
SPRING VALLEY
BASIC BRUNCH & BUFFET MENUS

BASIC BUFFET
Your choice of (2) Entrees

Roast Beef  • Roast Pork • Chicken Parm • Meatballs
Sausage and Peppers • Chicken Cacciatore

Your choice of (1) Pasta
Penne Marinara • Baked Ziti • Rigatoni Alfredo • Penne Blush

Your choice of (1) Salad
Garden Medley or Caesar Salad

Your choice of (1) Side Dish
Roasted Potatoes • String Beans and Potatoes • String Beans Almondine

Bread & Butter
Coffee and Tea

Cookies, Brownies and Eclairs

White Table Linen
Disposable Paper Products

Professional Wait Staff

  Additional Entrée: $2.50
Pasta:    $1.95
Side:      $1.50

China and Silverware: $2.95

BYOB PACKAGE   FULL BAR BYOB PACKAGE
Bartender   Juices, Tonics and Seltzers
Glassware, Ice, Napkins     Bartender
Soft Beverages, Water Pitchers     Glassware, Ice, Napkins
Bar Equipment     Soft Beverages, Water Pitchers
Fruit Garnish   Bar Equipment
Bar Set Up (icing of beer, etc)     Fruit Garnish
Coolers and Tubs   Bar Set Up (icing of beer, etc)
Breakdown (packaging for removal)   Coolers and Tubs

  Breakdown (packaging for removal)

BYOB Pricing    Full Bar BYOB Pricing
65-100 Guests $185.00       65-100 Guests $250.00
100 Above $225.00                 100 Above $295.00

BRUNCH PACKAGE
Assorted Mini Bagels and Artisan Breads
Honey Butter and Preserves
Homemade Pastries
Fresh Fruit w/ Strawberry Dipping Sauce
Tuna and Chicken Salad Mini Croissants
Poached Salmon w/ Cucumber Dill Sauce
Grilled Chicken Grand Marnier

Caesar Salad
Omelet Station with a variety of toppings
Fresh Squeezed Orange Juice
Soft Drinks, Sparkling and Bottled Water
China, Silverware and Glassware
Professional Wait Staff
Table Linen and Napkins

Please add 6% Sales Tax.
Gratuity is greatly appreciated and left solely to the discretion of the client.

Call our event planner at (484) 444-0850 for assistance.


