The Manor House at Commonwealth
would be delighted to have you host your holiday party with us!

Receive a 5% discount on your food for party held Sunday through Thursday!

“Sleigh Ride” ~ Lunch Buffet

Soup
Chefs Selection of Seasonal Soup

Salad
Mixed Green Salad with carrots, tomatoes, cucumber & balsamic vinaigrette
Assorted Artisan Rolls

Entrée (Select Three)

Parmesan and Panko Crusted Chicken, sorrel shallot cream sauce
Potato Crusted Salmon, shrimp scallion beurre blanc
Seared Sliced Sirloin, mushroom cabernet sauce
Vegetable Lasagna, layered vegetables and cheese
Chefs Selection of Seasonal Vegetable and Starch

Dessert
Trays of Chocolate Moussetinis, Brownies and Lemon Squares
Coffee, Decaffeinated Coffee and Tea Served

“Silver and Gold” ~ Sit Down Lunch

Salad (Select One)
Spinach Salad, chevre, sundried cranberries, pine nuts and white balsamic vinaigrette
Mixed Greens Salad, Aged Balsamic Vinaigrette

Entrée (Select Two with Pre Count)
Roasted Salmon, creamy leek sauce
Parmesan & Panko Crusted Chicken, sorrel shallot pan sauce
Roasted Pork Tenderloin, cranberry shallot compote
Petite Filet Mignon, shallot caberet sauce

Dessert
Best of Both Worlds, layers of devil's food cake and cheesecake covered in dark ganache
Coffee, Decaffeinated Coffee and Tea

“Let it Snow” ~ Dinner Buffet

Soup
Butternut Squash Soup

Salad
Traditional Mixed Greens, carrots, cucumbers, tomatoes and balsamic vinaigrette

Entrée (Select Two)
Roasted Chicken filled with cornbread and cranberry stuffing, natural grawy
Sole, tomato crab salsa
Grilled Swordfish, herb butter

Chef Carved (Select One)

Roasted Breast of Turkey, natural gravy
Roasted Sirloin of Beef, horseradish cream
Herb Pork Roast, caramelized onion confit

Chef Selection of Seasonal Vegetable and Starch

Dessert Display
Chefs Selection of Assorted Cakes, Pies and Holiday Cookies
Coffee, Decaffeinated Coffee and Hot Teas



“Baby, It’s Cold Outside” ~ Sit Down Dinner

Appetizer (Select One)
Pumpkin Rawvioli, gorgonzola cream, roasted walnuts
Potato Leek Soup, garlic chips

Salad (Select One)
Baby Arugula, grape tomatoes, shaved pecorino, roasted tomato vinaigrette, parmesan flatbread
Mixed Greens, balsamic vinaigrette

Entrée (Select Two with Pre Counts)
Potato Crusted Salmon, shrimp scallion beurre blanc
Roulade of Chicken, sundried tomatoes, spinach, pine nuts, garlic cream sauce
Grilled Filet Mignon, shallot cabernet sauce
Chefs Selection of Starch and Vegetable

Dessert (Select One)
Warm Apple Bavarian Tart, vanilla bean ice cream
Chocolate Truffle Torte, vanilla & raspberry sauce
Coffee, Decaffeinated Coffee and Hot Teas

“Auld Lang Syne” ~ Three Hour Cocktail Reception

Includes Six Butlered Hors d’Oeuvres,
One Station Display and a Dessert Table

HORS D’OEUVRES
(Open during First Hour of Event)

Grilled Pepper London Broil, garlic crouton, horseradish cream
Parmesan Crusted Chicken, corn fritter, cilantro lime aioli
Crispy Vegetarian Spring Rolls, orange soy dip
Scallops Wrapped in Bacon
Beef Sliders, caramelized onions & bleu cheese

STATION DISPLAY
(Select One to be Open for the Second Hour of Event)
CREAMY MAC & CHEESE
Select two cheese sauces — classic yellow cheddar, extra sharp white cheddar, creamy gorgonzola or three cheese
with accompaniments of lobster, fresh chopped tomatoes, rock shrimp, grilled chicken, spinach, sundried tomatoes,
sautéed mushrooms, roasted walnuts...

GRILLED CHEESE AND SOUP
Favorite comfy combos include Rye with Swiss, Country White and American, Pumpernickel with Fontina,
complimented by three Seasonal Soups

STIR FRY
Your choice of chicken or shrimp prepared with vegetables including snow peas, bok choy, peppers,
water chestnuts and mushrooms

PHILLY STYLE
Build your own Steak Sandwich! Classic accompaniments of cheese, fried onions, sweet & hot peppers,
mushrooms and finished with classic Philly Fries

DESSERT DISPLAY
(Open during Last hour of Event)

Variety of Cheesecakes with assorted toppings including crushed cookies, seasonal fruit, sauces and puree
Coffee, Decaffeinated Coffee & Tea



“Jingle Bell Rock” ~ Two Hour Cocktail Reception
(Minimum 35 people)

Domestic Cheese Display, assorted crackers & mustard
Chefs Selection of Six Butlered Hors d’'oeuvres
Display of Assorted Holiday Cookies & Brownies

Spirit Options
Open, Consumption or Cash Bars Available

Contact a Manor House Sales Associate for further options or a customized menu for your holiday affair!

Catering @commonwealthmanor.com

The Manor House at Commonwealth
300 Tournament Drive
Horsham, PA 19044
215.672.4554
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