
 

 

 

 

 

 

Banquet Menus 
 

 
 

 

 

From Seminars to Socials  

Our Newly Renovated Hotel Has 5,000 Sq Ft of Space 

To Host Your Catered Event! 
 

HI 
Holiday Inn Philadelphia-Cherry Hill 

Sales Phone Number: 856-873-5029 

Sales Email: sales@holidaycherryhill.com 

 

 



 

 

 

 

Breakfast Buffets 
A Minimum of (25) Guests is Required. 

 

The Grab & Go  

Whole Fruit, Yogurt, Muffin, Granola Bar, & Bagel with Cream Cheese 

Served with Chilled Juice 

Hot Breakfast Sandwich Add On  

 

The Continental  

Seasonal Cut Fruit, Fresh Bakery Basket with Pastries, Bagels with Cream Cheese, & Yogurts with Granola 

Served with Chilled Juices, Coffee, & Hot Tea 

Assorted Cereal Bar with Assorted Toppings Add On  

 

Great Start Breakfast Buffet  

Seasonal Cut Fruit, Fresh Bakery Basket of Assorted Breakfast Breads & Pastries, Cream Cheese,  

Whipped Butter & Preserves, Farm Fresh Scrambled Eggs, & Home Fries with  

your choice of Sausage, Bacon, or Turkey Sausage Add On  

Served with Chilled Juices, Coffee & Hot Tea 

Choice of Pancakes or French Toast with Warm Syrup Add On  

Create your Own Hot Oatmeal Bar with Assorted Toppings Add On  

 

 

 

 
 

 

Infused Brunch Buffet 
A Minimum of (25) Guests is Required. 

 

Cold Selections [Choice of One] 

Seasonal Fresh Fruit * Italian Pasta Salad * Caprese Salad  

Squash & Quinoa Salad * Chicken Salad 

 

Hot Selections [Choice of Two or Three] 

Farm Fresh Scrambled Eggs * Pancakes * French Toast * Honey Baked Ham * Top Round of Beef  

Cream Chipped Beef * Roasted Pork Loin * Salmon with Beurre Blanc 

Herb Roasted Chicken * Vegetable Primavera 

 

Sides [Choice of Two] 

Home Fries * Sausage, Bacon, or Turkey Sausage Add On  

Rice Pilaf * Rosemary Oven Roasted Potatoes 

 

Served with Assorted Pastries & Muffins, Chilled Juices, Coffee, & Hot Tea 

Two Entrees ~ Three Entrees  

 

 

 

 



 

 

 

 

Themed Lunch Buffets 
A Minimum of (25) Guests is Required. 

All Buffets served with Iced Tea & Lemonade. / Assorted Sodas Add-On  

 

Simple & Light  

Farm Fresh Vegetable Soup, Chicken Noodle Soup,  

Caprese Salad, Baby Greens Salad 

Assorted Rolls & Butter 

Chef’s Selection of Dessert 

 

Sandwich Shop  

Roasted Turkey, Ham, & Roasted Beef  

Sliced Cheeses with Assorted Rolls & Breads 

Potato Salad & Bag of Chips  

Chef Selection of Desserts 

Philly Special  

Beef or Chicken Cheesesteak with House Made 

Cheese Wiz, Sauteed Onions, & Peppers 

Pasta Salad, Philly Soft Pretzels 

Tastykakes 

 

Italian Market  

Chicken Parmigiana & Baked Ziti 

Classic Caesar Salad, Sauteed Green Beans 

Oven Baked Garlic Bread 

Chef Selection of Desserts

 

 
 

Infused Box Lunch 
All Box Lunches Include: Bag of Potato Chips, Cookie, Whole Fruit, & Bottled Water  

 

Chicken or Tuna Salad: Lettuce, Tomato, & Mayo 

 

Artisan Sandwich: Over Roasted Turkey, Cheddar 

Cheese, Bacon, Lettuce, & Tomato 

 

Ham & Swiss: Honey Baked Ham, Swiss Cheese, 

Lettuce, & Tomato 

Roast Beef Sandwich: Roast Beef, Provolone Cheese, 

Lettuce, Tomato, & Onion 

 

Grilled Chicken Wrap: Roasted Red Peppers & Pesto  

 

Vegetable Wrap: Grilled Vegetables over a 

Hummus Spread

 

 
 

Mid-Morning or Afternoon Breaks 
 

Sweet & Salty: Soft Pretzel Rivets with Mustard & Cinnamon Spreads  

 

Farmer’s Market Crudité: Sliced Vegetables, Pita Chips, & Hummus Spread  

 

The Fiesta: Tortilla Chips, Guacamole, Salsa, & Queso  

 

The Cookie Jar: Assorted Cookies & Brownies  

 

On the Lighter Side: Seasonal Fresh Fruit, Assorted Yogurts, & Granola Bars 

 

~ Half Day Beverages: Freshly Brewed Coffee, Hot Tea, & Assorted Sodas ~ 

 



 

 

 

 

Create Your Own Buffet 
A Minimum of (25) Guests is Required. 

** Make it a Plated Dinner ** 

 

Salads [Choice of One] 

Baby Spinach Salad * Candied Walnut, & Blue Cheese Salad * Caesar Salad 

 

Entrees [Choice of One, Two, or Three] 

Chicken Parmesan * Chicken Marsala * Chicken Piccata * Salmon Beurre Blanc 

Panko Crusted Tilapia * Roasted Pork Loin * Braised Short Ribs 

Baked Ziti * Pasta Primavera 

 

Sides [Choice of Two] 

Oven Roasted Potatoes * Rice Pilaf * Jersey Fresh Vegetables * Garlic Mashed Potatoes  

Maple Glazed Carrots * Sauteed Green Beans * Roasted Cauliflower * Macaroni & Cheese * Cheesy Grits 

 

Served with Assorted Rolls & Butter and Chef’s Selection of Desserts 

Coffee, Iced Tea, & Lemonade / Assorted Sodas Add-On  

Two Entrees ~ Three Entrees ~ Four Entrees 

 

 

 

Themed Dinner Buffets 
A Minimum of (25) Guests is Required. 

All Buffets served with Coffee, Iced Tea, & Lemonade. 

Assorted Sodas Add-On 

 

South of the Border  

Roasted Street Corn Salad 

Lime Seasoned Chicken & Marinated Shrimp Tacos 

Spanish Yellow Rice & Beans 

Served with Rolls & Butter 

Cinnamon Sugar Churros 

 

Southern Charm  

Mixed Green Salad 

Southern Fried Chicken & Macaroni & Cheese 

Collard Greens & Candied Yams 

Served with Corn Bread & Honey Butter  

Carrot Cake 

 

That’s Amore  

Caesar Salad 

Chicken Parmesan & Pasta with Meatballs 

Fresh Seasonal Veggies & Mashed Potatoes 

Served with Garlic Bread 

Tiramisu 

 



 

 

 

Cocktail Receptions 
 

Empress Garden Cheese Display: Assortment of International Domestic Hard & Soft Cheeses 

Served with Assorted Crackers & Flatbreads and Garnished with Grapes & Berries ~ 75pp 

 

Mediterranean Display: Assortment of Italian Meats & Cheeses 

Served with Roasted Red Peppers & Tomato Basil Caprese Country Baguette ~ 50pp 

 

Vegetable Crudité: Varity of Fresh Seasonal Vegetables with Ranch & Blue Cheese Dip ~ 50pp

 

Fresh Fruit Display: Fresh Seasonal Fruits with Yogurt Dip ~ 50pp

 

 

 

 
 

Hors D’oeuvres 
Stationed or Butlered Style 

 

 

Mini Assorted Quiche 

Bruschetta 

Vegetable Spring Rolls 

Spanakopita 

Smoked Salmon on Pumpernickel 

BBQ Chicken Sliders 

Chicken Quesadilla 

Mini Angus Burger Slider 

Swedish Meatballs 

Cheesesteak Spring Rolls 

Flank Steak on Garlic Toast 

Chicken Potstickers 

Pigs in a Blanket 

 

 
 

Premium Hors D’oeuvres 
Stationed or Butlered Style 

 

 

Duck Flatbread with Fig Jam 

Dijon Crusted Lamb Chops 

Seared Ahi Tuna with Wasabi Mayo 

Mahi Mahi Tacos with Mango Salsa 

Scallops wrapped in Bacon 

Mini Crab Cakes 

Shrimp & Avocado Mousse Tart 

Coconut Shrimp 

Mushrooms Stuffed with Crab 

Crab Cocktail 

Clams Casino 

Salmon Tartar 



 

 

Bar Packages 
 

Beer & Wine Bar: Prosecco, Pinot Grigio, Chardonnay, Sauvignon Blanc,  

Pinot Noir, Merlot, Cabernet / Miller Light, Budweiser / Corona, Stella  

 

House Bar: Absolute, Tanqueray, Captain Morgan, Jose Cuervo, Bacardi, Jack Daniels, Jim Bean 

 Cabernet & Chardonnay / Miller Light & Corona  

 

Premium Bar: Tito’s, Grey Goose, Bombay Sapphire, Tanqueray, Buffalo Trace, Patrol Silver, Jameson, 

Casamigo’s Reposado, Jack Daniels, Johnny Walker, Bacardi, Captain Morgan / Cabernet, Chardonnay,  

Pinot Grigio, Merlot / Miller Light, Budweiser, Yuengling / Corona, Stella, Angry Orchard  

 

 A bartender fee applies to all bar packages.  

All pricing reflects a 4 Hour Unlimited Bar.  

 

 

 
 

Wine by the Bottle 
 

Chardonnay * White Zinfandel * Merlot * Cabernet Sauvignon * Pinot Noir 

Serves Approx. 4 Guests ~ per bottle 

 

 

 
 

AV Equipment Rentals 
 

[Sound]  

Hand-Held Microphone 

4-Channel Mixer or Patch Fee 

Lavaliere Microphone 

 

[Projectors & Screens]  

Tripod Easel 

Flipchart with Markers 

TV with Stand 

8’ Tripod Screen 

LCD Projector & Screen Package 

 

[Power]  

Extension Cord 

Power Strip 


