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INN HOUSE catering



Exceptional food is at the heart of every 
memorable event and that’s why we’re so 
passionate about our catering services.
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CATERING OPTIONS |



EVENT PACKAGES |
You want a menu that reflects your unique vision—and we’re here to help. 
Customization is one of our specialties. We will work closely with you to design a 
menu that complements your celebration and delights your guests.



FAMILY-ST YLE HORS D’OEUVRES |

Cucumber Cup with roasted tomato, olive tapenade, goat cheese......3

Vegetable Spring Roll with sweet chili dipping sauce..................................3

Mushroom Caps stuffed with blue cheese, bacon, red onion  
marmalade.........................................................................................................................3

Steak Rosettes on crostini with horseradish cream, parsley leaf............3

Escargot in Potato Cup with garlic butter, creamy Boursin cheese.......3

Smoked Salmon Mousse on Crostini with caper, dill, lemon zest............4

Tomato Bruschetta on garlic toasted baguette...............................................3

Poached Shrimp with bloody Mary cocktail sauce........................................3

Petite Crab Cakes with traditional remoulade dipping sauce...................4

Crab Stuffed Mushrooms with classic tartar sauce........................................4

Risotto Croquettes with prosciutto, parmesan, green peas......................4

Bacon Wrapped Scallops with Sriracha aioli....................................................5

Spanikopita with tzatziki dipping sauce............................................................3

Clams Casino topped with creole beer mustard sauce...............................3

Smoked Trout Deviled Eggs with fennel frond................................................4

Peppadew Shooters stuffed with goat cheese, basil, coconut................4

Minimum three choices at one piece per person. Priced per piece.



Vegetable crudités with creamy herb dip........................................................... 4

Domestic cheese with grain mustard.....................................................................5

Artisan cheese...................................................................................................................8

Seasonal fruit..................................................................................................................... 4

Lemon-garlic hummus with grilled pita................................................................ 4

Antipasto with sliced meats and marinated vegetables...............................8

Grilled vegetable tray.....................................................................................................7

Spinach and artichoke dip with tortilla chips......................................................5

Chesapeake crab dip with buttery crackers........................................................8

Oysters on the Half Shell*.............................................................................................3

Select as many as you like. Priced per person.STATIONS |

*Priced per piece



Upgrades. Additional $2 per person
Iceberg Salad cumberland dressing, crumbled blue cheese, 
red onion, tomato, port reduction 

Spinach Salad strawberry, pistachio, crumbled goat cheese, 
balsamic vinaigrette

Pear Salad moscato poached pears, creamy brie, candied 
walnuts, honey-dijon vinaigrette, white balsamic reduction

Fresh Fruit Cup

Smoked Carrot and Beer Cheese Soup

Additional $4 per person
French Onion Soup

Host selects one item. Included in package. 
Choice of two +$2. Choice of three +$3.

SAL AD & SOUP |

Garden Salad mixed greens, tomato, carrot, cucumber, red 
wine vinaigrette

Caesar Salad crisp romaine, house made dressing, croutons, 
shaved parmesan cheese

Tomato Bisque or Pumpkin Bisque

Additional $18 per person
Lobster Stew



BRUNCH |
$32 per person.  
Three courses including salad and dessert.  
Only available during brunch service.

Chicken and Waffles  
with country sausage gravy, buffalo  
sauce, scallion

Mushroom Frittata  
with cipollini onion, champignon triple cream 
brie, truffled arugula, breakfast potatoes	

Corned Beef Hash  
with tri-color potatoes, peppers,  
onions, fried eggs

Salmon Fillet  
with everything bagel spice, hollandaise, breakfast 
potatoes, chef’s vegetable



LUNCH |
$28 per person.  
Three courses including salad and dessert.  
Only available during lunch service.

Chicken Caesar Wrap 
Grilled chicken breast, house dressing, garlic and 
herb tortilla, parmesan. Served with French fries 
and pickle spear.

Meatloaf Sandwich 
Bacon wrapped chorizo and dry aged beef, maple-
bourbon glaze, spinach, tomato on sourdough. 
Served with French fries and pickle spear.

Smoked Salmon Club with egg salad, capers, 
arugula, tomato, pickled onion on rye. Served with 
French fries and pickle spear.

Bean Burger 
campfire aioli, pickled jalapeno, lettuce, tomato,  
brioche bun. Served with French fries and  
pickle spear.

A chef ’s seasonal salad as depicted on our a la carte menu with choice of chicken or  
shrimp may be substituted for any of the options above.



COMFORT  
FLIGHT |
$32 per person.  
Three courses including salad and dessert. 

Herb Grilled Pork Chop  
with apple-sage espagnole

Dry Aged Meatloaf  
with French onion gravy

	Baked Cod Fillet  
with herbed lemon beurre blanc

	Chicken Breast  
with tomato, green onion, dijon cream sauce



FINE DINING  
FLIGHT |
$42 per person.  
Three courses including salad and dessert. 

Bacon-Wrapped Pork Tenderloin  
with coffee spice and maple-whiskey sauce 

Salmon Fillet  
with fresh dill, capers, and lemon  
cream reduction

Chicken Breast  
with basil and prosciutto in creamy marsala 
mushroom sauce

Grilled Ribeye  
with housemade sweet and smoky steak sauce



FINER DINING  
FLIGHT |
$52 per person.  
Three courses including salad and dessert. 

Filet Mignon  
with red wine demi-glace

Crab Cakes  
with sherry lobster cream sauce

Scallops  
with creamy lemon-thyme beurre  
noisette in puff pastry

Frenched Chicken Breast  
braised with red wine, button mushrooms,  
and pearl onions



PRISTINE DINING  
FLIGHT |
$62 per person.  
Three courses including salad and dessert. 

Filet Oscar  
with jumbo lump crab and hollandaise 

	Bouillabaisse  
halibut, clams, shrimp with fennel and tomato

Duck Breast  
with juniper-peppercorn seasoning, and pome-
granate reduction

Rack of Lamb  
with roasted shallot demi-glace



VEGETARIAN AND VEGAN OPTIONS |

We celebrate vegetarian and vegan cuisine by highlighting the vibrant flavors of fresh, 
seasonal ingredients. Our chefs craft dishes that are not only delicious but also deeply 
satisfying, and we’re happy to customize menus to fit your event, whether it’s a few 
standout vegetarian options or a fully plant-based package.

Past creations include: 

• saffron risotto–stuffed tomatoes with roasted pepper puree 
• acorn squash with pumpkin risotto and pomegranate reduction 
• pasta primavera with seasonal vegetables 
• cauliflower steak with sticky coconut rice in curried broth 

We also accommodate dietary needs and allergies to ensure  
every guest enjoys a thoughtful, flavorful meal.



DIETARY RESTRICTIONS |

Our catering team is delighted to offer customized menu selections to ensure 
every guest enjoys a safe and delicious dining experience. We understand the 
importance of accommodating dietary restrictions and allergies, and we  
are happy to work closely with you to create personalized dishes  
that meet your specific needs. 

Please let us know about any dietary concerns or allergies  
in advance, and our chefs will craft a thoughtful and  
delicious menu for all attendees.



OPEN BAR OPTIONS |

By default, an open bar allows your guests to enjoy all  
available beverage selections without limit. From there,  
you can decide how costs are managed:

Host-Paid Open Bar | The host covers the cost of all  
drinks consumed.

Cash Bar | Guests pay for their own drinks.

Combination Bar | A blend of the two, such as the host  
covering drinks up to a set dollar amount or for a set period 
of time, with guests paying after that cap is reached.

Variations of combination bar options
• Host pays for beer and wine by the glass only
• �Host pays for bottomless mimosas
• ��Host pays for bottomless Bloody Marys 
• Host limits by quality tier (nothing “top shelf” for example)
• Host pays for specific/specialty cocktails only

These options give you flexibility in celebrating with  
your guests while keeping the bar spend within your  
comfort zone.

Our staff shall refuse alcohol service to any guest who appears to be under the legal drinking age 
and lacks valid photographic identification as defined by the Pennsylvania Liquor Control Board, 
or who appears to be visibly intoxicated.



KIDS MEALS | 
Children under 12. Price per plate.

PB & J with French Fries and Ketchup...................................7

Mac & Cheese with Apple Sauce cup......................................9

Chicken Fingers  
with French Fries, Ketchup, and Barbecue...........................9



DESSERT |  included in package

Seasonal Cheesecake

Creme Brulee with torched sugar crust

Layered Chocolate Tart

Housemade Tiramisu

Classic Pound Cake  
with seasonal berries and whipped cream



DRINKS |  $3 per person

Soft drinks — water, pepsi, diet pepsi,  
ginger ale, starry, lemonade, iced tea

Fresh brewed iced tea

Hot coffee and tea 

Saratoga still water............................................................6/bottle

Saratoga sparkling water................................................6/bottle



EXAMPLE INN-HOUSE  
EVENT COSTS |
40 adults, five children under 12.

Hors D’oeuvres (40)
Assumes three $3

$360

Soup/Salad upgrade (40) $80

Comfort flight (40)
Three-course including salad and dessert

$1,280

Beverages (45)
Coffee, tea, soft drinks, mixers

$135

Kids Meals (5) $45

Drinks 
Full open bar with $400 limit

$400

Subtotal $2,300

   Gratuity (20%) 
   Two servers, bartender, support staff

$460

   PA Sales Tax (6%) $138

Grand Total / pp $2898

Our third party payment processor applies a 4% supplemental fee to all credit card transactions.

Our third party payment processor applies a 4% supplement fee to all credit card transactions. 
Neither the Riegelsville Inn nor any member of its staff receives any portion of this charge.
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Ashley Peters 
Event Coordinator

(610) 749-0100 opt. 3 
relax@riegelsvilleinn.com

CONTACT |

mailto:relax%40riegelsvilleinn.com?subject=

