
SUNDAY BRUNCH BUFFET
10AM - 2PM

BUFFET INCLUDES
belgian waffles  •  french toast  •  made to order omelets

prime rib  •  scrambled eggs  •  bacon & sausage  •  eggs benedict
salmon  •  chicken tenders  •  smoked salmon  •  peel & eat shrimp

pasta, vegetable & chicken du jour
fresh fruit  •  cheese & cracker platter  •  toast & bagels

assorted salads  •  pastries  •  coffee & hot tea
 

ADULTS 22 | CHILDREN (ages 5-11) 12 | CHILDREN UNDER 5 FREE

 2 DOLLAR MENU ITEMS
(per piece)

 3 DOLLAR MENU ITEMS
(per piece)

HORS D’ OEUVRES

fruit kabobs  •  sesame chicken bites  •  teriyaki meatballs
franks in pastry  •  spanakopita

blue cheese toast with fig jam  •  caprese kabobs
mini vegetable spring rolls

CHEESE, FRUIT & VEGETABLE DISPLAYS

SINGLE CHOICE  DISPLAY
CHEESE • FRUIT -or- VEGETABLE DISPLAY  

SMALL 30  MEDIUM 60  LARGE 90 

beet & chévre cheese napoleon  •  shrimp salad in belgian endive
BBQ scallops in bacon  •  ahi tuna skewer  •  jumbo shrimp cocktail 

Spring House crab bites  •  coconut shrimp  •  au poivre tenderloin crostini

PLATED MENUS

RIDINGS 25

garden salad with balsamic dressing
rolls with butter

potato & vegetable du jour
iced tea  •  soda  •  coffee  •  hot tea

vanilla ice cream

SPRING HOUSE 20

CRAB CAKE SANDWICH
ANGUS CHEESEBURGER

REUBEN
CHICKEN CAESAR SALAD

iced tea  •  soda  •  coffee
hot tea  •  vanilla ice cream

GWYN AYRE 30

SINGLE CRAB CAKE
BROILED SALMON
5oz. FILET MIGNON

CHICKEN PARMESAN
PESTO PASTA

rolls with butter
garden salad with balsamic dressing

potato & vegetable du jour
iced tea  •  soda  •  coffee  •  hot tea

vanilla ice cream

choice of entrée

HERITAGE 44

TWIN CRAB CAKES
BROILED SALMON

8oz. FILET MIGNON or 12oz. PRIME RIB
CHICKEN MARSALA

EGGPLANT PARMESAN

glass of house wine with dinner
cheese & crudité platter

garden salad or soup du jour
rolls with butter

potato & vegetable du jour
iced tea  •  soda  •  coffee  •  hot tea

vanilla ice cream

SINGLE CRAB CAKE
5oz. FILET MIGNON
CHICKEN MARSALA

EGGPLANT PARMESAN

served with:

choice of entrée

choice of entrée

served with:

choice of entrée

cocktail parties that do not include a plated banquet package may be subject to food minimums

TWO CHOICE DISPLAY
CHEESE • FRUIT -or- VEGETABLE DISPLAY  

SMALL 40  MEDIUM 70  LARGE 100 

LUNCH & DINNER BUFFET
TO VIEW MENU WITH ITEM DESCRIPTIONS 

PLEASE VISIT US ON THE WEB AT
spr inghousetavern.com 

LISTED UNDER PRIVATE EVENTS

limited to 30-45 people

PERKS
PREORDERS FOR PLATED MEALS NOT REQUIRED
CHOOSE NAPKIN COLOR TO MATCH EVENT THEME
NO CAKE CUTTING OR SERVING CHARGES
DECORATE OUR ROOMS TO YOUR LIKING
please no confetti or glitter
NO ROOM FEES

POLICIES
NO DEPOSIT REQUIRED
IF PARTY IS CANCELED AFTER BOOKING:
 ($200 hunt and $300 gwynedd cancellation fee)
20% GRATUITY & 6% TAX ADDED
GUARANTEED MINIMUMS MAY BE REQUIRED

LUNCH MENU

served with:

DINNER MENU

served with:

CHILDREN'S MENU
CHICKEN FINGERS 12

french fries

PENNE PASTA 12
butter or marinara  


