The Ballroom at Hampton Square
215-364-4983

Holidag Plated Dinners

All P]atecl dinners include your choice of soup (minestrone, mushroom barleg, chicken noodle

or clam chowder) or salad (garclen or classic caesar), greng baked rolls with whiPPec{ butter,
chefs dessert selection and Frcng brewed coffee, tea and lﬂoliday Punch
Complimentarg basket stuffed with hohdag goodies foreach guest

Chickcn Farmcsan
Lig!‘xtlfj breaded and fried to a golden brown, topped with melted mozzarella cheese &

marinara sauce. Served with linguini marinara

Chickcn Ficcata

Wi’ch fresh mushrooms & capers in a white wine, lemon butter sauce. Servecl with wild

rice PilaF & vegetable mec”eg

Chicken Marsala

With fresh mushrooms in Marsala wine sauce. Served with wild rice PilaF & vegetable
mec”ey

FPenne T omato Vodka with Chicken
A blend of onions, butter, vodka, cream and a dash of Tabasco ’coPPed with chicken

ancl SCFVCé over Penne

Ovcn Koastccl Turkcg
Servecl with pan gravy, herbed stuging, Cranberrg relish & fresh vegetables

Roasted Siroin

Slow roasted, thinlg sliced and toPPec{ with aujus. Served with gar]ic mashed
Potatoes & vegetab]e mec”eg



Sherried Beef TiPs

T enderoin Tips dressed with a wild mushroom sl‘verrg sauce served on a bed of

basmati rice, accomPaniecl with fresh vegetables

Slow Roasted Prime Rib
Agecl Frime Rib, slowlg roasted served with aujus and creamy horseradish

accompaﬂied bg Potato gratin ancl Fresh vegetables

Filct Mignon

Gri”ecl to Per‘Fection, served with béarnaise sauce, accomPaniecl by potato gratin &
fresh vege’cables

Roastccl Tcndcrloin of Fork

Medallions of roasted, herb encrusted Porl( tenderloin with a fruit clemi~glace, served with wild
rice Pilalc & fresh vcgetables

l"lcrb E_ncrustccl A’clantic Salmon

Broiled Salmon encrusted with our sPecial blend of herbs & spices served with wild
rice PilaF & fresh vegetables

Flounder Francaise
Lig!‘xtlfj dipped inegg batter, topped with lemon & white wine sauce served with wild
rice PilaF & fresh vegetables

Chilean Sea Pass

Ina sherry cream sauce served with wild rice PilaF & fresh vege’cables

Veal Oscar

Crabmea’c, asparagus, olive oil, garlic, herbs & sPices topped with béarnaise sauce.

Served with wild rice Pilanc & fresh vegetables



Eggplant Farmcsan
Wafer thin slices of Fresmg breaded cggplant smothered with mozzarella cheese,
toPPecl with our homemade tomato gravy. Served with linguini

TriPlc Laycr Oven Paked Lasagna

Delicatelg layered lasagna noodles with fresh ricotta, herbs, sPices, mozzarella cheese

and tomato gravy then oven bakec{ til golden brown

Aclcl a clazz]ing 16 foot decadent dessert c{isplay with 15 different dessert oP’cions.
The PerFect way to end your meal. ]ncludcs but not limited to cookies, browniesj
raspberrg white chocolate cheese cake, chocolate mousse, apple Pie, pumpkin Piej
banana chocolate chiP cake, dulce de leche cheese cake, miniature fruit Danish,

éclairsj fresh fruits and berries and more

Holidatj (lassic Dinner Buget

Your dinner buffet includes table |incns, color coordinated ﬂapkins, china, si|verwar6, sParUing

stemware, votive candle centerpieces, service staff & event coordinator. Served with Freshlﬂ baked rolls
& whippcd butter. Comp!imcntarg basket stuffed with ho!idaﬂ goodies foreach guest.

Crcatc your own menu from the Fonowirxg:

Stationary Hors D’oeuvre Display
A colorful cascade of fresh vegetables & artisan cheeses with assorted crackers and

clips arhcullg arranged and }Deauthcu”ﬂ displaged

Hand Crafted Salads

Your choice of 1

Garclen Salacl W/Assortecl Dressings
C]assic Caesar Sa;ac{ w,//our herb &garlic oven baked croutons

Spfﬂaclﬁ Salad (w/bacon, white mushrooms, roasted peppers, red onions, seasoned croutons &
Cl"IOPPCC{ egg tossed with hot bacon dressirxg)



Asian SPriﬂg Mix Salacl (w/toastcc{ cashcws, carrots, scallions & red onion in a Pcanut gingcr
dressing)

Tlﬁc Main [~ vent

Your choice of 3

BCCF: Home cooked meatba”s, Hot roast becuc, Feppcr stcak, Stir fried beef
Forl(: Sausage pepper onions, Medallions of herb crusted Pork tenderloin

Fasta: Fenne tomato vodka, Triple layer oven baked Iasagna (cheese, vegetarian or
}Jo]ognese), Bal(ec{ ziti, Stwc\cec{ shells, Ravioli, Manicotti

Fisl'l: Flounder francaise, [Jerb encrusted salmon, Seasonal fresh fish
Chicl(cn: Marsala, [Fantasia, Dﬁon, Ficcata, [Trancaise, Alfredo

Tur‘ccg: [Hot Turi«ay w,/home stgle gravy

On The Side
Your (hoice of 2

Oven Roasted Fotatoes, (Garlic Mashed Potatoes, Whipped Fotatoes, Rice [ilaf, Penne
Marinara, Fluﬂ:g White Rice, \/egetable Risotto, Classic [Herbed Stuﬁcing, Macaroni &
Cheese, ['resh (Green Beans, \/egetable Mec“eg,

(lazed C arrots w/Raisins

Dccadcnt Dcsscrts
A &azzling 16 foot decadent dessert clisplay with 8 different dessert op’cions. The
PerFect way to end your meal. (Cookies, brownies, chocolate mousse, apple pie,
Pumpkin Piej banana chocolate chip cake, dulce de leche cheese cake, fresh fruits and

berries

Freshlg Brewed Columbian Coﬁcee, Decaffeinated Comclcee, [Hot Teas& Ho]icl39 FPunch



Holidag (Grand Dinner Buffet

Your dinner buffet includes table linens, color coordinated naPkins, china, silverware, sparkling

stemware, votive candle ccntcrpieccs, service staff & event coordinator. Served with Freshly baked rolls
& whipped butter. Comp!imentarg basket stuffed with ho!iclag gooclies foreach guest.

Crcatc your own menu from the Fo”owing

Stationary Hors Droeuvre DisPIag
A colorful cascade of fresh vegetablcs, artisan cheeses, seasonal fruits & berries with

assorted crackers and &ips artFu”y arranged and beauthcu”g &isplayed

Hand Crafted Salads

Your choice of 1

Garcleﬂ Salacl W/Assortecl Dressings
(lassic (aesar Salad w/our herb @garlic oven baked croutons
Spinach Salacl (w/bacon, white mushrooms, roasted peppers, red onions, seasoned
croutons & choppcd egg tossed with hot bacon clressing)
Asian SPring Mix Salacl (w/toasted cashews, carrots, scallions & red onion in a peanut
ginger dressing)

The Carvcrg
(Chef carved. Your choice of i

TOP Round of Becf with gravy & Freshlg baked artisan rolls

Oven Roas’ced Turkeg Breast with Homcstgle gravy and ?resHy baked corn bread &

buttermilk biscuits
Honey G]azecl Ham with Fineapples and Maraschino cherries served with Freslﬁlg

baked artisan rolls

Herb encrusted Fork Tenc{er]oin with mustard cream sauce and Fresmy baked artisan

rolls
Slow Roasted Frime Rib with aujus, horseradish mayo and [Trench bread
Roas’cecl Leg of Lamb with mint sauce and Freshly baked artisan rolls



Grancl Bugct E_ntrccs

Your choice of 3

(Chicken Marsala- with fresh mushrooms in a marsala wine sauce

Chicken [Tantasia with mushrooms, asparagus, artichokes toPPecl with mozzarella
cheese & marinara sauce

Chicken Ficcata with fresh mushrooms and capers in a white wine lemon butter sauce

Chicken FMrancaise - ligl’xtlg diPPec{ inegg batter, toPPed with lemon and white wine
sauce

Fenne Tomato \/odka —ablend of onions, ]:)u‘cter) vodka & a dash of tabasco

Fenne Arabiata - black olives, hot peppers, anchovies, onions, bacon & capers
spiked with hot sauce

Herb [T ncrusted Atlantic Salmon ~ broiled salmon encrusted with our special blend
of herbs & spices

Flounder [T rancaise — ligl‘v’clg diPPcd inegg batter, toppcd with lemon and white wine
sauce

Sherried Beef Tips ~ tenderloin tiPs with a wild mushroom sherry sauce

Roasted Sirloin - slow roasted, ’c!’ﬁnlg sliced and ’coPPecl with aujus

OnThe 5iclc

Your choice of 2

Oven roasted potatoes, Garlic mashed potatoes, Wl‘xippeé potatoes, Wlld rice Pi]aﬂ
\/ege’cable risotto, Classic herbed 5tu1c1cing, (Green bean almandine, \/egetable
mec“eg, Asparagus with roasted peppers & shallots (acld 1.00 Perguest)

Dccadcnt Dcsscrts
A &azzling 16 foot decadent dessert clisplay with 15 different dessert oP’cions. The
Per‘Fect way to end your meal. ]ncludecl but not limited to cookies, }Drownies, raspberry
white chocolate cheese cake, chocolate mousse, aPPle Pie, pumpkin Piej banana
chocolate chip cake, dulce de leche cheese cake, miniature fruit Danish, éclairs, fresh

fruits and berries and more



f:resHy Brewec{ Columbian Cogee, Decageinatec{ Cogee, ot Teas Holic{ay
Funch

Holidaq Basic Dinner Buffet

Your dinner buffet includes table linens, color coordinated ﬂapkins, china, silverware, sParUing

stemware, votive candle centerpieces, service staff & event coordinator. Served with Freshlﬂ baked rolls

& whippcd butter. Comp!imcntarg basket stuffed with ho!iday goodies foreach guest.

Chicken Marsa]a~ w/fresh mushrooms in a marsala wine sauce
Fenﬂe Tomato \/oc”<a

Home cooked meatballs w/gravg & rolls
C]assic Caesar Salacl w,/our herb éygarlic oven baked croutons
Fresmy baked rolls w/whiPPecl butter

An Assortment of Fresh!g Baked Fies, Holiclag Cookies & Brownies

Freshlg Brewed Columbian Cogee, Decaffeinated Coﬁcee, [Hot Teas Jced Tea

Please contact us for more information and pricing



