream, 
crispy shallots

Braised short rib tacos
kimchi watercress salad

lemongrass crema

duck confit
toasted brioche round,

cranberry onion chutney

beef empanada
guasacaca dipping sauce 

crispy pork belly & 
brussels sprout leaves
pineapple mango syrup

Butlered Hors d’ Oeuvres may result in additional staffing fee.



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

No substitutions on platters

$70.00
64 PIECES

RollS
Seaweed Salad 

Mixed Vegetable 
Mango 

Avocado 
Cucumber 

 Avocado & Cucumber
 Mango & Cucumber 

Carrot 
Vegetable

 Dragon 

8 pieces Nigiri
 (Avocado, Cucumber, 

Carrot, Mango)

COMBINATION SUSHI PLATTERS

SUSHI PLATTER I
VEGETARIAN

$110.00
64 PIECES

RollS
Tuna 

Salmon 
Yellowtail & Scallion

White Tuna 
Crunchy Tuna 

Crunchy Salmon
Crunchy Yellowtail

Salmon Avocado 
Tuna Avocado 

10 pieces Nigiri
(Tuna, Salmon, 

Yellowtail, White Tuna, 
Caviar)

SUSHI PLATTER II
RAW

$140.00
78 PIECES

RollS
Philadelphia 

Crab 
Shrimp Tempura 

Eel 
Boston

California 
 Octopus Roll

Cream Cheese Crab
Spicy Crab 

Crunchy Spicy Shrimp
Shrimp, Avocado & 

Cucumber 

12 pieces Nigiri
(Shrimp Smoked Salmon, 

Octopus, Eel)

SUSHI PLATTER III
cooked

$160.00
92 PIECES

RollS
Tuna 

Salmon  
Crunchy Spicy Tuna 

Avocado 
Crunchy Spicy 

Yellowtail 
Rainbow 
Dragon 

California
Cucumber & Avocado 

Eel 
Shrimp Tempura

Mango 
Cucumber 

10 pieces Nigiri
(Tuna, Salmon, 

Yellowtail, Shrimp, Eel)

SUSHI PLATTER IV
combo



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

TOPPINGS

Rice & beans

ENHANCED COCKTAIL STATIONS
Per person prices are based on 1.5 hours of service

Minimum 50 guests or actual guest count; whichever is higher

Stir-Fry Station
$21.95 per person

stir-fry blend

BEEF  | CHICKEN | Shrimp  | TOFU
Vegetarian (included)

Steamed Rice 
Rice Noodles

FRIED RICE

Coconut Sweet Chili
Teriyaki

HONEY SOY GINGER GARLIC

Crumbled Bacon  |  Chili
Pulled Pork  |  Chicken  |  Ground Beef

Jumbo Lump Crab Meat* + $4PP

Mac & Cheese Station
$17.95 per person

Mushrooms  |   Broccoli  | scallions
Jalapeños | bacon bits

TACO BAR
$17.95 per person

TOPPINGS

Protein [select 2]

Diced Onions 
Pico de gallo 

Shredded Cheese 
Shredded Lettuce

TOPPINGS

Seasoned Beef 
Seasoned Chicken

Grilled Vegetables 
Vegetarian Option

Corn Tortilla (Hard) 
Flour Tortilla (Soft)

Starch [select 1] Sauces [SELCeT 1] Protein [SELECT 1]

Protein [select 1] SHELLs [select1]

Served in Chinese take-out cartons with chopsticks
**Additional Chef’s Fee Applies**

Sides

include chips & guacamole - add $1.00 per person
Choice of 2 Proteins - Add $2.00 per person



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

cHEese whiz | TrUFFLE sour cream
bacon bits | SCALLIONS  | whipped butter  
crispy onions  | brown gravy  | ketchup

Toppings

Garlic Mashed
baked potato

tater tots
beer battered
sweet potato

pulled Chicken
Pulled Pork

pulled short ribs
beef chili

Potato Bar
50 person minimum required

$16.95 per person 
Potato [select 2] Protein [select 1]

ENHANCED COCKTAIL STATIONS
Per person prices are based on 1.5 hours of service

Minimum 50 guests or actual guest count; whichever is higher

SLIDER BAR
$18.95 per person

Cheddar Cheese  |  Lettuce | SLICED TOMATO
 SAUTÈED MUSHROOMS  |  SAUTÈED ONIONS

 Pickles |  Chopped Bacon | Ketchup | Mustard
FRESH BRIOCHE SLIDER BUNS

Add Chili $2 pp

TOPPINGS (served Ambient)

Beef BURGER 
TURKEY BURGER
VEGGIE BURGER

Grilled Chicken

Tater Tots
Beer Battered 
Sweet Potato
Waffle Fries

Cheesesteak BAR
$18.95 per person

Cheese  WHIZ  |  AMERICAN CHEESE 
SAUTÈED MUSHROOMS  |  SAUTÈED ONIONS

KETCHUP  |  MAYONNAISE  |  PICKLES
SLICED TORPEDO ROLLS

TOPPINGS (Served Ambient)

Beef STEAK
CHICKEN STEAK

VEGETARIAN CHEESESTEAK*
$5.95PP

 Tater Tots
Beer Battered 
Sweet Potato
Waffle Fries

Protein [select 1] FRIEs [select 1]

Protein [select 1] FRIEs [select 1]

Choice of 2 Proteins - Add $2.00 per person



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

spinach  | broccoli rabe | mushrooms | onions
cherry tomatoes | sundried tomatoes 

vegetables (select up to 4) 

Basil Pesto Cream  I  Hearty Tomato
Garlic &  Herb infused Oil | BLUSH SAUCE

SAUCES [SELECT 2]

BUFFET STATIONS
Per person prices are based on 1.5 hours of service

Minimum 50 guests or actual guest count; whichever is higher

Pasta Station
$24.95 per person

Shrimp | Grilled Chicken | SWEET Italian SausagePenne  I  Fusilli  I  Farfalle  I  ORECCHIETTE
Tortellini   |  Seasonal Ravioli 

Carving Board
per person COST VARIES

$21.95
 per PERSON

Roast Turkey Breast
Cranberry Dressing

Protein [SELECT 1]

$21.95
 per PERSON

Honey Glazed Ham
Dijon Aioli

MP
 per PERSON

Roast Prime Rib of Beef
Creamy 

Horseradish Sauce

$30.00
 per PERSON

RoasteD LEG OF LAMB
Rosemary Infused

Demi Glace

ROASTED SEASONAL VEGETABLE Medley  
HARICOTS VERTS | SAUTÉED Broccolini + red onions

 Roasted Carrots WITH TOPS

Garlic Mashed Potatoes  | HERBED FARRO
Rice Pilaf  |  ROASTED FINGERLING POTATOES

MeYER LEMON RISOTTO | Roasted Red Bliss Potatoes

Starches [SELECT 1] Vegetable [SELECT 1]

Served with Caesar Salad, artisan Rolls & Butter

**Additional Chef’s Fee Applies**

**Additional Chef’s Fee Applies**

PASTA [SELECT 2] Protein [SELECT 1]

$30.00
 per PERSON

italian Porchetta
Roasted 
Pork Jus

toppings: Crushed Red Peppers | Grated Parmesan

*Consuming raw or undercooked meats, poultry, seafood, shellfish, 

or eggs may increase your risk of foodborne illness 



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

ROAST TURKEY BREAST 
+ $4.00 

per person

ROAST PRIME RIB OF BEEF 
+ MARKET PRICE

Assorted DESSERTs
Included

Vegetarian Eggplant 
Parmesan

lightly breaded, topped 
with house-made 

marinara and mozzarella 
cheese

Seared  Salmon
fresh Atlantic salmon 

seared then topped with 
a tarragon garlic cream 

sauce

manayunk chicken 
roasted european 

chicken breast topped 
with a sweet honey 

beer sauce 

BUFFET MENU
$40.00 per person

Chicken Marsala
topped with an exotic 

mushroom marsala sauce

Chicken & Shrimp 
Scampi

in a lemon garlic sauce 
tossed in pasta 
& fresh herbs

Chicken Parmesan
lightly breaded breast of 

chicken topped with 
house-made marinara 
and mozzarella cheese

Baked Penne
penne pasta tossed with 
a hearty tomato sauce 
topped with ricotta & 
mozzarella cheese & 

baked 

braised  Pork Loin
roasted cauliflower 
sage cream sauce 

ROASTED BRONZINO
lemon, olive oil & 

fresh herbs

50 person minimum required

FIRST COURSE [SELECT 1]

Field Greens Salad
Caesar Salad

SECOND COURSE [SELECT 2]

CARVING OPTION*
in place of 

one entree selection

Assorted Mini’s 
Assortment of Chef’s 

individual dessert cups
+ $2.00 

per person

DESSERT ENHANCEMENT

STARch  [SELECT 1]

Roasted Red Bliss
Garlic Mashed Potatoes

Rice Pilaf
Herbed Farro

*Additional Chef’s Fee Applies*

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or 

eggs may increase your risk of foodborne illness 

Includes seasonal vegetable, ARTISAN rolls, butter, coffee, tea and soft drinks



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

chicken marsala
chicken picatta

 roasted vegetable pasta

add starch - $1.50pp  

protein [select 1]

brunch buffet 
Per person prices are based on 1.5 hours of service

Minimum 50 guests or actual guest count; whichever is higher

 
$29.95 per person

breakfast potatoes  

ASSORTED BREAKFAST BREADS 

ASSORTED SWEET PASTRIES

BAKED OATMEAL
with fresh berries + brown sugar

field greens salad  

ADDITIONS [included]

BAKED french toast 
BELGIAN WAFFLES

BAKED GARDEN FRITTATA 
SEASONAL VEGETABLES | CHEESE

Scrambled eggs

Pork bacon
pork sausage
TURKEY BACON 

TURKEY SAUSAGE 

breakfast entrées (Select 2) breakfast meats [select 1]

Includes coffee, tea and soft drinks

This menu is subject to change at any time

This menu is available 11am to 2pm only
This menu is subject to change at any time



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

FIRST COURSE [SELECT 1]

Field Greens Salad
Caesar Salad

MANAYUNK CHICKEN 
roasted european chicken breast topped 

with a sweet honey beer sauce 

Chicken Marsala
topped with an exotic mushroom marsala sauce

Chicken Parmesan
lightly breaded breast of chicken topped with 
house-made marinara and mozzarella cheese

(may substitute eggplant for vegetarian option)

ROASTED BRONZINO
lemon, olive oil & fresh herbs

Entrée Counts are Required 
This menu is available Monday through Saturday 11am to 2pm only

This menu is subject to change at any time

PLATED LUNCHEON MENU
$35.00 per person

Roasted vegetable lasagna rollatini
sautéed broccoli rabe with a vodka blush sauce

braised pork loin
roasted cauliflower sage cream sauce 

bistro sirloin
marinated and grilled to medium temperature 

with a rosemary infused demi-glace

pan seared crab cake + $6.00pp
spicy remoulade, lemon wedge

20 person minimum required

SECOND COURSE [SELECT 2]

warm Apple crumb tart
cinnamon whipped cream  

double chocolate mousse cake 
seasonal bread pudding

DESSERT [SELECT 1]STARch  [SELECT 1]

Roasted Red Bliss
Garlic Mashed Potatoes

meyer lemon risotto
Herbed Farro

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness 

Includes seasonal vegetable, ARTISAN rolls, butter, coffee, tea and soft drinks



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

MENU II 
[SELECT 1 - PASTA]

 served family st yle

[SELECT 2 - ENTRéEs]
$65.00 per person

FIRST COURSE [SELECT 1]

PLATED DINNER MENU

SECOND COURSE  [SELECT 1 MENU]
 

MENU I [SELECT 2]
$50.00 per person

Roasted Red Bliss potatoes
Garlic Mashed Potatoes

meyer lemon risotto
Herbed Farro

STARCHES [SELECT 1]

warm Apple crumb tart
cinnamon whipped cream  

double chocolate mousse cake 
seasonal bread pudding
Strawberry shortcake

DESSERT [SELECT 1]

Includes seasonal vegetable, ARTISAN rolls, butter, coffee, tea and soft drinks
Entrée Counts are Required

Seared  Salmon
fresh Atlantic salmon 

seared then topped with 
a tarragon garlic cream 

sauce

MANAYUNK CHICKEN 
roasted european 

chicken breast topped 
with a sweet honey 

beer sauce

Roasted vegetable 
lasagna rollatini

sautéed broccoli rabe 
with a vodka blush 

sauce

Chicken Marsala
topped with an exotic 

mushroom marsala 
sauce

Tortellini 
crispy pancetta, spring 
peas, lemon pecorino 

cream sauce 

Tuscan chicken
oven roasted chicken 

topped with roasted red 
peppers, spinach and 
smoked mozzarella

Roasted Bronzino
lemon, olive oil & 

fresh herbs

pan seared twin 
crab cakes

spicy remoulade 

Lamb lollipops
cilantro mint lamb jus 

Braised short rib
red wine demi-glace

Filet Mignon
USDA choice filet of 

beef tenderloin served 
medium topped with a 
red wine demi-glace

Make it a duet 
Add a crab cake to 

Any entrée + $12.00pp

RICOTTA CHEESE GNOCCHI
fresh tomato basil 

sauce topped with fresh 

mozzarella 

bistro sirloin
marinated and grilled to 

medium temperature 
with a rosemary infused 

demi-glace

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness 

SAUSAGE ORECCHIETTE
crumbled italian sausage

broccoli rabe, white 
wine, garlic, crushed red 

peppers

rigatoni ala vodka
fresh basil

vodka blush sauce

RICOTTA CHEESE GNOCCHI
fresh tomato basil 

sauce topped with fresh 
mozzarella

Exotic mushroom 
cannelloni

rosemary truffle 
cream sauce

river club Wedge salad
pear & Goat Cheese salad

field greens salad
Caesar Salad

3 course dinner

4 course dinner



+ 8% sales tax + 22% gratuity including service
This menu is subject to change at any time

entrÉe
SELECT 1 Pasta

Select 1 Protein

Chicken Marsala
topped with an exotic 

mushroom marsala 
sauce

tuscan chicken
oven roasted chicken 

topped with roasted red 
peppers, spinach and 
smoked mozzarella

italian sausage 
cacciatore

braised short rib
red wine demi-glace

chicken spezzatino
braised chicken 

quarters, peppers, 
onions, mushrooms 

white wine garlic broth

braised pork loin
roasted cauliflower sage 

cream sauce

sunday SUPPER
traditional meatballs & 

italian sausage

sausage Orecchiette 
crumbled italian sausage, 
broccoli rabe, white wine, 
garlic, crushed red pepper

rigatoni ala vodka
fresh basil

vodka blush sauce

tortellini 
crispy pancetta, spring 
peas, lemon pecorino 

cream sauce

spaghetti 
traditional marinara

FIRST COURSE [SELECT 1]
Field Greens Salad

Caesar Salad
Greek salad

family style dinner menu

 Starters 
[SELECT 2]

Roasted fingerling potatoes
rosemary, thyme, garlic

Garlic Mashed Potatoes
creamy gorgonzola polenta 

Garlic spinach
roasted vegetable medley

sautÉed broccolini & red onions
broccli rabe 

garlic, red pepper flakes

STARCHES [SELECT 1] vegetables [SELECT 1]

Includes artisan bread
coffee, tea and soft 

drinks

steamed mussels 
spicy marinara

or
white wine garlic butter 

Pepper shooter
calamari

crispy calamari 
traditional marinara

roasted garlic
cauliflower 

roasted onion aioli

roasted garlic hummus 
warmed pita

fried mozzarella 
squares 

house made marinara

beef empanada
guasacaca dipping sauce 

classic tomato 
bruschetta 

crostini

BEER BRAISED PULLED 
CHICKEN EGG ROLLS 
cilantro lime crema 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness 

 
$69.95 per person

assorted mini 
dessert platters



BAR OPTIONS

*Shots are not included in ANY open bar

Seasonal draft Beer and Wine Open Bar
$20.00 per person for two hours,

 $8.00 each additional hour

House Open Bar (draft beer, wine and well liquor)
$25.00 per person for two hours,

 $8.00 each additional hour

Vodka
Tito’s | Stoli

Gin
Tanqueray

Rum
Captain Morgan  |  Bacardi  

Tequila
Jose Cuervo

Bourbon
Jack Daniels  |  Bulleit

Whiskey
 Jameson
Scotch

Dewar’s

Includes seasonal DRAFT & CANNED beer, 
wine by the glass

Vodka
Ketel One  |  Grey Goose

Gin
 Hendrick’s

Tequila
Patron silver

Bourbon
Maker’s Mark | woodford reserve | knob creek

Whiskey 
Crown Royal

Scotch
Johnnie Walker Red & Black

cognac
hennessy

Includes seasonal DRAFT & CANNED beer, 
wine by the glass

 and all premium liquors

Premium Open Bar
$28.00 per person for two hours

$8.00 per person each additional hour

Deluxe Open Bar
$30.00 per person for two hours

$9.00 per person each additional hour

DRINK TICKETS
Available

 Monday—Friday Only

Level I: $7.00/ticket
redeemable for house 
draft beer, wine by the 

glass or well mixed drink

Level II: $8.00/ticket
redeemable for any 

house beer, wine by the 
glass or up to premium 

mixed drink

Level III: $9.00/ticket
redeemable for any 

house beer, wine by the 
glass or up to deluxe 

mixed drink

TAB BAR BY CONSUMPTION
Charges are based on actual number of drinks sold

NON-ALCOHOLIC OPTIONS
Unlimited Coffee, Tea & Soft Drinks—$3.00 per person

$100 Bar Attendant Fee for Cash Bars & Tab Bars


