
All Inclusive LUNCH/Dinner BUFFET 

Caesar 

Romaine lettuce, shaved parmesan, garlic crou-
tons, creamy Caesar dressing 
Spring Mix 

Mesclun greens, shaved carrots,  cucumbers, 
cherry tomatoes, honey-balsamic dressing 
Spinach 

Marinated strawberries, goat cheese crumbles, 
toasted pecans, citrus vinaigrette 
Arugula and Bleu 

Baby arugula, gorgonzola crumbles, Candied 
walnuts, dried cherries, spiced cider vinai-
grette 
Avocado and Orange 

Iceberg and romaine lettuce, shredded carrots, 
radish, roasted tomato filets, orange-ginger 
dressing 
Chef’s Seasonal 

Preparation of greens topped with seasonal 
vegetables and choice of dressing 

Salads 
Rosemary Roasted Red Potatoes 

Smoked Paprika Potato Hash 

Roasted Garlic Whipped Potatoes 

Roasted Sweet Potatoes  

Jeweled Cous-Cous 

Rice Pilaf  

Steamed Broccoli 

Roasted Cauliflower 

Sautéed Asparagus 

Green Beans Almandine 

Seasonal Vegetables 

Honey Glazed Carrots 

Sides

$36/pp 
1 Entrée 
1 Pasta 
2 Sides 
1 Salad 

$40/pp 
2 Entrees 

1 Pasta 
2 Sides 
1 Salad 

$45/pp 
3 Entrees 
 1 Pasta 
2 Sides 
1 Salad 

Chicken Parmigiana 
Chicken Marsala 

Italian Sausage and Peppers 
(hot or mild) 

Shimpy’s Pit BBQ Chicken Thigh 
Shimpy’s Pit BBQ Pulled Pork 

Tandoori Chicken 
Herb Roasted Pork Tenderloin 

Shimpy’s Meatloaf 

PASTA
Meatballs in marinara 

Pesto Tortellini 
Seasonal Vegetable Lasagna 

Bolognese Lasagna 
Ravioli ala Vodka 

Brown Butter and Herb Gnocchi 
Roasted Garlic Shrimp Scampi 

Crab Gravy Spaghetti 
Tortellini Alfredo 

Entrees

Alexander Catering Company 

Cookies and Milk $3 
Chocolate chip, oatmeal raisin, and sugar cookies with a varie-

ty of milk and sweet creams 

Gourmet Cupcakes $4 
Assortment of cupcakes.  Choose 3 flavor combinations 

Warm Bread Pudding $3 
Rich and creamy bread pudding served with Vanilla Ice Cream 

Miniature Desserts $4 

Coffee, decaf and hot tea  $3.5 
Iced coffee and espresso bar $5 

Dessert and Coffee Service– Add-ons 

All orders require a minimum of 25 people. 
All packages disposable plates, utensils, napkins, service ware, soft drinks and water, and staffing.  

Upgrades to service ware, disposables and staffing available at request. 
All parties subject to 6% PA sales tax, 8% gratuity and 9% service charge. 

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



 
 

All Inclusive Plated Lunch/Dinner 

Caesar 

Romaine lettuce, shaved parmesan, garlic crou-
tons, creamy Caesar dressing 
Spring Mix 

Mesclun greens, shaved carrots,  cucumbers, 
cherry tomatoes, honey-balsamic dressing 
Spinach 

Marinated strawberries, goat cheese crumbles, 
toasted pecans, citrus vinaigrette 
Arugula and Bleu 

Baby arugula, gorgonzola crumbles, Candied 
walnuts, dried cherries, spiced cider vinai-
grette 
Avocado and Orange 

Iceberg and romaine lettuce, shredded carrots, 
radish, roasted tomato filets, orange-ginger 
dressing 
Chef’s Seasonal 

Preparation of greens topped with seasonal 
vegetables and choice of dressing 

Salads 
Chicken Marsala 

Sauteed chicken breast, exotic mushrooms, 
marsala wine sauce, Whipped potatoes 

Tandoori Chicken 
Sauteed chicken breast, saffron scented 
jasmine rice, buttered naan bread, fresh 

herb and accompaniment  

Roasted Tomato and Goat 
Cheese Chicken Breast 

Chicken breast, crumbled goat cheese, 
roasted roma tomatoes, steamed broccoli, 

citrus zested isreali couscous 

Herb Roasted Pork Tenderloin 
Pork Tenderloin, fresh herbs, garlic, creamy 

risotto primavera 

Maryland Style Crabcakes 
Char-grilled corn and fennel slaw, lemon-

dill sauce, roasted asparagus 

Char-Grilled Salmon 
Roasted Fingerling Potatoes, creamy spin-

ach, herb oil 

Braised Short Rib +$5pp 

Horseradish mashed potatoes, sauteed spin-
ach, au jus 

Seared Filet Mignon +$5pp 

Truffled scalloped potatoes, roasted baby 
carrots, candied orange peel demi-glace 

Pesto Tortellini (V) 
3 cheese tortellini, fresh basil pesto, blis-

tered cherry tomatoes, shaved Parmigiano 
Reggiano 

Seasonal Vegetable Lasagna (V) 
Pasta, Herb ricotta, seasonal vegetables, 

mozzarella, bechamel, lemon 

Bolognese Lasagna 
Pasta, herb ricotta, Bolognese sauce, mozza-

rella 

Brown Butter & Herb Gnocchi (V) 
Hand rolled Gnocchi, brown butter, sage, 

thyme, shaved Parmigiano Reggiano 

Tortellini Alfredo (V) 
3 cheese tortellini, creamy alfredo, fresh 

herbs, shaved Parmigiano Reggiano 

Vegetable Wellington (Vegan) 
Grilled vegetables, roasted tomato,  rose-
mary red bliss, parsley pistou, balsamic 

glaze 

 

$48/pp 
1 Salad 

Choice of 2 Entrees 
Coffee and Tea Service 

$54/pp 
1 Salad 

Choice of 2 Entrees 
1 Dessert Display 

Coffee and Tea Service 

$62/pp 
1 Salad 

Choice of 3 Entrees 
1 Dessert Display 

Coffee and Tea Service 

Entrees 

Alexander Catering Company 

Cookies and Milk 
Chocolate chip, oatmeal raisin, and sugar cookies with a varie-

ty of milk and sweet creams 

 

Gourmet Cupcakes 
Assortment of cupcakes.  Choose 3 flavor combinations 

 

Warm Bread Pudding 
Rich and creamy bread pudding served with Vanilla Ice Cream 

 

Miniature Desserts 

Coffee, decaf and hot tea 
Iced coffee and espresso bar +$5pp 

 

Dessert and Coffee Service 

All orders require a minimum of 40 people. 
All packages include table setting, linen napkins, service ware, soft drinks/water, and staffing.  

Upgrades to service ware, disposables and staffing available at request. 
All parties subject to 6% PA sales tax, 8% gratuity and 9% service charge. 

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



 
 

All Inclusive Cocktail Party  
$35/pp 

3 Passed Hors D'oeurves 
1 Staionary Display 

1 Station 
 

$55/pp 
5 Passed Hors D'oeurves 

1 Stationary Display 
2 Stations 

1 Dessert Display 

$75/pp 
7 Passed Hors D'oeurves 

2 Stationary Displays  
2 Stations 

1 Dessert Display 

Alexander Catering Company 

 



 
 

Alexander Catering Company 

Stations 

+$6pp 



 
Bar Packages & Service 

Bartenders - 1 per 75 guests, Ramp Certified and Insured 

Basic Bar Package & Non-Alcoholic Beverages - Coke, Diet Coke, 
Sprite, Ginger Ale, Club Soda, Tonic, Cranberry, Citrus Fruits, Bitters, 

Spa Water, Ice, Bar Top setups, beverage dispensers 

Alexander Catering Company 

All orders require a minimum of 40 people. 
All packages include disposable plates, utensils, napkins, service ware, soft drinks and water, and staffing.  

Upgrades to service ware, disposables and staffing available at request. 
All parties subject to 6% PA sales tax, 8% gratuity and 9% service charge. 

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

Cookies and Milk 
Chocolate chip, oatmeal raisin, and sugar cookies with a varie-

ty of milk and sweet creams 

 

Gourmet Cupcakes 
Assortment of cupcakes.  Choose 3 flavor combinations 

 

Warm Bread Pudding 
Rich and creamy bread pudding served with Vanilla Ice Cream 

 

Miniature Desserts 
 

Coffee, decaf and hot tea +$3.5pp 
Iced coffee and espresso bar +$5pp 

Dessert and Coffee Service 

Premium desserts available upon request 


