
CATERING MENU



BREAKFAST selections

Laurel Highlands Hearty Breakfast Buffet  | $25
(private breakfast buffet is for groups of 50 or more)

Bakery breakfast pastries and butter served at the table. Seasonal fruit cups, fluffy scrambled eggs, 
crisp bacon and link sausage, home-fried potatoes, warm buttermilk biscuits, assorted boxed 
cereals, granola, whole and skim milk, orange juice, coffee, decaf and assorted teas. 
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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.  2

  
Plated Breakfast Selections - All Served with a Choice of Coffee, Tea or Orange Juice  

 Breakfast Wrap   | $17
Eggs, cheese and peppers in a wrap, home-fried potatoes, bacon.

 

 French Toast   | $16
Served with bacon & maple syrup.

 

 Traditional Breakfast   | $17
Fluffy scrambled eggs, crisp bacon strips, home-fried potatoes, bakery breakfast pastries.

 

 

Break Package   | $20
Includes the following breaks:

 Pre-Meeting
 Fresh hot coffee, tea, decaf, Danish and donuts, orange juice.

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

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

Break service time is 1 hour.

Boxed Breakfast  | $17

 Choice of breakfast burrito or breakfast sandwich, fruit cup, bottled water, bottled orange juice.





BREAK time

12
/2

7/
20

21

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

Standard Coffee Break   | $10
Fresh-brewed coffee, decaf, assorted herbal teas, hot chocolate.

Baker’s Morning Delight   | $13
Danish and donuts, served with coffee, decaf, herbal tea, orange juice & bottled water.

Gingerbread Dreams   | $13
Bakery fresh cookie and brownie, and a bag of chips, boxed for each guest.
Served with coffee, decaf, herbal tea & bottled water.

Afternoon Break   | $12
Two types of hummus, crunchy crudites, pita triangles, coffee, tea, decaf, bottled water.

A la Carte Selections  

Tropicana Juice  | $3
Choice of orange, apple, grape.
 

Coffee, Tea, Decaf  | $65 per gallon
 

Bottled Water   | $3

Soda   | $2 ea
Choice of Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, 7.5 oz cans

Individual Yogurt   | $4
 

Donuts  | $30 per dozen

Bagels   | $42 per dozen
Cream cheese & butter.

Assorted Breakfast Breads  | $30 per dozen slices

Oat Bars  | $30 per dozen

Bag of Potato Chips   | $3

Bag of Pretzels   | $3

Break service is available for a 1.5 hour period. 





PLATED lunch

SALADS & SANDWICHES  
Served with iced tea, coffee, tea and choice of lunch dessert

Cobb Salad | $21
Iceberg, cucumber, tomato, bacon, bleu cheese, egg, avocado, sliced turkey
- Bakery rolls - Butter

Classic Chicken Caesar Salad   | $20
Romaine, garlic croutons, shaved parmesan, Caesar dressing, grilled chicken breast
- Bakery rolls - Butter 

Turkey & Smoked Cheddar Wrap   | $20
Garden Ribbons Salad, Balsamic Vinaigrette & Ranch, Turkey & Smoked Cheddar Wrap
- Potato Salad

Black Forest Ham & Swiss Sandwich  | $20
Garden Ribbons Salad, Balsamic Vinaigrette & Ranch, Black Forest Ham & Swiss, Pretzel Bun 
- Potato Salad

Boxed Lunches   | $22
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.Please choose up to two options for your group.

 Sandwich offerings:

 -  Sliced roast beef and muenster cheese
 -  Herb encrusted chicken breast on focaccia
 -  Turkey and Smoked Cheddar wrap
 -  Tuna Salad Sandwich
 -  Roasted vegetable with Pesto Aioli

*Boxed lunches should be consumed within one hour of service time for food safety.

All plated lunch selections include dessert, coffee, decaf, and iced tea and are served between 
the hours of 11 am and 3 pm. Special dietary entrees available upon request.
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BEEF

New York Sirloin Steak   | $30
New York sirloin, served with sauteed mushrooms.

Slow-Roasted Beef Au Jus   | $25
Top round, served sliced with natural pan sauce.

SEAFOOD
Maryland-Style Crabcake   | $38
Baked and served with traditional remoulade sauce.

Salmon Filet   | $28
Grilled and topped with herb butter sauce.

POULTRY
Chicken Cordon Bleu   | $28
Chicken breast stuffed with imported ham and Swiss cheese, lightly breaded and  
sautéed in butter.

Chicken Parmigiana   | $27
Breaded and baked chicken with tomato sauce and mozzarella cheese.

Sautéed Chicken Marsala   | $26
Boneless breast gently sautéed with mushrooms and finished with a brown Marsala wine sauce.

Chicken Piccata  | $26
Sautéed breast of chicken, garlic, butter, white wine and capers

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

Bourbon Maple Glazed Ham   | $21
Smoked old-fashioned ham, baked slowly with a special seasoning, bourbon maple glaze.

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

Ravioli   | $20
Meat or Wild Mushroom

PLATED lunch

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

Entrees are served with house salad, seasonal selection of starch & vegetable*, and choice of lunch dessert.
*Pasta dishes are complete and do not include starch & vegetable option.  

Special dietary entrees available upon request. 
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Traditional Lunch Buffet  | $26
Grilled seasonal fish or marinated chicken breast with lemon and herbs, wild rice pilaf, seasonal 
vegetables, tomato and cucumber salad. 
For duo entree, add $2 per person.

Italian  | $25
Panzanella salad, baked meat lasagne, cheese reavioli, meatballs in marinara, chicken parmigiana, 
green beans, grilled vegetables.

New York Deli  | $22
A traditional favorite of premade deli-style sandwiches: roasted turkey, roast beef and baked 
ham paired with cheeses and breads. Add a potato salad.

County Line Buffet  | $25
Picnic fare including roasted chicken, sliced roast beef, mashed potatoes, and gravy. Potato salad, 
ambrosia salad, Chefs choice of vegetable.

 All lunch buffets include a served house salad, Seven Springs Bakery classic roll basket, butter, 
choice of served lunch dessert, coffee, tea, decaf and iced tea. Served between the hours of 11 am 
and 3 pm. Lunch buffets are offered for a minimum charge of 50 guests. 

LUNCH buffet
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DESSERT OFFERINGS
Desserts from Seven Springs Bakery. 

German Chocolate Cake
Salted Caramel Crunch Cake
Traditional Cheesecake
Hot Fudge Sundae Cheesecake
Kentucky Bourbon Peacan Pie
Carrot Cake
Triple Berry Tart
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Dinner selections served with a house salad, Chef’s seasonal choice of starch & vegetables*, 
choice of dinner dessert, Seven Springs Bakery classic rolls, butter, iced tea, coffee, decaf, and tea.  
Add the Soup du Jour for $4.

DUET PLATES

Petite Filet and Stuffed Shrimp   | $47
Petite filet mignon and shrimp stuffed with crabmeat.

Fin and Feather   | $39
Grilled marinated chicken breast paired with grilled salmon filet, finished with herbs 
and a lemon butter sauce.

BEEF

Prime Rib   | $42
Slow-roasted prime rib served with au jus and horseradish.

Grilled New York Strip   | $39
Hand cut strip, served medium with a bourbon barbecue demi glace.

Filet of Beef Tenderloin  | $44
Slow roasted beef tenderloin served sliced with sauce bordelaise.

SEAFOOD

Maryland-Style Crabcakes   | $48
Two crab cakes, served with sauce remoulade.

Maple Glazed Salmon Filet   | $35
Seared salmon filet, finished with maple glaze.

DINNER selections

  10 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 Chicken   | $32
Tender boneless breast of chicken grilled and served with a lemon and herb sauce.

Chicken Piccata  | $32
Sautéed breast of chicken, garlic, butter, white wine and capers

PORK

Slow-Roasted Pork Loin   | $34
Molasses and coffee rub, sliced and served with sweet vidalia onion pan sauce.

Grilled Boneless Pork Chop  | $34
Grilled and served with roasted apple and maple glaze.

PASTA

Mushroom Ravioli    | $25
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  | $25
Rigatoni pasta tossed in a special pink creme vodka sauce with diced tomato, basil, onion 
and peas.

Pricing is for choice of 1 entree. Additional entree selections are $3 per guest. 
Entree selections are due at time of guarantee. 

  11All prices are per person unless otherwise noted, are subject to change and do not include 6% sales tax and 22% gratuity.

*Pasta dishes are complete and do not include starch & vegetable option.
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Dinner buffets begin with served house salad, balsamic vinaigrette, a served selection Seven Springs 
Bakery dessert selection, Seven Springs Bakery classic rolls, butter, iced tea, coffee, decaf & tea.  

Steak Barbecue  | $49
Grilled Delmonico steaks, chicken, served with corn on the cob, baked beans, coleslaw, braised 
greens, and Chef’s bourbon barbecue glaze.

Country Picnic  | $32
Picnic fare including hamburgers, hot dogs, fried chicken served with traditional condiments, lettuce, 
tomato, sliced onion, coleslaw, potato salad and baked beans.

Spring House Buffet  | $48
Roasted strip loin with horseradish creme, maple glazed grilled Atlantic salmon, sautéed lemon 
chicken, Chef’s selection of starch and vegetable. 

Cortina Buffet  | $38
Panzanella salad, baked meat lasagne, grilled swordfish, cheese ravioli, meatballs in marinara, chicken 
parmigiana, green beans, grilled vegetables.

Hearty Home Buffet  | $37
A variety of home-style favorites includes baked macaroni and cheese, seasonal fish with lemon and 
herb butter and marinated grilled chicken. Chef’s seasonal vegetable and starch selection.

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

DINNER buffet
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DESSERT OFFERINGS
Desserts from Seven Springs Bakery. 

German Chocolate Cake
Salted Caramel Crunch Cake
Traditional Cheesecake
Hot Fudge Sundae Cheesecake
Kentucky Bourbon Peacan Pie
Carrot Cake
Triple Berry Tart
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HORS d’oeuvres

SERVED HOT
Per piece, order in 25 pcs

Scallops Wrapped in Bacon | $3

Tempura Shrimp | $5

Asparagus and Asiago Wrapped in Phyllo | $3

Pork Pot Stickers | $3

Sesame Chicken Breast Skewers | $4

Boneless Buffalo Style Chicken Wings | $3

Crabmeat Stuffed Mushroom Caps | $4

Artichoke and Parmesan Cheese | $4

Mini Vegetable Egg Rolls | $3

Mini Chicken Wellington | $4

Portobello Arancini | $3

Mushroom Beignet | $4

Raspberry and Brie Phyllo | $3

Beef Empanada | $4

Spanikopita | $4

Mushroom Vol Au Vent | $4

SERVED CHILLED
Per piece, order in 25 pcs

Iced Shrimp Cocktail | $5

Antipasto Skewer | $4

Goat Cheese & Onion Tart | $4

Bruschetta | $3

DISPLAYS 
Per person

Domestic and International Cheese  | $9

Seasonal Fruit  | $7

Domestic Cheese and Fruit  | $10 

Domestic Meat & Cheese  | $12
Fresh Vegetable Crudite Display with Dip | $8

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

Can be Passed or Displayed.
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OPEN BAR
Please select one that best accommodates your guests needs.

Please select from the following: 

 
RAIL         $17 per person for the first hour                   $12 per person for each additional hour

Liquors: 

Big Springs standard rum, Captain Morgan, Big Springs standard gin, Big Springs standard vodka, Seagram’s 7, Jack 

Daniels, Jim Beam,  Dewar’s and Cordials to include Peach Schnapps, Kahlua, and Melon Liqueur.

 

Wine: 

Please select three: Chardonnay, White Zinfandel, Pinot Grigio, Moscato, Merlot, Cabernet  Sauvignon.

 

Beer: 

Please select four: Miller Lite, Bud Light, I.C. Light, Yuengling, Budweiser, New Belgium Fat Tire, Shock Top, Goose Island IPA,  

Heineken, Stella Cidre, Bud Light Seltzer. 

PREMIUM        $19 per person for the first hour                      $14 per person for each additional hour

Liquors: 

Bacardi, Captain Morgan, Tanqueray, Big Springs Governor’s Gin, Titos, Grey Goose, Crown Royal, Jameson, 

Bulleit, Johnnie Walker Black and Cordials to include Peach Schnapps,  Kahlua, Baileys and Melon Liqueur.

 

Wine: 

Please select three: Cabernet, Merlot, Pinot Noir, Malbec, Chardonnay, White Zinfandel, Moscato, Pinot Grigio. 

 

Beer: 

Please select four: Miller Lite, Bud Light, I.C. Light, Yuengling, Budweiser, New Belgium Fat Tire, Shock Top, Goose 

Island IPA, New Belgium Voo Doo Ranger IPA, Heineken, Stella Cidre, Elysian Spacedust IPA, Stella Artois, Murphy’s 

Irish Stout, Helltown IPA, Bud Light Seltzer

CASH BARS  
Cash Bar drink pricing will be current pricing charged in our outlets.  Bars may be arranged 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.  

 

HOSPITALITY service

  16 All prices are per person unless otherwise noted, are subject to change and do not include 22% gratuity.
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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 7 days prior to the function. 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. 

IMPORTANT information
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12/27/2021
777 WaterWheel Dr, Seven SpringS, pa 15622

800-452-2223  |  7SpringS.com


