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Notes



ABOUT US

OUR EXPERTISE

WEDDINGS
MICRO WEDDINGS

REHEARSAL DINNERS
SHOWERS

ANNIVERSARIES
BAR MITZVAH

BIRTHDAY'S
CORPORATE EVENTS

LUNCHEONS
HAPPY HOUR GROUPS

HOLIDAY PARTIES
FAMILY CELEBRATIONS 

& 
MUCH MORE...

SRG Group has owned +
operated 4 distinct

restaurants + venues for over
25 years. The Fox Barn at
Twenty9, formally known at
Twenty9 Restaurant & Bar

has been recently renovated
and refurbished as a Barn

Event Venue / Pub
Restaurant.  The property

combines rustic charm with a
contemporary style, and is

ideal for  Lunch, Happy
Hours and Dinner in  the
 Fox Barn Pub. Our event

side of the venue is a
beautifully rugged barn

theme with an unforgettable
setting for any gathering! Our
banquet hall space is open-
plan and filled with natural

light. It features rustic
wooden beams and
charming cartwheel

chandeliers. The room can fit
up to 200 seated guests or

up to 350 for a cocktail
reception, split into two

separate areas plus our 2000
sf open deck. 



We look forward to 

meeting you!



BRUNCH BUFFET
$28.5  PER PERSON
 
FRUIT DISPLAY 
Seasona l  Fru i t  d isp lay  served with

Whipped Cream

ASSORTED BAGELS & SPREADS
Add Smoked Sa lmon & Capers-

add it iona l  charge of  $5 p/p

SWEETS
Assorted muff ins  & pastr ies  

BREAKFAST STATION 
Caramel  Banana French Toast ,  

Eggs Benedict ,  Scrambled Eggs ,  

App lewood smoked bacon ,  

Maple  and Sage Sausage L inks ,  

Home Fr ies

Chicken sa lad with  grapes and
walnuts  on a  cro issant

Turkey and Swiss  Pan in i ,  s l i ced
tomato and honey mustard

Gr i l led  Vegetab le  with  Fresh
Mozzare l la

LUNCH STATION 
Cho ice  o f  2
PETITE SANDWICHES 

Caesar  Sa lad :   f resh cut  romaine
lettuce ,  gar l i c  croutons ,  shaved
Locate l l i ,  Parmesan Caesar
dress ing

Baby Sp inach Sa lad :  S l iced granny
smith app les ,  cand ied walnuts ,
cranberr ies ,  crumbled Gorgonzo la ,
Champagne V ina igrette

SALAD STATION 
Cho ice  o f  1

Rigaton i  A l fredo :  Baby Sp inach ,
fresh bas i l ,  creamy parmesan
Alfredo sauce 

Penne A la  Vodka :  Eng l ish  Peas ,
Prosc iutto and Vodka B lush sauce

PASTA STATION 
Cho ice  o f  1



BRUNCH ADD ON
OPTIONS
OMLETTE  STATION:  $7 .5  P/P
Fresh omelets  made to  order !  Inc lud ing baby

sp inach ,  tomato ,  mushrooms,  sausage ,  ham,

bacon ,  cheddar ,  Amer ican + Goat  Cheese

HERB CRUSTED BEEF TENDERLOIN   

PRIME RIB SLOW ROASTED   

HONEY DEJON CRUSTED TURKEY BREAST   

WHOLE PORCHETTA ITALIAN STYLE or  BBQ

HICKORY SMOKED BBQ BRISKET

CHERRY SMOKED HAM   

CARVING STATION

      $19 .95 p/p

      $19 .95 p/p

      $12 .95 p/p

     ROASTED PIG  $15 .95 p/p 
      (50 person min imum)

     $14 .95

      $7 .95 p/p

Brownies :  B lond ie ,  Rocky Road,  Choco late  Ch ip

House Baked Cook ies :  Choco late  ch ip ,  Oatmeal  ra is in  and

butter

I ta l ian  Canno l i :  Min i  Canno l i  she l l  stuffed with  choco late  ch ip

r icotta  f i l l ing

DESSERT STATION 
OPTIONS
SWEET  TRAYS:   $4 .5  P/P

Private Event Space Minimums Apply - Please Inquire



GOLD LUNCHEON
IN HOUSE SIT-DOWN 

$22.95
plus tax + gratuity

S O U P  O R  S A L A D

(Cho ice  of  1 )

Tomato B isque

– With  melted cheddar  crost in i

garn ish

Caesar  Sa lad

– Fresh shaved Locate l l i ,  house

Caesar  dress ing ,  toasted gar l i c

croutons 

Iceberg Wedge

– Tomato ,  Bacon ,  B leu Cheese

or  Russ ian dress ing

Baby Sp inach Sa lad

-  Walnuts ,  dr ied cranberr ies ,

granny smith app les ,  goat

cheese ,  champagne v ina igrette  

E N T R E E S

Hand carved Pr ime R ib  Sandwich -
Caramel ized on ions ,  horserad ish mayo ,
Provo lone cheese ,  I ta l ian  ro l l  and
house cut  fr ies  

C lass ic  Turkey C lub -  Smoked turkey
breast ,  aged cheddar ,  lettuce ,  tomato ,
bacon ,  ch ipot le  mayo ,  sourdough
bread and house cut  f i res

Gr i l led  Ch icken Pesto Wrap -Fresh
mozzare l la ,  roasted red peppers ,
bas i l ,  house pesto and house cut  fr ies  

R igaton i  A l fredo -  Baby sp inach ,  fresh
bas i l ,  creamy parmesan A lfredo sauce

Penne A la  Vodka  -  

3  Cheese Rav io l i   -  Made with  fresh
r icotta ,  mozzare l la  & parmesan
cheese served in  Aurora sauce 

(Cho ice of  3)

     (Vegetar ian D ish)

Fresh peas ,  prosc iutto ,  Vodka b lush
sauce



     (Vegetar ian D ish)

Parmesan & B lack Pepper  Rav io l i

Span ikop ita  

Bruschetta

Chicken cordon b leu croquette

Pr ime R ib  Egg Ro l ls

Ch icken Quesad i l las

FAMILY STYLE 
HORS D’  OEUVRES
-  Add $5.95 P/P Cho ice of  3

D E S S E R T  -  I N C L U D E D

I ta l ian  Van i l la  Ice  Cream or  Assorted

Cook ie  Tray



Wi ld  Pac i f ic  T i lap ia  -  White  wine
tomato bas i l  sauce

Chicken Parmesan -  Home made
breaded ch icken cut let  topped
with provo lone cheese in  mar inara
sauce served with  spaghett i

Short  R ib  Bo lognese -  Pork
sausage ,  s low bra ised short  r ib ,
tomato ragout ,  penne   pasta

Scott ish  Sa lmon -  White  wine
tomato bas i l  sauce

Chicken Marsa la  -  Pan seared
ch icken breast  with  sautéed wi ld
mushrooms in  a  r ich  Marsa la  wine
sauce 

Farmers St i r  Fry  -  Wi ld  r ice ,
farmers  cho ice ,  g inger ,  wasab i
cucumber dress ing 

Herb Roasted Ch icken -  Topped
with baby sp inach ,  roasted
peppers  and melted provo lone in  a
gar l i c  white  wine sauce

(ADD $4.95 P/P Per Additional Order)

(Non-pa s t a  e n t r e e s  i n c l u d e  r o a s t e d  r e d  b l i s s
p o t a t o e s  & s au t é e d  s e a s o na l  v e g e t a b l e)  

     (Vegan d ish)

S P E C I A L T Y  D E S S E R T S
( A D D  $ 5 . 5  P / P  P E R  A D D I T I O N A L  O R D E R )

New York Cheesecake – with

whipped cream and fresh berr ies

B lackout  –  Fudge layered Cake

with choco late  mousse & choco late

ganache

Tiramisu -  Layers  of  van i l la  cake

soaked with  coffee l iquor ,  topped

with mascarpone butter  cream and

dusted with  cocoa powder

S P E C I A L T Y  E N T R E E S

Private Event Space Minimums Apply - Please Inquire

All specialty Entrees will be charged per final head count unless the quantity is specified for each of the upgrades






PLATINUM DINNER
IN HOUSE SIT-DOWN 

$31.95
PLUS TAX & GRATUITY 







Tomato B isque – With  melted
cheddar  crost in i  garn ish

Caesar  Sa lad -  Fresh shaved
Locate l l i  and house Caesar
dress ing ,  toasted gar l i c  crost in i

Lettuce Wedge -  Cherry  tomato ,
bacon ,  B leu Cheese or  Russ ian
dress ing

Baby Sp inach Sa lad -  Walnuts ,
dr ied cranberr ies ,  granny smith
apples ,  Gorgonzo la  cheese ,
champagne v ina igrette

SOUP OR SALAD
(Cho ice  o f  1 )




Penne -  Sausage ,  brocco l i  rabe ,
roasted tomatoes in  a  gar l i c  white
wine sauce with  Shaved parmesan

Scott ish  Sa lmon -  With  Parmesan
r isotto ,  seasona l  vegetab le  in  a
white  wine tomato bas i l  sauce

Ti lap ia-  With  Parmesan r isotto ,  
 seasona l  vegetab le  in  a  white
wine tomato bas i l  sauce

Farmers St i r  Fry  -  Wi ld  r ice ,
Farmers cho ice  vegetab les ,
g inger ,  wasab i  cucumber dress ing
(Vegan D ish)

Herb Roasted Ch icken -  Topped
with baby sp inach ,  roasted
peppers  and melted provo lone in  a
gar l i c  white  wine sauce with
whipped potatoes

Chicken Marsa la-  Pan seared
ch icken breast  with  sauteed wi ld
mushrooms in  a  r ich  Marsa la  wine
sauce with  whipped potatoes

Chicken Parmesan -Home made
breaded ch icken cut let  topped
with provo lone cheese in  a
mar inara  sauce served with  pasta 

R igaton i  Bo lognese -  S low bra ised
short  r ibs ,  creamy tomato sauce ,
r igaton i  pasta

ENTREES
(Cho ice  of  3)




Parmesan & B lack Pepper  Rav io l i

Span ikop ita

Bruschetta

Chicken cordon b leu croquette

Pr ime R ib  Egg Ro l ls

Ch icken Quesad i l las

FAMILY STYLE  
HORS D ’  OEUVRES
-  Add $5.95 P/P Cho ice of  3



P L A T I N U M  D I N N E R
A D D I T I O N S

Lump Crab Stuffed Sa lmon- With
parmesan r isotto and white  wine
tomato bas i l  sauce

Chesapeake Bay Crab Cake -  With
parmesan r isotto ,  obster  cream
sauce

Chicken Stephen -  Gu lf  shr imp and
crabmeat in  a  grand marn ier  cream
sauce with  whipped potatoes

SPECIALTY ENTREES
(Add $4.95 p/p per  add it iona l  order)

S P E C I A L T Y  D E S S E R T S
( A D D  $ 5 . 5  P / P  P E R  A D D I T I O N A L  O R D E R )

New York Cheesecake – with
whipped cream and fresh
berr ies

B lackout  –  Fudge layered
cake with  choco late  mousse
& choco late  ganache

Tiramisu -  Layers  of  van i l la
cake soaked with  coffee
l iquor ,  topped with
mascarpone butter  cream and
dusted with  cocoa powder

Chi lean Sea Bass -  Parmesan r isotto ,
seasona l  vegetab le ,  wh ite  wine tomato
bas i l  sauce

Red Wine Bra ised Short  R ib  -  Whipped
potatoes ,  wi ld  mushrooms

Center  Cut  F i let  Mignon -  Whipped
potatoes ,  seasona l  vegetab le ,  red
wine jus

PRIME ENTREES
(Add $12 .95 P/P per  add it iona l  order)

All entrees served with roasted potatoes and sautéed vegetables. Each meal is accompanied with homemade bread,
seasoned olive oil, freshly brewed coffee & tea. Our Chef can substitute any of your favorite dishes for this menu upon request

Private Event Space Minimums Apply - Please Inquire

All specialty Entrees will be charged per final head count unless the quantity is specified for each of the upgrades






Rigaton i  A l fredo -  Baby sp inach ,
fresh bas i l ,  creamy parmesan
Alfredo sauce (Vegetar ian)

Penne A la  Vodka -  Fresh peas ,
prosc iutto ,  Vodka B lush sauce

3 Cheese Rav io l i  -  Made with
r icotta ,  mozzare l la  and parmesan
cheese served in  Aurora sauce

I TAL IAN PASTA
(Cho ice  o f  1 )

     (Vegetar ian)

Caesar  Sa lad -  Fresh shaved
Locate l l i  and house Caesar
dress ing

Lettuce Wedge -  With  cherry
tomato ,  bacon ,  B leu Cheese or
Russ ian dress ing

Baby Sp inach Sa lad -  Walnuts ,
dr ied cranberr ies ,  granny smith
apples ,  Gorgonzo la  cheese ,
champagne v ina igrette

SALADS 
(Cho ice  of  1 )
	 	 	 	 	

Chicken Marsa la-  Pan seared ch icken
breast  with  sauteed wi ld  mushrooms in  a
r ich  Marsa la  wine sauce 

Ch icken  Parmesan :  Home made breaded
ch icken cut let  topped with  provo lone
cheese

Sausage & Peppers  -  Sweet  I ta l ian  pork
sausage ,  cooked with  on ions and be l l
peppers

Meatba l ls  -  Made with  pork ,  beef  and
vea l  in  our  home made mar inara ,  served
with ro l l s  

Roast  Beef  -  S lowly  cooked round top
beef  th in ly  s l i ced in  Au Jus ,  served with
ro l l s  

Egg P lant  Parmesan-  Breaded eggplant
layered with  Mar iana sauce ,  fresh bas i l
and provo lone (Vegetar ian)

Farmers St i r  Fry  -  White  r ice ,  Farmers
cho ice  vegetab les ,  g inger ,  wasab i
cucumber dress ing (Vegan)

Roasted At lant ic  Sa lmon -With  lemon
white  wine tomato butter  sauce

ENTREES
(Cho ice  of  3)

Gar l ic  Mashed Potatoes

Roasted Red B l issPotatoes

Rice P i laf

Vegetab le  Medley

Gar l ic  Green Beans 

SIDES 
(Cho ice  o f  2 )




FOX BARN BUFFET
$32.95

PLUS TAX & GRATUITY 






HERB CRUSTED BEEF TENDERLOIN |  $19 .95 p/p

PRIME RIB SLOW ROASTED |  $19 .95 p/p

HONEY DEJON CRUSTED TURKEY BREAST |  $12 .95p/p

WHOLE PORCHETTA ITALIAN STYLE or  BBQ

HICKORY SMOKED BBQ BRISKET  |  $14 .95 p/p 

CHERRY SMOKED HAM |  $7 .95 p/p

ADD ON CARVING STATION

     ROASTED PIG |   $15 .95 p/p (50 person min imum)

Private Event Space Minimums Apply - Please Inquire



Prime Rib Egg Rol ls:  Spicy horseradish cream sauce
Fried Parmesan Ricotta Raviol i  -  Spicy Marinara + Ol ive Oi l  + Shaved Locatel l i  +
Toasted Bread Crumbs
Spanakopi ta -  Spinach, feta cheese, pastry
Chicken Cordon Bleu Bi tes:  Sweet and spicy mustard
Smoked Chicken Quesadi l la:  Caramel ized onion, poblano peppers,  chipot le crema
Vegetable spr ing rol l :  Spicy mustard aiol i ,  Thai  chi le dipping sauce
Bruschetta:  Tomato tossed with imported extra v i rgin ol ive oi l  and basi l  served on a
parmesan crost in i  

Shr imp Lejon: Shr imp wrapped in bacon with spicy horseradish sauce $4.00 P/P
Coconut shr imp: Sweet chi l i  sauce  $4.00 P/P
Shrimp Cocktai l :  Chi l led jumbo shr imp served with c i t ron cocktai l  sauce $4.00 P/P
Crab Stuf fed Mushrooms: Stuf fed with lump crab meat and jack cheese   $4.00 P/P
Fi let  Mignon Horseradish Crost in i :  Thinly s l iced f i let  mignon with horseradish cream
$4.00 P/P

CORPORATE  HAPPY HOUR
PACKAGE

$25 PER PERSON



APPETIZERS
CHOICE OF 3 INCLUDED

	 	 	 	 	 Stationed or Butlered

              UPGRADES: Stationed or Butlered



COLD STATION UPGRADES
	 	 	 	

ANTIPASTO DISPLAY  
All the Ital ian favorites! – $8.95 per person

 Imported Genoa Salami,  Prosciutto 
Di Parma, Sharp Provolone, Hot pepper shooters, marinated
mushrooms, Sici l ian olives, roasted red peppers, long hot

peppers, Broccoli  Rabe and Artichokes.
Assorted breads & crostini

(25person min imum)

	 	 	 	
CHEESE DISPLAY

All the Ital ian favorites! – $6.95 per
person

Aged Cheddar,  Whipped Brie,
Gorgonzola,  served with assorted

crackers, fresh fruit ,  candied
walnuts, seasonal jam, honey

(25person min imum)

COLD STATIONS
Choice of  2 INCLUDED

	 	 	 	 	
Roasted Pepper Hummus – Served with toasted pita chips
Grilled Vegetable & Hummus - Eggplant, red onion, zucchini, squash and mushrooms served with roasted
pepper hummus
Vegetable Crudité & Spinach Dip - Broccoli florets, green beans, asparagus, bell peppers, celery sticks,
carrots, button mushrooms, cherry tomatoes
Pepperoni & Cheese - Imported pepperoni, cubed cheddar, Swiss, mild and sharp provolone and fresh
grapes
Fresh Fruit Tray - Seasonal Fruit served with whipped cream
Caesar - Traditional Caesar salad with house made dressing and shaved Locatelli cheese
Baby Spinach – Dried cranberries, apples, crumbled gorgonzola, candied walnuts, Champagne vinaigrette



HOT STATION UPGRADES
	 	

Black Angus Cheese Burger – with
cheddar 3.75 P/P

Hickory Smoked Beef Brisket -  with
spicy BBQ Sauce  4.5 P/P

Chicken Salad -  mayo, onion, celery,
f resh herbs  3.50 p/p 

Pulled Pork  -  wi th Provolone 4.25

Gril led Mediterranean Vegetable Slider
-Gri l led peppers,  mushrooms, onions,
squash, sweet potato wi th sun dr ied
tomatoes and fresh herbs -  3.50 p/p

SLIDERS 

I tal ian Roast Beef -  Marinated slow roasted, s l iced thin and served in au jus/Rol ls
Hickory Smoked Pulled Pork  -Slow smoked and tossed with sweet and spicy
bbq/Rol ls
Sweet Sausage and Peppers – Sharp provolone, basi l  marinara,  hot  peppers  /  Rol ls
Farmers Stir  Fry -  White r ice,  Farmers choice vegetables,  g inger,  wasabi  cucumber
dressing (Vegan)
Penne ALa Vodka  – Penne pasta tossed with peas and prosciut to,  served in blush
sauce with f resh herbs
Rigatoni Alfredo  -  Rigatoni  pasta tossed with f resh spinach in a creamy Al f redo
sauce
Chicken Tender  –Honey mustard,  BBQ dipping sauces 

	 	 	 	

HOT STATIONS
Choice  o f  2  INCLUDED

	 	 	 	 	

DESSERT INCLUDED	 	 	 	 	
Cookie Tray 

Chocolate Chip, Oatmeal Raisin

A trio of our signature jumbo wings!  A
Mix of buffalo,  signature 29 sauce and
Sweet and spicy bbq

WING SAMPLER:  7 .5 p/p

Pulled chicken, beef brisket,  pulled
pork served with shaved lettuce, pico,
pineapple salsa, corn and black bean
salsa, cheddar cheese and sour cream

TACO BAR: 10.5 p/p



BAR ARRANGEMENTS
Packages  inc lude  sof t  dr inks  +  Ju ices

CASH BAR 
-  Guests  pay  for  ind iv idua l  dr inks
+gratu i ty/serv ice  charge

CONSUMPTION BAR –A LA CARTE
+gratu i ty/serv ice  charge  
Consumpt ion  tab for  group 
(Can  l im i t  group s el e c t i o n)

BEER & WINE PACKAGE 
$10 per  guest  f i r s t  hour
$8 per  guest  each  add i t iona l  hour
+gratu i ty
Includes  Sele c t  Drafts

MIMOSA STATION 
$8 per  guest  f i r s t  hour
$4 per  guest  each  add i t iona l  hour
(add  A  la  Carte  craf t  b lood ies  for  $2pp)
+gratu i ty
Self  s e rved s tat i on :Ic e  bucke t s  f i l l ed 
wi th  Pros e c co  assor t ed m ix e r s  & fr e sh  berr i e s  

PREMIUM BAR PACKAGE
$16 per  guest  f i r s t  hour
$14 per  guest  /each  add i t iona l  hour  
+gratu i ty
Includes  Win e  +  Beer  +  Deluxe  Package  (Sele c t
 2  Seasonal  Bottl e s  or  2  Prem ium Seasonal  Draft
Beer   (For  Min i  Bars  subst i tu t e  draft s  for  4  IPA
bottl e s)

DELUXE BAR PACKAGE 
$14 per  guest  f i r s t  hour
$12  per  guest  /each  add i t iona l
hour  +gratu i ty
Includes  Beer  +  Win e  Package

Grey Goose / Ketel 1 / Belvedere / Ciroc 
Bombay Saphire/ Tanquerary / Myers / Mt. Gay / Jack
Daniels / Makers Mark  / Crown Royal / Jameson /
Chivas Regal 12 yr /  Johnnie Walker Black 12yr /
Espolon /  Lunazul Glenfiddich 12 yr / Glenlivet 12yr 
 /Cointreau  

Absolute /  Absolute Citron / Sminoff / 
Stoli (Vanilla, Raspberry, Orange / Beefeater /
Bombay Dry  / Bicardi  /  Captain Morgan / 
Malibu /  Cuevo Gold /  Lunazul  /  Jim Beam / 
Wild Turkey  / Seagrams 7 / Seagrams VO / 
Canadian Club /  Dewers / J+B /  Cutty Sark /
Johnnie Walker Red /  Southern Comfort  

Yuengling Lager / Michelob Ultra / Miller Lite /
Amstel Lite / Heineken /Corona /
 Woodbridge Chardonnay /  Sauvignon Blanc /
Pinot Noir / Woodbridge Merlot / Cabernet 
Soft Drinks  + Juices



BBQ
MENU

The Crazy Susan - $29.95 p/p
Two Meats, Three Sides and Rolls

The Texas Manhandler - $31.95 p/p
Smoked Chicken, BBQ Ribs,

Two Sides, Cornbread



The Big Dog -$33.95 p/p
BBQ Ribs, Two Meats, 

Two Sides, Rolls, 

The Heavy Hitter - $35.95 p/p
BBQ Ribs, Smoked Chicken

Two Meats, Two Sides, Rolls, Cornbread



Meat Choices
Pulled Pork

Pit Beef
BBQ Beef Brisket

Pulled Chicken
Smoked Chicken
Smoked Sausage

Side Choices
Cole slaw

Macaroni Salad
Pasta Salad
Potato Salad
Baked Beans

Corn on the Cob
Baked Apples
Baked Potato

Tomato Cucumber Salad
Mac & Cheese

In House, Pick up or Delivery Options Available



(smoker off site only)

(minimum of two pit masters )





O F F  S I T E  

C A T E R I N G

M EN U

O P T I O N S

L e t  U s  H e l p  Y o u  P l a n
Y o u r  N e x t  O f f  S i t e

E v e n t !  
O n l y  G o o d  f o r  T a k e o u t  &  P i c k u p  ( N o t  I n - H o u s e )



Prime Rib Egg Rol ls:  Spicy horseradish
cream sauce – $29.50 dz

Chicken Cordon Bleu Croquette:  roasted
ranch aiol i  

Shr imp Lejon: Shr imp wrapped in bacon
with spicy horseradish sauce 

Crab Stuf fed Mushrooms: Stuf fed with lump
crab meat and jack cheese 

Rare Ahi  Tuna: Wakame seaweed salad soy
glaze & wasabi  – $25.75 dz

Parmesan Crusted Fr ied Raviol i :

Bruschetta:  Tomato tossed with imported
extra v i rgin ol ive oi l  and basi l  served on a
parmesan crost in i  – $20.95 dz

COCKTAIL MENU
A la  Carte  by  the  dozen

	 	 	 	 	

GRAND ANTIPASTO DISPLAY  
All  the I ta l ian favor i tes!  – $8.95 per person

 Imported Genoa Salami,  Prosciut to 
Di  Parma, Sharp Provolone, Hot pepper

shooters,  marinated mushrooms, Sic i l ian
ol ives,  roasted red peppers,  long hot peppers,

Broccol i  Rabe and Art ichokes.
Assorted breads & crost in i

(25person minimum)



     – $22.5 dz

    – $32.75 dz

    – $33.75 dz

     Spicy marinara – $23.50 dz

Fi let  Mignon Horseradish Crost in i :
Thinly s l iced f i let  mignon with
horseradish cream

Chicken Quesadi l las:  Queso
Mixto,  salsa roja,  c i lantro,  l ime
Crema – $19.95 dz

Oysters on the Half  Shel l :  Var iety
of  mignonette & cocktai l  sauce

Shrimp Cocktai l :  Chi l led jumbo
shr imp served with c i t ron cocktai l
sauce – $32.50 dz

Coconut shr imp: Sweet chi l i  sauce
– $32.50 dz

Vegetable Spr ing Rol ls:  Packed
with Thai  basi l ,  carrots,  let tuce,
green onion

Spanakopi ta:Cr ispy layers of
phyl lo dough f i l led wi th spinach
and feta cheese – $23.95 dz

     – $39.50 dz

     – $26.50 dz

     – $19.95 dz



CHEESE
Grand che e s e  d i splays

accompan i ed by assor t ed
mustards ,  honey ,  nut s ,  grapes ,

c rackers  & ol iv e s  
	 	 	 	 	

The Wisconsin 
Cheese Board $380

Serves 50-70 guest
 

MezzaLuna  Font ina
 –  Insp i red by an I ta l ian  A lp ine

favor i te ,  th is  washed-r ind Font ina

bears  r ich ,  creamy texture and a  mi ld ,

earthy f lavor  with  h ints  of  yeast  and

wi ld  mushrooms.  

Grand  Cru  Reserve  
– Th is  washed-r ind A lp ine-sty le

cheese is  months on wooden boards 

 Earthy and robust  with  undertones

of  fru i t  and nuts .

Red Spruce  4-Year  Cheddar
 –  A Wiscons in  trad it ion ,  hand-

se lected for  add it iona l  ag ing to

create r ich ,  beefy  and “sharp”

Cheddar  notes .   

V intag

Van Gogh
 –  Artfu l ly  crafted from fresh fu l l -

cream mi lk  and aged a  min imum of  s ix

months to  create a  r ich  f lavor  with

undertones of  caramel  and coffee .  

Buttermi lk  B lue  Af f i  nee
-  Cured a  min imum of  s ix  months ,

th is  creamy raw mi lk  b lue cheese has

a tangy f lavor  that ’s  p iquant  and

peppery ,  yet  never  overpower ing .  

 Raw cow’s  mi lk .






Tomato Basil Bruschetta
 -Fresh tomato tossed with imported 
extra virgin olive oil and basil served on
a parmesan crostini 24 pieces 
Feeds 10-12 people:  $31.95

Jumbo Shrimp Cocktail
- Chilled jumbo shrimp served with
citron cocktail sauce  24 pieces 
Feeds 10-12 people:  $69.00

Grilled Vegetable & Hummus
- Eggplant, red onion, zucchini, squash
and mushrooms  served with roasted
pepper hummus
Feeds 20-25 people: $70

Fresh Fruit Tray
 - Seasonal Fruit with whipped cream
Feeds 20-25 people: $45.99

We are a company of cooks who
believe that quality food can be

made in every setting!

Roasted Pepper Hummus
– Served with toasted pita chips
Feeds 20-25 people: $45.99

Vegetable Crudité & Spinach Dip
  - Broccoli florets, green beans,
asparagus, bell peppers, celery sticks,
carrots, button mushrooms, cherry
tomatoes 
Feeds 20-25 people: $85 

Pepperoni & Cheese
  - Imported pepperoni, cubed cheddar,
Swiss,  mild and sharp provolone and
fresh grapes
Feeds 20-25 people: $64.99

COLD TRAYS



HOT TRAYS
	 	 	 	 	
Hot Appetizer Sampler
-  Shr imp Lejon (15 pc) -  Pr ime r ib egg
rol ls (15 pc),  Parmesan crusted fr ied
raviol i  (15pc).  – 
45pc Feeds 12-15 p -  $120.00

Chicken Tender  
–Honey mustard,  BBQ dipping
sauces 
Feeds 12—15 people -  24 pc.  – $49

Jumbo Wings  
– Buffalo,  Signature 29 sauce or chipot le
-  Feeds 12—15 people 
-  48 pc.  – $70

I tal ian Roast Pork or Beef 
-  Marinated slow roasted, s l iced thin and
served in au jus
-7lb.  wi th 20 rol ls  – Feeds 20-22p -  $95
Add provolone 9.99 per lb.  
(1 lb.  feeds 8-10p)

Sausage and Peppers  
– Mi ld I ta l ian sausage with caramel ized
onions, gar l ic  and peppers 
-7lb.  wi th 24 rol ls – Feeds 18-20 $90

Chicken Cutlet Parmesan 
-  South Phi l ly  sty le bread, basi l ,
parmesan, and mozzarel la cheese 
-12 cut lets wi th 12 rol ls  
-Feeds 10-12 $69

Penne ALa Vodka  
– Penne pasta tossed with peas and
prosciut to,  served in blush sauce with
fresh herbs 
– Feeds 20-22 p $55

Farmers Stir  Fry 
White r ice,  Farmers choice vegetables,
ginger,  wasabi  cucumber dressing
(Vegan) Feeds 12-15 p $60.95 p/p

3 Cheese Ravioli  – Fresh pasta stuf fed
with r icot ta,  parmesan, and Locatel l i
cheeses, served in marinara sauce 
30 pc – Feeds 10-15 as a s ide – $60.95

Rigatoni Alfredo  -  Rigatoni  pasta tossed
with f resh spinach in a creamy Al f redo
sauce
– Feeds 20-22p $58.95

Herb Gri l led Chicken Breast  – Lemon
garl ic beurre blanc sauce 
15 pc.  – Feeds 12-15p $65.95

Pesto Roasted Salmon  -  Smoked tomato
beurre blanc sauce 
20 pc.  – Feeds 18-20p $120
.95

Broiled Tilapia  – Tomato basi l  beurre
blanc sauce 
12 pc.  – Feeds 10-12p $59.75

SLIDERS
20 Sl iders per t ray – Serves 10-12 people

Jumbo Lump Crab Cake
 – wi th chipot le aiol i  -  $139.95

Black Angus Cheese Burger
– with cheddar  -  $52.95

Hickory Smoked Beef Brisket 
– with spicy BBQ Sauce  -  $69.95 

Chicken Salad 
– mayo, onion, celery,  f resh herbs -  $49.95

PVB Meatball  Parmesan 
-  wi th Provolone -  $54.95

Gril led Mediterranean Vegetable Slider
-Gri l led peppers,  mushrooms, onions,
squash, sweet potato wi th sun dr ied
tomatoes and fresh herbs -  $59.95



HOT SIDE TRAYS
	 	 	 	 	

Gril led Asparagus with Roasted
Peppers  – Dr izzled with ol ive oi l  and lemon
3Lb. Tray Serves 10-12 p -  $32.95

Garlic Green Beans  
– Sautéed with butter,  whi te wine and fresh
herbs
3 lb.  Tray Serves 10-12 p -  $27.95

Vegetable Rice Pilaf  
– Engl ish peas, corn,  carrots and celery 
5 lb.  Tray Serves 10-12 p -  $29.95

Sour Cream and Chive Mashed Potatoes
 – Whipped with cream and butter
 5 lb.  Tray Serves 10-12 p -  $32.95

Old Bay Roasted Potatoes 
– Roasted unt i l  cr isp and tender wi th green
onions 
5 lb.  Tray Serves 10-12 p -  $32.95

Thanks for choosing us!
We 're a Family and Friend 

owned company. Working together
for 20+ years opening up
restaurants and catering 
special events across the 

Suburbs and Philadelphia.
 

We love food, wine, parties and
smiles on our clients faces!



We aim to treat all our guest like

they're our favorite cousin, So
welcome to the Family!



SALAD TRAYS
(Serves  12-15  peop le )



CAESAR  -  Tradi t ional  Caesar salad
with house made dressing and shaved
Locatel l i  cheese $39.95
with gr i l led chicken $55.95
Serves 12-15 p

BABY SPINACH  – Dr ied cranberr ies,
apples,  crumbled gorgonzola,  candied
walnuts,  Champagne vinaigret te
Serves 12-15 p -  $43.50

TOMATO, BASIL + FRESH
MOZZARELLA 
-  Over mixed greens dr izzled with
imported extra v i rgin ol ive oi l  and aged
Balsamic Vinaigret te
Serves 12-15 p -  $46.00

ICEBERG WEDGE  – Topped with
tomatoes, cr ispy bacon, Blue Cheese
dressing and crumbled gorgonzola
Serves 12-15 p -  $49.95

COBB SALAD  – Gri l led diced chicken,
Romaine let tuce, cherry tomatoes,
Smokey bacon, avocado, corn,  Blue
Cheese crumble,  Ranch dressing
Serves 12-15 p -  $56.95

SPRING CAESAR PASTA SALAD  
 -  Penne pasta,  Romaine let tuce, gr i l led
chicken, cherry tomato,  red onion,
shaved parmesan, Caesar Vinaigret te
Serves 12-15 p -  $56.95

SIDE SALAD SAMPLER
(Feeds  20-22 pp    $81)



3lb Red Bliss Potato Salad -
Celery,  green onion in a creamy
di jon dressing

3lb Ital ian Pasta Salad  –
Provolone, pepperoni ,  roasted
peppers,  ar t ichokes in a red wine
vinaigret te

3lb Tomato Mozzarella Salad–
Fresh Mozzarel la,  cherry tomatoes,
fresh basi l

5lbs Yukon Gold Potato Salad   -
Smokey bacon, celery,  horseradish aiol i  
Serves 18-20   $45.50

5lbs Ital ian Style Past Salad   -  Sharp
provolone, pepperoni ,  salami,  ar t ichokes,
tomatoes, ol ives,  roasted peppers,
Balsamic Vinaigret te
Serves 18-20   $43.50



DESSERT TRAYS
Feeds  20-22 p







Mini Cannoli  Tray
Mini  cannol i  shel l  stuf fed wi th 

chocolate chip r icot ta f i l l ing 

45 pc.  $69.95




Cookie Tray 
Chocolate Chip,  Oatmeal Rais in 

46 pc.  $48.95

Assorted Brownie Tray
Milk Chocolate and Blondie 

46 pc.  $59.95

Loaded Mini Pastry Tray
(25 each of  the above) 

75 pc.  $85.95



 Magnificent
Wedding!

I ' M
D R E A M I N G

O F  A

The Malvern
Farmhouse Air bnb
 @ Fox Barn

L O O K I N G  F O R
A  R E T R E A T ?  

Charming 7000 sf Historical Home featuring Full Kitchen, Dining Room, Living Room, Powder Room
on the first floor, Upper Bedroom Suite with full private bath, 1 additional hall bathroom, 

5 bedrooms with King Size Beds! 



Good for
 - Chill Getaways

 - Corporate Meetings
 - Boutique Corporate or family Parties
 - Overnight Individual or Family Stays

 - Overnight Wedding Stays (Bridal Ste)



Call for details! 484-557-7567



K E E P  I T  I N  T H E  F A M I L Y  
AVOLA KITCHEN+BAR

LARIELE WOOD FIRED

SQUARE PIE

STEPHEN'S ON STATE

     (Malvern) 

     (Media)

     (Media)

A S K  A B O U T  
O U R

S P E C I A L T Y  
F O O D

T R U C K !
THE PIZZA

CRUISER!

Pizza, tacos,

salads and much

more! 





