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Friday, May 15, 2009 

Lunch : 11:30am-4:30pm — Regular Lunch Menu  

Dinner: Seating 4:30pm-9:45pm — Regular Dinner Menu and Special 
Features 

Reservations strongly suggested 

Saturday, May 16, 2009 

Lunch: 11:30am–3pm — Regular Lunch Menu  

Dinner: Seating 3pm-10pm — SPECIAL PRIX FIXE MENU (see below) 

Reservations strongly suggested (see reservation & 
cancellation policy below) 

 

 

Reservation and Cancellation Policy — Prix Fixe Dinner Saturday, May 17 

 Reservations require a credit card number. 

 Changes to the number of guests in your party or cancellations must be 
made 72 hours prior to the time of your reservation. 

 Cancellations not made 72 hours in advance and no-shows will be 
charged $36.99 x the number of guests in your party, so please call us as 
soon as you are aware of any changes! 814-237-4422 

 Beverages are not included. 

 Hors d’Oeuvres and Salad courses are buffet. 

 Entrée, Dessert, and Fresh Bread will be served by waitstaff. 
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EntreesEntreesEntreesEntrees    
 

$36.99 

Fresh Salmon 
with beurre blanc and fresh asparagus 

Mediterranean Chicken 
with prosciutto and vegetable risotto 

Ricotta Stuffed Eggplant 
with pappardelle pasta & tomato-olive sauce (vegetarian) 

$46.99 

Grilled Filet Mignon 
with Cabernet sauce and roasted red potatoes 

Lobster-Wrapped Scallops 
with Champagne butter over red pepper pesto gnocchi 

    
All entrees include:All entrees include:All entrees include:All entrees include:    

 
Limitless trips to the fresh salad and hors d’oeuvres bar, 

To include Caesar salad, mesclun greens with balsamic vinaigrette, marinated 
mushrooms, fruit & nut couscous, mini-crabcakes, mini-vegetable Wellingtons, stuffed 

mushrooms, and more… 
 

Fresh warm bread and butter served to the table 
 

A Finger-Dessert plate served to the table 
An assortment to include chocolate melt-aways, petits fours, lemon triangles, fresh 

baked cookies, mini-cheesecakes, pecan bars, chocolate eclairs, and more… 

 
ChildrenChildrenChildrenChildren’s Entreess Entreess Entreess Entrees    

(For those 11 and under) 
 

$16.99 

Penne Pasta or Gnocchi with choice of Marinara or Butter Sauce 
Includes salad and hors d’oeuvres bar, bread and dessert 


