Maggio’s Ballroom at HamPton Scluare
215-364-498%

Dinner Buffets

All dinner buffets include table linens, color coordinated naPkinsJ china, silverware, sParHing

stemware, service staff & event coordinator

Ala Carte Buffet

Served with Freshlg baked rolls & whippecl butter. Choose your own menu from the

Fo”owing

Hand Crafted Salads

Your choice of 1

Garden Salad w/ assorted c]ressings
Classic Caesar Salad w/our herb & garlic oven baked croutons

SanaCh Salad (w/bacon, white mushrooms, roasted peppers, red onions, seasoned croutons
& cl’moPPecl egg tossed with hot bacon dressing}
Asian Spring Mix Salad (w/toasted cashews, carrots, scallions & red onion in a peanut
pring P

ginger dressing}

Home Made Entrees

Your choice of 2

Beef: Home cooked mcatba”s, Hot roast bceﬁ Pepper steak, Stir fried beef
Pork: Sausage pepper onions, Medallions of herb crusted Pork tenderloin
Pasta: Penne tomato voc“<a, Tri[:)lc lager oven baked lasagna (Cheese, Vegetarian
or Bolognese), Baked ziti, Stuffed shells, Ravioli, Manicotti
Fish: Tilapia francaise, Herb encrusted salmon, Seasonal fresh fish
Chicken: Marsala, Fantasia, Dijon, Piccata, Francaise, Alfredo

Tu rkcg: Hot turkeg w/home stgle gravy



On The Side
Your Choice of 2

Oven roasted Potatoes * Garlic mashed Potatoes o WhiPPed Potatoes
Rice Pilat * Penne marinara ® l:lutmcg white rice Vegetable risotto,
Classic herbed stutting * Macaroni & cheese ¢ Fresh green beans

Vegetable mec”eg ¢ Glazed carrots w/raisins

Decadent Desserts
Choice of 1

Vanilla bean ice cream w/chocolate syrup Uncle Sam’s chocolate mousse

w/choeolate chiPs o Chef Josh’s rice Pudding

l:reshlg brewed Columbian cottee, decaffeinated coﬁcee, hot tea & iced tea

29.99 per guest



Italian Feast Buffet

Your buffet table is beauthcuny decorated in the theme of your event

Chicken Marsa|a~ W/‘FTCSI'W mushrooms in a marsala WiﬂC sauce
Penne Tomato Vodka
Home cooked meatballs w/grav9 & rolls

Classic Caesar Salad w/our herb & garlic oven baked croutons

Freshlg baked rolls w/whiPPecl Butter

Uncle Sam’s Chocolate Mousse W/Chocolate Chil:)s
l:rcshlg Brewed Columbian Cogee, Decaffeinated Cogee, Hot Tea & Iced Tea

26.99 per guest

Mexican Fiesta Buffet

Your buffet table is beauthcung decorated to reflect the theme omcgour event

Jicama & Orange Salad - sl:)ring mix W/Freshjicamajulienne, orange slices, bell
peppers & red onions
Your choice of beef or chicken served with our delicious soft tacos or burrito
wraps. Served with lettuce, tomato, cheesc, chopped onions, choPPedjalaPcﬁos,

salsa, guacamole & sour cream
Refried Beans and Rice ® Nachos & Cheese

Rice Puclcling & Churros (Mexican Fritter sprinkled w/sugar & cinnamon)
l:rcshlg brewed Columbian cogee, decaffeinated coﬁcee, hot tea & iced tea

26.99 per guest



A Taste of Phi”g Buffet

Your buffet table is beauti{:uny decorated to reflect the theme of your event

Create Your Own Steak or Chicken Steak Sandwich

Includes authentic Italian rolls, cheese whiz, sauce, fried onions & hot peppers

Italian & Turkeg Hoagjes
PCPPeroni & Cheese Strombolis
French Fries w/cheese whiz
Assorted Tastgkakes and Mini Soft Pretzels w/ Deli Mustard

l:rcshlg brewed Columbian co#ee, decaffeinated coﬁcee, hot tea & iced tea

28.99 per guest

Big Bertha’s Barbcc!uc Buffet

Your buffet table is beautiFu”H decorated to reflect the theme of your event

Southern fried chicken
Finger lickin’ good bbq babgback ribs
Home stgle Picnic Potato salad
Primavera pasta salad
Corn bread & buttermilk biscuits
Seasonal fresh fruit salad

An assortment OF FT’CShIg baked PiCS

l:rcshlg brewed Columbian co#ee, decaffeinated coﬁcee, hot tea & iced tea

28.99 per guest

Grand Buffet

Served with Freng baked rolls & whipped butter. Create your own menu from the Fo”owing




Hand Crafted Salads

Your choice of 1

Garden Salad w/ assorted c]ressings
Classic Caesar Salad w/our herb & garlic oven baked croutons

SPinaCh Salad (w/bacon, white mushrooms, roasted peppers, red onions, seasoned croutons
& cl’zoppecl egg tossed with hot bacon dressing}
Asian SPriﬂg Mix Salad (w/toasted cashews, carrots, scallions & red onion in a peanut

ginger dressing}

The Carve ry
Chef carved. Your choice of 1

Oven Roasted Turkeg Breast with homestgle gravy and Freshlg baked corn
bread & buttermilk biscuits

TOP Round of Beef with gravy & preshlg baked artisan rolls

HOI’ICQ Glazed Ham Wlth PiﬂCaPPlCS and maraschino ChCl’T’iCS SCI’VCd Wlth

Freshlg bakec] artisan I"O”S

Herb encrusted Pork Tenderloin with mustard cream sauce and

Freshlg bakec] artisan I"O”S

Slow Roasted Prime Rib with aujus, horseradish mayo and french
bread (add4.00 per guest)

Roasted Leg of Lamb with mint sauce and Freshlg baked artisan rolls (add 6.00 per
guest)

Grand Buffet Entrees

Your choice of 2



Chicken Marsala- with fresh mushrooms in a marsala wine sauce

Chicken Fantasia with mushrooms, asparagus, artichokes tOPPed with mozzarella

ChCCSC & marinara sauce

Chicken Piccata with fresh mushrooms and capers in a white wine lemon butter

sauce

Chicken Francaise — lightlg diPPecl inegg batter, topped with lemon and white

wine sauce

Hcrb Encrusted Atlantic Salmon — broilecl salmon encrusted with our sPecial

blend of herbs & s[:)ices

Tila[:)ia Francaise — lightlg diPPecl inegg batter, tOPPec{ with lemon and white wine

sauce
Sherried Beef Ti[:)s — tenderloin ti[:)s with a wild mushroom sherrg sauce
Roasted Sirloin — slow roasted, thinlg sliced & to[:)l:)ec] with aujus

Herb Encrusted Pork Tenderloin — oven roasted with a mustard c]emi—glace

chctarian Entrees
Your choice of 1

Penne Tomato Vodka — a blend of onions, butter, vodka & a dash of tabasco

Penne Arabiata — black olives, hot peppers, anchovies, onions & capers spikec]

with hot sauce

Vegetarian Lasagna — clelicatelg lagerecl lasagna noodles with fresh ricotta,
hcrbs, sPices, fresh vcgetable mec”eg, mozzarella cheese and

oven bakecl Uﬂtil gOldCﬂ brown



Fettuccini Alfredo — fettuccini tossed in a creamy sauce of romano cheese, fresh

butter and a hint of black pepper

Farfalle SimPatico — bowtie pasta sautéed ina simPle but elegant blend of butter,

Parmesan ancl romano ChCCSCSJ FT’CS["I hert)s and SPiCCS

On The Side

Your choice of 2

Oven roasted Potatoes * Garlic mashed Potatoes . WhiPPed Potatoes
wild rice Pilat . Vegctat)le risotto * Classic herbed stutting * Green bean
almandine Vegctable mec”eg . As[:)aragus with roasted peppers & shallots (add
1.00 per guest)

Decadent Desserts

Your choice of 1 served tableside

New York Cheese Cake

Arich cheese cake explooing with vanilla flavor sitting ona butterg grat]am cracker crust

Chocolate Marble Cheese Cake

A creamy marble cheese cake marbled with t)elgiun chocolate sitting on an oreo cooked crust

Chocolate Oblivion (Gluten Free)

Flourless ctwocolate ca l(C

Tiramisu
EsPresso and Kahlua soaked sovoiardi biscuits with sweet cream cheese ti”ing, finished with a

dusting O‘F COCoa POWClCr

Uncle Sam’s Chocolate Mousse with Chocolate Chi[:)s
The original recipe from 1976 created by chef/owner Mike Passecl down to his son Sam



Vanilla Bean Ice Cream, drizzled with chocolate syrup

Dessert Enhancements
Served buffet stgle

Petite Sweet Table

A delectable assortment of Petite sweets to include éclairs, cannolis, brownies, cheese cake,
butter cookies, French sticks, fruit Danish, Peti’ce fours & cream PUH:S served on mirrored trays
and 5~tiere& standsJ accented with fresh flowers and chocolate diPPed strawberries 5.50 per
guest

Chocolate River
Six feet of warm Belgian dark chocola’ce, milk chocolate and caramel fondues beauthcullg

Presentecl with an array of diPPing oPtions

DiPPing choices include: strawberries, grapes, cherries, aPPIes, melon wec{ges,
bananas, orange wedges, oreos, graham crackers, vanilla wafers, oatmeal
cookies, chocolate chip cookies, sugar wafers, rice krispg bars, bisco’c’ci,
twinkies, Pound cake, brownies, Pretzel rods, ritz crackers, candy canes,

lo”ipops, marsl’zma”ows, animal crackers 6.99 Perguest

l:rcshlg brewed Columbian cogee, decaffeinated coﬁcee, hot tea & iced tea

35.99 per guest

Please add 20% event fee & 6% sales tax to all dinner buffet menus

Hors D’oeuvres

The Pcr?ect way to begin your event. Served for one hour or less



Stationarg Displags

Vegetable Crudite — Fresh Vegetables with le 2.99 per guest

Vegetable & Cheese Crudite — A colorful array of fresh Vegetable & artisan
cheeses with gourmet crackers and d’P 3.99 per guest

A Colorful Cascade of Fresh Vegctables, Artisan Cheese & Season Fruits &
Berries served with gourmet crackers and cliPs 6.99 per guest

Fresh Vegetables, Artisan Cheeses, Roasted Red Pepper Dil:) & SPinach
Dip with gourmet crackers, CIIP and parmesan garlic toast 6.99 per guest

Bruschetta Bar — A tasty trio of tomato & basil, gri”ed shrimp and tropical
bruschetta served with garlic croustinis 4.99 per
guest

Middle Eastern Mezza Displag — Hummus, baba gannogjh, tabbouleh salad
with gri”cd Pita weclges 6.99 per guest

Add Butlered Hors D’oeuves To Your Stationarg Displag
Cocktail franks with deli mustard
Chicken & vegetablc Pot stickers with terigaki Cll[:)

Potato Latkes with sour cream and chives
Sca”oPs wrappecl in bacon

SPanikoPita - sPinach & cheese wraPPed in Phglo
Mushrooms stuffed with spinach & parmesan
Chicken satag with Pcanut sauce

Eggplant caviar on toasted croute

Tomato & basil bruschetta on garlic croustini

Hummus on gri”ecl Pita wedges

2 butlered hors d’oeuvres - 4.99 per guest
3 butlered hors d’oeuvres — 6.75 per guest



4 butlered hors d’oeuvres — 7.99 per guest
Premium, customized selections are available
Please add 20% service charge & 6% sales tax

Please see Banquct Policies & General Information for minimum food & beverage

requirements



