ix._" | Generations talented and professional
{58 team can help to make your next event

' Custom Packages

You had something else in mind?
No worries!

Thanks to more than 30 years of
servicing groups, the experience of

a big success!

The hallmarks of
Generations Catering are:

e Customized menus

e Professional service

e Punctuality

¢ Innovative ideas

¢ Abundant food & selections

Satisfaction Guarantee!

That'’s right, we provide
what no other caterer can,;
absolute assurance
...0r you get al20% Refund!

¥

(GENERATIONS
CATERING

Upscale asual dinindg

at YOUFonvenience

Catering
Hot Menu

Ask about our
on-site accommodations
for private andcorporate events

9 State Road | Media, PA 19063
Phone: 610 565 8212
Fax: 610 891 9707
info@GenerationsMediaPA.com

www.GenerationsMediaPA.com

" PACKAGES

1> 2 3

Step 1 of 3: Choose a Package

SERVICES

1Z>3

, Step 2 of 3: Choose Type of Service “~‘~"f"

Select the degree of service you prefer for
our staff to provide at your event.

Determine how much food and variety of

SERVICE DESCRIPTION PRICE
Pick-Up FREE

PACKAGES “A” “B’! “C”

Entrees 1 2 & . .
Order is packaged for customer to pick-up
Sides 1 1 2 and take to their event site
: i salad v v Drop-Off FREE  fi
ol Order is delivered in Orders>$250
Bread \ v v disposable containers ¢
Beverages 3 Drop-Off & Set-Up $125
Desserts 1 2 Order is delivered to and set up off-site in

disposable service-ware
Full Service 20%

Food selections are prepared, delivered,
served and removed completely by our staff

Price p/person 10,99 16.99 24.99 K.

* Disposables available upon request

Dennis & Barb Rehearsal Dinner:” 7hanks
for such outstanding service! The food was R8s
great, so was the facility! We'll have special ; N
memories of the wedding weekend and |3
Generations will be a big part of them!”

SELECTIONS

1 2 E

Step 3 of 3: Select Menu Items

Choose the number of selections from each
category (see inside sections of this menu)
that your chosen package allows for.

Need assistance with other aspects
of your event ? We can help...

Video projection equipment
Floral arrangements

Group Entertainment

Team Building Activities

LSRN

Ask about our
Satisfaction Guarantee!

* Additional charges apply
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PACKAGES
Stuffed Asiago red bliss potatoes v v

Petite Pesto Pizzas (or Traditional)

Parmesan Cheese Straws
Miniature Quiche
Roasted Red Pepper Puffs

Pigs in a blanket w/Dijon

A N N N N

Bruschetta traditional Italian favorite

Tapenade on Parmesan Crostini
Chicken satay w/ basil pesto

Peanut Butter Chicken Wontons

AN N N N NN Y N N N

Spanakopita (spinach & feta pie)
Roast Beef on French bread
w/Horseradish Cream

Smoked Salmon, Cucumber &
Goat Cheese canapés

Mediterranean Pinwheels
Tomatoes & Fresh Mozzerella

Little Inn Classic Crab Cake Bites

Price p/person

ALa Carteauviedr s
* Clams Casino $3
* Stuffed Mushrooms $4
* Lollipop Lamb Chops $5

Trays

Vegetable Crudités
Assorted seasonal julienned vegetables
w/ranch dipping sauce...2.99
Cheese and Fruit
Includes assorted crackers and dips...3.99

Hot Pasta Station
Choice of pasta and sauce...3.99

Consuming raw or undercooked meats, poultry, seafood, shellfish

DO (
All packages include your choice of 3 selections

“A” “B” “C”

v

AN Y Y U U U U N N NN

AN

v

$6 $8 $11

Entrées

Chicken Cacciatore
...with Peppers, Mushrooms, Onions and Tomatoes

Chicken Marsala
Grilled boneless chicken breast simmered in Marsala wine
& finished in a mushroom demi glace

Chicken Parmagiana
Chicken cutlets coated in Italian seasoned breading, fried
& topped with mozz. cheese & homemade tomato sauce

Chicken Picatta
Boneless breast of chicken cooked to perfection & finished
in a Chardonnay lemon butter sauce

Filet Tips
Tips of filet mignon seared in a sherry butter
sauce with fresh mushrooms — 1.%°

Hot Roast Beef & Gravy
Tender top round of beef sliced thin & simmered in rich
homemade beef gravy, served w/fresh rolls & horseradish

Prime Rib of Beef
Slow roasted Prime Rib of Beef sliced & flavored with
herb de provence & served w/a rosemary au jus — 3.%°

Slow Roasted Stuffed Pork
Sliced roasted pork stuffed with spinach & sharp cheese
then topped with our own lignonberry plum glaze

Hot Roasted Turkey & Gravy
Slow roasted turkey breast sliced thin & served with our
homemade turkey gravy. Served with fresh sliced rolls

Sausage Scallopini
Italian sausage, Vidalia onions & sweet bell peppers
sautéed with fresh garlic & herbs then simmered
in a light tomato broth

Pasta Primavera
Al dente pasta tossed with seasonal vegetables, extra
virgin olive oil, fresh herbs & parmigiano reggiano cheese

Stuffed Shells

Jumbo pasta shells stuffed with a ricotta filling &
topped with our homemade tomato sauce

Chicken Baked Pasta
Al dente pasta loaded with our own blend of cheeses,
chopped chicken & your choice of homemade sauce

Entrees

Tortellini Al Forno
Cheese tortellini tossed with sundried tomatoes & Asiago
cheese then baked in a creamy alfredo sauce

Eggplant Parmagiana
Fresh sliced eggplant in Italian seasoned breadcrumbs,
flash fried, layered w/homemade marinara & mozz. cheese
Award Winning Jumbo Lump Crab Cakes
Handmade jumbo lump crab cakes, fried to a light golden
brown & drizzled with fresh lemon & parsley — 2.50

Broiled Stuffed Flounder
Fresh flounder fillets stuffed with jumbo lump crab imperial,
broiled in white wine and served in a lemon butter sauce

Glazed Salmon
Salmon filets pan seared to a sizzling finish then coated in
your choice of our signature brown sugar dijon glaze or
sweet citrus glaze — 1.99

Herb Crusted Tilapia

Herb crusted tilapia fillets baked & topped with
flavorful Mediterranean vegetable chutney

Gourmet Deli Tray
Assortment of thin sliced meats and cheeses served with
condiments and

Salads

House Spring Mix Salad
Baby spring mixed greens tossed with
Cherry tomatoes, red onions, carrots & croutons

Caesar Salad

Crisp romaine with homemade parmesan
croutons and zesty Caesar dressing

Spinach Salad
Fresh green leaf spinach tossed with red onions, cherry
tomatoes, crumbled goat cheese & vinaigrette — $1

Pecan and Apple Salad
Baby mixed spring greens, Manchego cheese,
candied pecans and green apple slices
served with a rich vinaigrette dressing - $2

Greek Salad

Tomatoes, cucumbers, onions, Kalamata olives,
stuffed grape leaves, pepperoncinis, feta cheese,
tossed w/romaine lettuce, served w/grilled pita & dressed
with our own Greek dressing - $2

or eggs may increase your risk of foodbourne iliness.

Sides*

House-recipe Cole Slaw [
Yukon Gold Mashed Potatoes .
Roasted Red Bliss Potatoes
Herb Rice
Green Beans Almandine
Roasted Vegetable Medley Marinara
Sautéed Spinach - $2

Desserts

Assorted Home-Made Cookies
Chocolate Chip
Oatmeal
Sugar
Chocolate Brownie Ganache
Brownie bites topped with a whipped
hazelnut chocolate spread
Mini Eclairs
Puff pastries filled with vanilla cream and
topped with a chocolate glaze
Mini Cream Puffs
Puff pastries stuffed with cream filling and
Dusted with powdered sugar
Mini Cannoli
Crispy cookie shells filled with
sweet chocolate chip ricotta cheese filling
and topped with powdered sugar
Fruit Cocktail
A variety of fresh fruit medley diced
for cocktail service

Beverages

Bottled Water
Coca Cola
Diet Coke
Sprite
Sweetened Iced Tea

Beverages may be added to
any package for an additional
$1.50 p/person

% $2.50 each additional option



