Stratigos Banquet Centre

131 Colonial Manor Rd.
North Huntingclon, Pennsglvania 15642
724-864-5600 Phone
724-864-711» Fax

www.stratigosba ncluet.com

Sit-Down Dinner Packagc

Four-hour use of room, full-course dinner, 7Z~inch tables to seat 10 guests, your choice of
colored linen tablecloths and naPkins, hurricane lamPs, we use all glassware, china and silverware,
skirted tables for regjstration area, cake and ghct tables if aPPlicable, ceiling Projector and screen,
smoke-free Facility, handicap~accessib|e, and free Parking.

Appetizers
(Please Select One)

Strawberries with Fresh Lemon Zest and Mint (*seasonab

Savory talian chlcling Soup
Roasted Tomato-Basil Soup
Chicken Noodle Soup
Chicken Tortellini Soup
Crisp Garden Greens with Our Own Raspberrg Vinaigrette
Our Special Caesar Salad with French Bread Croutons and Fresh Shaved Parmesan
Greek Sa!acLCrisp Greens with Kalamata Olives, Feta Cheese, and Pepperoncini with
Virgin Olive O, Oregano and Lemon Dressing

Entrees

(Additional Charge will Apply For Duet Entrees.)
Top Sirloin of Beef with Wild Mushroom Sauce
Roasted Rosemary Pork Loin with Bourbon~5tgle Sauce
Country Stuffed Boneless Pork Loin

Chicken Marsala Chicken Piccata

Chicken Romano Chicken Parmesan

Stuffed Breast of Chicken with Country Stuging
Three-Cheese Stuffed Chicken Breast

Grilled Marinated Chicken Breast Mediterranean Chicken



Entrees (Continued)
*USDA Choice Prime Rib of Beef with Au Jus
*Roasted Tenderloin of Beef with Mushroom Demi-glace
*Roasted Filet Mignon “Argentine Grilled steak *Prime New York Strip Steak
*Prime Rib of Beef Au Jus *Baked Enghsh Scrod with Butter Crumb ToPPing
*Broiled Atlantic Salmon with Lemon Dill Sauce  *Grilled Atlantic Salmon
*Marg[ancl Stg!e Crab Cake

*Shrimp ScamPi *Shrimp Stuffed with Crabmeat

*South African Lobster Tall *Lamb Chops
*Grilled Mahi Mahi *Grilled Sword Fish

(*Market Price)

Starch

(Choice of One)

Roasted Rosemary Red Potatoes
Parsleg Potatoes
Garlic Mashed Potatoes
Rice Pilaf
*Twice Baked Potato (wi’ch Cheddar Cheese)
(*additional charge)

Ve gctab les
(Choice of One)

Medleg of Fresh Seasonal chetables
Steamed Broccoli Spcars
Whole Green Beans Amandine
Steamed AsParagus
Seasonal Grilled chetables
Sugar Snap Peas with Carrots

Sit-Down Dinner Includes:
Oven Fresh Bread and Sweet Butter at the Guest Tables,
Fres]’)lg Brewed Comq:ee, Decaffeinated Coffee and Tea.
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