
 

 
PACKAGES  
 
Luncheon ~ 18. per Guest 
Three Sandwiches or Soup ~ Two Sides 
 
Brunch ~ 22. per Guest 
Two Sandwiches or Soup ~ One Side  
Two on Hot Station ~ Light Continental 

SANDWICHES 
All served w. Lettuce, Tomato, Onion on side; 
Kaiser, Potato, or Wraps available. 

Roasted Turkey w. Cheese 

Baked Ham w. Cheese 

Roast Beef w. Carmelized Onions and  

  Horseradish Mayonnaise 

Chicken Salad w. Cranberries  

  or Grapes (served on Croissant) 

Roasted Vegetable w. Cheese (Wraps) 

SOUPS (add 1. per guest) 
Italian Wedding 

New England Clam Chowder 

Baked Potato  

Minestrone 

Chicken NoodleChicken Tortellini 

~ Other Varieties Available ~ 

SIDES and SALADS 
Traditional Italian Pasta Salad  

  or Vegetarian Available  

Broccoli Salad 

Potato Salad 

Macaroni Salad 

 
Fresh Tossed Salad  Mixed Greens, 

Tomatoes, Cucumbers, Mozzarella, and 

Homemade Croutons, served w. Ranch and our 

House Balsamic Vinaigrette 

 
Winter Salad   Mixed Greens, Mandarin 

Oranges, Dried Cranberries, and Pecans, served 

w. Poppy Seed and our House Balsamic 

Vinaigrette 

 
Fall Salad  Mixed Greens, Fresh Slices 

of Apples or Pears, Walnuts, and Gorgonzola 

Cheese, served w. Poppy Seed and our House 

Balsamic Vinaigrette 

 
Strawberry Spinach Salad  
Baby Spinach, Fresh Strawberries, Walnuts, and 

Crumbled Feta Cheese, served w. Poppy Seed 

and our House Balsamic Vinaigrette 
 
Caesar Salad Pre-tossed Romaine 

Lettuce, Tuscan Caesar Dressing, Romano 

Cheese, and Homemade Croutons 

 
Antipasto Salad  Mixed Greens, Italian 

Meat Flowers, Roasted Red Pepper Strips, 

Pepperoncini, and Olives, served w. Poppy Seed 

and our House Balsamic Vinaigrette 

 

Packages include: Water, Hot Tea, and Coffee;  

Luncheon includes Iced Tea. In-House events 

include principal linens.* 

Luncheon and Brunch

Craft Catering 
Located at Rolling Pines Golf and Banquet Facility  

and The Links at Hemlock Creek 
www.CraftCateringLLC.com.  ~   570.594.8134 

 

http://www.craftcateringllc.com


HOT STATION:  

Assorted Quiche 

Fluffy Breakfast Casserole 

 Scrambled Eggs 

French Toast Casserole w. Syrup 

Crepes w. Berry, Apple, or Nutella w. Pecan 

Two Meats: Bacon, Sausage, or Ham 

Breakfast Potatoes w. onions and peppers 

ATTENDED STATIONS: 

Waffles w. Fruit in Sauce, Butter, Syrup and Whipped Cream 

(substitute one hot items, add 1. per guest) 

Chicken and Waffles (add 2. per guest) 

 

CONTINENTAL STATION: 

Orange and Apple Juice* 

Fruit, Yogurt, and Granola 

Muffins, Danish, and Donuts* 

Add Bagels w. Cream Cheese   

  (add 2. per guest) 

 w. Lox (add 3. per guest) 

*Light Continental 

Additional options and quantities adjustable at your request  
and we are happy to customize! 

 
Dietary needs will be accommodated per plate at no additional charge. 

 
*Weddings may require additional linens. 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.


