Allllancl House

Hospitality Group

The Perfecr, Setting

Banquet I ntrée 5uggestions

Entrée Suggestions ]nciude Salad, T:resl'llﬁ Baked Dirmcr Ro”s and Breacls,

Butter and Olive Ol
Ohne Dessert Selection and Coffee Service

Served Salad OPtions

~

Mec“ey of Fresh Greens, Topped with Tomatoes, Cucumbers, Croutons and Shredded Carrots
T ossed with [ouse \/inaigrette
Caesar Salad with T raditional Dressing
|ceberg Chiffonade, Crumbled Gorgonzola, Sugared Pecans, Roasted Shallots and Diced Pears
T ossed in a Merlot \/inaigrctte
Seasona] Fresh Cut Melon, T ossed in RaspberIy Melba Drcssing, (Garnished with Mint

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



Entrees

~

Chicken Selcctions

Chicken Breast Sauté
Sautéed Chicken Breast Nest]ec{ on Sautéed Fresh Eabﬂ Spinach, Roastecl Flum T omatoes and
Mushroom Kagout, Accompanied bg Creamg Farmesan Kisotto

$18.95 Per Guest

Parmesan Crusted (Chicken
Breast of Chicken Crusted with a blend of Parmesan Cheese, Preadcrumbs and Herbs
Fan fired and Toppec{ with \/oc”(a Cream Saucc
Served with Whipped Fotatoes and Broccoli Crowns

$18.95 Fer Guest

Chicken Oscar “a la Altland [House”

“«Our T wist on this [Tabulous (lassic?... Grilled Chicken Preast TOPPCC{ with Back fin Crabmeat, Petite
Shrimp, and [Tresh Asparagus, Finished with PBeéarnaise Sauce.
Accompanied with Rice
$26.95 Per Guest

Chicl«:n (Cordon b]eu
A Classic..oneless Chicken Preast [Folded with | ocally Cured [am and Swiss Cheese, T ossed in
Herb [ aced Crumbs, Baked and Drizzled with Mornay Sauce. Served with Oven Roasted Red
Fotatoes and a Green Bean Meéleg

$19.95 Fer Guest

Cornbrcacl Stuffed Cl‘liCl(CI’\
Chicken Preast Stuffed with Sundried [Fruit Cornbread f:i”irxg, Brushed with an APPie (ider Bourbon

Glaze. Served with Yukon (Gold WhiPPed FPotatoes and (Green Bean Mec”ey
$19.95 Fer Guest

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



Chicken Chesapcakc
Boneless Chicken Breast with Back fin Crabmeat and Classic Chesapeake Cream Suace, Served with
Oven Koasted Ked Fotatoes and Green Beans
$24.95 Per (uest

Chicken f:rangelica

Chicken Preast Stuffed with Bric & APP]CS
Toppec{ With Frange]ica (Glaze and T oasted Almonds
Accompanied with Mixed Wild Rice and Eroccoli Florets

$19.95 Per Guest

Seafood Selections

Pesto Crusted Atlantic Salmon [Fillet
Oven [Tired Fresh Atlantic Salmon Fillet, Topped with Basil Pesto,
Faired with Couscous and Julicrme \/egetable Mediey
$26.95 [er Guest

Fillet of Flounder Stuffed with Shrimp and Crab
Bakcc{ Stuged Flounder TOPPeci with ] omato Basil (Cream Sauce, Rice Filaf B]end and a [Tresh
Mec“eg of Match Stick \/egetables
$28.95 Fer Guest

FCPPcr Dusted Mahi—-Mahi
Dusted Lightlg with Cracked Black Fepper, and Topped with FineaPPIe Mango Salsa
Served with Basmati Rice and Julienne \/egctab]e Mec”eg
$27.95 Fer Guest

Potato C[’IIP Crusted Crab Cakc
5 ounce Jumbo LumP Crabmeat Cake,
[ightly Seasoned and Fainted with Roast Red Pepper Aol
Served with Chive Whipped Potatoes and Julienne Vegetable Medley
$3%.95 Per Guest

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



Beef Selections

Roast Prime Rlb of Bccmc au Jus
An Oven Roasted T welve Qunce Cut of Beef, Simmering inits Own Juices to a Medium Doneness,
Servcd with rﬂorseradish Cream, Bakec{ Stwq:ecl Cheddar Fotato and a

Green Bcan Mec”eﬂ
$29.95 Fer Guest

Roasted New Yor‘( Strip | oin
f‘lancl Carved, Topped bg a Fcppercom Demi Glaze and Servcd with a Baked Fotato and
Sweet Sugar SﬂaP Feas and Babg Carrots
$24.95 Per Guest

Stacked f\/\catloamC
[Homemade Meatloaf with Gravg, Layered with Lumpy Red Skinned Mashed Potatoes and Buttered
Peas
$16.95 Per Guest

Roastcd TOP Round of Bcc{:

5ucculcnt, T ender Roast Bee]c, Sliccd T hin, TOPPed with a Rich Brown Gravy,
Servecl with Lumpy Mashec{ Fotatoes and Babg Carrots

$18.75 FPer Guest

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



Dual Entrccs

York Countg Chicl«:n and [am
Breast of Chicken Stugcd with | raditional Fi”ing, (ombined with APPlewood Smoi«id [Ham and Shoe

Feg Com, ﬁcr\/ec{ with LumP3 Rc& Mashec{ Fotatoes and Gravg
$19.95 Fer Guest

Petite Bistro 5tcal< and Seared Sea 5ca”oPs

Six Ounce Steak and Searecl Sca Sca”ops Topped with Charc‘onnag Butter
Faired with But’cered Who]e Ked Fotatoes and Broccoli Crowns

$29.95 Fer Guest

(arved Roast T enderoin of Beef and Chesapcakc Crab Cake
Medium Kare Roastec‘l Center Cut Tenderloin NaPPed with Bordc]aise Sauce, Combined with a

House Made Crab Cake with a Kemou]ade Sauce DO”OP,
Ser\/ed Ducl’less Fotatoes and Brocco]i Crowns

$%6.50 Fer (Guest

Seared Salmon and [Filet of Bistro Peef Tcndcrloin
Asian Marinated & Seared [Filet of Salmon, | winned with
(Carved Medallions of Roast Bistro Beexc T enderloin
Accompaniec{ with Wasabi Mashed Fotatoes and Steamec{ erow Feas

$25.95 Per Guest

Oven Seared Chicken with | obster Risotto
Oven Seared Chicken with [Fresh Herbs atop Creamy | obster Risotto
AsParagus with Roast Red Fepper Balsamic Glaze
$25.95 Per Guest

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



Vegetarian Selections

Garclcr\ Fasta

A Blend of [Fresh Seasonal \/egetaHes T ossed with [Fusilli Pasta and Your Choice of \/irgin Olive Ol
Fresh Herbs and Roasted (Garlic; Alfredo Sauce or | omato Basil Vodka Sauce

$15.95 Fer Guest

\/cgetablc \/\/c”ington

qu: Fastr3 Stugecl ]:u” of SCasonal Gri”ed \/egetablcs and Fortabe”a Musl’zrooms, Melted through
with Smoked (Gouda (Cheese, [Finished with a Roasted Red Feppcr Couli
$17.50 Fer Guest

Mushroom Ravioli

Tossedina Light Alfredo Sauce
TOPPed with Crumbled Blue Cl’]eese and Gri”ecl Fortobe”o Mushrooms

AsParagus Spears with Red Bell Fepper Confetti
$22.50 Fer Gues’c

T raditional [Favorites

APPlcwood Smoked [am

Baked Ham with a Sun Dried [Fruit and Brown Sugar Glaze, Hand Carved, Served with WhiPPed
SWCC’C Fotatoes and Bakcd Com Fudding

$16.95 Per Guest

T raditional Roast Turlceg
[Herb Rubbed Roasted Turl(eg, Mashed Potatoes, ] raditional Fi”ing and Gravg, Fresh Gireen Beans
| aced with APPIC wood Smoked Bacon, Cranberry Sauce and Warm APP]esauce Served Fami]g Stgle
$16.95 Per Guest

Roasted Pork | _oin
FPork | oin Lightlg Rubbed with Brown Sugar, and Spices. (Carved and Topped with Fineapp]e Mango
Gilaze, Combined with Sweet Potato [Hash and Sugar erap Feas
$19.95 Per Guest

Frices are Subject to 20% Hervice Charge and 6% Sales | ax

Flease ACH One Do”ar Fer Guest fora Cl’]oice of Two E_ntrees
BEoioy



