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L I G H T  D E L I G H T S  
 

Tea Sandwiches:            Finger Sandwiches: 
Cucumber & Mint Tea         Tuna & Chicken Salad 

Strawberry & Cream Cheese             Turkey & Ham 

Watercress 

$ 20.20 per person*         $18.15 per person* 
 

*All sandwiches served on a combination of white, wheat, and rye bread * 

Garden Salad with 2 dressings of your choice 

Fruit salad 

Veggie & Dip or  Fresh Fruit Tray 

Chips & Pretzels 

Water, Coffee, Hot Tea, & Iced Tea 
**Combo of the above sandwiches** 

$19.15 per person* 

 
 

 

 

 

 

 

 
EAGLE BRUNCH  

MINIMUM OF 30 PEOPLE  

($60 ATTENDANT FEE)  

Orange Juice, Cranberry, Grapefruit and V-8 Juice  

Champagne and Mimosas  

Seasonal Fresh Fruit and Berries  

Assorted Muffins, Bagels, Coffee Cakes and Danishes  

Cream Cheese, Butter, Fruit Preserves  

Omelet and Belgian Waffle Station  

Apple Wood Smoked Bacon and Sausage Links  

Country Style Potatoes  

Sweet Cheese Blintzes  

Freshly brewed Regular or Decaffeinated Coffee and Tea selection  

$23.40* 

*Prices are Per Person and Are Subject to 20% Service Charge and PA Sales Tax. 



L A D I E S  L U N C H  
 

 
 
 
 
 
 
 

 
 
 
 
 
 

 
 

Garden Salad with 2 dressings of your choice 
 

3 Assorted Wraps or Sandwiches 
Tuna or Chicken Salad (Choose 1) 

Turkey, Ham, or Roast Beef (Choose 2) 
 

Fruit, Pasta, Potato, or Macaroni Salad  
(Choose 1 or add $3.00 for 2 choices) 

 

Chips & Pretzels 
 

Coffee & Hot Tea  
Iced Tea or Lemonade 

 

$13.80 per person* 

*Prices are Per Person and Are Subject to 20% Service Charge and PA Sales Tax. 



L U N C H  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Prices are Per Person and Are Subject to 20% Service Charge and PA Sales Tax. 

Plated Lunch Entrée Selections 
 
 

Catered plated lunch options are available  from the 

Club’s restaurant menu. Depending on the number  of 

attendee’s, plated lunch options will be available  

with two or three selections. A $2 per plate upcharge 

will be accessed for lunch options selected from the 

restaurant menu. If you are interested in our plated 

lunch options, please discuss with the Catering team.  

Luncheon Buffet - $21.30 per person  
Includes:  

Garden Salad with Cucumbers & Tomatoes  
Fresh Baked Rolls  

Choice of Two Entrees  
Accompanied by Chef’s Vegetable & Starch Du Jour  

Choice of Dessert  
Coffee, Tea and Iced Tea Service  

 
 

Entrée Selections: (Select two)  
Pasta al Forno  

Baked Penne, Marinara Sauce & Italian Sausage Topped with Italian Cheeses  
Chicken Scampi  

Sautéed boneless chicken in a white wine butter sauce  
Chicken Cordon Bleu  

Maple Glazed Ham and Swiss Cheese Topped on Roasted Chicken Breast  
Boston Baked Scrod  

Fresh Filet of Scrod Topped with Seasoned Bread Crumbs & Baked to Golden Brown  
Lemon Pepper Haddock  

Baked with a Lemon Pepper Seasoning  
Beef Marsala  

Tender Tips of Beef Tenderloin & Mushrooms Sautéed in Marsala Wine Sauce  
London Broil 

Grilled London Broil, Julienned and Sliced down, in a Sweet Port Wine Sauce 
 

Dessert Selections: (Select one)  
Apple Pie with Vanilla Ice Cream  
Berry Pie with Whipped Cream  

Ice Cream Sundae (Chocolate or Strawberry Sauce)  
Cheesecake with Strawberry Topping  

Peanut Butter Pie  
 



T H E  B A R  

O P E N  B A R  P A C K A G E S  

 
STANDARD BRAND OPEN BAR 

Standard Brand Liquors, Two Domestic Bottled Beers 
Three House Wines, Soft Drinks, Juices 

First Hour $19 
Second Hour $22 
Third Hour $24 
Forth Hour $26 

And a complimentary bartender. 
 

STANDARD BRAND BEER AND WINE OPEN BAR 
Two Domestic Bottled Beers, Three House Wines, Soft Drinks, Juices 

First Hour $12 
Second Hour $15 
Third Hour $17 

Addt’l hour $2 per person 
And a complimentary bartender. 

 
HOUSE WINE: 

Sycamore Lane:  Chardonnay, Pinot Grigio, White Zinfandel, Merlot and Cabernet Sauvignon 
 

DOMESTIC BEER: 
Budweiser, Coors Light, Michelob Ultra, Miller Lite, Yuengling Lager 

Import Beer Available at an Additional Charge 
Non-Alcohol Beer Available at No Extra Charge 

 
STANDARD BRAND LIQUORS: 

Beefeater Gin, Jose Cuervo Tequila, Smirnoff Vodka, Seagrams 7 Whiskey, Bacardi Rum, 
Whiskey, Malibu Rum, Cutty Sark Scotch, Pinnacle Flavored Vodkas 

Southern Comfort, , Jim Beam Bourbon, Domestic Cordials 
 

PREMIUM BRAND LIQUORS: additional fee—$2.00 per person 
Tanqueray Gin, Jack Daniels Whiskey, Absolut Vodka, StolicnayaVodka, Assorted Stolicnaya Flavored Vodka, 
Jameson Irish Whiskey, Captain Morgan’s Spiced Rum, Old Granddad Bourbon, Dewar’s While Label Scotch,   

 Canadian Club Whiskey, Imported Cordials  
 

C A S H  &  C O N S U M P T I O N  B A R  P R I C I N G  
S O D A  -  $ 2  

D O M E S T I C  B E E R  -  $ 4  
I M P O R T  B E E R  -  $ 6  

S T A N D A R D  B R A N D  C O C K T A I L S  -  $ 6  
P R E M I U M  B R A N D  C O C K T A I L S  -  $ 8  

S P E C I A L T Y  C O C K T A I L S  -  A D D T ’ L  $ 2  P E R  D R I N K  
$ 6 0  B A R T E N D E R  F E E  A P P L I E S  


