Altland House

Hospitality Group

[=
‘The Perfect Setting

Diamond chlcling Fackagc
$84.95 Fer Gues‘c

* Save four dollars per guest when you schedule your wcclcling rcccption onany available Fridag evening or any available

Saturdag morning from 11:00 am to 4:00 pm or any five hour time frame on Sundags.**

% [imousine Semvice for the Pride and (Groom from the (Ceremony to Reception

% [rivate Waiting Area with [Jors [D’oeuvres and [ost/[ostess to Attend to the Needs of the Bridal Party

% Decorated Bridal T able with Candelabra

#* Open Parfor Four [ours

% Assorted Cheeses and [Tresh Vegetables with Dip Avrtfully Displagec{ around an |ce Carving

% Three Butlered Hors [D’oeuvres with White (Glove Service Prior to Dinner

% Silver T ableware

< Full Course Seated and Served Dinner with Appetizer

% Peautifully Decorated Wedding Cake by Our Own Pastry Chef

% Deluxe Sweets T able with our Fastry Chefs [Finest Confections Served for One [Hour after Dinner

% (Candelabra Adorned with [Tresh [Tlowers and T owering Vases with Votive (Candles Alternated on Guest
Tables

# [loor|_ength Champagne T able [ inens with Champagne Overlays and | inen Napkins

% (Gourmet (offee and [Herbal T ea Station with (Condiments for Duration of Reception

% Butter Mints and Mixed Nuts for Duration of Reception

% [ive-Hour Room Rental

<> Champagne T oast

Price is Subject to 6% Pennsylvania Sales | ax
’) Y
Service Cl’xargc Jncluded



Hors Droeuvres Sclcctions (Choosc Thrcc)
AsParagus Tips and Prie
Mini Chicken Wellington
Salmon Pruschetta with APricot Clﬁutney
Mustar& E_ncrusted BeeF Satag
(Crab Balls with T artar Sauce
Shrimp Pruschetta

| obster Cream Shell
Thai Chicken Satay

APPctizcr Selection (Cl‘!oosc onc)

Jtalian Wedcling Soup
(Cheese T ortellini with Marinara Sauce

Salad Selection (choose one)

T omato Salad with [Tresh Basil, Mozzarella (heese and \/inaigrette
(aesar Salacl with Traditional Dressing

Mixed Babﬂ (ireens with Balsamic \/inaigrette
SPinacl‘x and Bos‘cor\ lettuce Tossed with Manc{arir\ Oranges, FineaPPIe Fieces, Toasted Coconut and

Raspberrg Vina igrette

Priceis Subjcct to 6% Fcnnsglvania Sales T ax
Service Cl’xargc Jncluded



[ ntrée Selection
(Clﬁoose one OK Ad&itfona! cl’large of one dollar Perguest for two entrees)

Chickcn Oscar“ala Altlanc! House”

“«Our [ wist on | his [Fabulous (Classic”...(Grilled Chicken Preast Topped with Back Fin Crabmeat, Petite
Shrimp and [Tresh Asparagus, Finished with Peéarnaise Sauce and AccomPanied with Rice

Marinated Grilled Shrimp and Roast SIiccd Sirloin
Marinated Shrimp and \/egetable Skewers Girilled with a Lager (ream Sauce, Nestled on a Bed of Whippe&
(Garlic Mashed Potatoes, Ser\/ec{ with (Carved Roasted Angus Sirloin

Petit Bistro Steak and a Fortabc“a Mushroom Stuffed with Seafood
Six Ounces of Steak and a Portabella Mushroom Stuffed with a Blend of Crab, SHrimP and Scallops, Faired
with Buttered Whole Ked Fotatoes Carved as Mushrooms and Brocco]i Crowns

Roast Prime Rib of Beef with a Crab Cake
Oven Roasted T welve Once Cut of Beef, Simmering inits Own _Juices to a Medium Doneness, (Combined with a
f’jouse Maclc Crab Cakc, Ser\/cd with Bakcd Stugcd Checldar Fotato and a Grecn Bcan Mec”cy

Atlantic Salmon Fillet and a Chickcn Preast
Fresh Atlantic Salmon Fi”et, Oven [ired and Brushed with a APricot Glaze, Ser\/ed with a Chicken

Breast, Sagron Rice and Sugar SnaP Feas Mixed with Babg (arrots

Priceis Subjcct to 6% Fcnnsglvania Sales T ax
Service Cl’xargc Jncluded



