Hors d’Oecuvre Party Package
$36.99 Per Person — minimum 20 people

Appetizers — Four Choices - (8-10 pieces per person)

Shrimp Cocktail Coconut Chicken

Scallops wrapped in Bacon Bacon Wrapped Chicken

Battered Horseradish Shrimp Swedish Meatballs

Crab Puffs Vegetable Pinwheels

Portobello Pizza Triangles Franks in a Blanket
Main Dish

Hand Carved Roast Tenderloin of Beef
Anna Potatoes (onions, light cream & nutmeg)
Caesar & Spinach Salads
Hot French Bouli Bread
Coftee, Tea

Dessert Buffet (choice of four dessert selections)

Homemade Apple Pie — filled with fresh sliced apples, cinnamon & sugar

Pecan Pie

Fruit Crumb Pies — your choice of cherry, blueberry, apple, peach or strawberry rhubarb
Berry Berry Crumb Pie — raspberries, strawberries & blueberries blended together

Cheese Pies — fruit on the bottom, cheese custard on top — your choice of cherry, raspberry,
blueberry or strawberry

Banana Cream Pie — topped with whipped cream

Chocolate Cream Pie - topped with whipped cream

Coconut Custard Pie - topped with whipped cream

Cheesecake — New York Style with cream cheese, heavy cream & sour cream

Raspberry Swirl Cheesecake — our cheesecake swirled with homemade raspberry sauce
Double Chocolate Cake — rich chocolate cake with rich fudge icing

Fresh Strawberry Shortcake — fresh baked sponge cake, fresh strawberries & whipped cream
Red Velvet Cake — moist red chocolate cake with buttercream frosting

Carrot Cake — with pecans & cream cheese icing

Chocolate Mousse — homemade with freshly whipped heavy cream & semisweet chocolate
Strawberry Charlotte — angel food cake cubes covered with vanilla pudding topped with fresh
strawberries in syrup with whipped cream

Assorted Bar Dessert Tray — powdered walnut bars, fudge nut brownies,

chocolate chip bars, butter pecan squares

Assorted Cookie Tray — chocolate chip, butter pecan, sugar, almond, oatmeal,

double chocolate chip, peanut butter & oatmeal raisin

Franconia Heritage Banquet & Conference Center, Franconia, PA
215-721-8900



The Bronze Platter:
200 Pieces (25 each
item) $71.50

The Copper:
100 Pieces (25 each
item) $83.50

The Silver Medallion:

100 Pieces (25 each
item) $76.99

The Select Gold:
100 Pieces (25 each
item) $95.99

Fresh Fruit Tray:
51b. Tray $25.50

Fresh Vegetable

Crudite with Dip:
71b. Tray $23.99

Shrimp Cocktail:
2 Ib. Tray $37.50

Cheese & Crackers:
2 1b. Tray $25.50

Crusty Bread &
Spinach Dip:
2 % 1b. Tray $22.99

Vegetable Pinwheels:

Tray of 50 $25.50

French Tea

Sandwiches:
Tray of 24 $26.50

Appetizer Trays

Cheddar Cheese, Swiss Cheese, Crackers,
Pineapple, Strawberries, Carrots, Celery,
Shrimp Cocktail

Mini Swedish Meatballs, Horseradish
Shrimp, Sesame Chicken,
Spinach & Potato Puffs

Crab Puffs, Franks in a Blanket,
Bacon wrapped Chicken,
Crunchy Chicken Strips

Scallops wrapped in Bacon, Crabmeat
stuffed Mushrooms, Shrimp Scampi
Coconut Chicken

Wedges of Cantaloupe, Honeydew,
Watermelon, Pineapple & Strawberries

Broccoli, Cauliflower, Carrots, Celery &

Grape Tomatoes with choice of Ranch,
Spinach or Onion Dill Dip (extra dip $4.99 per [b.)

Large Ice Cold Shrimp served with
Cocktail Sauce

Cubed Cheddar, Swiss and Muenster
Cheeses with assorted Crackers

Crusty Loaf of Bouli Bread filled

with Spinach Dip surrounded by
cubed crusty breads

Large Tortillas spread with
vegetable cream cheese spread,

rolled and sliced

served on cocktail breads:

chicken salad, tuna salad,
ham salad and egg salad



Assorted Sliced Wraps:
Tray of 30 slices

Ham & Swiss, Chicken Salad and Vegetable
filled large tortilla wraps along with spinach,

$27.50 sliced tomatoes & vegetable onion spread
Cocktail Sandwiches: quartered sandwiches of Ham & Provolone,
Tray of 24 Roast Beef & American,

$29.99 Turkey & Swiss

Deviled Eggs: Tray of 30 pieces

$22.50 A favorite of all ages

Chicken Wings:
Tray of 40 $25.99

Battered

Horseradish Shrimp:
2 Ib. Tray $27.48

Scallops wrapped
In Bacon:
Tray of 25 $30.99

Crabmeat Stuffed
Mushrooms:
Tray of 25 $31.99

Crab Puffs:
Tray of 50 $38.50

Shrimp Scampi:
Tray of 50 $37.50

Mini Meatballs:
Tray of 50 $25.50

Potato Skins:
2 1b. Tray
$19.99

your choice of Hot and Spicy
or Barbecue

Shrimp pieces dipped in a Romano and

Horseradish Batter, canola fried and
served with cusabi dip

Sea Scallops wrapped
in Smoked Bacon

Broiled Crab Imperial
filled large mushroom caps

Cocktail sized balls of crab imperial,
canola fried

Large Tailless Shrimp
sauteed in a garlic butter sauce

with your choice of sauce:
Italian Tomato Sauce, BBQ or Swedish

Strips of Idaho potatoes, deep fried and
smothered with garlic and parmesan or
cheddar cheese



Bleu Cheese Sirloin

Bites 4 1b Tray
50/60 pieces $31.99

Bacon wrapped Chicken:

Tray of 50 $37.50

Crunchy Chicken
Strips Tray of 50
$36.99

Franks in a Blanket
Tray of 50 $36.50

Sesame Chicken:
Tray of 50 $27.50

Portobello Pizza

Triangles
Tray of 24 $25.50

Battered Coconut

Chicken:
Tray of 50 $31.99

Assorted Mini Quiche
Tray of 50 $37.50

Bite sized Beef Filets sautéed and

covered in our bleu cheese and
horseradish sauce

Marinated teriyaki chicken breast
wrapped in Smoked Bacon

White meat chicken in our own crunchy

coating, canola fried and served with
barbecue or honey mustard sauce

Cocktail franks wrapped in flaky pastry
baked and served with spicy mustard

Cubes of sautéed chicken breast in a
sesame soy sauce

grilled Portobello mushrooms topped with

tomatoes, cheeses and spices cut into
bite sized triangles

Boneless bite sized strips of chicken breast

dipped in coconut batter and
canola fried

Vegetable, Cheese & Meat Combinations
in our own mini pastry shells



	200 Pieces (25 each 		Pineapple, Strawberries, Carrots, Celery,
	Fresh Vegetable			Broccoli, Cauliflower, Carrots, Celery &
	Crusty Bread & 		Crusty Loaf of Bouli Bread filled
	Vegetable Pinwheels:		Large Tortillas spread with

	Sandwiches:	 		chicken salad, tuna salad, 
	Battered	 			Shrimp pieces dipped in a Romano and
	Scallops wrapped		Sea Scallops wrapped
	Crabmeat Stuffed	 	Broiled Crab Imperial
	Crab Puffs:			Cocktail sized balls of crab imperial,

	Tray of 50  $37.50		 	sauteed in a garlic butter sauce
	Crunchy Chicken		White meat chicken in our own crunchy
	Sesame Chicken:	 	Cubes of sautéed chicken breast in a 
	Portobello Pizza			grilled Portobello mushrooms topped with
	Battered Coconut	 	Boneless bite sized strips of chicken breast 


