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Chicken Tenders 

White Cheddar Mac & Cheese 

Garden Crudités – Green Goddess Dipper 

Mini Grilled Cheese & Tomato Soup Shooter 

House Potato Chips – Sour Cream Onion Dipper 13 

B U R R I T O  B O W L S  
 

C O C K T A I L  S T A T I O N S  

 Prices Subject to Venue Rental, 20% Service Charge & 6% PA Sales Tax Page 1/2 
 

Stationed for Two Hours | Minimum of Three Stations & 75 Guests 

 

P A S T A  

CHOOSE TWO PASTAS & TWO SAUCES 

Trottole, Penne, Spinach Ravioli, Cheese Tortellini 

Tomato Basil, House Alfredo, Pesto, Bolognese, Vodka Cream 

Meatballs, Fresh Herbs, Grated Parmesan, Sliced Olive, 
Chopped Tomato, Grilled Artichoke Heart, Roasted Pepper, 
Baby Pea, Dried Red Pepper  

Garlic Sticks 9.5 

 

C A R V E R ’ S  B O A R D  

CHOOSE TWO PROTEINS 

Rosemary Peppercorn Bistro Tender 
Herb Roasted Turkey Breast 
Cola Glazed Ham 
Chili Cider Brined Pork Loin 

Roasted Onion, Tomato, Asparagus & Portobello Mushroom, 
Fresh Mozzarella, Horseradish Cream, Bourbon BBQ, Dijon & 
Chimichurri 

Fresh Baked Artisan Rolls 14 

CARVER UPGRADES – Market Pricing  

Prime Rib of Beef 
Beef Tenderloin Filet 
Rack of Lamb 
Smoked Salmon 
House Cured Gravlax 
Cold Water Lobster Tail 
Ahi Tuna Loin 

 
E N G L I S H  S T Y L E  F I S H  &  C H I P S  

 
Beer-Battered Cod 

Crispy Fries 

English Tartar, Ketchup, Malt Vinegar, Lemon, Tabasco, Lemon 
Dill Aioli 

Creamy and Old Bay Cole Slaws 10 

Slow Roasted Pulled Chicken  

Cilantro Lime Rice, Black Bean, Fresh Tomato Salsa, 
Guacamole, Roasted Corn Salsa, Shredded Lettuce, Smoked 
Cheddar, Fresh Tortilla Chips 11 

Add Pulled Pork 2 

Add Shredded Beef 3 

B U T T E R  C H I C K E N  
 

Indian Butter Chicken 

Jasmine Rice, Naan 

Diced Mango, Roasted Cauliflower, Shaved Coconut, Basil 
Ribbon, Toasted Cashew, Cilantro, Zesty Chutney 10 

 A L T L A N D H O U S E C A T E R I N G . C O M  7 1 7 . 2 5 9 . 9 5 3 5  
 

S L I D E R S  
 

CHOOSE TWO 

Old Bay Crispy Cod – Cole Slaw 

Short Rib – Chipotle Ranch BBQ, Sharp Cheddar, Bacon 

Pulled Pork – Grilled Pineapple Onion Jam 

Cheese Burger – Ketchup, Mustard, Pickle 

Open Face Chicken & Waffle – Hot Honey Drizzle 

Grilled Portobello – Caramelized Onion, Basil Aioli, Lettuce, 
Tomato 

House Potato Chips 11.5 

Third Selection 3.5 

Crab Cake Sliders – Old Bay Aioli 5.5 

P O U T I N E  
 

Crispy Fries, Cheese Curds, House Gravy 

Pulled Pork, Bacon, Bourbon BBQ, Cheddar, Sautéed 
Mushroom, Caramelized Onion, Fresh Herbs 9.5 

C L A S S I C  K I D  
 



 

 

P I E R O G I E  
 

 Prices Subject to Venue Rental, 20% Service Charge & 6% PA Sales Tax Page 2/2 
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S T I R  F R Y  

Chicken, Bell Pepper, Onion, Mushroom, Bok Choy, Carrot, 
Broccoli 

Sticky Rice, Cellophane Noodle 

Pot Stickers – Soy Sauce or Vegetable Spring Rolls – Duck 
Sauce 

Fortune Cookies, Take Out Boxes, Chopsticks 11 

S A L A D  
 

CHOOSE TWO 

Farmer’s Garden – Baby Lettuce, Rainbow Carrot, Scallion, 
Garden Tomato, English Cucumber, Balsamic Vinaigrette, 
Pesto Buttermilk, Or Green Goddess 

Traditional Caesar – Romaine, Parmesan, Sourdough Crouton, 
Caesar 

Brussels Caesar – Shredded Brussel Sprout, Romaine, 
Parmesan, Pretzel Crouton, Caesar 

Berry – Baby Lettuce, Strawberry, Sliced Almond, Blueberry, 
Goat Cheese, Balsamic Vinaigrette 

English Garden – Leaf Lettuce, Red Watermelon, English Pea, 
Chopped Parsley, Grated Pecorino, Lemon Mint Vinaigrette 

Gorgonzola Pear – Field Greens, Gorgonzola, Sugared Pecan, 
Roasted Shallot, Chopped Pear, Merlot Vinaigrette  

Apple Harvest – Greens, Sliced Apple, Smoked Cheddar, 
Walnut, Dried Cranberry, Honey Vinaigrette 

Winter Beet – Roasted Beet, Fresh Mozzarella, Field Green, 
Citrus, Candied Pumpkin Seed, Basil Vinaigrette 8 

Polish Potato Dumplings 

Grilled Kielbasa Coins, Sauerkraut, Sour Cream, Sautéed 
Mushroom, Parmesan, Caramelized Onion, Crisp Bacon, 
Cheddar, Scallion 8 

 
W I N G S  

Fried Crispy Chicken Wings 

Buffalo, Bourbon BBQ, Old Bay, Sweet Chili Thai, Garlic 
Parmesan, Caribbean Jerk (Choose Two) 

Carrot, Celery, Ranch, Bleu Cheese 

Curly Wedge Fries 16 

 
M A S H E D  P O T A T O  B A R  

 
Classic Mashed Potato & Whipped Sweet Potato  

Broccoli, Cheddar, Scallion, Bacon Jam, Sour Cream, Red 
Wine Demi Glaze, Marshmallow, Cinnamon, Dried Fruit, 
Whipped Butter 9.5 

C O C K T A I L  S T A T I O N S  

C A N A P É S  

Meatballs – Stout Glaze, Italian Red, Lemongrass Ginger Glaze, 
Bourbon BBQ, Pesto Glaze, Sriracha Coconut Glaze 

Stuffed Mushroom Caps – Italian Sausage, Spinach & Feta, 
Tomato Bruschetta 

Bakes – Crab & Cheddar, Spinach & Artichoke, Buffalo Chicken 

Baguette Slices & Pita Chips 

Choose One of Each 10 

F L A T  B R E A D  
 

CHOOSE THREE 

Cranberry Chicken Chipotle 

Strawberry, Goat Cheese, Arugula 

Margherita 

Roasted Peach, Prosciutto, Mozzarella, Honey Balsamic, Basil 

Ham, Fig, Green Apple, Swiss 

Sun Dried Tomato, Balsamic, Parmesan, Oregano 

Italian Sausage, Mozzarella, Scallion, Broccoli Rabe 

Pear, Gorgonzola, Walnut, Honey 

Blistered Corn, Tomato, Rosemary 

Mushroom, Arugula, Fontina 

Blue Crab, Sausage, Smoked Cheddar 

Prosciutto, Fire Roasted Tomato, Arugula, Basil, Parmesan 

Roasted Beet, Basil, Honey, Lemon, Goat Cheese 

BBQ Chicken, Bacon, Smoked Gouda 

Applewood Ham, Pineapple, Bourbon BBQ 9 

Stationed for Two Hours | Minimum of Three Stations & 75 Guests 

 


