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BREAKFAST selections

Laurel Highlands Hearty Breakfast Buffet (private breakfast buffet is for groups of 50 or more)  | $19
Seasonal sliced fruit and melon display, fluffy scrambled eggs, crisp bacon and link sausage, home-
fried potatoes, assorted breakfast pastries, warm buttermilk biscuits, assorted cold cereals, granola, 
whole, reduced fat and skim milk, butter, honey, assorted jellies and chilled assorted fruit juices.

Breakfast Buffet Action Stations | $10
Add an action station to the Breakfast Buffet to enhance the first meal 
of the day. 

 Omelette Station  
 Chef made-to-order omelettes with all the garnishes and fillings.

 French Toast Station
French Toast served with butter and warm Somerset maple syrup, whipped cream,  
fresh berries, flavored syrup. 

 Waffle Station
Crisp Belgian-style waffles, served with warm Somerset maple syrup and topped with 
confectioners’ sugar, honey butter and seasonal fresh berries.

All breakfasts served with freshly brewed coffee, decaf, and assorted herbal teas and juice. 
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All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.  4

  
Plated Breakfast Selections (plated breakfasts are for groups of 20 or more)

 Bagel and Smoked Salmon   | $16
Bakery fresh bagel served with smoked Atlantic salmon, traditional garnishes, chive cream 
cheese, and golden hash browns.

 
 Traditional Breakfast   | $16

Fluffy scrambled eggs, crisp bacon strips (or) sausage links, home-fried potatoes, assorted 
breakfast pastries, warm buttermilk biscuits, butter, assorted jellies and chilled orange juice.

Meeting Break Package   | $18
Includes the following breaks:

 Pre-Meeting
 Fresh hot coffee, tea, decaf, Danish and pastries. assorted juices.

 Mid Morning
 Fresh hot coffee, tea, decaf, juices and bottled water.

 Mid Afternoon
Fresh hot coffee, tea, decaf, soft drinks, assorted juices, bottled water and freshly baked 
cookies.

  
Seven Springs proudly serve Lavazza Italian Coffee!
It all started when Luigi Lavazza opened the First Lavazza Store in via San Tommaso in Turin Italy in 
1895. The passion for his work made him discover the different origins and characteristic of the plant 
and the coffee and studied the Art of blending to meet Customer’s taste. This is how the Lavazza 
Blend were born and continue to be the focus of Lavazza coffee and quality .  
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BREAK time
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  6 All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.

Seven Springs Signature Coffee Break   | $11
Fresh-brewed coffee, decaf, assorted herbal teas, hot chocolate, assorted flavored syrups, 
whipped cream, candied orange rind, cinnamon sticks, chocolate chips, honey, mini-
marshmallows and cubed sugar.

Seven Springs Continental Break  | $14
Assorted freshly baked Danish, muffins, bagels, granola bars, cream cheese, seasonal fresh fruit display 
and assorted fruit juices, along with the Seven Springs Signature Coffee Break.  

Baker’s Morning Delight   | $10
Assorted flavors of fresh muffins, sweet breads and bakery biscuits served with whipped creamery 
butter, jams, jellies, honey. Served with coffee, decaf, herbal tea, assorted juices and bottled 
water.

Energy  | $9
An assortment of fresh cut fruit, sweet breads, granola bars, juices, bottled water, coffee, and
Red Bull

Bavarian Break  | $9
Enjoy a twisted break of Bavarian Pretzel bites, salted and unsalted, cinnamon, served with bier cheese, 
assorted mustards and cream cheese icing. Includes an assortment of soft drinks and bottled water.

Intermission   | $7
Coffee, herbal tea, decaf, assorted soft drinks and bottled water.

Rise and Shine   | $6
Coffee, herbal tea and decaf.
Add assorted juice   | $8  

Gingerbread Dreams   | $10
An assortment of bakery fresh brownies, blondies, gingerbread cookies and housemade fudge, 
served with coffee, decaf and herbal tea, and bottled water.

Ball Park Break   | $9 
Tortilla chips, warm cheddar cheese, salsa, jalapeños and sour cream, peanuts, popcorn, and 
crackerjacks, served with ice-cold soft drinks and bottled water.

Super Sundae   | $9
Hand-dipped vanilla and chocolate ice cream with assorted toppings. Includes an assortment of 
soft drinks and bottled water. Individual ice cream bars are available at the price of $2.50 per bar.





LUNCH options
Working Lunch   | $19
For groups of 10 guests or more.

Slopeside Grilled Chicken Salad
Crisp mixed greens served with grilled chicken breast strips and vegetable garnishes 
with choice of dressings. A piping hot cup of soup of the day accompanies the salad. 
Add Shrimp or Salmon: $4

Spring Board
Grilled vegetables, chicken salad, egg salad, tuna salad, soup of the day, potato chips and fresh 
fruit with assorted Kaiser rolls, tortilla wraps. 

Timbers Platter
Classic Italian Hoagie, traditional reuben on marble rye, turkey on sour dough bread with 
fresh soup of the day, potato chips and coleslaw.

Somerset Deli
A traditional favorite of sliced roasted turkey, roast beef, salami, honey baked ham and a variety 
of cheeses with freshly baked rolls and tortilla wraps. Chef’s soup of the day, potato salad and 
relish tray are included.

      Build a Pie  | $15
Build your own pizza with your favorite toppings or go outside the crust. 12” pizza, includes pasta 
salad and tossed salad. (Build your own pizza is recommended for 10-30 guests)

All working lunch selections include coffee, decaf, bottled water, and soft drinks along with an 
assortment of cookies & brownies.

Boxed Lunches   | $18
Fresh made deli sandwiches or wraps served with a crisp apple or whole piece of fruit, bottled spring water, 
fresh baked cookie, and individual bag of chips.

 Sandwich offerings:

 Sliced roast beef and muenster cheese

 Herb encrusted chicken breast on focaccia

 Turkey and Swiss wrap

 Tuna club with smoked bacon
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Entrees are served a with house salad, seasonal selection of starch and vegetable

BEEF
Petite Filet Mignon   | $28
Center cut filet, grilled to perfection and served with Bordelaise sauce. 

New York Sirloin Steak   | $24
New York sirloin, properly aged, served with sauteed mushrooms and jasmine rice.

Slow-Roasted Beef Au Jus   | $20
Top round, served sliced with natural pan sauce.

SEAFOOD
Maryland-Style Crabcake   | $28
Baked and served with traditional remoulade sauce.

Atlantic Salmon Filet   | $23
Grilled and topped with herb butter sauce.

POULTRY
Chicken Cordon Bleu   | $21
Chicken breast stuffed with imported ham and Swiss cheese, lightly breaded and  
sautéed in butter.

Chicken Parmigiana   | $20
Breaded and baked chicken with tomato sauce and mozzarella cheese.

Sautéed Chicken Marsala   | $19
Boneless breast gently sautéed with mushrooms and finished with a brown Marsala wine sauce.

Chicken Florentine  | $19
Sautéed chicken with seasoned spinach, light cream and white wine.

PORK
Slow-Roasted Pork Loin   | $20
Served sliced with roasted apple and shallot jus.

Honey Glazed Ham   | $18
Smoked old-fashioned ham, baked slowly with a special seasoning, served with 
brandied raisin sauce.

PASTA
Penne Pasta Primevera   | $20
Add Chicken: $5 Add Shrimp: $7

Ravioli   | $20
Meat or vegetarian

All plated lunch selections include dessert, coffee, decaf, and soft drinks and are served between 
the hours of 11 am and 3 pm.
Plated lunches are offered for groups of 20 guests or more.

Special dietary entrees available upon request.

PLATED lunch

  9  All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.
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Traditional Lunch Buffet  | $26
Grilled seasonal fish or marinated chicken breast with lemon and herbs, wild rice pilaf, fresh green 
beans with toasted almonds, grilled asparagus, tossed greens salad, tomato and cucumber salad, and 
assorted desserts. For duo entree, add $2 per person.

Italian  | $23
Fresh tomato and mozzarella, spinach salad, Caesar salad, baked meat lasagna, cheese ravioli, 
meatballs in marinara, chicken parmigiana, green beans, grilled vegetables, garlic bread sticks, assorted 
desserts.
Add a pasta station.  | $7

South of the Border  | $21
Build your own beef or chicken fajita bar, onions, peppers, pico de gallo, salsa verde, shredded cheese, 
Spanish rice, tortilla chips, black bean and roasted corn salad, salsa, and assorted desserts.

New York Deli  | $19
A traditional favorite of sliced roasted turkey, roast beef, salami, honey baked ham and a variety of 
cheeses with freshly baked rolls and tortilla wraps. Chef’s soup of the day, potato salad and relish 
tray are included.

County Line Buffet  | $20
Picnic fare including roasted chicken, sliced roast beef, mashed potatoes, and gravy. Chef’s pasta salad, 
potato salad, coleslaw, mixed greens, ambrosia salad, Chefs choice of vegetable and assorted desserts

Pizza-Pizza-Pizzaz  | $19
Your choice of (4) specialty pizzas, featuring Traditional Cheese, Pepperoni, Thai, Peanut Chicken, 
Margherita, Pierogi, Spicy Shrimp, and Vegetable. Also includes chefs choice of dessert pizza, garlic 
bread sticks, and tossed salad. 

 
All lunch buffets include coffee, decaf, soft drinks, lemonade, and iced tea and are served between 
the hours of 11 am and 3 pm.
Lunch buffets are offered for a minimum charge of 50 guests or more.

LUNCH buffet

  10 All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.
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Dinner selections served with a composed house or Caesar salad, Chef’s seasonal choice of starch 
and vegetables, dessert, rolls and butter, soft drinks, coffee, decaf, tea, lemonade, and iced teas.

COMBINATION PLATES

Petite Filet and Stuffed Shrimp   | $45
Petite filet mignon and shrimp stuffed with crabmeat.

Beef and Chicken Duet   | $38
Slow roasted beef tenderloin with a mushroom sauce, paired with a seared chicken breast 
picatta style.

Fin and Feather   | $35
Grilled marinated chicken breast paired with grilled Atlantic salmon filet, finished with herbs 
and a lemon butter sauce.

BEEF

Prime Rib   | $35
Slow-roasted prime rib served with au jus and horseradish.

Grilled New York Strip   | $36
Hand cut strip, served medium with a bourbon barbecue demi glace.

Filet of Beef Tenderloin  | $40
Slow roasted beef tenderloin served sliced with sauce bordelaise.

SEAFOOD

Maryland-Style Crabcakes   | $36
Two jumbo lump crab cakes, served with sauce remoulade.

Maple Glazed Salmon Filet   | $32
Seared Atlantic salmon filet, finished with local maple glaze.

Crab Stuffed Shrimp   | $39
Five jumbo shrimp stuffed with crabmeat and baked, finished with champagne sauce 
and chives.

DINNER selections

  12 All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.



CHICKEN

Herb Marinated Amish Chicken   | $27
Tender boneless breast of chicken grilled over an open flame and served with a lemon and 
herb sauce.

Chicken Florentine  | $26
Sautéed chicken breast topped with spinach, cheeses, bread crumbs and light crème.

Chicken Scallopini  | $25
Choose one: 
Picatta - capers, white wine and lemon
Marsala - mushrooms, shallots, parsley and marsala wine sauce

Stuffed Chicken  | $26
Traditional style stuffed chicken breast with bread and herb stuffing, chicken gravy.

PORK AND VEAL

Slow-Roasted Pork Loin   | $32
Molasses and coffee rub, sliced and served with sweet vidalia onion pan sauce.

Grilled Boneless Pork Chop  | $32
Grilled and served with roasted apple and maple glaze.

Sautéed Veal Scallopini   | $34
Choose one:
Picatta - capers, white wine and lemon
Marsala - mushrooms, shallots, parsley and marsala wine sauce

PASTA

Mushroom Ravioli    | $24
Choice of marinara or parmesan cream sauce.

Penne Primavera  | $25
Penne pasta sauteed with roasted seasonal vegetables with choice of marinara, parmesan 
cream or garlic and oil. Add Chicken +$2

Vodka Rigatoni  | $22
Rigatoni pasta tossed in a special pink creme vodka sauce with diced tomato, basil, onion 
and peas.

Baked Lasagne  
Choose one: 
Cheese: Layered pasta with cheeses, tomato sauce and herbs | $24
Meat: Layered pasta with beef Bolognese, marinara sauce and cheeses | $26

Plated Dinners are offered for groups of 20 guests or more.

  13All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.
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All dinner buffets are served with Seven Springs traditional salad bar, fresh baked bread display, 
flavored butters, seasonal selections of vegetables and starches unless otherwise specified. fresh 
dessert table, Beverage service includes soft drinks, coffee, decaf, tea, lemonade, and iced tea.

Seafood Buffet  | MKT
Let our Chef personalize a seafood feast for your guests, Choices include crab legs, shrimp scampi, 
steamed mussels and clams, stuffed flounder, salmon florentine, grilled seasonal fish, baked scallops 
and more.

Steak Barbecue  | $44
Grilled t-bone steaks cooked over a barbecue, choice of chicken or ribs, served with corn on the 
cob, baked beans and Chef’s bourbon barbecue glaze.

Mountain Barbecue  | $41
Carved beef steak, barbecue chicken, slow cooked ribs, and corn on the cob, Cooked over an 
open pit.

Country Picnic  | $28
Picnic fare including hamburgers, hot dogs, fried chicken served with traditional condiments, lettuce, 
tomato, sliced onion, cole slaw, Chef’s pasta salad, potato salad, baked beans, and assorted 
desserts. 

Spring House Buffet  | $38
Chef carved slow-roasted prime rib of beef with horseradish creme, maple glazed grilled Atlantic 
salmon, sautéed lemon chicken. 

Cortina Buffet  | $34
Tomato and mozzarella salad, marinated vegetable pasta salad, Italian herb baked chicken, meat 
lasagna, grilled seasonal catch of the day, cheese ravioli with marinara, chef’s seasonal vegetable 
selection, fresh baked Italian bread, olive oils, tiramisu and Italian themed desserts.

Hearty Home Buffet  | $32
A variety of home-style favorites includes baked macaroni and cheese, sliced slow roasted pork loin, 
broiled seasonal fish with lemon and herb butter and marinated grilled chicken.

Carving and Action Stations | $75 per chef attendant per 50 guests
Add any of the following carving and action stations to your buffet for an additional charge per person. 
Served with silver dollar rolls, seasonal accompaniments and condiments.
Prime Rib of Beef  | $10
Crab Legs and drawn butter   | $14
Roast Beef Top Round au jus | $9
Roasted Turkey or Ham   | $8
Slow Roasted Pork Loin  | $9
Pasta Station | $8
Sautéed Shrimp | $10

Dinner buffets are offered at a minimum charge of 50 guests or more.

DINNER buffet

  14 All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.
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Order any of our individual entrées for your luncheon or dinner function and select one dessert of your 
choice to top off your dining experience, or our pastry chef will be happy to select one of these 
mouth-watering sweets for you! 
Crème Brûlée 
A classic, rich, baked custard topped with brûléed sugar, chantilly cream and seasonal fresh fruit
Springs Cheesecake
Creamy New York style cheesecake with seasonal fruit compote and chocolate garnish
Lemon Cheesecake
Creamy New York style lemon cheesecake with house made lemon curd, fresh raspberries and garnish

Triple Chocolate Mousse
Three layers of decadent white, milk and dark chocolate mousse served with chocolate sauce, fresh berries 
and chocolate crouqant
Angel food Cake with Peaches
A light, soft angel food cake topped with a house made peach compote with a hint of ginger and vanilla

Bread Pudding
Warm bread pudding with pieces of pecans and white chocolate flooded with rum sauce 
(plain or bananas foster)

Chocolate Ganache Cake
A moist, rich chocolate cake with a layer of dark chocolate mousse iced with a thin layer of buttercream and 
poured with velvety chocolate ganache.  Served with a berry compote and chocolate garnish 
Sea Salt Caramel Torte with Walnut Crust
A thin walnut crust topped layered with Caramel Sponge cake and a delicate caramel mousse iced with a thin 
layer of buttercream poured in white chocolate ganache and salted caramel

Smoked Pecan Bourbon Maple Mousse 
A rich maple mousse studded with smoked pecans topped with a white chocolate bourbon mousse poured in 
white chocolate ganache served with smoked pecan, maple, bacon crouqant

Apple Crisp
Fresh apples sliced and cooked with a hint of vanilla and lemon with a delicious blend of oat topping
(plain or a la mode)

Brownie Sundae
A house-made brownie square topped with ice cream, fudge sauce, cream and a cherry

DESSERT options
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HORS d’oeuvres
SERVED HOT
Platter or passed, per 100 pieces

Scallops Wrapped in Bacon | $300

Tempura Shrimp | $300

Asparagus and Asiago Wrapped in Phyllo | $250

Pork Pot Stickers | $225

Cajun Beef Tenderloin Skewers | $200

Sesame Chicken Breast Skewers | $200

Boneless Buffalo Style Chicken Wings | $200

Crabmeat Stuffed Mushroom Caps | $275

Artichoke and Parmesan Cheese | $200

Mini Vegetable Egg Rolls | $180

Sirloin and Mozzarella Meatballs | $175

Mini Cocktail Franks in Pastry | $175

Chef’s Specialty Hors d’Oeuvres
Mini Chicken Wellington | $300

Peking Duck Spring Roll | $300

Portobello Arancini | $250

Mushroom Beignet | $225

Sundried Tomato and Parmesan Suppli | $200

Ahi Tuna Tartare with Seaweed Salad | $200

Colossal Crab Hoelzel on a Savory Crisp | $200

Smoked Salmon Canapes with Capers | $275

Raspberry and Brie Phyllo | $200

SERVED CHILLED
Platter or passed, per 100 pieces

Shrimp Luge | $550

Iced Shrimp Cocktail | $350

Oysters on the Half Shell | $225

Blackened Scallop Canapés | $300

Pico de Gallo with Chips | $110

Vegetable Pizza Wedges | $105

Mexican Dip with Tortilla Chips | $75

ARRANGEMENTS 
Per board

Smoked Salmon Canapes | $275

Domestic and International Cheese  | $225

Seasonal Fruit  | $225

Domestic Cheese and Fruit  | $200 

Domestic Meat & Cheese  | $225

Roasted Vegetable Platter with Dip  | $150
Fresh Vegetable Crudite Display with Dip | $150
Classic Anti-Pasta | $225

SNACK ARRANGEMENT | $35

Includes Goldfish Crackers, Chips or Pretzels, Fancy 

Mixed Nuts and Dry Roasted Peanuts

  18 All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.
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OPEN BAR
Please select one that best accommodates your guests needs.

Please select from the following: 
 
TIER ONE         $15.00 per person for the first hour                   $9.00 per person for each additional hour

Liquors: 

Bacardi, Captain Morgan, Seagram’s Gin, Absolut, Tito’s, Seagram’s 7, Jack Daniels, Jim Beam,  Wild Turkey, Dewar’s 

and Cordials to include Peach Schnapps, Kahlua, and Melon Liqueur.

 

Wine: 

Please select four: Chardonnay, White Zinfandel, Pinot Grigio, Moscato, Riesling, Merlot, Cabernet  Sauvignon,  

Pinot Noir.

 

Beer: 

Please select four: Miller Lite, Bud Light, Coors Light, I.C. Light, Michelob Ultra, Yuengling, Budweiser,  Sierra Nevada 

Pale Ale, New Belgium Fat Tire, Magic Hat #9, Shock Top, Goose Island IPA, New Belgium Voo Doo Ranger IPA, 

Heineken, Corona, Labatt Blue, Stella Cidre 

TIER TWO        $17.00 per person for the first hour                      $11 per person for each additional hour

Liquors: 

Bacardi, Captain Morgan, Tanqueray, Bombay Sapphire, Titos, Ketel One, Grey Goose, Crown Royal, Jameson, 

Maker’s Mark, Bulleit, Johnnie Walker Black and Cordials to include Peach Schnapps,  Kahlua, Baileys and Melon 

Liqueur.

 

Wine: 

Please select four: Cabernet, Merlot, Pinot Noir, Malbec, Red Blend, Chardonnay, White Zinfandel, Moscato, Riesling, 

Sauvignon Blanc, Pinot Grigio 

 

Beer: 

Please select four: Miller Lite, Bud Light, Coors Light, I.C. Light, Michelob Ultra, Yuengling, Budweiser,  Sierra Nevada 

Pale Ale, New Belgium Fat Tire, Magic Hat #9, Shock Top, Goose Island IPA, New Belgium Voo Doo Ranger IPA, 

Heineken, Corona, Labatt Blue, Stella Cidre, Sam Adams Boston Lager, Breckenridge Vanilla Porter, Fat Heads 

Bumbleberry, Elysian Spacedust IPA, Fat Heads Head Hunter IPA, Southern Tier 2x IPA, Stella Artois

BEER | WINE | SODA BAR        $12.00 per person for the first hour     $7.00 per person for each additional hour

Wine: 

Please select four: Cabernet, Merlot, Pinot Noir, Malbec, Red Blend, Chardonnay, White Zinfandel, Moscato, Riesling,  

Sauvignon Blanc, Pinot Grigio 

 

Beer: 

Please select four: Miller Lite, Bud Light, Coors Light, I.C. Light, Michelob Ultra, Yuengling, Budweiser,  Sierra Nevada 

Pale Ale, New Belgium Fat Tire, Magic Hat #9, Shock Top, Goose Island IPA, New Belgium Voo Doo Ranger IPA, 

Heineken, Corona, Labatt Blue, Stella Cidre, Sam Adams Boston Lager, Breckenridge Vanilla Porter, Fat Heads 

Bumbleberry, Elysian Spacedust IPA, Fat Heads Head Hunter IPA, Southern Tier 2x IPA, Stella Artios

HOSPITALITY service

  20 All prices are per person unless otherwise noted, are subject to change and do not include 22% gratuity.



CASH BARS  
Cash Bars (paid for individually) or Host Bar by the drink (paid for by the master account or host) may also be  

arranged and paid for on a per drink basis and charged accordingly as outlined below.  Bars may be arranged for 

a minimum of 20 guests, with a minimum of $300. In the event the minimum of sales is not met, the master account or 

host for the evening will be assessed the difference. There is a $75 bartender fee per 100 guests.

LIQUORS         per drink    $6.00 and up

Selections of liquor will include Bacardi, Captain Morgan, Seagram’s, Tangueray, Absolut, Titos, Grey Goose,  

Seagrams 7, Jack Daniels, Crown Royal, Jim Beam, Bulleit, Maker’s Mark, Dewars, Johnnie Walker Red.  

 

BEER         per drink     $6.00

Miller Lite, Bud Light,  Yuengling, Sierra Nevada Pale Ale,  Shock Top, Goose Island IPA.

WINE         per drink     $8.00

Chardonnay, White Zinfandel, Pinot Grigio, Merlot, Cabernet Sauvignon,  Pinot Noir.
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Pricing, Taxes and Service Fees
All prices within the menu are subject to an 22% gratuity/service charge and applicable sales tax, which is 
currently 6%. If your group is sales tax exempt, a copy of your Pennsylvania sales tax exemption certificate must 
be received prior to your function to insure your proper billing. Due to uncontrollable market increases and 
economic conditions, food and beverage prices are subject to change.

Guarantees
Seven Springs requires a guaranteed guest count two weeks (14 days) prior to the function. The customer will 
be charged for the final count received up to 72 hours prior unless the number of meals served exceeds the 
final count. Seven Springs will be able to accommodate up to 3% above the guaranteed count. In the event 
increases above 3% menu, substitutions may be made. Excess food remains the property of Seven Springs.

Menu Selection
To provide the availability of your selection, we request that all menu selections be provided at least three 
weeks (21 days) prior to your function. Menu pricing is based on you choosing one entrée for the entire group. In 
the event two entrees are requested, an additional fee will apply, with appropriate guarantees being received 
for both entrees. To ensure the serving of the appropriate entrée to your guests (if two entrees are requested) 
we ask that your guests be provided with a color-coded ticket or other form of identification for our wait staff. 
Please note that many buffets are not available for less than 50 persons. We will be happy to work with you with 
any requests for special dietary needs.

Beverage and Catering Policy
All food and beverage items served on Seven Springs property must be supplied and prepared by the Seven 
Springs bar and culinary team. 

Payment
Events may be paid for by cash, personal check, company check or major credit card. If the event is associated 
with an overnight reservation, charges may be placed on the master account that will be established. Only 
one check for food service and one check for bar service will be provided.

IMPORTANT information
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