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THANK YOU FOR CONSIDERING
ManuracTurers” GoLr AND CounTry CLus
FOR YOUR SPECIAL OCCASION. THE FOLLOWING INFORMATION IS
DESIGNED TO ASSIST IN MENU PLANNING AND SELECTION,
WHILE ALLOWING THE FREEDOM TO CREATE AN AFFAIR AS UNIQUE AS YOU.
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ENTREES INCLUDE YOUR CHOICE OF:
Soup Du Jour or Mixed Greens Salad & Dressing, Your Choice Of Two Sides,
Fresh Baked Rolls with Butter And Vanilla or Chocolate Ice Cream
Iced Tea, Coffee, Decaf & Hot Tea

SEARED CHICKEN VERONIQUE
WITH FRESH DiLL CREAM & RED GRAPES

PECAN CRUSTED CHICKEN WITH DIJON MUSTARD SAUCE

CLASSIC CHICKEN PARMIGIANO WITH MARINARA & FRESH MOZZARELLA

CHICKEN CORDON BLEU STUFFED WITH SMOKED HAM & Swiss CHEESE
WITH FRESH HERB- MUSHROOM SAUCE

PAN ROASTED CHICKEN SALTIMBOCCA TOPPED WITH PROSCIUTTO, SPINACH & PROVOLONE
WITH A ROASTED GARLIC SAUCE

CHICKEN & VEGETABLE CREPES (2) WITH DiLL CREAM

CHICKEN FRANCAISE WITH LEMON, GARLIC & CAPER SAUCE

SAUTEED BREAST OF CHICKEN WITH A MUSHROOM MARSALA SAUCE

BEEF BURGUNDY WITH MUSHROOM, CARAMELIZED ONION & RED WINE
IN A CRrisP FiLo Cup

SLICED ROASTED FILET OF BEEF WITH ROASTED GARLIC C RED WINE Jus




BEEF & VEGETABLE POT PIE WITH MUSHROOM GRAVY & FLAKY PASTRY CRUST
BEEF STROGANOFF WITH MUSHROOMS, FRESH HERBS & SOUR CREAM IN A CRIsP FiLo Cup
GRILLED PORK LOIN MEDALLIONS WITH A FRESH HERB & DIJON MUSTARD JUS
GRILLED & SMOKED PORK CHOPS WITH DRIED CRANBERRY & GREEN APPLE CHUTNEY
HOME STYLE MEAT LOAF WITH MUSHROOM GRAVY & CRISP ONION RIBBONS
GRILLED SOY & GINGER BRUSHED SALMON WITH LEMON-CHIVE SAUCE

CRAB IMPERIAL STUFFED SHRIMP (3 JUMBO SHRIMP) WITH A
LEMON & OLD BAY BEURRE BLANC

SAUTEED Lump CRAB CAKES WITH POMMERY MUSTARD BUTTER SAUCE

ef
SIDES

(PLEASE CHOOSE TwO)

Bundled Green Beans
Bundled Asparagus
Vegetable Medley

Sautéed Baby Carrots
Grilled Asparagus

Steamed Broccoli or Cauliflower
Grilled Soy Marinated Vegetables
Roasted Red Bliss Potatoes
Rice Pilaf
Twice Baked Stuffed Potatoes
Parmesan Risotto Cake
Baked Potatoes
Whipped Potatoes or Roasted Garlic Whipped Potatoes
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MGcc SALAD BAR
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ENTREES

GRILLED CHICKEN
With Mustard & Herb Sauce

BAKED SALMON FILLET
With Dill Sauce

PENNE PASTA
(With your choice of)
Alfredo Sauce, Ala Vodka or Marinara Sauce

OVEN BAKED POTATOES
With Herb & Garlic

X  FRESH SEASONAL VEGETABLES
X ASSORTED RoOLLS & BUTTER

X Icep TEA, COFFEE & HOT TEA

e f

DESSERT

ICE CREAM
With Chocolate Sauce

COOKIES
For Each Table

e f
~ Minimum of 30 People’

Please note that there is a charge for the Carver, and
All prices are subject to a 20% Service Charge and 6% Sales Tax.
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MGcc SALAD BAR
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ENTREES

CARVED TOP ROUND OF BEEF
With Béarnaise & Horseradish Sauces

GRILLED CHICKEN
With Herb Butter

SLICED HONEY BAKED HAM

FRESH SEASONAL VEGETABLES
OVEN BAKED RED SKIN POTATOES WITH HERBS

FRESH ASSORTED ROLLS & BUTTER

X X X X

IcED TEA, COFFEE & HOT TEA

e f

DESSERT

ICE CREAM
With Chocolate Sauce

COOKIES
For Each Table

e f
~ Minimum of 30 People’

Please note that there is a charge for the Carver, and
All prices are subject to a 20% Service Charge and 6% Sales Tax.




e f

M.G.C.C. DELI BOARD

Chefs Selection of Soup
Sliced Cold Cuts & Cheese
Smoked Ham, Fresh Roasted Turkey,
Herb Roasted Sliced Top Round of Beef & Genoa Salami
Sliced American, Swiss & Provolone Cheeses
Fresh Baked Rolls & Sandwich Breads
Fresh Fruit Salad
Potato Salad, Chicken Salad, Tuna Salad, Macaroni Salad & Creamy Cole Slaw
Sweet & Hot Peppers, Deli Pickles, Lettuce, Sweet Red Onion & Tomato
Ruffle Style Potato Chips
Fresh Baked Cookies, Brownies & Blondies
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade

Priced per person
e f

NEW YORK DELI

Chicken Noodle or Beef Barley Soup
Sliced Cold Cuts & Cheese
Corned Beef, Pastrami, Smoked Ham, Fresh Roasted Turkey,
Herb Roasted Sliced Top Round of Beef & Genoa Salami
Sliced Liverwurst & Onion Platter
Sliced American, Swiss & Provolone Cheeses
Warm Bowtie Pasta with Kasha & Gravy
Fresh Baked Rolls & Sandwich Breads
Potato Salad, Chicken Salad, Tuna Salad, Macaroni Salad & Creamy Cole Slaw
Russian Dressing, Sweet & Hot Peppers, Deli Pickles, Lettuce,
Sweet Red Onion & Tomato
Ruffle Style Potato Chips
Black & White Cookies, Rice Pudding, Jewish Apple Cake & Fresh Fruit Salad
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade

Priced per person

e f
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PHILLY FAVORITES

Assorted Hoagies; Italian, Roast Beef & Turkey
Meatballs Marinara
Cheese Steaks with Fried Onions
Sweet Sausage with Peppers & Onions
Italian Style Hot Beef
Fresh Baked Soft Pretzels with Mustards & Cheese Dip
Ruffle Style Chips & French Fries
Sweet Peppers, Hot Peppers, Pickles & Spicy Hoagie Spread
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade
Assorted Fresh Baked Italian Style Cookies, Cannolis & Cream Puffs

Priced per person

e f

COMFORT FOOD FAVORITES

Southern Style Fried Chicken
Roasted Turkey Pot Pie with Flakey Dill Pastry Crust
Meatloaf with Mushroom Gravy
Sliced Hot Beef with Au Jus & Club Rolls
Cole Slaw, Red Bliss Potato Salad, & Macaroni Salad
Roasted Garlic Mashed Potatoes
Macaroni & Cheese
Green Beans Casserole with Crispy Fried Onions
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade
Fresh Baked Pies: Apple, Cherry & Peach with Whipped Cream

Priced per person

e f
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FRENCH BISTRO

Shrimp Salad, Chicken Salad & Tuna Salad
On Buttery Croissants with Sliced Tomato & Lettuce
Broccoli & Cheddar Quiche & Bacon, Spinach & Swiss Quiche
Fresh Baguette Sandwiches Layered with Roasted Turkey, Lettuce,
Tomato, Brie & Herb Mayonnaise
Grilled Seasonal Vegetables with a Light Lemon Garlic Dressing
Roasted Red Bliss Potatoes with Olive Oil, Rosemary & Garlic
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade
Bowls of Chocolate Mousse & Fresh Seasonal Berries

Priced per person

e f

CAFE ITALIANO

Hearty Tuscan White Bean Soup or Classic Escarole Soup
Fresh Mozzarella & Ripe Tomato Salad with Basil Pesto
Classic Caesar Salad with Grilled Chicken
Baked Ricotta Stuffed Shells with Tomato Rosa Sauce
Sweet Sausage & Meatballs with Marinara, Peppers & Onions
Sautéed Chicken Marsala
Focaccia Bread Sandwiches Layered with Ham, Prosciutto, Provolone,
Salami, Arugula & Garlic Herb Mayonnaise
Baskets of Garlic Bread & Fresh Baked Rolls
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade
Cannolis, Cream Puffs & Fresh Baked Cookies

Priced per person

e f
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HOT FROM THE GRILL

Caesar & Green Salads
Grilled Angus Hamburgers & Cheeseburgers

BBQ Breast of Chicken

Grilled All Beef Hotdogs & Bratwurst
Corn on the Cob, Baked Beans & Sauerkraut
French Fries with Cheese Sauce
Red Bliss Potato Salad, Macaroni Salad & Creamy Cole Slaw
Deli Pickles, Sweet & Hot Peppers, Lettuce, Tomato & Sweet Red Onions
Fresh Baked Rolls & Butter
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade

Fresh Baked Pies, Cookies, Brownies, Fresh Fruit Salad & Sliced Watermelon

Priced per person

e f

A DWNE THE SHORE

Maryland Crab Soup or New England Clam Chowder
Shrimp Salad, Cole Slaw, Potato Salad, Macaroni Salad, Tuna Salad & Chicken Salad
Deli Pickles, Lettuce, Tomato & Red Onion
Green & Caesar Salads
BBQ Breast of Chicken
Penne with White Clam Sauce
Fresh Baked Rolls & Deli Breads
Baked Beans & Roasted Red Potatoes with Kielbasa
Grilled Atlantic Salmon with “Old Bay Butter”
Crispy Fried Shrimp with Tartar & Cocktail Sauce
Buttered Corn on the Cob
Fresh Brewed Coffee, Tea, Iced Tea & Lemonade
Ice Cream Sundae Bar

Priced per person

e f
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Add a very special ending to your event with our delicious
individual desserts, exquisité displays & unique stations.

e f

INDIVIDUAL DESSERTS & VIENNESE DISPLAY

Chocolate or White Chocolate Mousse in a Chocolate Tulip Cup

Fresh Raspberry & White Chocolate Tartlet
Chocolate Dipped Jumbo Strawberries
Chocolate, Mango or Vanilla Cream Bruleé

Tiramisu

Mocha Almond Opera Torte
Caramel & Chocolate Dipped Apples

Traditional Rice Pudding with Raisins

Warm Apple or Peach Cobbler A la Mode

e f

ENHANCED VIENNESE TABLE

A Selection of Miniature Pastries, Cakes, Cookies, Chocolate Strawberries,
Chocolate Dipped Pretzels & Fruit Tarts




Ston Dhations

THESE STATIONS REQUIRE AN ATTENDANT.
A FEE PER STAFF MEMBER IS REQUIRED FOR THESE STATIONS.
WE REQUIRE ONE ATTENDANT PER 120 GUESTS.
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BANANA FOSTER STATION

Warm Caramel Brandy Sauce with Bananas & Vanilla Bean Ice Cream
*Attendant Required - Priced per person

APPLE OR PEACH CRUMBLE STATION

Sautéed Apples or Fresh Peaches with Cinnamon, Vanilla & Brown Sugar
Topped off with Sweet Crumb Topping & Vanilla Bean Ice Cream
*Attendant Required - Priced per person

ICE CREAM SUNDAE BAR
*Choose Three Flavors

Vanilla, Chocolate, Mint Chocolate Chip, Butter Almond, Coffee or Strawberry

TOPPINGS:
Chocolate Sauce, Strawberry Compote, Hot Fudge, Butterscotch, Walnuts, Bananas,
Chocolate & Rainbow Sprinkles, Crushed Oreos, Peanuts & Cherries
No Attendant Required- Priced per person
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CARVING

CARVED TENDERLOIN OF BEEF
Served with Rolls, Béarnaise Sauce & Horseradish Cream

CARVED TopP ROUND OF BEEF
Served with Rolls and Horseradish Cream

CARVED TURKEY
Served with Rolls and Hot Turkey Gravy

CARVED VIRGINIA HAM
Served with Rolls, Mayonnaise and Mustard

e f

PASTA

Served With Garlic Bread
Add Caesar Salad for Additional Charge

PASTA SELECTIONS
Penne Pasta e Bowtie e Stuffed Shells e Vegetable Lasagna

SAUCE SELECTIONS
Alfredo ¢ Vodka Blush e Marinara

CHolck OF:
ONE TYPE OF PASTA WITH CHOICE OF SAUCE $9.95
Two TyYPES oF PASTA WITH CHOICE OF SAUCE $14.95




