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 (Not available on Sundays) 
5 Hour Reception (11AM- 4PM)  

Floor Length Linen 
Complimentary Suite  

for the Bride and Groom 
 

Hors D’oeuvres 
Choice of 6 Items and Domestic Cheese Display 

Tomato/Mozzarella Bruschetta  
Olive/Goat Cheese Bruschetta 

Fresh Fruit Kabobs  
Bacon wrapped Scallops  

Lump Crab Stuffed Mushrooms  

Cocktail Franks en Croute  
Assorted Mini-Quiche  

Swedish Meatballs  
Spanikopita  

 

Pear & Roquefort en Phyllo  
Chicken/Cheese Quesadilla  

Coconut Shrimp  
Chicken Saltimbocca Skewers 

Sesame Chicken Tenders 
 

BRUNCH 
Deluxe Bakery Display 

 Deluxe Pastry Display including flaky Croissants, Danish Pastries, 
Cinnamon Swirls and Fruit Muffins-  

Fresh from our In-House Bakery 

Fruit, Melon, and Berries 
A combination of sliced seasonal melons & 

 whole fresh fruits and berries. 

 
Eight-item Salad Station with Soup du Jour 

Mixed Greens and garden-fresh toppings including tomatoes, cucumbers, carrots,  
croutons and chef’s specialty salads and dressings. Chef’s choice of a hearty home-style soup. 

 
Breakfast Selections - Served with Home Fried Potatoes and your choice of Bacon, Sausage or Country Ham 

Your choice of two 
Scrambled Eggs 

Roasted Tomato/Goat Cheese & Herb Strata 
Spinach and Feta Frittata 

Cheddar/Broccoli Quiche 
Brioche French Toast with Apple Walnut Compote 

Monte Cristo Sandwiches with Maple Syrup 
 

Luncheon Entrees - Served with Chef’s choice of accompaniments 
Your choice of two 

Char-grilled Churasco Steak 
Stuffed Pork Loin 

Chicken Picatta 
Pasta Primavera 

Shrimp Alfredo 
Pan Seared Salmon 

 
Dessert Display 

Selection of cakes, pies, and pastries 
 

Signature Gold Wine & Spirits Collection 
Champagne Toast – Verdi Spumante 

FOUR HOUR OPEN BAR with Premiere Upgrade (Martinis, Manhattans, Bellini’s and Cosmopolitans) 
Absolut Vodka 
Smirnoff Vodka 
Seagram’s Gin 
Beefeater Gin 

Bacardi Light Rum 
Captain Morgan Rum 
Jack Daniels Bourbon 

Canadian Club Whisky 
Dewars’s White Label 

Scotch 
Jose Cuervo Especial Gold 

Tequila 
Amaretto Di Amore 

Kahlua Coffee Liquor 

 
 

Yuengling Lager 
Coors Light 
Heineken 

 
 

Sommelier’s Gold Select 
Chardonnay 

Cabernet 
Merlot 

Pinot Grigio 
White Zinfandel

All bars include:  Sweet and Dry Vermouths, Triple Sec, Apricot Brandy, Peachtree Schnapps, Coke, Diet Coke and Sprite,  
Historic Hotel Bethlehem “Private Label” Spring Water, Pellegrino Sparkling Water, and Assorted Juices and Mixers. 

 
A FARM FRESH OMELETTE, FRENCH COUNTRY CREPE, OR BELGIAN WAFFLE STATION 

 Attendant fee additional - One (1) attendant per fifty (50) guests 
 

Also see our wide selection of Hors D’Oeuvres, Displays, Carving and Exhibition Kitchen Stations  
for the Perfect Upgrade to our Elegant Brunch Buffet. 

 

 
 

To preserve the integrity of the product we present to you, our valued customer,  
We limit the service time of our Brunch Buffet to ninety (90) minutes. 

 
A Service Charge of 20% will be applied to all food & beverage purchases. 

A 6% PA State Sales Tax applies to all food and non-alcoholic beverage purchases.  


