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 Salads & Soups  

 
 

Fish 
Cajun Tilapia, with Shrimp Ettouffe 

Fillet of Haddock in Lemon Dill Buerre Blanc Sauce 

Jail Island Salmon,  grilled Fillet of Salmon Served in a 
Pesto Cream Sauce 

 
Pasta 

Lasagna Bolognaise,  layers of Pasta, Ground Beef,  

Mozzarella Cheese & Marinara Sauce 
Pasta Marinara or Primavera 

Vegetable Lasagna,  grilled Vegetables, Cheeses & 
 Layered Lasagna Noodles - this is the BEST! 

 
Pork 

Pork  Loin,  Served in a Brandy Pear Sauce 

Roasted Pork Tenderloin,  Bacon Wrapped & Served  

with an Apple  Cranberry Compote, finished with a 

Hard Cider Cream Sauce 
 

 
Beef 
London Broil ,  topped with  a Pawn Shop Porter  

Mushroom Sauce 

Slow Roasted Top Sirloin of Beef ,  sliced thin, topped 
with a Whole Grain Mustard & Beer Gravy 

 
Chicken 

Brewers Style Chicken,  Panko coated & fried with Pro-

sciutto Ham, Garlic and Provolone Cheese,  finished with 
a Sage & Porter Brown Sauce 

Caribbean Jerk Chicken, Breast of Chicken with Jerk  
Seasonings, Mango Chutney & Fried Plantains 

Chicken Francaise ,  sautéed  & Egg dipped Chicken in 
a Lemon White Wine Sauce 

Chicken Madeira,  Chicken Breast with  Mushrooms, 

Garlic, Onion & a Rich Madeira Wine Sauce with Fresh 

Mushrooms 

Chicken Picatta, Chicken Breast with Lemon Buerre 
Blanc,  Capers & Diced Tomatoes 

Selection of One - Green Beans, Broccoli  Florets with Diced Red Pepper, Tarragon Roasted Carrots,  
Vegetable Medley,  Sautéed Green and Yellow Squash  

 

Selection of One - Herb Roasted Red Skin Potatoes, Mashed Potatoes, Mashed Sweet Potatoes,  
Smashed Red Skin Potatoes with Garlic, Rice Pilaf 

613 

A 20 % Service Charge will be applied to all Food & Beverage Purchases 
A 6% PA Sales Tax will be applied to all Food, Fees & Non-Alcoholic Beverage Purchases 

Dinner Buffet 
Dinner Buffets Include: Soup, Salad, Three Entrees, Vegetable, Starch  

Rolls & Butter 
Chef’s Selection of Gourmet Cakes 

Freshly Brewed Coffee, Tea & Decaffeinated Coffee 

(Minimum of 30 people) 

$36.00  per person 

Caesar - Romaine, Fresh Grated Parmesan,  
Croutons and Chef’s Caesar Dressing 
 

Fifth Floor  Signature Salad - A Variety of    
Artisan Greens  topped with sliced Tomatoes, Red Onions, 

Sliced Cucumber, Carrots, Garlic Herbed Croutons, with 
choice of dressing 
 

Spinach -  Baby Spinach, Red Onion, Goat Cheese, Manda-
rin Oranges, Candied Walnuts and Dried Cranberries with 
Balsamic Vinaigrette Dressing  

Tomato, Mozzarella and Basil - Fresh sliced  
Tomatoes and Mozzarella with fresh Basil 

 
 

Beer & Cheese Soup 
 

Mushroom & Wild Rice Bisque 

 
Roasted Chicken & Corn Chowder 


