The Ballroom at Hampton Square
215-364-4983

WEDDING LUNCHEON MENU

Flatccl Luncl'lcon Mcnu

Includes 4 hours of service, formal floor lcngth table linen & color coordinated naPkins,

china, silverware, sParUing stemware, votive candles to enhance your centerpieces,
silver candelabras for your bridal table, Prochsiona”g trained service staff, event

coordinator, champagne toast, unlimited soft drinks, Premium open bar, cake cutting.

Stationary Hors [D’oeuvre Display
A colorful cascade of fresh vegetables, artisan cheeses, seasonal fruits & berries with

assorted crackers and dips arhcuny arranged and beauthcu”g displayed

Butlcrccl Hors D’ocuvrcs

Your choice of 6 Passec{ on silver trays with fresh flowers

(_oconut Chicken with Apricot Sauce
Smoked Salmon in black bread with herbed cream cheese
T hai beef salad in endive cups

Priec & Raspberr9 Tart]ets
[ amb chop ]o”ipops with mint sauce
Forcini & boursin stuffed mushrooms
Kalamata & goat cheese bruschetta
Smoked salmon mousse in cucumber cups
Cocktai! beef or vegetarian sliders
FHummus on gri”ed Pita wedges
AH beef cocktail franks with mustard
Chicken & vegetab]e filled pot stickers



Gazpacho in cucumber cups
SPinach & cheese wraPPed n Phg”o
Chicken or beef satay
Miniature crab cakes
(_lassic bruschetta on garlic croustini
Mushrooms stuffed with sPinach and Parmesan
Fotato latkes with sour cream & chives
Scanops wrapped in bacon
Zucchini fritters

First Course

Your choice of garden salad with our house made roasted pepper balsamic vinaigrette
dressing, classic (aesar sa]ad) ]sraeli Salad, (andied A]mond, Fears, (Goat (Cheese
Salad w/Shallot \/inaigrette dressing or martini glass filled with fresh fruits & berries

served tableside

E_ntrccs
Entrees from our buffet menus may be substituted

(hicken Stmtlced with Sundried ] omatoes, Spinach & (Goat (Cheese in a Festo Red
FePPer Sauce
Fan Roasted (hicken in Fort Wine Sauce
Chickcn Marsala with [Tresh Mushrooms in a Marsala Wine Sauce
Chicken Ficcatain a White Wine | emon Putter Sauce with ["resh Mushrooms &
Capers
Seared Duck Preast w,/Finot Noir Sauce
Beef T enderoinw/ tarragon butter

Filet Mignon with merlot cream sauce or béarnaise sauce

SIOW Roasted rime Rib with aujus & horseradish aioli



Veal Oscar~ crabmeat, asparagus, olive oll, gar]ic, herbs & spiccs toPPcd with

béarnaise sauce

Hcrb & Mustard Crusted Rack of Lam})
Tcndcr Roast Lamb & Fresh \/egetab]e on a skewer served on a bed of wild rice
Charred Sa]mon Charc!on glazc & Thai salsa

(Chilean Sea Pass in sherrg cream sauce
Risotto with wild mushrooms and asparagus
Fenne with Portabe”o mushrooms, caramalized onion & goat cheese
[arfalle with smoked salmon & asparagus
Fenne with sundried tomato, arugula & fresh herbs

Dual [ ntrée Pan Roasted Chicken with Port Wine Sauce & Herb [T ncrusted
Salmon
Dual [ ntrée Chicken Stuged with sundried tomatoes, sPinach & goat cheese &
(hilean SeaPassina sherrg cream sauce
Dual [T ntrée [Filet Mignon & Chilcan Sea Passin shcrrg cream sauce
Dual [ ntrée [Filet Mignon & Petite Lobster Tail

AccomPanimcnts
Your choice of 2
Ovcn Roasted New Fotatoes ® \Wild Rice Filaf ® (Garlic Mashed Potatoes ® Fotato
(Gratin ® Potatoes Lgonnaise ° Ju]icnnc \/cgctablc Me&lcg o (sreen Pean
Almandine @ Ting Carrots Petite Peas & Radicchio ® Asparagus w/roasted pepper
& shallots ® Roasted Brocco]i Milanese o Sauteed Spinach w/shallots & fresh gar]ic



Sweet E_nclings
(hoice of 1

Wedding (ake
Arhcuug decorated in the colors oFgour choice

| avish Sweet T able

(reme Pugs, éc!airs, Petite fours, fruit dam’sh, French sticks, carrot cake, fruit tartlets,
lemon squares, chocolate raspberrg bites, marble cheese bites, butter cookies,
chocolate chuck brownies, brulee chocolate Cl"liPS bitcs, chocolate mousse cups, fresh

fruits & berries. Served on mirrored trays and multi tiered silver stands.

Chocolate Kiver
Eight feet of warm Belgian dark c}‘:ocolate, milk chocolate and caramel fondues
}jcauthcuug Prescnte& with an array of diPPing oPtions

I:reshlg Brewed Co]umbian Cogee) Decaffeinated Comcmcec & | ea

Wc will be happg to customize your menu to suit your tastes or to accommodate any

dictarg restrictions

Please contact us for additional menu selections and pricing.



The Ballroom at Hampton Square
215-364-4983

WEDDING DINNER MENU

Premium Buffet
Your Fremium Buget includes 5 hours of service, formal floor Iengt}w table linen & color

coordinated naPkins, china, silverware, sParUing stemware, votive candles to enhance
your ccnterpicces, silver candelabras Forgour bridal table, bridal suite, Progessionaug
trained service staff, event coordinator, champagne toast, unlimited soft drinks,
Premium open bar, cake cutting. Your buffet table is beauthcung decorated in the theme

01C your event.

Stationary [Hors [D’oeuvre Display
A colorful cascade of fresh vcgctablcs, artisan cheeses, seasonal fruits & berries with

assorted crackers and dips arhcuny arranged and beauthcung displayed

Butlcrccl Hors [D’oeuvres

Your choice of 6 Passec{ on silver trays with fresh flowers

(oconut Chicken with Apricot Sauce
Smoked Salmon on black bread with herbed cream cheese
T hai beef salad in endive cups

Pric & Raspberr9 T artlets
| amb chop lo”iPoPs with mint sauce
Forcini & boursin stuffed mushrooms
Ka!amata olive éygoat cheese bruschetta
Smoked salmon mousse in cucumber cups
Cocktail beef or vegetarian sliders (Pctite burgers w/ketchup & sliced Picklc)
FHummus on gri”cd Pita wedgcs



First Course

Your choice of garclcn salad with our house made roasted pepper balsamic vinaigrette
dressing, classic (Caesar salad, ]srae]i Salad or martini glass filled with fresh fruits &

berries served tableside

E_ntrccs
Your choice of 3
Entrees from our Grancl or De!uxe Buget may be substituted

(Chicken Sinatra - chicken, slﬂrimp & ‘shrooms in Pcaclﬁ scl'maPPs cream sauce
(hicken with }Dranc{g and fresh mushrooms
Chicken stuffed with sundried tomatoes, sPinach & goat cheese in pesto red pepper
sauce
Sirloin tiPs in wild mushroom shcrrﬂ sauce
[1and carved Prime Rib with aujus and horseradish aioli
Fotato encrusted Sea bass
Seafood Newburg
Fistachio crusted Salmon with vanilla rum butter
Roasted | amb in port wine sauce
Veal Sca”opini
Veal Marsala
Risotto with wild mushrooms and asparagus
Femne with Fortobe”o mus}‘srooms, caramelized onion & goat cheese

Farfa”c with smoked salmon & asparagus

AccomPanimcnts
Your choice of 2

Oven Roasted New Fotatoes o \Nild Kice Filaxc ° Gar]ic Mashed Fotatoes ° Fotato

(aratin ® Ju]icnnc \/cgctablc Me&lcg o (sreen Pean Almandinc ° Tin9 Carrots
Petite Peas & Radicchio ® AsParagus w/roasted pepper & shallots



Sweet E_nclings
(hoice of 1

Wedding (ake
Arhcuug decorated in the colors oFgour choice

| avish Sweet T able

(reme Pugs, éc]airs, Petite fours, fruit danis]’x, french sticks, carrot cake, fruit tartlets,
lemon squares, chocolate raspberrg bites, marble cheese bites, butter cookies,
chocolate chuck brownics, brulee chocolate Cl"liPS bitcs, chocolate mousse cups.

Served on mirrored trays and multi tiered silver stands

Choco!ate Kiver
Eight feet of warm Belgian dark choco]ate, milk chocolate and caramel fondues
}jcauthcuug Prescnte& with an array of diPPing oPtions

Flambe Station

Wow your guests with a chef action bananas foster or cherriesjubi]ee flambe

Freshlg Brewed Columbian Coffee, Decaffeinated (offee & | ea

We will be happg to customize your menu to suit your tastes or to accommodate any

dietary restrictions

Please contact us for additional menu selections and pricing.



