
 
February 2008 

    

BBaarr//BBaatt  MMiittzzvvaahh    
RReecceeppttiioonn  PPaacckkaaggee  

  
  
 

LLeett  tthhee  HHoolliiddaayy  IInnnn  SSeelleecctt  BBuucckkss  CCoouunnttyy    
AAssssiissttiinngg  yyoouu  iinn  DDeessiiggnniinngg  yyoouurr  SSppeecciiaall  EEvveenntt    
iinn  oouurr  eelleeggaannttllyy  aappppooiinntteedd  YYaarrddlleeyy  bbaallllrroooomm  

 
Our staff is pleased to present the following package  

for your special day… 
 

YYoouurr  ppaacckkaaggee  wwiillll  iinncclluuddee  aallll  ooff  tthhee  ffoolllloowwiinngg::  
 
 

Five-Hour Reception 
Four Hours of Open Bar 

Cocktail Hour featuring Cold & Hot Butlered Hors d’oeuvres 
Champagne & Ginger AleToast 

Choice of Sit-Down or Buffet Style Menu 
Elevated Fresh Floral Centerpieces 

Custom Designed Occasion Cake 
All Tax and Gratuity 

Specially discounted rates for your family and friends 
 
 
 
 
 
 
 
 
 
 
 
 

  



 
February 2008 

CCOOCCKKTTAAIILL  HHOOUURR  
 

  
CCoolldd  DDiissppllaayyss  

Assorted Domestic & Imported Cheeses with Gourmet Mustards & Crackers 
Fresh Garden Vegetable Baskets with Assorted Dressings 

 

  
  

HHoorrss  dd’’  ooeeuuvvrreess  
(choice of six) 

 
 
 

CCoolldd  hhoorrss  dd’’ooeeuuvvrreess  
Herbed Shrimp Canapé 

Seared Tuna Carpaccio with Wasabi Cream 
Blackened Shrimp with Whole Grain Mustard Sauce 

Roasted Red Pepper Toast Points with fresh mozzarella 
Black Toast Canapé with Prosciutto and Herb Cream Cheese 

Seared Sirloin of Beef with Cajun spread on Crostini 
 
 
 
 
 

HHoott  hhoorrss  dd’’ooeeuuvvrreess  
Assorted Dim Sum 

BBQ Scallops wrapped in Bacon 
Pecan Crusted Chicken 
Mushroom Florentine 

Sesame Shrimp 
Beef Tenderloin & Mushrooms in Puff Pastry 

Assorted Mini Quiches 
Wontons filled with Crab accented cream cheese 

Spring Rolls with Plum Mustard Sauce 
Miniature Crab Cakes 

Dry rubbed BBQ Shrimp 
Vegetable Tempura 

Petite Sweet & Sour Meatballs 
 
 
 
 
 
 

*Our Chef will be pleased to create & customize our hors d’oeuvres to please any palate* 

  
  

SIT DOWN RECEPTION PRESENTATION 
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AAppppeettiizzeerr  CCoouurrssee  
(choice of one)  
 
Wild Mushroom Ravioli  
With Leek and chive cream 
 
Vine Ripe Tomato and Buffalo Mozzarella Stack 
With Balsamic and Basil drizzle 
 
Lobster Bisque 
 
Yardley Wedding Soup 

Our Twist on a Traditional Favorite 
 
 
 

 

SSaallaadd  CCoouurrssee    
(choice of one) 
 
 

SSppiinnaacchh  SSaallaadd  
Baby Spinach, candied walnuts, bleu cheese, tomato, green apple, apple cider 
vinaigrette 
  
TTrraaddiittiioonnaall  CCaaeessaarr  
Crisp Romaine lettuce, garlic croutons & shaved Parmesan cheese in our Homemade 
Caesar Dressing 
  
MMiixxeedd  FFiieelldd  GGrreeeennss  
Plum tomato, shaved red onion and Asiago Cheese, with our Balsamic vinaigrette  
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EEnnttrrééee  CCoouurrssee  
 

  
PPaann  SSeeaarreedd  CChhiicckkeenn  
Topped with spinach, prosciutto, and Fontina Cheese In a Wild Mushroom Demi Glace 
$$8822..0000  
  
SSttuuffffeedd  BBrreeaasstt  ooff  CChhiicckkeenn  
With roasted peppers and smoked Gouda, accompanied by Basmati rice cake, 
Roasted Red Pepper coulis and basil oil 
$$8822..0000  
  
GGrriilllleedd  AAllaasskkaann  SSaallmmoonn  
With White Wine Garlic Beurre Blanc 
$$8844..0000  
  
BBrrooiilleedd  CChhiilleeaann  SSeeaa  BBaassss  
With apricot mango compote 
$$8888..0000  
  
PPaann  SSeeaarreeddTTiillaappiiaa  
Topped with Crab In Chile Lime Butter 
$$8833..0000  
  
FFiilleett  MMiiggnnoonn  
Wrapped in Bacon 
$$9999..0000  
  
PPrriimmee  RRiibb  
Horseradish crusted and Roasted, infused with roasted garlic butter 
$$9933..0000  
  
GGrriilllleedd  NNeeww  YYoorrkk  SSttrriipp  
With frizzled onions and cracked black peppercorn sauce 
$$9922..0000  
 
 

DDUUEETT  PPLLAATTEESS  
FFiilleett  MMiiggnnoonn  &&  JJuummbboo  SShhrriimmpp  
With Roasted Garlic Demi Glace 
$$110022..0000  
 

GGrriilllleedd  BBrreeaasstt  ooff  CChhiicckkeenn  &&  JJuummbboo  SShhrriimmpp  
With Roasted Garlic Tomato Pico De Gallo 
$$8855..0000  
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*All Entrees are served with Yukon Gold Mashed Potatoes and Asparagus Spears* 
 

  
  
  
  
  
  

BBUUFFFFEETT  RREECCEEPPTTIIOONN  PPRREESSEENNTTAATTIIOONN 
  

  
AAppppeettiizzeerrss  
  

MMiixxeedd  FFiieelldd  GGrreeeennss  
Plum Tomato, Shaved Red Onions, Asiago Cheese and Balsamic Vinaigrette 

CChhiicckkeenn  PPeennnnee  
Penne Pasta and julienne chicken with fresh roasted peppers 
In a Basil dressing 
 

PPaassttaa  SSttaattiioonn  
  With Vodka Sauce and Roasted Garlic Alfredo 
  

  
EEnnttrreeeess  
(choice of three) 
 
  
  

GGrriilllleedd  BBrreeaasstt  ooff  CChhiicckkeenn  
With Whole Grain Dijon Sauce 

CChhiicckkeenn  FFrraannccaaiissee  
Egg dipped, sautéed and served in a Lemon Beurre Blanc  

GGrriilllleedd  AAllaasskkaann  SSaallmmoonn  
With White Wine Garlic Beurre Blanc 

SShhrriimmpp  &&  SSccaallllooppss  
in Chardonnay Leek Cream  
RRooaasstteedd  PPrriimmee  RRiibb  ooff  BBeeeeff  
With Roasted Garlic Au Jus and Creamy Horseradish Whip 

 
*All Entrees are served with Chef’s choice of Starch & Vegetable  
Fresh rolls & butter* 
$$8888..0000ppeerr  ppeerrssoonn  
 
 
For an Action Station – Please add $75.00 Chef Attendant Fee per Every 50 guests
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CChhiillddrreenn’’ss  BBuuffffeett  
  
CCoocckkttaaiill  HHoouurr  
  

Includes Pigs in a Blanket and Miniature Pizza Bagels  
  

EEnnttrreeeess  
  

Penne Pasta Marinara 
 
Three Foot Italian or Turkey Hoagies 
 
Build your own Cheese Steak Bar 
 
Crunchy Breaded Chicken Strips 
Served with BBQ and Honey Mustard Sauces 
 
French Fries 
 
Mozzarella Sticks 
 
Stromboli 
 
Assorted Soda Bar 
 
 

DDeesssseerrtt    
  

Ice Cream Bar 
 

Vanilla or Chocolate Ice Cream 
    with Assorted Candy Toppings 
Chocolate Sauce 
Cherries & Whipped Cream 
 
$$3355..0000  ppeerr  cchhiilldd  
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EEnnhhaannccee  yyoouurr  eevveenniinngg…… 
 

CCoocckkttaaiill  CCoouurrssee  AAddddeedd  TToouucchheess  
RReecceeppttiioonn  DDiissppllaayy  EEnnhhaanncceemmeennttss  
  

Bruschetta Station* 
Fresh Tomato Bruschetta with toasted crostini 
 
Mediterranean Station* 
Grilled vegetables served with Pita bread, hummus, Feta cheese and assorted olives 
 
Dim Sum Station* 
Steamed Wontons & Potstickers, served with Teriyaki & Spicy Szechuan dipping sauces 
 
Sushi Display* 
Variety of popular selections accompanied by wasabi and pickled ginger 
 
(Contact your sales associate for pricing) 
 

AAdddd  aa  CCaarrvviinngg  SSttaattiioonn  ttoo  yyoouurr  DDiinnnneerr  MMeennuu  
IInncclluuddee  oonnee  ooff  oouurr  ssiiggnnaattuurree  ggoouurrmmeett  ssttaattiioonnss  
AAllll  sseelleeccttiioonnss  aarree  pprriicceedd  ppeerr  ppiieeccee..  
TThhee  pprriiccee  ppeerr  iitteemm  wwiillll  sseerrvvee  aapppprrooxxiimmaatteellyy  1155  gguueessttss  
  
    Baked Ham      $105.00 ++ 
  Roasted Pork Loin    $90.00++ 
  Turkey Breast     $75.00 ++ 

 Tenderloin of Beef - weaved in Bacon $125.00  
   The price per item will serve approximately 15 guests 

*$75.00 Chef Attendant fee applies) 

  
DDeesssseerrtt  CCoouurrssee  AAddddeedd  TToouucchheess  
DDeesssseerrtt  CCoouurrssee  
 
Miniature Pastry Display* 
$6.00 per person ++ 
 
Gourmet Miniature Pastry Display  
 With Vanilla Ice Cream and Banana’s Foster or Cherries Jubilee 
$12.00 per person++ 
 
Chocolate Fondue Fountain 
 With Assorted Dipping Items 
$7.00 per person ++ and $300.00++ Chocolate Fountain Rental 
 
 
Items marked with (*) are an additional cost to the package price 
All prices are inclusive of tax and gratuity unless marked by (++) 
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OOPPEENN  BBAARR 
  
PPaacckkaaggee  IInncclluuddeess  ::  
Smirnoff Vodka, Beefeaters Gin, Montezuma Tequila, J & B Scotch, Jim Beam 
Bourbon, Captain Morgan’s Rum, Seagram 7 Whiskey, Seagram VO Whiskey, Cutty 
Sark, Bacardi Rum , Malibu Rum,  
Amaretto D’amore, Kamora, Peach Schnapps, Southern Comfort 
Domestic and Imported Beers, House Wines, Assorted Soft Drinks 
 
 
May We Suggest the Following Upgrades 
 
**  PPrreemmiiuumm  BBrraanndd  OOppeenn  BBaarr  **  
Absolut Vodka, Stolichanaya Vodka, Tangueray Gin, Captain Morgan’s Rum, Meyers 
Dark Rum, Cuervo Gold Tequila , Dewar’s Scotch,  
Jack Daniels, Johnny Walker Red, Crown Royal, Kahlua,  
Bailey’s Irish Cream, Amaretto Di Saronno  
Domestic and Imported Beers, House Wines, Assorted Soft Drinks 
$5.50 + per person additional 
 
Wine Selection for a Call or Premium Bar: 
Copper Ridge Chardonnay, White Zinfandel, Cabernet and Merlot 
 
Beer Selection for Call or Premium Bar: 
Yuengling Lager Draft 
Miller Lite, Coors Light, Budweiser, Corona,  
 
 
**  CCoorrddiiaallss  OOppttiioonn  **  
~~CCoorrddiiaallss~~  
Chambord, Cointreau, Drambuie, Frangelico, 
Galliano, Gran Marnier, Sambuca, Tia Maria, 
B&B, Courvosier, Irish Mist 
 

$$77..0000  ++  ppeerr  ddrriinnkk  aaddddiittiioonnaall  

  
 
 
 
 
 
 
HOLIDAY INN SELECT BUCKS COUNTY 
4700 Street Road, Trevose, PA  19053 
T: 215.364.2000   F: 215.364.7069 

 


