
 
All prices are per person and do not include 20% Service Charge & 6% PA Sales Tax 

B R E A K F A S T  M E N U
Continental Breakfast.................................. $6.25 
Assorted Chilled Fruit Juices, Fruit Muffins & Danish 
Coffee, Tea, Decaffeinated

	 Add Bagels, Jellies & Cream Cheese........................ 1.00
	 Add Fresh Sliced Fruit........................................... 2.00 
 
Supreme Continental Breakfast.................... 9.50 
Assorted Chilled Fruit Juices, Fruit Muffins & Danish,  
Sliced Fresh Fruit, Warm Baked Cinnamon Coffee Cake,  
Coffee, Tea or Decaf

Healthy Start................................................ 7.95 
Assorted Chilled Fruit Juices, Assorted Whole Fresh Fruit,  
Flavored Yogurts, Granola Bars Coffee, Tea or Decaf

Breakfast Buffet.......................................... 12.95 
Fresh Fruit Salad, Scrambled Eggs w/Cheddar Cheese 
Crisp Bacon & Country Style Sausage, Hash Browns 
Buttermilk Pancakes w/Maple Syrup, Assorted Bagels with 
Cream Cheese & Jellies, Assorted Chilled Fruit Juices 
Coffee, Tea or Decaf

	 Add Omelet Station with Ham, Peppers, Onions,  
	 Tomato, Bacon, Mushrooms & Cheese..................... 5.95

B R E A K  M E N U
The Coffee Break......................................... $2.25 
Coffee, Tea or Decafe 
 
The Chestnut Ridge Cookie Break................ 4.25 
Assorted Cookies & Brownies and assorted Soft Drinks  
& Bottled Water

B R U N C H  M E N U
Includes:  
	 Fresh Fruit Salad 
	 Fruit Muffins & Danish w/Butter & Preserves 
	 Smoked Salmon w/condiments 
	 Pasta Salad 
	 Potato Salad 
	 Scrambled Eggs w/Cheddar Cheese 
	 Crisp Bacon & Country Style Sausage

Choice of Two: 
	 French Toast w/Maple Syrup  
	 Belgian Waffles w/Strawberries & Whipped Cream 
	 Herb & Garlic Red Potatoes 
	 Smoked Gouda Whipped Potatoes 
	 Fresh Seasonal Vegetables 
	 Penne Pasta w/Marinara or Alfredo Sauce

Choice of One: 
	 Sliced Glazed Ham 
	 Sliced Loin of Beef Au Jus 
	 Beef Tips w/Mushrooms 
	 Chicken Marsala 
	 Stuffed Chicken Breast 
	 Coffee, Tea or Decaf 

	 Per Person.............................................. $17.95 
	  
	 Add Omelet Station w/Ham, Peppers, Onions,  
	 Tomato, Bacon, Mushrooms & Cheese..................... 4.95 

	 Add Waffle Station w/Strawberries, Maple Syrup  
	 and Whipped Cream Additional............................. 4.95

Breakfast menu



 
All prices are per person and do not include 20% Service Charge & 6% PA Sales Tax 

L U N C H  B U F F E T
Choice of Two Salads: 
	 Chestnut House Salad w/choice of dressings 
	 Black Bean & Corn Salad 
	 Pasta Salad 
	 Tomato & Cucumber Salad 
	 Bowtie Tuna Salad 
	 Beet Salad 
	 Fresh Fruit Salad

Choice of Two Entrées: 
	 Beef Tips Burgundy 
	 Sliced Roast Beef Au Jus 
	 Chicken Marsala 
	 Chicken Parmesan 
	 Spinach & Sundried Tomato Stuffed Pork 
	 Cajun Salmon w/Sautéed Peppers, Onions & Fennel 
	 English Style Cod

Choice of Two Accompaniments: 
	 Ginger Glazed Carrots 
	 Vegetable Medley 
	 Garlic & Herb Red Bliss Potatoes 
	 Succotash 
	 Green Beans w/Almonds 
	 Vegetable Rice Pilaf 
	 Cheddar Whipped Potatoes 
	 Long Grain &Wild Rice Pilaf

Choice of One Penne: 
	 Alfredo, Marinara or Bolognese Sauce

Choice of One Dessert: 
	 N Y Style Cheesecake w/Strawberries 
	 Apple Pie 
	 Chocolate Cake

Includes: 
	 Rolls w/Butter & Coffee, Decaf, Tea, Iced Tea

Lunch Buffet............................................. $15.50

Lunch menu
L I T E  L U N C H E O N

Choice of One Soup: 
	 Traditional Wedding Soup or Minestrone

Choice of One Entrées: 
	 Caesar Chicken Salad 
	 Herb Roasted Breast of Chicken Salad w/Mixed Greens,  
	 Tomatoes,Cucumbers & Choice of Dressing 
	 Chicken Salad Croissant w/Fresh Fruit Salad 
	 Albacore Tuna Salad Croissant w/Fresh Fruit Salad

Includes: 
	 Rolls w/Butter & Coffee, Decaf, Tea, Iced Tea

Lite Lunch................................................ $12.00

L U N C H E O N
Choice of One Soup or Salad: 
	 Minestrone or Traditional Wedding Soup 
	 Fresh Fruit w/Citrus Dressing in Champagne Glass 
	 Chestnut House Salad w/Choice of Dressing

Choice of One Entrée:
	 Petite Filet Mignon ............................... $20.95 
	 Served in a Red Wine Peppercorn sauce

	 Grilled Salmon Filet............................... 16.75 
	 Served in a Roasted Red & Green Pepper sauce

	 English Style Cod................................... 16.75 
	 Served with Lemon & Herb Buerre Blanc

	 Grilled Breast of Chicken........................ 15.70 
	 Served with Rosemary & Thyme sauce

	 Pecan Crusted Breast of Chicken ............ 15.70 
	 Served with Hazelnut Cream

Choice of One Vegetable: 
 	 Vegetable Medley 
	 Julienne Vegetables 
	 Green Beans, Red Pepper & Almonds

Choice of One Starch: 
 	 Garlic & Herb Red Bliss Potatoes 
	 Herbed Long Grain & Wild Rice  
	 Gouda Whipped Potatoes

Choice of One Dessert: 
	 NY Style Cheesecake w/Strawberries 
	 Apple Pie 
	 Chocolate Cake

Includes: 
	 Rolls w/Butter  
	 Coffee, Decaf, Tea, Iced Tea
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