
Hot Hors D’oeuvres
Bacon Wrapped Morsels
Water Chestnuts, Pineapples, Scallops 
wrapped and simmering in a sweet 
and savory sace, accented with mara-
schino cherries

Kabobs
Marinated Chicken, Teriyaki Beef, 
Lemon-peppered Shrimp, Glazed 
Ham. All festively studded with color-
ful fresh vegetables or fruit

Classic Italian Meatballs

Filled with seasoned crabmeat or 
blended hot and sweet sausage

Marinated Mushrooms
Whole fresh mushrooms sizzling in a 
buttery garlic sauce

Specialty Meatballs
Delightful combination of spicy & 
sweet sausage brushed with a deli-
cious glaze

Stuffed Mushroom Caps

Bitesize tasty meatballs in a Tuscany-
style red sauce

Miniature Crab Cakes
Served with assorted dipping sauces

Seasoned in a way that makes you love 
spinach!!

Spinach Balls

Variety of deep fried veggies, chicken, 
shrimp, cheese sticks, served with dipping 
sauces

Fried Foods

Wings
Traditional or Buffalo, served with celery 
and dressings

Hot Dips
Baked Crab Imperial, Artichoke Par-
mesan, Pizza Pizazz, Buffalo Chicken
All served with assorted crackers and 
crostini



Cold Hors D’oeuvres
Shrimp Cocktail
Plump & cooked to perfection, served 
with a tangy cocktail sauce and fresh 
lemon wedges

Fresh Crudites & Dip
Lavish array of fresh seasonal 
vegetables

Seasonal Fresh Fruit

Served bite-sized with our own home-
made mustard dip

Bruschetta
An Italian classic!

Homemade Cheesball
Select cheeses hand blended and 
rolled in fresh chopped nuts served 
with crackers

Assorted Imported & 
Domestic Meats and Cheeses

Beautifully presented with luscious 
homemade dip. Fresh fruit kabobs 
are also a favorite

Feta-stuffed Cherry Tomatoes
Bitesize tomatoes filled with seasoned 
feta and drizzled with delicious dressing

A fabulous crust topped with a deli-
cious cream cheese dresing and fresh 
colorful veggies

Veggie Pizza

Selected shaved meats, deli salads, 
veggies, cheeses dressed with colorful 
toppings and garnishes

Festive Canapes

Spinach Round
Freshly baked bread bowl, brimming with 
savory spinach dip

Deviled Eggs
Traditional. Southwestern. Fresh Herb.

Corn Bread Muffins
Sweet mini-muffins studded with tasty 
toppings



Brunch
Granitas
A combination of fruits and 
champagne are transformed into a 
delicious tropical refreshing treat

Mini-Quiche
Hailing from French origins, this sa-
vory deep-dish pie features a golden 
egg custard with various ingredients

Phyllo Delights

Fresh dough enfolds scrambled eggs, 
a blend of cheeses, your choice of ba-
con, ham, sausage, steak or veggies ... 
baked to a golden brown

French Toast Casserole
Yummy, warm, cinnamon, maple 
syrup ... the ultimate comfort food

Bagels, Croissants, Muffins
A lovely presentation and assortment 
complete with cream cheese, butter 
& jams

Strombolis

Asparagus & Ham Parmesan Phyllo 
Wraps. Salmon Rosettes on Phyllo 
Shells

Sides

Steamed & Seasonal Veggies
Fresh Corn on the Cob
Savory Stuffing
Cranberry Sauce
Potato & Cheese Pierogies
Mashed Potatos
Scalloped Potatos
Parslied Potatos
Rice (white, long & wild, or pilaf)
Rigatoni
Buttered Corn
Green Beans
Broccoli Salad
Ham Salad
Tuna Salad
Chicken Salad
Egg Salad
Potato Salad
Macaroni Salad
Pasta Salad
Summer Penne Salad
Baked Beans
Halushki
Fresh Fruit
Garden Salad
Chef’s Salad
Dinner Rolls with Butter

Prepared with Tender Loving Care

Hash Browns
Golden-brown delicious potatos



Homemade Entrees
Roast Turkey Dinner
America’s favorite dinner served with 
all the trimmings

Roast Beef and Gravy
Served with homemade gravy.. 
comforting & delicious

Baked Tavern Ham
Prepared with our special glaze

Chicken
Skinless, Boneless Breast strips, 
Jumbo Drums & Thigs: Hand-breaded, 
oven or deep-fried

Tender breasts with savory stuffing. 
Also available Cajun, Stir-fry, or BBQ

Swiss Steak
Mom would be proud of this hearty 
beef entree in a rich tomato sauce

Pork
Succulent Pork Roast, Tender Chops 
with savory stuffing, BBQ ribs

Baked Cod
Tender fish prepared to your liking: 
Spicy Cajun, Lemon & Butter, Scampi, 
Hand-breaded or Oven-fried

Lasagna or Rigatoni
Homemade and served with the clas-
sic red sauce... So good!

Filet Mignon
This elegant cut is served with a Mush-
room Brandy sauce and Horseradish

Prime Rib
Roasted to perfection, tender and juicy

Salmon Extraordinaire
Brushed with brandy, rubbed with 
spices, grilled to a perfect flakiness, 
garnished and served with Bernaise 
Sauce

Chicken Cordon Bleu
A delicious French classic served with 
a Creamy Wine sauce

Hamburgers & Hotdogs
A classic American favorite grilled just 
the way you like

Chicken Parmesan
Chicken breasts coated with Italian 
bread crumbs, garnished with cheese 
and marinara sauce

Pigs in a Blanket
A Johnstown favorite sure to be a hit!Chicken Marsala

Chicken glazed in our homemade 
mushroom sauce. Savory and delicious!



Sandwiches Desserts
Subs Platter
You choose what kind of subs you 
would like, then we slice and artfully 
arrange them on a platter

Mini Reubens
A classic... hot cornerd beef, kraut & swiss 
on mini rye slices with a delicious dressing

Shaved Sirloin
Tender slow-roasted sirloin, shaved and 
simmering au jus, serrved with sliced home-
made dinner rolls & fabulous horseradish

Classic Tea Sandwiches
Assorted fresh deli salads and crisp learf let-
tuce on homemade fancy shaped breads 
(Rye, white & pumpernickel swirl.. hearts 
flowers & stars)

Pinwheel Sandwiches
Freshly made egg, chicken, ham & tuna 
salads, wrapped into soft white bread

Small Tavern Sandwiches
Roast beef, baked ham, turkey breast, sliced 
cheeses & crisp lettuce on homemade rolls

Wraps
Hot and cold selections!
Tomato basil, garlic herb, or traditional 
wraps. Chicken, steak, veggies, beef, ham, 
turkey, or deli salads... Limitless choices!!

Assorted Cookie Platter

Wedding Cakes

Homemade Seasonal Gobs


