
COCKTAIL RECEPTION
BANQUET MENU



2Menu subject to change. Prices subject to 21% service charge and 6% Pennsylvania State Tax. 

HORS D’OEUVRES  
PRICING FOR 100 PIECES  

HOT HORS D’OEUVRES 
Spinach & Artichoke Stuffed Spanakopita 			 

Fried Macaroni & Cheese Bite  

Bacon Macaroni & Cheese Bite   

Vegetable Spring Roll  

Mini Plain Pizza Bites 

Bacon Wrapped Candied Apple  

Philly Cheesesteak Dumplings   

Braised Short Rib Empanadas   

Beef Satay Skewer 

Frank in a Blanket  

Pan-fried Chicken Dumplings  

Sesame Chicken Tenders 

Mini Chicken Marsala Pot Pie  

Chicken & Waffle Bites  

Honey Sriracha Chicken Meatball Skewer 

Mini Crab Cakes  

Crispy Coconut Shrimp  

Shrimp Swirl Pop   

Bacon Wrapped Shrimp  

Bacon Wrapped Scallop  

COLD HORS D’OEUVRES  
Chilled Gulf Shrimp with Cocktail Sauce   

Shrimp Summer Rolls   

Bruschetta on Grilled Baguettes with Goat Cheese  

Mini Roasted Vegetable Lollipop Wraps   

Antipasto Mozzarella Vegetable Mediterranean Skewer 

Seasonal Fruit Kabobs with Citrus Yogurt 

$400.00

$295.00

$295.00

$295.00

$295.00

$425.00

$400.00

$450.00

$400.00

$295.00

$325.00

$295.00

$360.00

$370.00

$370.00

$400.00

$400.00

$295.00

$295.00

$490.00

$450.00

$350.00

$300.00

$400.00

$430.00

$400.00
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RECEPTION – FOOD DISPLAYS
(MINIMUM 50 GUESTS) 
HARRAH’S RAW BAR (Minimum order 100 pieces)  

Ice Gulf Shrimp $5.50 each  

Crab Claws $5.50 each  

Oysters on the Half Shell $3.75 each

SEASONAL VEGETABLE CRUDITÉS Fresh Raw or Grilled Vegetables with Cucumber Dill Dipping Sauce  

Add Homemade Hummus Bowl $15.00 per portion

Small (serves 25 guests) $275.00 per display  

Medium (serves 75 guests) $400.00 per display  

Large (serves 100 guests) $450.00 per display

CONTINENTAL CHEESE DISPLAY Imported and Domestic Cheese served with Gourmet Crackers  

Small (serves 25 guests) $325.00 per display  

Medium (serves 75 guests) $425.00 per display  

Large (serves 100 guests) $500.00 per display  

ANTIPASTO DISPLAY A selection of traditional Italian meats, hard and soft cheeses, roasted peppers, 

olives and extra virgin olive oil. Accompanied by warm garlic bread.  

Small (serves 25 guests) $400.00 per display  

Medium (serves 75 guests) $550.00 per display  

Large (serves 100 guests) $750.00 per display 

FRESH SEASONAL FRUIT DISPLAY Served with Yogurt Dipping Sauce  

Small (serves 25 guests) $250.00 per display  

Medium (serves 75 guests) $325.00 per display  

Large (serves 100 guests) $425.00 per display 

RECEPTION  
CARVING STATIONS Uniformed Chef required at $195.00 per station.  

Served with miniature rolls and appropriate condiments 

Honey-smoked Turkey Breast (serves 30 guests) $300.00 

Slow-roasted Prime Rib (serves 30 guests) $400.00  

Roasted Tenderloin of Beef (serves 30 guests) $475.00  

Whole Pig (serves 50 guests) $475.00 

Beef Steamship (serves 75 guests) $750.00



4Menu subject to change. Prices subject to 21% service charge and 6% Pennsylvania State Tax. 

ACTION STATIONS (MINIMUM 50 GUESTS) 
MASHED POTATO BAR A selection of dueling potatoes, sweet potato and Idaho potato, presented with 

toppings including chopped bacon, chives, sour cream, Cheddar cheese, green onions, fried onions, 

roasted garlic and crumbled blue cheese

$13.00 per Guest

TACO STATION Spicy ground beef and shredded chicken served with onions, Cheddar cheese, tomatoes, 

lettuce, guacamole, sour cream, fresh salsa, jalapeños, crispy taco shells and flour tortillas

$17.00 per Guest

MAC ‘N’ CHEESE BAR Six Cheese Macaroni and Cheese presented with toppings which include  

red and green peppers, chopped white onions, roasted garlic, chopped jalapeños, bacon pieces,  

chopped or stewed tomatoes

$15.00 per Guest

Enhance Your Experience* (Choice of 2) Shredded Chicken, Diced Ham, Braised Short Rib, or Lobster Chunks 

$5.00 per Guest

GOURMET PASTA STATION* Choice of two pastas and two sauces: Penne, Linguini, Cheese Tortellini - Pesto, 

Marinara, Alfredo, Bolognese, White or Red Clam Sauce, Garlic Oil.  Served with Miniature Rolls, Grated 

Parmesan Cheese, and Red Pepper Flakes

$12.00 per Guest

RISOTTO STATION* Wild mushroom risotto and four cheeses with smoked bacon and tomato risotto 

prepared in the dining room and served with Parmesan cheese and crushed red pepper Add:  

Shrimp, Filet Tips or Grilled Chicken $7.00 per Guest

$18.00 per Guest

SLIDER STATION* Choice of beef, BBQ pork or chicken served with an assortment of freshly sliced deli 

cheeses, lettuce, tomato, pickles and red onions

$17.00 per Guest

SUSHI STATION Assorted hand-rolled Sushi: Spicy Tuna, California and Vegetable Rolls

$24.00 per Guest

HOT DIPS STATION Choice of Spinach Artichoke Dip, Buffalo Chicken Dip, or Queso Dip served with an 

assortment of Tortilla Chips and Fresh Vegetables

$13.00 per Guest

*Uniformed Chef Required at $195.00


