The Pub of Penn Valley
Hors D’oeuvres

Baby Rack of Lamb with a Rosemary -Dijon sauce
$2.75 each

Cajun Style Mini Crab Cakes with a Chesapeake Bay mayo
$2.50 each

Carribean Chicken Skewer
$1.75 each

Clams Casino
$1.75 each

Sauteed Calamari in a Red or Garlic Herb Sauce
$25/ serves 15 people

Baked Brie with a Raspberry and Mango puree
$2.25 each

Jumbo Shrimp with Cocktail Sauce
$2.25 each

Pub Buffalo Wings
$6.50 for 10 pieces

Oriental Vegetable and Rice Spring Rolls
$1.75 each

Shrimp Lejon with a Horseradish sauce
$2.75 each

Stuffed Mushrooms with Crab Imperial
$1.75 each

Fajita Chicken Spring Rolls
$2.00 each

Fried Ravioli with a Roasted Pepper Cream Sauce
$1.25 each

Garlic Toasted Pita Chips topped with Boursin Cheese and Bruschetta
$1.25 each

Mini Crab cakes with Cocktail and Tartar sauces
$2.50 each



The Pub of Penn Valley
Hors D’oeuvres

Pan Seared Potato Pancakes topped with Filet and a Horseradish Mayo
$2.75 each

Stuffed Mushrooms with Sausage & Spinach
$1.50 each

Shrimp Wrapped with Prosciutto and Leeks with a Wasabi Mayo
$2.75 each

Assorted Gourmet Mini Pizza w/ assorted toppings
(price available)

Tomato Bruschetta
$14 - serves 15 people

Assorted Puff Pastries with Beef Wellington, Salmon with Dill, Chicken Milan
$3.00 each

Mussels Florentine
$1.00 each

Oysters Rockefeller
$2.75 each

Canapes with Tuna, Shrimp and Chicken
$1.25 each

Beef Teryaki kabobs
$2.00 each

Sesame Chicken Skewer with an Orange Teryaki Sauce
$1.75 each

Spinach and Crab Dip with Assorted Breads
$29 (serves 15 people)

Mesquite Scallops wrapped in Bacon with a Honey Lime Sauce
$2.25 each

(Minium 25 pieces per Hors D’oeuvre)



The Pub of Penn Valley
Assorted Table Trays

(prices available upon request)

Pepperoni with Assorted Cheeses and Breads
Assorted Vegetable Crudite with Dip
Seasonal Fresh Fruit Tray with a Yogurt Dip
Hummus with Garlic Pita Chips, Feta Cheese and Assorted Olives

Roasted Peppers and Assorted Breads



The Pub of Penn Valley

_Entrees
(Minimum 15 people)
(Entrees include Vegetable and Potato or Rice)

Poultry

Sauteed Chicken with Spinach and Prociutto in a Smoked Gouda Cream Sauce

s15pp
$9.50pp W/ choice of 2 or more entrees

Pecan Crusted Chicken with a Honey Bourbon Sauce
s15pp

$9.50pp W/ choice of 2 or more entrees

Sauteed Chicken with Feta Cheese, Sundried Tomatoes and Artichokes in a Madeira Wine Sauce
s15pp

$9.50pp w/ choice of 2 or more entrees

Chicken Picatta

$14 pp
$9.00pp W/ choice of 2 or more entrees

Herb Crusted Chicken with a Dijon Cream Sauce

s14pp
$9.00pp w/choice of 2 or more entrees

Sauteed Chicken topped with Roasted Peppers and Seasoned Bread Crumbs

s14pp
$9.00pp W/ choice of 2 or more entrees

Corn Chip Crusted Chicken with Monteray Jack Cheese and Salsa served over Black Bean Rice

s14pp
$9.00pp w/ choice of 2 or more entrees

Beef/Pork
Petit Filet Mignon in a Portabella Demi Glaze

$18.50pp
s11.50pp w/ choice of 2 or more entrees

Rack of Lamb with a Roasted Onion Dijon Sauce

$17pp
s11pp w/ choice of 2 or more entrees



The Pub of Penn Valley
Entrees

Beef/Pork

Beef Tips in a Brandy and Black Peppercorn Sauce

$16.50pp
s10.50pp w/ choice of 2 or more entrees

Peit Filet Mignon with a Smoked Gouda and Procuitto

$19pp
s11.50pp W/ choice of 2 or more entrees

Boneless Pork Loin Stuffed with an Apple Sausage Stuffing

$15pp
$9.50pp W/ choice of 2 or more entrees

Seafood
Tilapia Stuffed with Crab Imperialin a Garlic Herb Sauce

$17.00pp
$10.75 w/choice of 2 or more entrees

Horseradish Crusted Salmon

s15pp
$9.50pp w/choice of 2 or more entrees

Pan Seared Crab Cakes in a Lemon Chive Sauce

$18.50pp
s11.50pp W/ choice of 2 or more entrees

Sauteed Scallops and Asparagus Tips in a Smoked Paprika Cream Sauce

s17pp
s10.50pp w/ choice of 2 or more entrees

grilled Swordfish in a Tarragon Cream Sauce

$17pp
s10.50pp w/ choice of 2 or more entrees

Grilled Tuna in a Cajun Cream Sauce

$17pp
s10.50pp w/ choice of 2 or more entrees

Sauteed Scallops over Herb Rice in a Tomato Saffron Sauce

$17pp
s10.50pp w/ choice of 2 or more entrees

Broiled Basa in a Roasted Pepper Puree

$16pp
s10.00pp W/ choice of 2 or more entrees



The Pub of Penn Valley

Pasta
(minimun 15 people)

Penne Pasta with Chicken in a Roasted Pepper Cream Sauce

$14pp
$8.00pp w/ choice of 2 or more entrées

$6.00pp as a side dish

Bowtie Pasta or Penne Pasta with your choice of Marinara, Alfredo or Pink Sauce

$9pp
$5.50 pp w/ choice of 2 or more entrees

$3.50pp as a side dish

Tri-Color Tortellini, Asparagus and Sundried Tomatoes in a Pink Sauce
$11 pp

$6.50pp w/ choice of 2 or more entrees
$4.50pp as a side dish

Penne Pasta w/ Sauteed Jumbo Shrimp and Broccoli in a Scampi Sauce

s17pp
$9.50 w/ choice of 2 or more

$7.50pp as a side dish

Linguini with Clams in a Red or White Sauce

sipp
$6.50 W/ choice of 2 or more

$4.50pp as side dish

Salads

Romaine with Pineapple Chicken and Walnuts served with a Dill Dressing
$4pp

Traditional Caesar Salad with Homemade Croutons
$3pp

Reds & Greens, Tomatoes and Cucumbers with a Balsamic Vinegarette
$2.50pp

Spinach Salad with a Warm Bacon Dressing
$2.50pp

Tomato Mozzeralla Salad served with Balsamic Vinegarette
$3pp

Pasta Salad with Vegetables of the Season
s2pp

Chilled Oriental Noodle Salad

$2.25pp
Additional dressings available.



The Pub’s Assorted Sanwich Party Trays

(minimum of 10 people)
$9 per person
10-15 people choice of two sandwiches and one salad
16-20 people choice of three sandwiches and one salad
21+ people choice of four sandwiches and two salads

Sandwich Options

grilled Chicken with Tomato, Lettuce and Herb Mayo
Pub’s Famous Filet Mignon served with Tomato, Lettuce and Creamy Horseradish Sauce
Marinated, Grilled Portabella with Provolone, Tomato and Lettuce
Fresh Tomato and Mozzarella with Tomato, Lettuce and Basil Vinegarette
Roasted Pork with Provolone Cheese and Marinated Roasted Peppers in a Au Jus
Chicken Salad with "Walnuts and Grapes
Honey Roasted Carved Ham with Cheddar Cheese and a Dijonaise
Pub Club - Fresh Roasted Turkey with Bacon, Lettuce, Tomato and Herb Mayo

Black Angus Burger Club with Bacon, Tomato, Lettuce

Pub’s Crab Cake with Tomato, Lettuce and choice of Cocktail or Tartar Sauce
(additional charge)

Chicken Cutlet with Sauteed spinach and Provolone

Salad Options for Sandwich Packages

Reds & Greens with Tomatoes and Cucumbers in a Balsamic Dressing
Traditional Caesar Salad with Homemade Croutons
Spinach Salad with Crumbled Blue Cheese and a Strawberry Vinegarette
Chef’s Pasta Salad with Vegetables of the Season
Red Bliss Potato Salad
Macaroni Salad
Tortellini Salad with Feta Cheese, Black Olives, Sundried Tomatoes in a Balsamic Vineagarette

Fresh Fruit Salad
( additional charge)



Desserts available upon request.
Coffee service available upon request.
All prices include paper products and utensils.
Dinnerware rental is an additional charge.
Delivery may be additional charge.

Servers are available upon request.

$75 deposit is required to hold event date and are non refundable within 10 days of
event

DID YOU HAVE SOMETHING ELSE IN MIND?
WE ARE HAPPY TO ACCOMMODATE ANY

REQUESTS.



