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The Continental

Carafes of Chilled Juices, European
Dgnish and Assorted Mini Muffins Breads. Freshly-Brewed Coffee, .
with Frqshly—Brewed Coffee, Decaffeinated Coffee and Hot Tea. Brewed Coffee, Decaffeinated
Decaffeinated Coffee, and $5.50 Coffee and Hot Tea.

Hot Tea. $6.50 $5.95

The Quick Start
Sliced Fruits and Grapes,
Freshly Baked Bagels, Freshly -

The American
Assorted Donuts and sliced Fruit

Bagels & Lox $4.95

Add Sliced Fruits $1.95 Coffee Refresh $1.50 Add Assorted Juices $1.25

Snack Break
Assortment of Soft Drinks
Freshly-Brewed Coffee
Corn Tortilla Chips with
Salsa, Potato Chips and
Pretzel Rods. $4.95

Refreshment Break
Cookie Break
Assortment of
Home-style Cookies
with a selection

Cheese & Fruit Board
Assorted Cheeses and
sliced Fruits with Dips and
Crackers. Served with

of Soft Drinks and Freshly Brewed Coffee,
Bottled Water. Decaffeinated Coffee and
$4.95 Bottled Water. $6.50

Selection of Sodas and
Bottled Water $1.75 ea.

Freshly Brewed Coffee

and Hot Tea. $1.75 pp. Power Break

Bottles of Juices $1.75 ea.

Granola Bars, Yogurt, Juice
and Bottled Water. $5.50
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SIT DOWN

Served with Fresh Orange Juice &
Freshly-Brewed Colffee, Decaf & Tea

ALL AMERICAN

Fluffy Scrambled Eggs with Cheese
Breakfast Potatoes

Choice of: Sausage, Ham or Bacon
Toasted English Muffin

$11.95

FLUFFY OMELETTE
Choose from Cheese or
Western Omelette

Served with Breakfast Potatoes
and a Toasted English Muffin
$12.95

QUICHE AND FRUIT

Your choice of Quiche Lorraine,
Broccoli and Cheese or Vegetable.
Served with Fresh Fruit and a
Bran Muffin

$11.95

EXTRA THICK FRENCH TOAST
Cinnamon Swirl French Toast

Served with Warm Syrup

Choice of: Sausage, Ham or Bacon
$11.95

BREAKFAST BUFFETS

Minimum of 35 guests. Served with
Freshly-Brewed Coffee, Decaf & Tea

LITE BUFFET

Carafes of Chilled Juices

Fluffy Scrambled Eggs or Belgian
Waffles, Yogurt, Raisins & Craisins
Bran Cereal and 2% Milk

Assorted Mini Muffins, Danish
And Bagels

$12.95

HEARTY BUFFET

Carafes of Chilled Juices
Fluffy Scrambled Eggs
Breakfast Potatoes

Crisp Bacon or Link Sausage
Cinnamon Swirl French Toast
Sliced Fruit and Grapes
Assorted Mini Muffins , Danish
and Bagels $13.95

MADE TO ORDER OMELETTES
(50 guest minimum)

Add $4.00 to Breakfast Buffet

Plus $75.00 Chef fee

BRUNCH

Minimum of 50 guests, Freshly-
Brewed Coffee, Decaf & Tea

BOUNTIFUL BUFFET
Carafes of Chilled Juices

Fresh Fruit Slices & Grapes
Fluffy Scrambled Eggs
Breakfast Potatoes

Crisp Bacon or Link Sausage
Sliced Roast Beef or Baked Ham
Orange Glazed Chicken Breast
Seasonal Vegetables,

Assorted Fruit Breads & Danish
$15.95

MADE TO ORDER
OMELETTE STATION
Chef Manned station

Add $3.00 to the Brunch Buffet
Plus $75.00 Chef fee

SALAD BAR STATION
Crisp Greens, Onions, Cucumbers,
Tomatoes, Croutons & Dressings

and Creamy Cole Slaw
Add $2.00 to the Brunch Buffet

DESSERT BUFFET
Add $3.50 to Brunch Buffet
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All Lite Lunch Entrees Include Rolls & Butter, Freshly-Brewed Coffee, Decaffeinated Coffee & Iced Tea,
and Choice of Ice Cream, Sherbet or Chocolate Mousse. Tossed Green Salad or Soup du Jour can be added for $ 2.00 per guest

Almond Chicken Salad on Croissant Grilled Chicken Caesar Salad $13.95

with Fresh Fruit $13.95 (seasonal)

Chicken Breast Spinach Salad with

Walnuts & Strawberries $13.95 Roast Beef on Baguette served with

Horseradish Mayonnaise and Chips
$13.95

Turkey & Proscuitto on Foccacia Bread
with Rosemary Aioli served with Chips
$13.95

Apricot Honey Chicken Breast with
Medley of Seasonal Vegetables $13.95

Citrus Cod with Medley of
Seasonal Vegetables $13.95

Penne Pasta with Fresh Vegetables
and Pesto Cream $13.95

Asiago Crusted Chicken, Tarragon Butter Sauce
Medley of Seasonal Vegetables $13.95

Box Lunches are available, please inquire
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All Lunch Entrees include a Salad, Starch and Vegetable, Rolls and Butter, Freshly-Brewed Coffee, Decaffeinated Coffee &
Iced Tea and choice of Dessert.

Filet of Salmon, Honey Lemon Sauce $16.95 Chicken Romano $14.95

Sliced London Broil, Natural Sauce $14.95
Hazelnut Crusted Chicken

Tilapia with Tomato and Basil $14.95
$15.95

Petite Filet Mignon, Merlot Sauce $22.95
Cod New England $14.95

Pork Loin, Sweet Onion Sauce $14.95

Vegetable Lasagna $13.95*

Chicken Maison,
Marsala Sauce $14.95

SOUP & SALADS

Tuscan Chicken Vegetable Soup

Classic Caesar Salad

Fresh Fruit Salad (seasonal)
Tossed Mixed Green Salad,

Balsamic Vinaigrette

STARCH & VEGETABLES

Parslied Red Potatoes

Seasoned Baby Yukon Gold Potatoes
Long Grain & Wild Rice with Mushrooms
Medley of Seasonal Vegetables
Green Beans with Julienne Carrots

Honey Glazed Baby Carrots

DESSERTS

Vanilla or Chocolate Ice Cream

Rainbow Sherbet
Chocolate Mousse

(Other upgrades are available,

please inquire)

*Served without Starch or Vegetable
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Lunch Buffets include Freshly-Brewed Coffee, Decaf Coffee & Iced Tea, Rolls and Butter. A Minimum Guest Count of 35 is Required.

DELI BUFFET
Soup du Jour
Choice of Two Salads

Sliced Roast Beef, Tavern Ham
& Turkey Breast with
Swiss, American and Provolone,
Breads, Rolls and Condiments

Chocolate Chunk, Raisin Oatmeal
& Peanut Butter Cookies*
$13.95 — 35-60 ppl
$12.95 — 60+ ppl

*Additional Desserts available —
Please inquire.

CLASSIC BUFFET
Choice of Two Salads
Roasted Potatoes
Green Beans with Julienne Carrots

ENTREES (Choose Two)
Apricot Honey Chicken Breast
Breaded Chicken
Pot Roast
Sliced Top Round of Beef
Meatballs Marinara
[talian Sausage with Peppers
Penne Pasta with
Vegetables, Pesto Cream
Battered Cod
Lemon Pepper Scrod

Ice Cream or Chocolate Mousse*
$14.95

CHADWICK BUFFET
Choice of Two Salads
Choice of Three Starch

& Vegetables

ENTREES (Choose Two)
Parmesan Crusted Chicken
Chicken Maison
Foccacia Chicken
Chicken Florentine
London Broil, Natural Sauce
Bar B Qued Brisket,
thinly sliced
Tilapia Bruchetta
Cod New England
Vegetable Lasagna

Double Fudge Brownies*
$15.95

SALADS

Green Bean Feta Salad
Dilled Red Potato Salad
Crisp Cole Slaw
Fresh Fruit Salad (seasonal)
Tossed Mixed Green Salad
Pasta Salad Caprese

STARCH & VEGETABLE

Parslied Red Potatoes
Seasoned Baby Yukon Gold
Potatoes
Medley of Seasonal Vegetables
Penne with Parmesan Cream
or Marinara
Green Beans with Carrots
Honey Glazed Baby Carrots
Rice Pilaf with Pepper & Chives
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The Chadwick is a beautifully appointed Banquet & Meeting Facility in Wexford.
The classic décor and flexible floor plan can accommodate groups from 10 to 700.

The Grand Ballroom seats up to 700 guests Banquet Style
Ballroom A seats up to 125 guests Banquet Style
Ballroom B seats up to 180 guests Banquet Style
Ballroom C seats up to 200 guests Banquet Style

Banquet Room seats up to 70 guests Banquet Style

All of the events held at The Chadwick are carefully planed. Menus, floor plans,
and other event details are reviewed with care to ensure that the event is memorable for all.

The following is included in all banquets: The following is included in all meetings:

Round Tables for Guest seating 10 with White Table Linens Water Pitchers and Glasses

Client choice of Napkin Colors Skirted Tables for Registration, and Materials
Skirted Tables for Buffets, Registration, Cake/Gift (if applicable) Floor plans in Classroom or Theater Style
Directional Board with Function Name & Location Directional Board with Function Name & Location

The following are items available at The Chadwick (additional charges may apply):

Staging Flip Charts

Podium/Microphone Additional Tables/Chairs/Skirting

Audio Visual Equipment Tables Centerpieces & Candelabras
Entertainment (DJ’s, Bands, etc.) Chair Covers and Overlays for Guest Tables

hpesial Menus and Dorvices

The Chadwick can provide specialized menus for creative theme parties, and religious requirements.
Atmosphere services, such as special linens, floral arrangements & entertainment
can also be arranged. Please inquire about these customized services.

A signed contract and a non-refundable deposit will guarantee your date at The Chadwick. Our cancellation policy is on the contract.

The Chadwick requires a minimum of $450.00 for morning/afternoon functions and $600.00 for evening functions in Food and Beverage
revenue before tax and gratuity to use the Banquet Room for a Banquet without a room charge for no more than 4 hours. Ballrooms require a higher
minimum, please consult our Sales Office. A guaranteed number of guests must be provided to the Sales Office 10 days in advance of the function
date. This guarantee cannot be reduced, however can be increased up to 72 hours prior to the event. All food and beverage charges are subject to an
18% Service Charge and current Sales Tax. Prices are subject to change without notice. Meeting and Banquet Rooms are assigned according to the
anticipated number of guests and availability. Should the number of guests fluctuate, reassignment of the room may be necessary.

Directions: VIA Route 279/79. Exit at the Wexford Exit (#73), to Route 910 East. Follow for approx. 3 miles. Right at
the Stop sign onto Church Road and right at the Stop sign onto Route 19 South. Follow for approx. 1 %2 miles.
Right at Red Light by McDonalds onto Richard Road. Right into our driveway behind McDonalds.

VIA the Pennsylvania Turnpike, Exit at Cranberry (#28), follow Route 19 South for approximately 5 miles.
Right at Red Light by McDonalds onto Richard Road. Right into our driveway behind McDonalds.
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