


 
Cocktail Reception 

**The Merion is Proud to serve only the finest in locally grown & seasonally fresh produce** 
 

INCLUDES: 
5 Hours of Top Shelf Open Bar (Allowable by Municipality & Permits) 

5 Chaffing Dishes of Chef Choice 
 

TOSCANO TABLE STATION 
……………………………………………………………………………………………........ 

Parmesan Asparagus Tips 
Home-Made Fresh Mozzarella 
Marinated Wild Mushrooms 

Yellow and Vine Ripe Tomatoes 
Soppersata 

Roasted Pepper Caponata 
Grilled Vegetables 

San Danielle Prosciutto 

Focaccia Bread 
Parmesan Reggiano 

Whole Asaigo 
Aged Provolone 

Honey Dew Melon Wrapped in Prosciutto 
Hot Roasted Italian Peppers 

Mediterranean Olives 
White Cannelloni Bean Salad 

 
Assortment of Peasant Pies: Spaghetti, Potato, Cauliflower, Escarole with Pine Nuts, and Pizza Gain (Egg 

and Cheese Stuffed Pizza Pie) to accompany the above. 
 

PASTA STATION 
(ATTENDED) 

Choice of 2 from the following 
pastas & 2 sauces 

…………………………………………………………………………………………………….. 
Pastas: Fussilli, Farfalle, Penne Rigate, Rigatoni, Orechiette 

Sauces: Plum Tomato and Basil, Alfredo, Primavera, Marinara, Bolognese, Wild Mushroom, Tomato 
Vodka, Filet Di Pomodoro 

 
Freshly Grated Parmesan Cheese, Hard Bread Sticks & Herb Focaccia 

 
PAN ASIAN STATION 

(ATTENDED) 
Choice of 2 from the following 

…………………………………………………………………………………………………………. 
Chicken          Beef Tenderloin       Tiger Prawns          Pork 

 
All options to be stir-fried with Julienne of Carrots, Shitake Mushrooms, Yellow & Green Zucchini, Snow 

Peas & Bean Sprouts, Bamboo Shoots and Ginger 
Accompanied by Stir Fried Jasmine Rice, Lo Mein, and Chef Asian Specialty 

 
MASHED POTATO BAR 

(ATTENDED) 
……………………………………………………………………………………………................ 

Mashed red bliss potato, served in a martini glass.  Accompanied with sour crème, chives, red onion, 
gravy, mushrooms, bacon, mozzarella and cheddar cheese. 

 
CARVING STATION 

 (ATTTENDED) 
Choice of 2 

……………………………………………………………………………………………………… 
Roasted Whole Turkey with Cranberry Sauce 

Honey-Glazed York Ham with Buttermilk Biscuits and Assorted Mustards 
Pork Tenderloin with Au Jus or Orange Marmalade Sauce 

Sliced tenderloin of Beef 
Salt Encrusted Red Snapper 



 
 

Butlered Hors D’Oeuvres  
...................................................................................................................... 

 
Cocktail Franks 
Potato Samosa 

Baby Lamb Chops 
Broccoli Cheese Puffs 

Spanakopita 
Bruschetta 

Pork Dumplings 
Coconut Shrimp 

Pot Stickers 
Sesame Chicken 

Chicken Cordon Bleu 
Coconut Chicken 
Chicken Tenders 

Mushroom Stuffed with Crabmeat 
Shrimp Cocktail 
Buffalo Shrimp 

Scallops Wrapped in Bacon 
Shrimp Parmesan 
Assorted Quiche 
Beef Brochette 

Spicy Beef Thai Money Bags 
Seafood Strudel 
Crab Wontons 

Thai Chicken Burrito 
Crab Mac & Cheese 

Vegetable Quesadillas 
Chicken Cheesesteak Spring Rolls 

Vegetable Spring Roll 
Lobster Puff 

Asparagus Prosciutto Wrap 
Lemon Spice Chicken Prosciutto Wrap 

Boursin Cheese Tart 



 

 

Dessert  Buffet  Stations  
 

Freshly Brewed Coffee, Decaffeinated Coffee and a Selection of Teas Included 
 

BUTLERED DESSERT 
……………………………………………………………………………………………………………. 
Miniature peanut butter and jelly sandwiches, assortment of warm homemade cookies, 

presented with ice cold milk shots 
 

 
 

VIENNESE TABLE 
……………………………………………………………………………………………………………. 

White & Dark Chocolate Mousse 
 

Individual Tiramisu 
 

Lemon or Grand Marnier Mousse 
 

Cream Puffs Dipped In Chocolate 
 

Éclair’s ~ Chocolate, Vanilla, Coffee 
 

Napoleons ~ Vanilla, Chocolate 
 

Miniature French Pastries 
 

Individual Ricotta Cheese Cake Pies 
 

Belgium Chocolate Torte 
 

Crème Brule 

 
 
 

CREPE and FLAMBE STATION 
……………………………………………………………………………………………………………. 
Orange & Grand Marnier Sauce Drizzled on Chocolate & Banana Filled Crepes, Sprinkled with Vanilla 

Sugar; Bananas Foster and Cherries Jubilee Combined with Vanilla Ice Cream 
 
 
 
 

BELGIAN WAFFLE AND ICE CREAM SUNDAE STATION 
……………………………………………………………………………………………………………. 

 
Assorted Flavors of Ice Creams with Hot Fudge, Toasted Walnuts, & Other Assorted Toppings Served 

on Fresh Belgian Waffles 
 
 

 



 
 
 

CHOCOLATE FOUNTAIN 
……………………………………………………………………………………………………………. 

Warm Dark Chocolate with Skewers of: 
 

Fresh Fruit, Strawberries, Pineapple, Marshmallows, Pretzels, and Rice Crispy Treats 
 
 

INTERNATIONAL COFFEE BAR 
……………………………………………………………………………………………………………. 

Freshly Brewed Coffee, Cappuccino, and Espresso Served with: 
 

Whip Cream, Chocolate Shavings, Cinnamon Sticks, and Raw Sugar 
 

Bailey’s Irish Cream, Kahlua, and Amaretto, Godiva, Tia Maria, Sambuca  
(Cordials served for on-site events only) 

 
 

CHEESECAKE MARTINI BAR 
……………………………………………………………………………………………………………. 
Homemade cheesecake served in elegant martini glasses, served with an assortment of  

 
toppings to include: blueberries, strawberries, fresh whipped cream, and cherries 

 
 
 

CAKE DISPLAY 
...................................................................................................................... 

Cake is cut and served at your dessert hour 
 
 
 

BREAKFAST BAR  
……………………………………………………………………………………………………………. 

Warm Cinnaminon French toast, buttermilk pancakes, and Chef’s crepes 
 
 


