
Included

4 Hour Open Bar  

5 Hour Room Rental  

Service Charges and Tax  

Glassware  

Napkin and Linen Color Choice  

Cake Cutting  

Hors d’Oeuvres
Imported and Domestic Cheese Display and 

Vegetable Crudites included. 
Your choice of 1 hot and 1 cold Hors d'Oeuvre. 

Hot Selections (Choose 1)
Sauerkraut Balls with honey mustard dipping sauce

Swedish Miniature Meatballs
Assorted Flatbreads

Spanakopita  

Cold Selections (Choose 1)
Hummus with Pita Points

Bruchetta
Salami and Olive Cream Cheese Comets 

Bar

House Liquor
Vodka, Rum, Scotch, Bourbon, Gin, Amaretto 

Domestic Bottled Beer
Yuengling, Bud Lite, Miller Lite 

Wine
Cabernet, Merlot, Chardonnay, White Zifandel 

Premium Buffet
Includes choice of served salad, two entrees, one pasta and 

two accompaniments.

Salads

Caesar salad with shaved Parmesan

Tangier House Salad

Entrees

Oven Roasted Sirloin or Beef 

Oven Roasted Pork Loin 

Baked Atlantic Whitefish

Potato Crusted Cod 

Crab Stuffed Sole 

Chicken Picatta 

Chicken Parmesan 

Chicken Marsala 

Chicken Ambrosia

Pasta

Penne Marinara

Farfalle Alfredo

Pasta Carbonara

Ziti Putanesca

Accompaniments

Roasted Redskins

Truffle Roasted Yukon Potatoes

Garlic Whipped Potatoes

Tangier Rice Pilaf

Green Bean Almandine

Steamed California Vegtable Medley

Sugar Glazed Carrots

Tangier Friday & Sunday Package
$48 per person (100-200) ; $46 per person (201 and over)


