INCLUDED

5 HOUR ROOM RENTAL

4 HOUR OPEN BAR

SERVICE CHARGES AND TAX
GLASSWARE

NAPKIN AND LINEN COLOR CHOICE
CAKE CUTTING

HORSD'OEUVRES

Cheese and Vegetable Crudités
buttermilk ranch dressing

Hummus
with pita points

Savurerkraut Balls

with honey mustard dipping sauce

BAR

House Liquor
vodka, rum, scotch, bourbon, gin,
amaretto

Domestic Bottled Beer
yuengling, bud light, miller light

Wine

cabernet, merlot, chardonnay, white

zinfandel

PREMIUMBUFFET

Includes choice of served salad,
two entrees, one pasta, and two
accompaniments

Salads
Caesar salad with shaved parmesan
Tangier house salad

Entrees

Oven Roasted Choice Sirloin of Beef
Oven Roasted Pork Loin

Baked Atflantic White Fish

Chicken Piccata

Chicken Parmesan

Chicken Marsala

Pasta
Penne Marinara
Farfalle Alfredo

Accompaniments

Roasted Redskins

Garlic Whipped Potatoes

Tangier Rice Pilaf

Green Beans Almandine

Fresh Steamed California Vegetable
Medley
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Friday & Sunday Package

$46 per person (100-200), $44 per person (201 and over)



