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Qe Flhislorply - .

To guarantee the execution of an umcorgcttab]e affairfrom start to finish.
To Providc a staff unequalcd in their abi]itg to create a stress-free environment for our clients;
their obsession for detail; their courteous, Pro{:icient, and Fricndlg manner; and to continue
Stroudsmoor’s traditions of imPeccable qua!itg and gracious hospitalitg inan atmosphcre of

Old—-WOI"lCl cl‘larm and clcgancc.

StI'OUdSH]OOF COUHtFy IHH PR W/?@H excellence is rec;u/recf



For over four decades. . .
StFOUdsmO OF S PRIMARY BUSINESS AND PASSION HAS BEEN CREATING

PERFECT WEDDING CELEBRATIONS, DEDICATING 100% OF OUR STAFF TO THE EXECUTION OF
COMPLETE, MEMORABLE AND TIMELESS EVENTS.

Our weclcling menu Packages include: 5 hours of service,
20to 35 cxtraordinar9 varieties of butler-served hors d’oeuvres to set our service aPart,
A 3-to- 4-course meal with extensive menu options or [Jors d’oecuvre reccptions,
A luxurious tiered wcdding cake including avariety of flavors and dcsigns, Presen’cations, cutting,
and the service, with coffee and hot tea fora completc mca], and

Table linens in classic weclcling colors of ivorg, wlwite, and latte.

A” Packages include a choice of two entrées.
(Aédi’tiona! entrées can be added with additional Fccs)

Die’cary restrictions are accommodated at no additional fee with advanced notice,

]nc]uding a Ea]ﬁprice children’s menu for our littlest of guests.

bevcragc Packages are available to meet 9ourguest5’ needs.
A” bcverage Packages include 4.5 hours of service and 30 minutes of soda on@ as the cvening closes.
You choose 1: Fu” open }JarJ House, Fremium or u}tima’ce brands.
A }Jeen wine and soda Package, ora Tab service.

Custom Packages are also available.

E_njog a Frogessiona] chding F]anning Team—T vent Plarmer, Maitre d’, seasoned staH:,
Specializcd Chmc, Bakcry and cake designcr, Floral designer, Spa coordinator,
Lodging Coorclirxator, and a Socia] Mcdia coordinator all under one roof.
Sfroua/smoor’s [ vent [ eam will assist with every W@a/a///g detail.

A We&ding Sampling [~ vent - Receive two ComP]imentarg tickets to attend one of our Sampliﬂg [ vents

lxc a ceremony is what you need, exPerience our unique ceremony sites, including organization and
orchestration of the rehearsal and ceremony and, as a]wags, a charming P]an B if needed.

A” sites are associated with one venue. [Tees are determined })3 the venue selection.
(Custom estimates will be created with an easy dcposit schedule Prior to the signing, of any contract.

A” final invoices are based on guarantcec{ numbers and entrée count given 14 dags Prior to your event.
A“ final invoices are due in cash or certified check at yourﬁnai aPPointmcnt where there is a final review of

all details and acceptance of all wedding clag items to be Placed blj your Stroudsmoor Staff.

FOR MORE INFORMATION OR TO ARRANGE A TOUR OF THE INN, CONTACT
STROUDSMOOR EVENT OFFICES AT 57042 1-6431 | EXT. 420 — INFO@STROUDSMOOR.COM
WE L OOK FORWARD TO LEARNING MORE ABOUT YOUR WEDDING VISION
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LECGACY

THE COCKTAIL HOUR BEGINS

Our chefs’ selection of 20 ou’cstanding hot and cold

hors d’oeuvres wi“ bc but]er~scr\/ed 1Cor your gucsts’ erjogmcnt.

THE DINING ROOM OPENS

Salad Service: A mcc”eg of ]camcg greens and gardcn vcgetables are
Prescntcd to the table with your choice of c{rcssing.

CHICKEN FRANCESE — Preast of chicken ]ight]g battered and sautéed, and served with a
delicate lemon butter.

CHICKEN BIANCO VINO — Sautéed breast of chicken served with a white wine and mushroom reduction.

TORTELLINI ROSA — Pockets of cheesefilled pasta finished with a tomato and basil creme,
comp]cmented bﬂ gar{ic crostini.

STUFFED LOIN OF PORK — Tendcr Pork loin filled with Stroudsmoor Sausagc Stugingand finished
with a Pork demi—g!azc.

PENNE CON RICOTTA — Ablcncl of ricotta, parmesan, and mozzarella cheeses surround penne pasta,
and are finished with Stroudsmoor Marinara Sauce.

STUFFED SHELLS CON NOCE - Tender Pasta shells filled with a blend of three cheeses and finished

with a walnut cream sauce.
EACH PROTEIN ENTREE SELECTION IS COMPLEMENTED BY A SEASONAL VEGETABLE AND STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U Joding (ke

Cl’loose from a selection of Stroudsmoor cakes. Traclitiona] hot bevcrages are served with dessert.

Ac/c//f/ona/ dessert opf/ons are available on request.

[FCGACY - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
STROUDSMOOR WEDDING PACKAGES CAN BE CUSTOMIZED TO ACCOMMODATE YOUR WEDDING VISION.
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HERITACSE

THE COCKTAIL HOUR BEGINS
Our chefs’ selection of Zjou’cstanding hot and cold

hors d’oeuvres wi“ bc but]er~scr\/ed For your gucsts’ erjogmcnt.

THE DINING ROOM OPENS

Salad Service: A selection of services are offered for 5our1cirs’c course.

CHICKEN PESCA - Sautéed breast of chicken finished with sesame Peach giaze.

NEW YORK STRIP LOIN OF BEEF — Sliced and served with a Pordelaise sauce.

ROAST TURKEY — A feast for all seasons; includes Stroudsmoor Sausage Stuﬁcing,
mashed Potatoes, and gravy.

SALMON DOLCE FORTE — [oached filets finished with sweet mustard and dill giaze.

BREAST OF CHICKEN GERARD — Sautéed breast of chicken finished with sundried tomato
basil creme.

PORK TENDERLOIN MILANESE — Breaded cutlets finished with sautéed mushrooms and fresh citrus.

FLOUNDER FLORENTINE — Tenclemti]e’cs rolled with sPinach and blended chceses,
finished with a Blanco Creme.

ENTREES ARE COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE, AND A STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U Joding (ke

Choosc from a selection of Strouclsmoor cakes. Traditional hot bevcrages are served with dessert.

Ada’/t/ona/ dessert opt/ons are available on reqguest.

HERITACSE - Plated Menu
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ELECGATCE

THE COCKTAIL HOUR BEGINS

Our chefs’ selection of 30 outstanding hot and cold
hors doeuvres will be butler-served for your guests’ erjoymcmt.

THE DINING ROOM OPENS
and the first course is featured at the table.

Appder & Soled Lo

BOCCONCINI INSALATA — Baby greens comP]emented bg sliced mozzarella and tomato, and finished with

balsamic vinaigrettc and shards of Romano cheese, OK sclect another Strouclsmoor APPctizer & Sa]ac{ Duo.

BEEF TENDERLOIN — Sliced tenderoin of beef finished with Bordelaise.

POLLO DI PARMA — Sautéed breast of chicken, roasted pimento pepper, mozzarella cheese,
and Prosciutto lagered and served with a white wine and mushroom reduction.

WOODLAND CHICKEN — Preast of chicken finished with caramelized aPP]es and
walnuts, served with brandied clemllglaze.

VEAL PICCATA OR VEAL MILANESE — Mi”@]cecl cutlet sautéed and served with comPlementary sauce.

FILET OF SOLE NEPTUNE — | enderfilets rolled with a seafood stmq:ing and
finished with a Supreme Sauce.

EACH ENTREE SELECTION IS COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE, AND A STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREES ARE AVAILABLE FOR CONSIDERATION.

U ooy (b

Choose from a selection of Stroudsmoor cakes. Traditiona] hot bcverages are served with dessert.

Ada/it/ona/ dessert options are available on request.

FLECGANCE - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
STROUDSMOOR WEDDING PACKAGES CAN BE. CUSTOMIZED TO ACCOMMODATE YOUR WEDDING VISION.
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HARVEST TABLE

THE COCKTAIL HOUR BEGINS
Quur chefs’ selection of 30 outstancling hot and cold hors d’ oeuvres will be butler-served for your guests’ erjogment.

THE DINING ROOM OPENS FOR BUFFET DINING
and the first course is featured at the table.

Salad Service: A blend of lca% greens toPPed with garclcn vcgetab]es
15 Presented Family~st3]e to the table with our house dressing.

[he (frand  BitfT

[Features a varietﬁ of Preparecl salads inc]ucling Stroudsmoor’s SeaFood ]nsalata, fresh fruit sa]acL

and 4 other Strouclsmoor Signature Salac{s to comP]ement our ...

Chefs Selection of u/}'nary (lassics

PASTA FRESCA — Our Che]c will select two fresh Pas’cas, both vege’carian entrées.
MELANZANA ROLLATINI — I:resh eggplant Pan~1criecl and rolled with a blend of ricotta and parmesan

CI"!CCSC, and baked Wltl"l marinara sauce and mozzare”a cheese.

ITALIAN MEATS IN STROUDSMOOR SAUCE
BONELESS BREAST OF CHICKEN — Freparecl to your sPechcications.

A SELECTION OF MARKET FRESH FisH
THE CARVING BoOARD — NY Strip | oin of Beexc ComP]ementcd ]33 dcmi~g!aze and horseradish sauces.

ARTISAN BREAD, SEASONAL VEGETABLES, AND A COMPLIMENTARY STARCH COMPLETE THE BUFFET.
A WIDE VARIETY OF OTHER ENTREES ARE AVAILABLE TO SUIT THE DISCRIMINATING TASTE.

U Joding (ke

Cl’loose from a selection of Stroudsmoor cakes. Traditional hot bevcrages are served with dessert.

Ada//t/ona/ dessert options are available on request.

HARVEST TABLE - Buffet Menu

THE BUFFET WILL BE REPLENISHED FOR 90 MINUTES
BEVERAGE SERVICES PRICED SEPARATELY
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CIASSIC

THE COCKTAIL HOUR BEGINS
Our chefs’ selection of 35 outstanding hot and cold hors d” oeuvres will be butler-served Forgourguests’

enjogmcnt. (lassic (heese and [Fruit Station complctes the cocktail hour.

THE DINING ROOM OPENS
and the first course is featured at the table.

Appde & Solod Lo

SEAFARER’S GARDEN — Blended seafood finished with a citrus vinaigrette OK
select another Stroudsmoor APPetizer & Salad Duo.

SLICED TENDERLOIN OF BEEF — [“inished with Pordelaise sauce.

TORNADO DI CHAMPIGNON — | win medallions of beef on crostini, finished with
marinated mushroom caps and clcmi~g]aze. (marﬁctpr/t/hgmaﬂ app[g)

LAND AND SEA — Sliced tenderloin of beef comP]emeﬂted }33 shrimP and sca”ops.

SURF AND TURF - Priced at market availability on request.

POLARDE DI NAPOLEON — Preast of chicken marinated and served on a gri”cd Portabc”a mushroom,
toPPecl with roasted red pepper, spinaclﬂ, and mozzarella cheese, and
finished with sundried tomato-basil cream sauce.

VEAL SALTIMBOCCA — Mi”@xcecl cutlet sautéed and lagere& with Prosciut’co, fresh spinach,
hard-cooked egg, Provo]onc cheese, and finished with marsala sauce.

EACH ENTREE SELECTION IS COMPLEMENTED BY ARTISAN BREAD, A SEASONAL VEGETABLE, AND STARCH.
A WIDE VARIETY OF SALAD SERVICES, SOUPS, AND ENTREE SELECTIONS ARE AVAILABLE FOR CONSIDERATION.

Y Joding (ake

Choosc froma scrumptious selection of 14 Stroudsmoor cake flavors.

TE (frante ot

(Choose either of the Fo“owing Stroudsmoor Signaturc Dessert Stations:
(Cookies & Milk Station / Stroud S'more Station

CLASSIC - Plated Menu

BEVERAGE SERVICES PRICED SEPARATELY
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BEVERAGE SERVICES
Clorric Flcrnge Clriee

[Features 4.5 hours of service including mixed drinks, select wines,

select beers, soft drinks, and continuous clnampagne.

SERVICE OPTIONS
| CLASSIC HOUSE LIQUOR | CLASSIC PREMIUM LIQUOR | CLASssSsIC ULTIMATE LIQUOR |

oo Bvernge Clruien

Featuring 4.5 hours of service inclucling our stocked brand mixed clrinks, wines, beers, and soft drinks.

] \/oc”<a — White Rum - Gin - Whiskeg — Tequi]a — and more I

Elgrnce g Clrvie

The cocktail hour features an open bar serving Fremium mixed clrinks, wines, beers, and soft drinks.

Bar then closes during the dinner service for 90 minutes.
Wine, champagne, and soft drinks }33 the glass will be served clurirxg dinner.
OPen bar will continue for 2 additional hours Fo”owing dinner.

| 3 hours open Bar~ 90 minutes Beer, Wine, ChamPagne, and Sog’c Drinks 1

Legncy Bivernge Clrvice

[Features 4.5 hours of service inclucling select becrs) wines, clﬁampagne and soft drinks.

SERVICE OPTIONS
| LEGACY HOUSE WINES & DOMESTIC BEERS |
| LEGACY PREMIUM WINES & DOMESTIC AND IMPORTED BEERS |
| LEGACY ULTIMATE WINES & DOMESTIC AND IMPORTED BEERS & A SEASONAL HARD SELTZER |

AT THE HOST’'S REQUEST, MIXED DRINKS AND PREMIUM.” ULTIMATE BEERS & WINES
WILL BE MADE AVAILABLE ON A TAB OR CASH BASIS.

Aol Bwiragre i

TAB OR CONSUMPTION BAR — Choose atab amount above the minimum required Forgourvenue and the Iiciuor brands
(House, Premium, UItimate). T he host will be notified should the tab be reached cluring the event.
Options to close the bar or extend the tab will be discussed with the host.

Fagment of the extended tab is collected at the end of the event.

CASH & CARRY — Requires bartenderfees — notavailable on Frime [Dates or | xtended [Jours ofﬁcrv/ca

SOFT DRINKS ONLY — 5 hours of unlimited soda, iced tea, & traditional hot bcvcrages
7 his Package s requ/rcc/ for guests under2 1.

LIST OF BRANDS BY PACKAGE LEVEL WILL BE PROVIDED UPON REQUEST.
DURING THE FINAL 30 MINUTES OF EVERY EVENT THE BAR WILL CLOSE AND
SOFT DRINKS AND COFFEE WILL BE OFFERED TO YOUR GUESTS BEFORE THEY DEPART.
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The P ()SSibilitieS dre eﬂdleSS. .. ADD A CUSTOM STATION TO ANY PACKAGE!

Ask your event Planncr fora comPlctc list of stations or let us create one for you.

Arrival feians

CHAMPAGNE & BERRIES — [Jouse C]’]ampagne with a seasonal Berrg.
CIDER AND DONUTS — Warmed APP]e (ider and a donut toPPed with cinnamon & sugar.
LEMONS ON ICE — (_lassic, Pink and PerFecﬂg sweetened lemonades for a summer treat.

Cochfisl o four s

CHEESE & FRUIT TABLE — A variety of domestic and imPortec{ cheeses, fresh and dried fruit, flatbread,

crackers, house-made crostini.

CARVING STATIONS — Your favorite Roast, with all the trimmings.
PASTA STATION - 3 oxcgourFavorite Pasta Sauces with our (Chef's selection of pasta featured with gar]ic

crostini and shards of Romano

SAVORY FOUNTAINS — (_heese [Tountain - DiP Pacon, Spucls, [Hot Dogs & more.

Marinara [Fountain — |talian favorites like fried ravioli & meatballs.
(DIPPING ITEMS ARE CHEF SELECT)

CHARCUTERIE BOARDS - (_ured meats, imPortccl & domestic cheeses, smoked fish, flat bread, & focaccia.

Coeond Lo s

COOKIES AND MILK — FcaturingJumbo (ookies: (Chocolate Cl’liP, Feanut Butter & Qatmeal Raisin,
5 types of milk: white, chocolate and strawberrg.

S’MORE STATION — | he classic graham cracker, chocolate bars, and marshmallows!
COOKIE & PASTRY TRAYS — i |b. of assorted [talian butter cookies & 1dz. Assorted miniature Pastries

served to each guest table.

ICE CREAM TRUCK — f:caturing hard scooPecl ice cream sundaes, smoothies,
f:loats, and a varietﬁ of flavors.

VIENNESE TABLE D’ HOTE — A magnhcicent disp]ag of Stroudsmoor (Confections

Lefe bt Sfeions

(OVERTIME FEES MAY BE REQUIRED)

CUP OF JOE STATIONS — [ ot and reacly for the ride home!
Add a CANNOL] to go for the road!

FRENCH FRY STATION - (_lassic fries ready to cliP in melted Cheddar, SCJ| - BBQ, Malt \/inegar,
and mountains of Ketchup.

PRETZEL DIPPING STATION — Soft and sa]tgj readg to cliP in savory sauces.

STATIONS ARE A PER PERSON FEE BASED ON THE GUARANTEED NUMBER
UNLESS OTHERWISE STATED.
ALL FEES ARE SUBJECT TO PENNSYLVANIA SALES TAX AND SERVICE CHARGE.
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DESSERI

YOUR WEDDING CAKE

Stroudsmoorcakes are baked with /ov/ng care, a/c//g/zt/hg the eye, tcmptlhg
the tummy, and touc/ﬁng the heart.

The ?ollowing six flavors are available with all wcdding Packagcs.
CHOCOLATE MOUSSE CAKE
WHITE CAKE WITH CHOCOLATE MOUSSE FILLING
WHITE CAKE WITH RASPBERRY MOUSSE FILLING
WHITE CAKE WITH LEMON MOUSSE
MARBLE MADNESS
CHOCOLATE RASPBERRY MOUSSE CAKE

These five cake flavors are available with the l:_lcgancc and Harvcst Tablc Packagcs.
Ac/a//'t/bna/ cost for these Havors will app/y to the Legacy and f—]'@r/tagc Pacéages.

CHOCOLATE STRAWBERRY SHORT CAKE — seASONAL
STRAWBERRIES & CREAM CAKE - seasonaL
PEACHES & CREAM CAKE
HARVEST SPICE CAKE WITH PUMPKIN MOUSSE - conTaiNs wALNUTS
VANILLA DECADENCE CAKE - CONTAINS COCONUT & PECANS
GERMAN CHOCOLATE CAKE - CONTAINS COCONUT & PECANS

Thc C]assic Fackagc includes all of the flavors above and the Fo”owing three.
Add/’t/’ona/ cost for these Havors will 3PP/ﬂ to all other /oacléages.
ITALIAN RUM CAKE
BANANA WALNUT CAKE - CONTAINS WALNUTS
CHOCOLATE PEANUT BUTTER TORTE - conTains NUTS

AS NOTED, SEVERAL OF OUR CAKE FLAVORS INCLUDE NUTS, ALL ARE VEGETARIAN,
AND SOME CAN BE ADJUSTED TO A VEGAN DIET.
ALL STROUDSMOOR WEDDING CAKES ARE ICED WITH NON-DAIRY WHIPPED CREAM.
OTHER OPTIONS ARE AVAILABLE ON REQUEST, ADDITIONAL FEES MAY APPLY.
A VARIETY OF UNIQUE CAKE STYLES AND A CHOICE OF MANY ICING DESIGNS ARE AVAILABLE FOR YOUR CONSIDERATION.
CUSTOM CAKE DESIGNS ARE AVAILABLE, PRICING IS BASED ON PRODUCTS REQUIRED AND INTRICACY OF DESIGN.

SECOND DESSERT OPTIONS ARE AVAILABLE AT AN ADDITIONAL COST.
ASK OUR EVENT PLANNERS FOR MORE DETAILS BY ARRANGING A VISIT TO DISCUSS YOUR WEDDING VISION.

CONTACT OUR EVENT OFFICE AT 57042 1-6431 | EXT. 420 | INFO@STROUDSMOOR.COM


mailto:info@stroudsmoor.com



