PARTY TRAYS

Serves 20-30 / 30-40 / 40-50

Crudités 50/75/100
fresh vegetables with delicious dips

Cheese 60/90/120
cheeses, fresh fruit, crackers and savory dip

Antipasto 75/100/125
cheese, vegetables and meats

Crab Dip 60/90/120
creamy, cheesy, loaded with lump crab meat

Garden Salad 60/90/120
romaine and iceberg lettuce, choice of dressing

Caprese 60/80/100
pesto aioli, basil, mozzarella, roma tomatoes

HORS D' OEUVRES

(25) Piece
Philly Cheesesteak Egg Rolls 60

chipotle aioli

Prosciutto Wrapped Asparagus 35
grilled with lemony bread crumbs

Risofto Balls 45
pesto aioli

Parmesan Chicken Bites 25
marinara sauce

Mini Crab Cakes 75
cocktail sauce

Buffalo Wings 30

flavors available upon request

Boneless Wings 20
flavors available upon request

Crispy Mozzarella 50
fire roasted tomato marinara

Crispy Ribs 60

asian BBQ, cilantro

BISTRO ON BRIDGE
PRIVATE PARTY MENU

FOOD PACKAGE OPTIONS

SANDWICHES & WRAPS

(20) Piece

Chicken Caesar Wrap 80
grilled chicken, romaine, parmesan and
caesar dressing

Buffalo Chicken Wrap 80

medium sauce, ranch dressing, blend of
cheeses, leftuce, tomatoes

Grilled Vegetable Wrap 80
broccoli, roasted red peppers, artichokes,
sautéed onions, mushrooms, zucchini,
goat cheese

Caprese Panini 80
pesto aioli, basil, mozzarella, roma tomatoes

Turkey & Brie Panini 80

cranberry sauce, applewood smoked bacon

Pesto Chicken Sandwich 80
mozzarella, garlic spinach, pesto aioli

Cubano Sandwich 8o
marinated pork, black forest ham, swiss,
dill pickle, mustard aioli

Short Rib Sandwich 80

provolone, caramelized onions

PILZA

(5) 10" Pizzas

Cheese 55
fresh mozzarella, basil

Roasted Tomato 60
fresh mozzarella, roasted tomatoes, basil

Buffalo Chicken 60

buffalo sauce, mozzarella, blue cheese
crumbles

Short Rib 60

caramelized onions, sharp cheddar, provolone,
spicy BBQ sauce

Prosciutto & Arugula 60
blend of cheeses, balsamic reduction



BUILD YOUR OWN BUFFET SIDES KIDS  BUFFET DESSERTS

(2) Entrees & (2) Sides - $27.95 Per Person Asparaqgus (Choose Any 3) $700 Per Person
(3) Entrees & (2) Sides - $32.95 Per Person . $10.00 Per Person (20) Person Minimum
e , T — ' Caramel Pecan Cheesecake Balls
nlimited Coffee, Tea, and Soft Drinks Boneless WII'IgS )
Includes Mixed Greens or Caesar Salad and Rolls Mushroom Cauliflower Risotto Bread Pl.lddll'lg
Prosd W d Chick Macaroni & Cheese coconut cream sauce
SRS S R0E Sl Truffle Mashed Potatoes :
Chicken P Com Dogs Vanilla Han
N Ui Brown Sugar Glazed Carrots _ oasted coconut
Hamburger Sliders

Chicken Piccata Chocolate Lava Cake

Onion Rings

. : Grilled Cheese caramel sea salt ice cream
Grilled Pork Medallions :
Fresh Cut Fries 51.00 upcharge . -
. Spaghetti Cinnamon Churros
Short Rib Truffle Fries $2.00 upcharge spicy chocolate, dulce de leche, raspberny
Lasa gna dipping sauces

meat or vegetable

Roast Beef o4 $2.00/person
creamy horseradish

Crab Cakes add 52.00/person

ADDITIONAL CHARGES

Security Deposit $250.00 deposit required for all events (non-refundable)
Rental Fee charges vary depending on the room selected, the day of week & length of event
Valet Service $150.00 for up to a 4-hour event (plus $5.00 per car) or $500.00 (all included)

Sales Tax 6% sales tax required on all food purchases required by state of Pennsylvania

Gruiuiiy 20% gratuity is added to every food & drink bill total (gratuity not added to any other
charges including rental fee, labor, linens, plate & glassware, etc.)

Not all ingredients are listed. Alert your server of any food allergies.




BISTRO ON BRIDGE
PRIVATE PARTY MENU

BAR PACKAGE OPTIONS
PACKAGE A PACKAGE B (PLUS PACKAGE A) PACKAGE C (PLUS PACKAGE A + B)

(1) Hour - S1700/Person, (2) Hours - $24.00/Person, (3) Hours - $31.00/Person (1) Hour - $22.00/Person, (2) Hours - $29.00/Person, (3) Hours - $36.00/Person (1) Hour - $2700/Person, (2) Hours - $34.00/Person, (3) Hours - S$41.00/Person
Domestic Bottles Well Mixed Drinks Impornt Bottles Call Mixed Drinks Premium Mixed Drinks
Domestic Bottles House Vodka Corona Captain Morgan Grey Goose
Miller Lite Rum Corona Light Bacardi Beefeater
Budweiser Tequila Heineken Jameson Grand Marnier
Bud Light Gin Guinness Tito’s Handmade Chivas Regal
Coors Light Absolut Marker's Mark
Yuengling Lager Dt Southern Comfort JW Black
Michelob Ultra Allagash White Tangueray Ketel One
Sly Fox Helles Stoli Flavors Bombay Sapphire
House Wines Rotating IPA Malibu Pyrat Rum
Chardonnay Bailey’s Crown Royal
Pinot Grigio House Wines Seagrams 7/ Hennessy
Merlot , , Jose Cuervo Knob Creek
) Finot Noir Dewars (Rotating selections of craft beer and bottles available)
Cabernet Sauvignon Malbec
Well Mixed Drinks Jack Daniels

Sauvignon Blanc

JimB
Riesling R

Shots are not offered during any private event.
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