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Sorry, NO Doggie Bags from buffet service 
3/15/2017 

Private Parties 
 

Room Capacity 
Business Meetings Auditorium Style 100 

Business Meetings Classroom Style   60 
Cocktails   100 

Sit Down with Buffet   72 
*Our banquet rooms are on the second floor with no elevator service 

_____________________________________________________________ 
 

Pricing 
All menu pricing is per person based on minimum of 30 people.   
Final head count and payment is due 72 hours before event. 

_____________________________________________________________ 
 

Minimums 
Friday & Saturday Nights there is a $1000 food & beverage minimum that must be 

contracted for in advance to use our banquet facilities 
____________________________________________________________ 

 
Service Charge 

All banquet charges are subject to 18% service charge. 
___________________________________________________________ 

 
Deposit / Room Charge 

$200.00 non-refundable deposit is required to secure a date and time 
and serves as a room charge based on 3 hours of room use. 

_____________________________________________________________ 
 

Payment 
Balance is due the Day of the Event 

MasterCard, Visa, American Express, Discover or cash are accepted. 
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#1 Stanley’s Party Package 
Open Bar & Food Buffet  

$25 per person 
+18% service charge 

includes 2 hours of bar and 1.5 hours  
 of the Food buffets below 

 

Sunday thru Thursday Minimum of 30 people 
Friday & Saturday Minimum of 40 people 

 
Open Bar 
for 2 hours with 

Draft Beers -Miller Lite & Yuengling Lager 
House Wines -  

House Brand liquor 

 

Food Buffet 
Chose One 

 

Hors d’oeuvre Buffet 
Stanley’s Buffalo Beer Cheese 

with assorted vegetable, pepperoni & crackers 

Nacho Chips & Salsa 

Boneless Wings 

Swedish Meatballs 

Cheese Potato Skins 
French Bread Pizza 

Dinner Buffet 
Fresh Garden Salad 

Red Roasted Potatoes 

Fresh Seasonal Vegetable 

Chicken Stanley 

Meatballs 

Penne Pasta Marinara 

 
 

* All prices include a two-hour bar, a 1 ½ hours of buffet 
* Buffet is set up when you arrive and is available for first 1 ½ hours of event. 

* Bar includes domestic draft beer, house wines, well liquor and soda. 

* High-definition projector and screen, available at no charge. 

* Minimum of 30 people required. If fewer guests, host can pay difference. 
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BUFFET UPGRADES 
These upgrades are only add on’s to a package 

and are not intended to order al carte 

 
BAR PACKAGE UPGRADES 

Add 1 Hour of bar 6.00 per person 
Add Bottle Beer 5.00 (limit 6 beers for 2 hours) 

Add Top Shelf Liquor 5.00 per person (2 hours) 

 
FOOD PACKAGE UPGRADES 

Traditional Wings 3.00 per person 

Boneless Wings 3.00 per person 

Bacon & Cheese Potato Skins 3.00 per person 

Italian Meatballs Marinara 3.00 per person 

Chicken Tenders 3.00 per person 

Tomato Bruschetta 3.00 per person 

Mini Corn Beef Reuben 3.50 per person 

Maryland Crab Crostini 3.50 per person 

Mini Vegetable Quesadillas 3.50 per person 

Buffalo Chicken Flatbreads 3.50 per person 

Cheese Burger Sliders 3.50 per person 

Beef Tenderloin Sliders 4.00 per person 

Crab Flatbread 4.00 per person 

Sesame Ahi Tuna 4.00 per person 

Mini Crab Cakes 4.00 per person 

Clams Casino 4.00 per person 

Fresh Tomato & Mozzarella 2.50 per person 

Caesar Salad 1.50 per person 

Mussel Marinara 2.50 per person 

Tenderloin of Beef 5.00 per person 

Baby Back Ribs 5.00 per person 

Add Brownies & Cookies 2.00 per person 

Selection of Petite Cakes 4.00 per person 

 
CUSTOM CAKE   Inquire about Pricing 
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#2 COCKTAIL BUFFET 

 

Stanley’s Buffalo Beer Cheese with celery, carrots & crackers 
Stanley’s Traditional Wings 

Boneless Wings 
Pretzels 

Nacho Chips & Salsa 
 

Coffee, tea, iced tea & fountain soda 
 

12.99 per person 
+18% service charge 

Price based on 30 people for 2 hours of food service & 
3 hours of room use 

 
COCKTAIL ADDITIONS 

Priced Per Person 
 

OPTION 1   5.49 
 

Select 2 from the list below 

Bacon & Cheese Potato Skins 

Italian Meatballs Marinara 

Cheese Potato Skins 

Chicken Tenders 

Tomato Bruschetta 
 

OPTION 2   6.49 
 

Select 2 from the list below 

Mini Corn Beef Reuben 

Maryland Crab Crostini 

Mini Vegetable Quesadillas 

Buffalo Chicken Flatbreads 

Cheese Burger Sliders 
 

OPTION 3   7.49 
 

Select 2 from the list below 

Beef Tenderloin Sliders 

Crab Flatbread 

Sesame Ahi Tuna  

Mini Crab Cake 

Clams Casino 

 
BAR PACKAGES 

Priced Per Person - Minimum of 30 people 
 

OPEN BAR PACKAGE 
 

House  Brands Liquors 

House Wine 

Draft Beers -Miller Lite & Yuengling Lager 
 

First two hours   16.00 
 

Add additional hour   6.00 

Add Top Shelf brands 5.00 (2 hours) 

Add Bottle Beer 5.00 (limit 6 beer for 2 hours) 
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#3 DELI EXPRESS 
 

Chicken Noodle Soup 
Substitute Stanley’s Famous Chili for Soup   2.00 

 

Roast Beef 
Corned Beef 
Imported Ham  
Cheddar Cheese 
American Cheese 

 
Choice of 1 of the following 

 

Assorted Deli Style Salads   ����   Fresh Fruit Salad 

Tossed Salad   ����   Caesar Salad 

Add grilled chicken to a salad   2.00 
 

Includes: tomato, lettuce, pickles, potato chips, condiments, assorted rolls & breads 
Coffee, tea, iced tea & fountain soda 

 

13.99 per person 
 

+18% service charge 
Price based on 40 people for 1½ hours of food service & 

3 hours of room use 

 
 
 

DESSERTS 
Priced Per Person 

 

HOME BAKED COOKIES & BROWNIES   2.00 
SELECTION OF PETITE CHEESE CAKES   4.00 

CUSTOM CAKE   Inquire about Pricing 
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#4 HOT SANDWICH BUFFET 
 

Choice of 1 of the following 
 

Assorted Deli Style Salads   ����   Fresh Fruit Salad 

Chicken Noodle Soup   ����   Vegetarian Vegetable Soup 

Tossed Salad   ����   Caesar Salad 

Add grilled chicken to a salad   2.00 
 

Meatballs Marinara 
Hot Roast Beef Au Jus 
Pulled BBQ Pork 

 
Choice of 1 of the following 

 

French Fries   �   Penne Pasta Marinara   �   Fresh Vegetable 
 

Includes: provolone cheese, rolls, horseradish 
Coffee, tea, iced tea & fountain soda 

 

14.99 per person 
 

+18% service charge 
Price based on 40 people for 1 ½ hours of food service & 

 3 hours of room use 

 
DESSERTS 
Priced Per Person 

 

HOME BAKED COOKIES & BROWNIES   2.00 
SELECTION OF PETITE CHEESE CAKES   4.00 

CUSTOM CAKE   Inquire about Pricing 
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#5 DINNER BUFFET 
 

Stanley’s Buffalo Beer Cheese with celery, carrots & crackers 
 

Choice of 1 of the following 
 

Chicken Noodle Soup   ����   Vegetarian Vegetable Soup 

Tossed Salad   ����   Caesar Salad 

 
Choice of 2 of the following 

 

Italian Meatballs Marinara 

BBQ Chicken Breast 

Fried Pollock served with remoulade sauce 

Sliced Roast Beef Au Jus 

Chicken Tenders served with honey mustard 

Old Fashioned Meatloaf served with gravy 

 
Choice of 2 of the following 

 

Garlic Mashed Potatoes   �   Pasta Marinara   �   Roasted Red Potatoes with Herbs 

Steamed Broccoli & Cauliflower   ����   Honey Glazed Carrots   ����   Green Beans   ����   Rice Pilaf 
 

Includes: Rolls & butter, Coffee, tea, iced tea & fountain soda 
 

16.99 per person 
+18% service charge 

Price based on 40 people for 1 ½ hours of food service & 
3 hours of room use 

1 ½ hours of food service & 3 hours of room use 
 

Add on 3rd Entrée 2.00 per person 

 
BUFFET STARTERS 

Priced Per Person 
 

Stanley’s Wings   3.00 

Tomato Bruschetta   3.00 

 
 
 
 
 
 
 
 
 



 

Menu choices must be made 10 days prior to the event 
18% service charge will be added to all food and beverage charges 

Sorry, NO Doggie Bags from buffet service 
3/15/2017 

 

#6 DINNER BUFFET 
 

Stanley’s Buffalo Beer Cheese with celery, carrots & crackers 
 

Choice of 1 of the following 
 

Chicken Noodle Soup   ����   Vegetarian Vegetable Soup 

Tossed Salad   ����   Caesar Salad 

 
Choice of 2 of the following 

 

Chicken Stanley with sautéed peppers, onions & mushrooms 

Carved Sirloin Steak with sautéed mushrooms 

BBQ Baby Back Ribs 

Sautéed Chicken with wild mushrooms 

Honey Glazed Spiral Cut Ham 

Mussels Marinara 

 
Choice of 2 of the following 

 

Garlic Mashed Potatoes   �   Pasta Marinara   �   Roasted Red Potatoes with Herbs 

Steamed Broccoli & Cauliflower   ����   Honey Glazed Carrots   ����   Green Beans   ����   Rice Pilaf 
 

Includes: Rolls & butter, Coffee, tea, iced tea & fountain soda 
 

18.99 per person 
+18% service charge 

Price based on 40 people for 1 ½ hours of food service & 
3 hours of room use 

1 ½ hours of food service & 3 hours of room use 
 

Add on 3rd Entrée 3.00 per person 

 
BUFFET STARTERS 

Priced Per Person 
 

Stanley’s Wings   3.00 

Tomato Bruschetta   3.00 
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#7 DINNER BUFFET 
 

Stanley’s Buffalo Beer Cheese with celery, carrots & crackers 

 
Choice of 1 of the following 

 

Tossed Salad   ����   Fresh Fruit Salad   ����   Caesar Salad 

Chicken Noodle Soup   ����   Vegetarian Vegetable Soup 

 
Choice of 2 of the following 

 

Carved Beef Tenderloin 
Maryland Style Crab Cakes 

Roasted Salmon on Cedar Planks served with black-pepper hollandaise 
Chicken Chesapeake topped with crabmeat & cheddar cheese 

Prime Rib of Beef served with horseradish sauce 
Grilled Shrimp with garlic butter 

 
Choice of 2 of the following 

 

Garlic Mashed Potatoes   �   Pasta Marinara   �   Roasted Red Potatoes with Herbs 

Steamed Broccoli & Cauliflower   ����   Honey Glazed Carrots   ����   Green Beans   ����   Rice Pilaf 
 

Includes: Rolls & butter, Coffee, tea, iced tea & fountain soda 
 

24.99 per person 
+18% service charge 

Price based on 40 people for 1 ½ hours of food service & 
3 hours of room use 

 

Add on 3rd Entrée 4.00 per person 

 
BUFFET STARTERS 

Priced Per Person 
 

Stanley’s Wings   3.00 

Tomato Bruschetta   3.00 
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DESSERTS 
 

Home Baked Cookies & Brownies   2.00 per person 

 
CUSTOM SHEET CAKE  

 

Vanilla, Chocolate, ½ Chocolate & ½ Vanilla, Lemon, Banana, 
Spice, Orange or Strawberry cake 

 

Includes simple writing on your cake 

11 x 15 serves 25-35 people    $60.00 
12 x 18 - serves 40-50 people   $70.00 
22 x 15 serves 70 -80 people   $100.00 

 

Special Artwork, Theme or Photograph on Cake   +$10.00 
 

Add filling to your cake 

10% Extra: strawberry, blueberry, lemon, cherry, pineapple, or raspberry preserves 

20% Extra: vanilla or chocolate cream, raspberry, chocolate or strawberry mousse 
 

STRAWBERRY SHORT CAKE 
Yellow cake with a layer of strawberries & whipped cream, iced in whipped cream then topped with fresh strawberries and 

finished with a glaze 
Ask for price quote 
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#8 BRUNCH BUFFET 
 

Fresh Fruit 

Bagels, muffins, Danish & croissants 

Hash brown potatoes, bacon & sausage 

Assorted juices, coffee, tea, iced tea & fountain soda 
 

Choice of 3 of the following 
 

Scrambled Eggs 
Pancakes 

French Toast 
Carbonara “Mac & Cheese 
Sliced Roast Beef Au Jus 

 

13.99 per person 
 

+18% service charge 
Price based on 40 people for 1 ½ hours of food service & 

3 hours of room use 
 

Add on 4th Entrée 3.00 per person 

 
BRUNCH ADDITIONS 

Priced Per Person 
 

CARVED TENDERLOIN OF BEEF   5.00 
.DELI TRAY   4.00 

 
DESSERTS 
Priced Per Person 

 

HOME BAKED COOKIES & BROWNIES   2.00 
SELECTION OF PETITE CHEESE CAKES   4.00 

CUSTOM CAKE   Inquire about Pricing 
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Banquet Terms and Conditions 
Food service:  We offer several buffet options to accommodate your function. We also offer a complete dessert 

and cake service. NO FOOD OR BEVERAGE IS ALLOWED TO BE BROUGHT IN FROM THE OUTSIDE. 
 

Room Capacity: Maximum of 72 guests seated for a meal and Maximum of 100 standing for a   cocktail style 
function 
 
Room Fee: $200 based on 3 hours of room use.  
 
Friday & Saturday Night Minimums: There is a $1000 food and beverage minimum on Friday and Saturday for 
all events after 4pm 
 
I understand; 

• That my $200 non refundable deposit will serve as my room fee. 

•  There will be an 18% service charge added to all food and beverage charges. 

• That full payment is expected the day of the event in cash or credit card. ( no checks ) 

• That decorating of the room is allowed except any type of confetti. 

• That my final menu selections are required 10 days prior to the event. 

• That my final guaranteed guest count is due no later than 3 Business Days before the event. 

• That all food charges are based on the guaranteed guest count unless the actual number of guests is greater. 

• That buffet meals are for consumption during the event and that no food may be removed from the 
premises. 

• Stanley’s reserves the right to limit the noise volume in the Stadium Club Room for the consideration of 
other guests in the restaurant. 

• All Federal, State, and Local Laws in regards to food & beverage service and consumption must be adhered 
to. 

• I assume responsibility for the conduct of all persons in attendance, and for any damage or theft of 
property. 

• That there must be at least one adult chaperone per every 15 minors attending any function.  

• That the banquet room is on the second floor, and that stairs are the only way to access the room. 

• That this facility is a NON SMOKING building according to State Law 
 
I have read the above conditions and agree to them. 
 

Signature_______________________________        Date____________ 
 
Print Name_________________________________________________ 
 
Date of Function________________         Time of Function__________ 


