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Beverages

Coffee – Decaffeinated Coffee
Hot tea
Assorted Juices
Iced Tea - Lemonade
Milk – Assorted Sodas
Bottled Water
 
  

Snacks

Nachos with Cheese Dip
Mixed Nuts - Peanuts
Cheese Dip with Crackers
Potato Chips – Pretzels - Mints
Yogurt – Whole Fresh Fruit
Fresh Fruit Tray
Assorted Domestic Cheese Tray
Assorted Fresh Vegetable Crudite 

Pastries

Assorted Muffins – Assorted Cookies
Fresh Danish - Donuts
Banana Nut Bread with Cream Cheese
Bagels with Cream Cheese
Baker’s Tray with Donuts, Danish, Muffins and Sweet Rolls 
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Keystone Classic
Scrambled Eggs with Toppings
Home Fries
Bacon Strips
Fresh Fruit Salad
Baker’s Tray
Chilled Orange Juice
Coffee-Tea-Milk
Broadway Limited
Baker’s Tray
Assorted Cold Cereals with Milk
Fresh Fruit 
Chilled Orange Juice
Coffee-Tea-Decaf
The Pennsylvanian
French Toast with warm Maple Syrup
Bacon or Sausage
Potato Pancakes
Fresh Fruit
Fancy Bakers Tray
Chilled Orange Juice
Coffee-Tea-Decaf
Ramada Sunrise
Scrambled Eggs
Waffles with Maple Syrup
Bacon
Homes Fries
Assorted Cold Cereals with Milk
Assorted Danish
Chilled Orange Juice
Coffee-Tea-Decaf
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The Allegheny – Fresh Fruit Cup, Grilled Chicken Breast with Veloute Sauce, Wild Rice, Sugar Snap Peas, Rolls and Butter and a Beverage. 

The Highlander – Tossed Salad with Dressing, Tenderloin Tips of Beef in Burgundy with Button Mushrooms, Dutch Noodles, Rolls and Butter and a Beverage. 

The Laurel – Herbed Tomato Soup, Provolone Salad, Chicken Cordon Bleu, Seasoned Angel Hair Pasta, Rolls and Butter and a Beverage. 

The Juniata – Creamy Cole Slaw, Seasoned Baked Flounder Filet, Roasted Red Skin Potatoes, Tender Baby Corn, Rolls and Butter and a Beverage. 

The Corporate – Romaine Salad with Caesar Dressing, 8oz. Delmonico Steak, Baked Potato with Sour Cream and Chives, Rolls and Butter and a Beverage. 

Salad Sampler – Cup of Homemade Soup of the Day, A trio of our popular Homemade salads:  Chicken, Tuna and Potato or Macaroni Salad on a bed of lettuce with a fresh vegetable garnish, Rolls and Butter and a Beverage. 

Roma – Tossed Salad with Dressing, 3 Ricotta Stuffed Shells, 2 Meatballs With Sauce, Garlic Rolls and a Beverage.  
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Cup of Soup or Tossed Salad
Turkey & Swiss or Roast Beef & Cheddar or Ham & Swiss Cheese
Served on Marble Bread with Lettuce, Tomato, Kosher Dill Pickle & Onion
Potato Chips
Beverage
Choice of One Dessert
Ice Cream, Brownie, Chocolate or Vanilla Cake
Strawberry Cream Cake $1.50 or Sicilian Cannoli

Cup of Soup or Tossed Salad
Grilled Chicken served on a Kaiser Roll
Lettuce, Bacon, Tomato, Swiss Cheese 
Potato Chips 
Beverage
Choice of One Dessert
Ice Cream, Brownie, Chocolate or Vanilla Cake
Strawberry Cream Cake $1.50 or Sicilian Cannoli $1.50
$8.95
Cup Soup or Tossed Salad
Roman Club
(Ham, Salami and Provolone Cheese Baked Focaccia bread
topped with Salad Greens and Olive Oil Dressing)
Potato Chips
Beverage
Choice of One Dessert
Ice Cream, Brownie, Chocolate or Vanilla Cake
Strawberry Cream Cake  or Sicilian Cannoli
Cup of Soup or Tossed Salad
Pizza Burger Topped with Marinara Sauce & Melted Cheese
Served on a Kaiser Roll
Curly Fries
Beverage
Choice of One Dessert
Ice Cream, Brownie, Chocolate or Vanilla Cake
Strawberry Cream Cake $1.50 or Sicilian Cannoli $1.50
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The International
Chicken Marsala or Steak Pizzaiola
Baked Penne with Broccoli & Pepperoni Marinara Sauce
Genoa Seafood with Rice
Sicily Potatoes, Capri Mixed Vegetables
Rolls & Butter
Beverage 
(Choice of One Dessert)
Assorted Pies, Chocolate or Vanilla Sheet Cake
Ice Cream
The Renaissance
Homemade Soup
Baked Fish Provencal with butter & lemon
Baked Chicken with Herbs
Chef’s Choice of Potato
Two Salads per Chef
Vegetable du Jour
Beverage
(Choice of One Dessert)
Assorted Pies, Chocolate & Vanilla Cake
Ice Cream
Altoona Deli
Homemade Soup of the Day
Sliced Deli Style Platter
 with Turkey, Roast Beef & Ham
Potato or Macaroni Salad
Tomatoes, Onions & Pickle Spears
Sliced Cheese
Assorted Breads & Rolls
Beverage
Assorted Cookies

The Mediterranean
Beef Bonne Bouche 
Breast of Chicken with Provencal Sauce
Broiled Fresh Fish
Baked Pasta with Shrimp 
New Oven Roasted Potatoes
Parisienne Mixed Vegetables
(Choice of two Salads)
Rolls & Butter
Beverage 
(Choice of One Dessert)
Assorted Pies, Chocolate or Vanilla Sheet Cake
Ice Cream
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Chocolate or Vanilla Pudding, Iced Sheet Cake, Gelatin Cup, Ice Cream with a Cookie, Brownie, Fruit Pie, Chocolate Mousse, Angel Food Cake with Topping, Pumpkin Pie with Whipped Topping, Brownie Ala Mode, Ice Cream with Topping. 
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Coconut or Chocolate Cream Pie, Boston Cream Pie, Apple Pie Ala Mode, Cheesecake with Topping, Carrot Cake, Pecan Pie, Rum Cake. 



	

	[image: image1.png]BREAKS







	[image: image8.jpg]Sitdown Luncheon Menu





The Allegheny
Fresh Fruit Cup, Grilled Chicken Breast, With Veloute Sauce,Wild Rice,Chef’s Choice of Vegetable,Roll & Butter,Beverage,Chocolate or Vanilla Pudding
The Highlander
Tossed Salad with Dressing,Tenderloin Tips of Beef,In Burgundy Sauce with Button Mushrooms,Dutch Noodles,Rolls & Butter,Beverage,Brownie
The Laurel
Herbed Tomato Soup,Provolone Salad,Chicken Cordon Bleu,Chef’s Choice of Pasta,Rolls & Butter,Beverage,Ice Cream with a cookie
The Corporate
Romaine Salad with Caesar Dressing,Delmonic Steak 8oz,Baked Potato with Sour Cream,Chef’s Choice of Vegetable,Rolls & Butter,Beverage,Brownie Ala Mode
The Juniata
Creamy Cole Slaw,Seasoned Baked Flounder,Roasted Red Skin Potatoes,Tender Baby Corn,Rolls & Butter,Beverage,Sheet Cake
The Roma
Tossed Salad with Dressing,3 Ricotta Stuffed Shells,2 Meatballs with Sauce
Garlic Rolls,Beverage,Spumoni
Salad Sampler
Cup of Homemade Soup of the Day,A trio of popular homemade salads,Chicken, Tuna & Potato or Macaroni Salad,On a bed of Lettuce with a Fresh Vegetable Garnish.
Rolls & Butter,Beverage,Gelatin Cup
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Flounder Stuffed with Crab Meat
Roasted Prime Rib of Beef Au Jus
Chicken Kiev
Boneless Breast of Chicken (with Seafood Sauce)
Chicken Cordon Bleu
Stuffed Boneless Breast of Chicken
Roasted Half Chicken
Roasted Sliced Filet of Beef Tenderloin with Mushroom Bordelaise Sauce
Top Round of Beefwith Mushroom Sauce
Broiled Filet of Fresh Flounder
Twin Lobster Tail
Stuffed Pork Chop with Gravy
Breaded Veal Parmesan
Baked Sugar-Cured Ham with Pineapple Sauce 
Roast Turkey with stuffing
 

Appetizers/Soups
Tropical Fruit Supreme
Cream of Broccoli Soup
Vegetable Soup
Seafood Chowder $2.50
Cream of Mushroom Soup
Minestrone Soup
Wedding Soup
Choice of One
Salads
Tossed Seasonal Salad
Sliced Tomato & Lettuce
Cole Slaw
Apple Sauce
Caesar Salad $2.25
Choice of One
Starch & Vegetables
Parisienne Medley 
Broccoli Medley
Whipped Potatoes
Parsley Potatoes
Peas & Mushroom
Baked Potato
Broccoli Normandy
Duchesse Potatoes
String Bean Almondine
Oven Browned Potatoes
Broccoli Mornay
Stuffed Potato
Desserts
Assorted Pies, Chocolate or Vanilla Cake, Ice Cream
Strawberry Cream Cake $1.50 p/p
Tiramisu $1.50
Choice of One

$ .25 additional p/p with two entrees
All selections include appetizer, salad, vegetable, beverage, rolls & butter, dessert
Menus are subject to 6% tax & 18% gratuity
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Salads
Mixed Greens, Waldorf  Salad, Ambrosia Salad, Fresh Fruit Salad,
Cole Slaw, Applesauce, Potato Salad, Macaroni Salad, Cucumbers with Cream Sauce, Three Bean Salad, Carrot Raisin Salad,
Choice of Three

Sides
Peas & Mushrooms, Baked Potato, String Beans Almondine, Glazed Carrots, Broccoli Normandy, Parsley Potatoes, Pasta Whipped Potatoes, Pasta Marinara, Pasta Primavera
Choice of Two

Entrees
Baked Sugar-Cured Ham Steak with Fruit Sauce 
Baked Haddock Provencal 
Boneless Chicken Breast with Seafood Sauce 
Seafood Creole with Rice 
Sliced Top Round of Beef with Mushrooms 
Chicken Marsala 
Pork Loin with Madeira Sauce 
Chicken Cacciatore
Stuffed Chicken Breast

Desserts
Assorted Pies, Chocolate or Vanilla Cake, Ice Cream,
Strawberry Cream Cake
Tiramisu
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By the Dozen
Stuffed Deviled Eggs
Ham Curls – filled with flavored cream cheese
Olive Pinwheels
Roast Beef – wrapped over a kosher dill 
Roast Beef Roll-Up – filled with horseradish cream cheese
Pattie Shells – with tuna, chicken, or cheese filling
Salami Coronets – filled with black olives
Stuffed Celery – filled with cream cheese and bleu cheese
Smoked Salmon Mousse on pastry barquette
Turkey Straws – rolled in chopped toasted almonds 
Serving 25-60 Guests
Assorted Fresh Fruit Tray with Raspberry Cream Dip – Serves 50 guests
Assorted Domestic Cheese Tray with mustard and crackers  -Serves 40 guests
Assorted Fresh Vegetable Crudité on a bed of lettuce with buttermilk ranch dip – Serves 60 guests
Antipasta Tray - Marinated tuna, ham, salami, turkey, provolone and Colby cheeses, tomatoes, peppers, and olives on a bed of shredded lettuce – Serves 60 guests
Assorted Deli - Sliced Meat and Cheese Tray with crusty rolls and assorted breads, appropriate condiments, Lettuce, tomato, sliced onion and kosher dill spears – Serves 40 guests 100 Piece Chilled Shrimp Tray with cocktail sauce and lemon garnish – Serves 25 guests at 4 per person 
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Stuffed Baked Clams
Oyster Rockefeller
Seafood Stuffed Mushrooms
Sausage Stuffed Mushrooms
Scallops Wrapped in Bacon
Baked Cheddar Cheese Puffs
Miniature Quiche 

Coconut Fried Chicken with Sweet and Sour Sauce
Bite-Sized Egg Rolls with Pork and Shrimp Filling
Fried Mushrooms with Marinara for Dipping
Fried Cheese Balls with Marinara for Dipping
Swedish Meatballs
Veal Balls in Tomato Sauce
Chicken Nuggets with Dipping Sauce 

Rumaki – Chicken Liver and Bacon
Chicken Wings with mild, hot, or barbecue sauce served with celery and bleu cheese
Cheese Nachos garnished with salsa, black olives, diced onions, jalapeno slices and sour cream 
Serving 60
Whole Top Round of Beef with rolls and condiments 
Serving 30
Roast Turkey with rolls and condiments 
Snack Foods
Mints, Mixed Nuts, Cocktail Peanuts, Potato Chips, Pretzels, Goldfish Crackers, Dip 
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 Liquor 

House Brands
Coventry Scotch
Jacquin’s Blend
Jim Beam Bourbon
Kamora 

Seagrams 7
Saxony Gin
Saxony Vodka
Saxony White Rum 

Premium Brands 
Absolute Vodka
Bacardi Rum
Canadian Club
Dewars Scotch 

Kahlua
Old Grand Dad
Peach Schnapps
  

Wine/Champagnene 
House Carafe (1 liter),
White, Red, Blush
Carafe Cooperidge Cabernet Sauvignon
Carafe Cooperidge Merlot
Carafe Cooperidge Chardonnay
Carafe Cooperidge White Zinfandel
Gallo Johannisberg Riesling
Buena Vista Sauvignon Blanc
Lost Horizons Chardonnay 

Turning Leaf White Zinfandel
Great Western Champagne, Extra Dry
Martini & Rossi Asti Spumante
Brut Champagne Piper Sonoma
  
 
  
  
  

Punch 

Fuzzy Navel Punch
Whiskey Sour Punch 

Champagne Punch
Non-Alcoholic Punch 

Open Bar 

A complete bar can be set-up and stocked for preparation of popular drinks, including a variety of beers, liquors, mixed drinks, wines, champagnes, punches, and non-alcoholic beverages.  The cost will be based on the selected beverages and the amount consumed.  For liquor, quantity will be counted to the nearest tenth of a bottle (two drinks per tenth). 

Keg Beer 

Budweiser, Bud Light, Miller Lite, Coors Light, *Coors
Yuengling, *Michelob, *Rolling Rock
*Heineken 

Liquor 

House Brands
Premium Brands 

Cash Bar 

A complete bar can be set up in a private room or our lobby with 50 or more guests paying for their own drinks.  Any beer, liquor, mixed drinks, wine, champagne, punch, or non-alcoholic beverages may be served.  The minimum time of a cash bar is one hour.  Cocktail service can be provided for smaller groups. 




