
Hors d’Oeuvre Party Package
$33.99  Per Person – minimum 20 people

 

Appetizers – Four Choices - (8-10 per person) 
Shrimp Cocktail                                              Portobello Pizza Triangles
Scallops wrapped in Bacon                              Spinach & Potato Puffs
Battered Horseradish Shrimp                            Vegetable Pinwheels
Spinach Stuffed Mushrooms                     Coconut Chicken
Crab Puffs                                                    Franks in a Blanket
 

                                                                 Main Dish  
                                             Hand Carved Roast Tenderloin
                                    Anna Potatoes (onions, light cream & nutmeg)
                                                Caesar & Spinach Salads
                                                 Hot French Bouli Bread
                                                            Coffee, Tea
 

Dessert Buffet      (choice of four dessert selections)  
 

Homemade Deep Dish Apple Pie – filled with fresh sliced apples, cinnamon & sugar
          Pecan Pie     
Fruit Crumb Pies – your choice of cherry, blueberry, apple, peach or strawberry rhubarb
          Berry Berry Crumb Pie – raspberries, strawberries & blueberries blended together
          Cheese Pies – fruit on the bottom, cheese custard on top – your choice of cherry, 
raspberry,
                              blueberry or strawberry
          Banana Cream Pie – topped with whipped cream
          Chocolate Cream Pie - topped with whipped cream
          Coconut Custard Pie - topped with whipped cream
          Cheesecake – New York Style with cream cheese, heavy cream & sour cream
          Raspberry Swirl Cheesecake – our cheesecake swirled with homemade raspberry sauce



          Double Chocolate Cake – rich chocolate cake with rich fudge icing
          Fresh Strawberry Shortcake – fresh baked sponge cake, fresh strawberries & whipped 
cream
          Red Velvet Cake – moist red chocolate cake with buttercream frosting
          Black Forrest Cake – dark chocolate cake, marinated black cherries & whipped cream
          Carrot Cake – with pecans & cream cheese icing
          Chocolate Mousse –  homemade with freshly whipped heavy cream & semisweet 
chocolate
          Strawberry Charlotte – angel food cake cubes covered with vanilla pudding topped with 
fresh 
                                             strawberries in syrup with whipped cream
          Assorted Bar Dessert Tray – powdered walnut bars, fudge nut brownies, 
                                                      chocolate chip bars, butter pecan squares
          Assorted Cookie Tray – chocolate chip, butter pecan, sugar, almond, oatmeal, 
                                                  double chocolate chip, peanut butter &  oatmeal raisin
 

Franconia Heritage Banquet & Conference Center,  Franconia, PA     215-721-8900 


