
 

MORNING EDITIONS 
 
 
 
 
Quick Start 
Assorted Whole Fresh Fruit, Scones 

and Rugelach served with Assorted 

Beverage and Coffee Service 

$4.95 per person 

 

 

 

 

Signature Sunrise: 

Assorted Bagels, Muffins and Danish 

served with Cream Cheese, Assorted Jelly, 

Assorted Beverage and Coffee Service $5.50 

per person 

 

 

 

Morning Agenda: 

Assorted Bagels, Muffins, Danish, Donuts 

and a Fresh Fruit Tray; Served with 

Assorted Beverage and Coffee Service 

$6.50 per person 

 

 

 

 

 

The Executive Choice: 

Assorted Danish, Donuts, 

Muffins, Bagels, Sliced Fruit and Fruit 

Yogurt Parfaits; Served with Assorted 

Beverage and Coffee Service 

$ 7.95 per person 

 

 

 

 

 

 

Breakfast Buffet: 

Assorted Fresh Fruit, Breakfast Breads, 

Scrambled Eggs, French Toast, Waffles, 

Home Fries, Bacon and Sausage; Served 

with an Assortment of Beverage and  

Coffee Service 

$11.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Quiche Cuisine 
Fresh Baked Quiche served with Sliced Fresh  

Fruit, Yogurt and Granola $9.95 per person 

Choice of 2 Quiche 

Quiche Lorraine (Bacon and Cheese) 

Three Cheese 

Ham and Cheese 

Plum Tomatoes and Basil with 

Mozzarella Cheese 

Sausage and Sweet Peppers 

Fire Roasted Vegetables 

BREAKS & ADDITIONS 
Fresh Fruit Tray 

Seasonal Fresh Fruit served with a Yogurt 

Dipping Sauce 

$3.75 per person 

 

Danish Tray 

An Assortment of Fresh Baked Danish 

$3.50 per person 

 

Yogurt Parfait 
Seasonal Berries served with Granola and Vanilla  

Yogurt 

$2.75 per person 

 

Bagel Tray 

An Assortment of South Street Bagels served with an 

Assortment of Cream Cheese, Jelly and Butter 

$2.50 per person 

 

Assorted Breakfast Sandwiches 

An Assortment of Bacon, Sausage and Ham 

Sandwiches served on a Bagel with Cheese 

$3.25 per person 

 

Donut Tray 

An Assortment of Cake and Ring Donuts 

$2.50 per person 

 

Muffin Tray 

An Assortment of Fresh Baked Muffins 

$2.50 per person 

 

Scones and Rugelach 

Blueberry Scones and an Assortment of Rugelach 

$2.75 per person 

COFFEE TALK A LA CARTE 
JAVA 

House Blend Coffee, Decaffeinated Coffee & Hot  

Tea Accompanied by Half & Half, Sugar, Sweet & 

Low and Equal $1.95 per person 

 

Java with Assorted Beverage 

House Blend Coffee, Decaffeinated Coffee and  

Herbal Tea accompanied by Sugar, Sweet & Low,  

Equal, Half & Half and Skim Milk.Served with 

Assorted Soda and Bottled Water$3.50 per person 
 

Assorted Soft Drinks and Bottled Water 

Pepsi, Diet Pepsi, Ice Tea, Sprite, Diet Sprite, Bottled 

Water $2.00 per person 
 

Assorted Fruit Juices and Bottled Water 

Orange, Apple, Cranberry, Grapefruit and Bottled 

Water$2.75 per person 

 

 

 

 

 

 

 

 

 

AFTERNOON TOUCHES 
 

Wrap it Up Buffet 

Served with a choice of Two Salads: Tossed 

Salad, Potato Salad, Pasta Salad or 

Coleslaw, Chips, Cookie Tray, Brownie Tray, 

and Assorted Beverage 

 

Deli Wraps: Choose any Four 

Ham, Turkey or Roast Beef with Assorted  

Cheeses, Chicken Caesar Wrap, Turkey Club 

Wrap, Fire Roasted Vegetable Wrap, Tuna 

Salad, Chicken Salad and Italian Hero  

$10.95 per person 

 

The Wrap Box 

Choice of a Wrap from the list, Fresh Fruit, 

Chips, Cookie, Beverage, Utensils and  

Condiments 

$9.50 per person 

 

Hoagie Buffet 

Hoagies: Choose any Three 

Ham, Turkey, Italian, Tuna, Chicken Salad, 

Vegetable, Roast Beef and Cheese 

Served with a choice of Two Salads: Tossed 

Salad, Caesar Salad, Coleslaw, Potato or 

Pasta Salad, Chips, Cookie Tray and 

Assorted Beverage 

$10.95 per person 

Philadelphia Fest 

Italian Hoagies, Cheese Steaks, Chicken  

Cheese Steaks with Onions, Peppers and  

American Cheese; Served with a choice of 

Caesar or Tossed Salad, Chips, Cookie Tray 

and Assorted Beverage 

$12.95 per person 

Classic Sandwich Selection Buffet 
Served with Spring Mix Salad a Side Salad, Kettle Cooked Potato Chips, Assorted Cookies, 

Brownies and Assorted Beverage $12.95 per person 

Add Soup to any Sandwich Selection $2.95per person 

Platter of Classic Sandwiches; Choose any Three: 

 

Smoked Turkey and Swiss with a Cranberry Mayo 

Jerk Chicken topped with a Caribbean Slaw 

Seafood Salad on a Fresh Baked Croissant 

Tuna Salad or Chicken Salad on a French Baguette 

Grilled Chicken Caesar on Herb Foccacia Bread 

Virginia Baked Ham and Cheddar topped with Dijon mustard 

Roast Beef with Monterey Jack Cheese and Pepper Slaw 

Roasted Garden Vegetables with a Balsamic Glaze 

Smoked Turkey Club with a Honey Mustard Mayo 

Sandwich Romeo-Ham, Salami, Pepperoni and Provolone Cheese 

 

The Sandwich Box 
Choice of a Premium Sandwich from the list, Fresh Fruit, Chips, Cookie, Beverage, 

Utensils and Condiments 

$8.50 per person 

All Tossed Up 

Buffet: Choice of 1 Soup & 1 Salad 

Salads served with Dinner Rolls, Cookies, 

Brownies, Assorted Beverage 

$9.95 per person 

Cobb Salad 
Marinated Grilled Chicken, Bacon, 

Hard Boiled Eggs, Tomatoes and Crumbled Bleu 

Cheese on a Bed of Mixed Greens 

Chicken or Salmon Caesar Salad 

Crisp Hearts of Romaine Lettuce topped with 

Grilled Chicken, Parmesan Cheese and Herb 

Croutons Dressed with a Classic Caesar 

Dressing 
Grilled Citrus Shrimp +Additional $3per person 

 

Colossal Chef Salad 

Ham, Turkey, Grilled Chicken, Swiss and 

American Cheese, Chopped Bacon and Egg, 

Diced Tomato and Cucumber on a Bed of Mixed 

Greens 

 

 

Taco Salad 
Blackened Grilled Chicken, Cheddar and 

Jack Cheese, Shredded Lettuce, Diced 

Tomatoes, Onions, Cucumbers, and Fried 

Tortilla Strips; Served with a Spicy Ranch 

Dressing 

 

Crispy Chicken Salad 

Crispy Chicken Pieces with Julienne Bacon, 

Chopped Egg, Cheddar & Jack Cheese, 

Tomatoes and Croutons on a Bed a Mixed 

Greens; Served with Honey Mustard Sauce 

Soups 

Tomato, Chili, Corn Chowder, Pasta Fagioli 

Italian Wedding, Spicy Tomato Tortilla, Classic 

Chicken Noodle, Clam Chowder and Cream 

of Potato  



 

AFTERNOON TOUCHES’ 
Gourmet Selections 

All selections include Entrée, Spring Mix Salad, 

Vegetable Du Jour, Starch Du Jour, Rolls, Choice of 

two Desserts and Assorted Beverage 

 

Buffet: Choice of 2 entrees: $24.95 per person  

Plated: Choice of 1 entrée: $29.50 per person 

 

Stuffed Chicken Breast with Roasted Peppers, 

Spinach and Fresh Mozzarella with a Rosemary 

Garlic Sauce 

Baked Jumbo Lump Crab Cake with a Cajun 

Remulade Sauce 

Grilled Salmon w/ Chipotle Honey Glaze and 

Vegetable Rice Pilaf. 

Steak Tips Au Poirve-Steak Tips in a Peppercorn Demi 

Glace over Smashed Garlic Potatoes 

Blackened Tuna Steak with a Tropical Pineapple  

Salsa. 

Caribbean Jerk Chicken Topped with a Banana Rum 

Sauce Served with Fried Bananas. 

Stuffed Flounder with Crab Imperial topped with a 

Lemon Butter sauce 

 

Desserts 
Assorted Cookies, Brownies, Blondes, 

Assorted Cakes, Assorted Pies, Sliced Fresh Fruit 

and Assorted Mini Pastries 

Café Features 
All Selections include Side Salad, Cookie Tray 

and Assorted Beverage 

 

Buffet Selections 

All selections include choice of Entrée, Caesar 

or Tossed Salad, Vegetable Du Jour, Starch  

Du Jour, Rolls, Cookie and Brownie Tray and 

Assorted Beverage 

$16.95 per person 

Lasagna with Meatballs and Sausage  

Three Cheeseor Vegetable Lasagna. 

Chicken Cordon Bleu with Dijon Cream Sauce 

Grilled Salmon with a Lemon Butter Sauce  

Chicken Marsala with Wild Mushrooms  

Chicken or Vegetable Stir-Fry served with 

White Rice and Egg Rolls. 

Roast Pork Loin with Apple Brandy Sauce 

Roast Beef with Rosemary Demi Glace 

Chicken Parmesan served over Linguini 

 

 

Party Platters’ 
 

Cheese and Cracker Tray 

Served with Honey Mustard Sauce 

$4.00 per person 
 

Vegetable Tray 

Served with Honey Mustard and Ranch Sauce 

$2.75 per person 
 

Fruit Tray 

 

Dessert Tray 

Cookies, Brownies and Rice Crispy Treats 

$2.00 per person 
 

After School Special 

Chips, Cookie and Fresh Fruit with 

Lemonade and Ice Tea 

$3.25 per person 
 

Pretzel Tray 

Served with Dijon Mustard and Honey Mustard 

$1.50 per person 
 

Pretzel Nugget Tray 

Served with Honey Mustard Sauce 

Tray of 50 $16.00 

Tray of 100 $32.00 

Tray of 200 $64.00 

ORDERING INFO 
   

Please mail, fax or e-mail all orders and 

include all of the required information.  All 

orders submitted with less than the 

minimum count will be billed at the price for 

the minimum number. 

 

Weekend functions require two-(2) weeks 

notice. 

 

Quoted prices are for paper service only, 

China and linen service are available at an 

additional charge. 

 

A guaranteed number of guests must be  

submitted at least 72 hours prior to the  

event.    A charge will apply to events 

cancelled with less than 48 hours notice 

equal to 50% of the event total.  Events 

cancelled with less than 24 hours notice will 

be billed at the full price. 

 

Please order in anticipation of the addition  

of “walk-ins” for your event.  We cannot  

be responsible for additional attendance in 

excess of 5% over the guaranteed number. 
 

Flower arrangements and other 

accommodations can be made at an 

additional cost. 

catering 
menu 

Pizza Party: 

Assorted Large Pizzas 

$8.95 per person 

 

Fiesta Taco Bar: Choose Two: Beef, Chicken, 

Steak or Fish served with Hard and Soft Tortillas, 

Lettuce, Tomatoes, Onions, Salsa, Sour Cream 

and Fiesta Rice $8.95per person 

 

All American Picnic: Fried or Rotisserie 

Chicken with Corn Bread and Coleslaw 

$9.75 per person 

 

A Taste of Asia: Chicken and Beef with Stir  

Fried Vegetables and Choice of Sauce: General  

Taos, Sweet and Sour, Szechwan or Sesame; 

Served with Fried Rice, Egg Rolls and Fortune 

Cookies $9.95 per person 

Café Features Pasta 
All Selections include Dinner Rolls, Side Salad, 

Cookie Tray and Assorted Beverage 

 

Pasta Bar: Choice of Penne, Linguini,  

Spaghetti, Rigatoni, Fusilli, Gnocchi or Bowtie  

with Two Sauces: Marinara, Alfredo, Ala Vodka,  

Bolognese or Primavera $8.95 per person  

Stuffed Pasta: Choice of Ravioli, Tortellini,  

Lasagna, or Shells with Two Sauces: Marinara,  

Alfredo, Ala Vodka, Bolognese or Primavera  

$10.95 per person 

Served with Yogurt Sauce 
$3.75 per person 

 

Cookie Tray 

Chocolate Chip, Butter and Oatmeal Raisin 

$1.25 per person 
 

Brownie Tray 

Chocolate and Blondes 

$1.50 per person 

Themed events also require two-(2) weeks 
notice so proper accommodations can be 

made at an additional cost. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TO PLACE A CATERING ORDER:  

Please Contact the Catering Admin 

(610) 254-8008 
or email us at 

 

 

Taglieber-Matthew@Aramark.com 

Executive Chef 
 
 

© 2005 ARAMARK Corporation. All rights reserved.  

 
M3 


