Altland House

Hospitality Group

Gold chding Fackagc
$49.95 Fer Gues‘c

Brunch SPccia]...ask about our Brunch for your morning reception

Save four dollars Perguest when you schedule your wedding recePtion on any available Fric{ag evening orany

available Saturdag moming from 11:00 am to 4:00 pm orany time frame on Sunclags

[Limousine Service for the Pride and (Groom from the (Ceremony to the Reception

Private Waiting Area for the Pridal Party

Host/[Hostess to Attend to the Needs of the Bridal Party

Decorated Bridal T able with Candelabra and [resh (Greens

Assorted (Cheeses and [Tresh Vegetable DiSPlaH with Dip or T hree PButlered [Hors [ D’oecuvres
Priorto Dinner

Full Course Seated and Served Dinner

All dinners include salad, entrée with starch and vegetable, fresh rolls and butter, regular and
decaffeinated coffee, hot and iced tea

Peautifully Decorated Wedding Cake by Our Own Fastry Chef

Deluxe Sweets T able with our Pastry Chef's [Finest Confections Served for One [Hour After
Dinner

Hurricane Globes, Mirrors, T apered Candles and [resh (Greens on Guest T ables

Floor |_ength Champagne T able | inens with Champagne Overlays and [ inen Napkins
Coftee Station for Duration of Reception

Partender and Set-(ps

Five-Iour Room Rental

Price is subject to 6% Pennsylvania Salcs T ax
’) Y
Service Cl’xargc Jncluded



Hors Droeuvres Selections (Choose T hree)
Red Fotatocs Stuged with Smoked Tur‘(eg and Fapaga
T raditional Beef K abobs
Mushroom CaPs Stuﬁced with ]talian Sausage
Shrimp Egg Ro”s
Olive Tapenade - Mixed Chopped Olives on | oasted Baguettc
Bourbon (Glazed Chicken Satag
Asparagus Tips and Prie on Baguette

Salad Selection (Choose One)
SPinach and Bos’con lettuce T ossed with Mandarin Oranges, FineaPPle Fieces, T oasted (Coconut and

Kaspberry \/inaigrette
T omato Salad with [Tresh Basil, Mozzarella Cheese and \/inaigrcttc
(harden Sa]ad with Choice of Dressing
(aesar Sa]ad with Traclitional Dressing

[ ntrée Sclcction
(Choose one OR Aclclitiona] Charge of One Do”ar Fer Gues’c for Two Entrées)

Fi”ct of Floundcr Stuffed with Shrimp and Crab
Bakc& Stwc]cecl F]ouncler TOPPecl with T omato Basil Cream SauceJ Fairecl with Kice Fila{: B]encl and a
f:rcsh Mcc“cy of Match Stick \/cgctables

Roast Prime Rib of Beef
An Oven Roasted T welve Once Cut of Beef, Simmerirxg inits own Juices to a Medium Doneness
Servcd with a Bakcc{ Stugcd Chcddar Fotato and Grccn Bean Mec”eg

Atlantic Salmon [Fillet
]:resh Atlantic Salmon ]:illct, Oven [Fired and brushcd with APricot G]aze, Faired with Sagron Kice

and 5ugar Snap Feas Mixed with Babg (arrots

Priceis subjcct to 6% Fcnnsglvania Salcs T ax
Service Cl’xargc Jncluded



Stuffed Chicken Breast
Chic‘(en Breast Stuﬁced with Sundried I ruit Combreacl Fi”iﬂg, Brushed with APP]e Cider Bourbon

G]aze, Servecl with Yukon Gold Whipped Fotatoes and Green Bean Mec”ey

Roasted Fork oin
Fork | oin Light]g Rubbecl with Brown Sugar and SPices, Carvecl and Toppecl with Fineapple Mango
Glaze, C ombined with Sweet Potato [1ash and 5ugar Snap Feas

Chicken Cordon Bleu
Poneless (Chicken Preast [Tolded with Loca”g Cured Ham and Swiss cheese, | ossed in [Jerb | aced
(Crumbs, Baked and Drizzled with Momag Sauce. Served with Oven Roasted Red Fotatoes and (Green

Bean Mec”eg

Priceis subjcct to 6% Fcnnsglvania Salcs T ax
Service Cl’xargc Jncluded



