
2026 MEETING PACKAGE
6-150 Guests

(Prices are Subject to Change)

GPS ADDRESS: 
Concordville Event Center

675 Conchester Highway
Glen Mills, PA 19342
Mailing Address:

P.O BOX 607
Concordville, PA 19331

---610 358 9400---

EVENT CENTER
CONCORDVILLE

*AS OF JULY 1ST 2023, CONCORDVILLE INN HAS MOVED 
BANQUET SERVICES & BAR AND GRILLE TO THE 

BEST WESTERN PLUS CONCORDVILLE HOTEL, 
LOCATED ADJACENT TO THE OLD CONCORDVILLE INN*



2 0 2 6  C O N C O R D V I L L E  
M E E T I N G  P A C K A G E

T A B L E  O F  C O N T E N T S

Page 1 Conference Room & Equipment Rental

Page 2-3 Conference Service Packages

Page 4 Package Morning & Afternoon Breaks 

Page 5-8 Meeting Package Buffets/
 Lunch Options

Page 9 A La Carte Breaks & Beverages

Page 10-13 A La Carte Buffets/ Lunch Options

M E E T I N G  P A C K A G E S

A  L A  C A R T E  M E E T I N G



2 0 2 6  C O N C O R D V I L L E  C O N F E R E N C E
R O O M  &  E Q U I P M E N T  R E N T A L

A B O V E  P R I C E S  A R E  F O R  S T A N D A R D  S E T  U P S  W I T H  F O O D  A N D  B E V A R A G E  S E R V I C E  F O R  A  F U L L  D A Y
M E E T I N G  B E T W E E N  T H E  H O U R S  O F  7 A M  -  5 P M .  I F  L I M I T E D  O R  N O  F O O D  O R  B E V E R A G E  S E R V I C E  I S

O R D E R E D ,  A  S U R C H A R G E  W L L  B E  A D D E D .  P L E A S E  C O N T A C T  T H E  S A L E S  O F F I C E -  C O N F E R E N C E  R O O M
R E N T A L S  A R E  B A S E D  O N  T H E  T Y P E  O F  F U N C T I O N  A N D  R O O M  S E T  U P  R E Q U I R E M E N T S .  A L L  R O O M  R E N T A L

F E E S  A N D  A U D I O  V I S U A L  E Q U I P T I M E N T  A R E  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X

Longwood Room: 275
Lenape Room | 275

Thornbury Room | 375
Break Out Rooms | Starting at 200

H O T E L

Alexander Ballroom | Starting at 595
Dilworthtown Board Room | 250

1

H O T E L

Small Screen 6' x 6' | 25

Medium Screen 8' x 8' | 35 

Large Screen 9' x 12' | MP 

Digital Projector | 125 

Polycom Speaker Phone | 65 

Executive Podium | No Charge

Easel (For Signage) | 15

Flip Chart (No Pad) | 20

Flip Chart with Adhesive Pad | 40 

White Board with Dry Erase Markers | 35

Power Strip | 4

Extension Cord | 10

On Table Power Station | 25
Includes 3 Outlets, 2 USB A & 2 USB C Outlets 

S O U N D
S Y S T E M S

A L L  L A R G E  E V E N T S  A N D
M E E T I N G S  

S E E  S A L E S  F O R  P R I C I N G

T W O  S P E A K E R S  &  M I C R O P H O N E  |  1 5 0
F O R  S M A L L  M E E T I N G  R O O M S

150w Amplifier and Two Speakers
Wireless Microphone 



2 0 2 6  C O N C O R D V I L L E
C O N F E R E N C E  S E R V I C E  P A C K A G E

Y O U R  C O N F E R E N C E  R O O M  W I L L  B E  S E T  T O  Y O U R  S P E C I F I C A T I O N S .  Y O U R  C O N F E R E N C E  R O O M
W I L L  C O M E  E Q U I P P E D  W I T H  O N E  F L I P  C H A R T  I N C L U D I N G  P A P E R  A N D  M A R K E R S ,  O N E

E X T E N S I O N  C O R D ,  T W O  P O W E R  S T R I P S ,  O N E  S C R E E N  A N D  C O M P L I M E N T A R Y  W I R E L E S S
I N T E R N E T  C O N N E C T I O N

Sliced & Whole Fresh Fruit Display
Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves and Butter

Selection of Assorted Chilled Bottled Juices
Freshly Brewed Coffee and Decaf Coffee

Assorted Herbal Teas
Coffee Service Includes a Selection of Flavored Creamers and Half & Half

Assorted Soft Drinks and Bottled Water

T H E
R O C K W O O D

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

M I D - M O R N I N G
B R E A K

Select a Lunch Buffet From Pages 5-7
(Additional Per Person Price for Some Menus May Apply) 

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

L U N C H  B U F F E T

Choose One:
Freshly Baked Cookies or Philly Soft Pretzels

Add Fresh Fruit | 4.5 Per Person

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

A F T E R N O O N
B R E A K

F U L L  D A Y  M E E T I N G  |  7 : 3 0 A M  -  5 : 3 0 P M

M I N I M U M  O F  1 5  G U E S T S  T O  U T I L I Z E  A N Y  O F  T H E  A B O V E  P A C K A G E S
U N D E R  2 0  G U E S T S  |  1 0  A D D I T I O N A L  P E R  P E R S O N

A B O V E  P R I C E S  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X

2

6 5  P E R  P E R S O N
+  R O O M  R E N T A L



2 0 2 6  C O N C O R D V I L L E  E X E C U T I V E
C O N F E R E N C E  S E R V I C E  P A C K A G E

Sliced & Whole Fresh Fruit Display
Pastry Chef's Fresh Selection of Baked Goods

Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves and Butter
Selection of Fruit Yogurts

Assorted Granola Bars
Selection of Assorted Chilled Bottled Juices

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Coffee Service Includes a Selection of Flavored Creamers and Half & Half
Assorted Soft Drinks and Bottled Water

T H E
N E M O U R S

Select One Themed Break (Included) on Page 4

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

M I D -  M O R N I N G
B R E A K

Select a Lunch Buffet From Pages 5 or 6
(Additional Per Person Price for Some Menus May Apply) 

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

L U N C H  B U F F E T

Select One Themed Break (Included) on Page 4

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Assorted Soft Drinks and Bottled Water

A F T E R N O O N
B R E A K

F U L L  D A Y  M E E T I N G  |  7 : 3 0 A M  -  5 : 3 0 P M

M I N I M U M  O F  1 5  G U E S T S  T O  U T I L I Z E  A N Y  O F  T H E  A B O V E  P A C K A G E S
U N D E R  2 0  G U E S T S  |  1 0  A D D I T I O N A L  P E R  P E R S O N

A B O V E  P R I C E S  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X

3

8 5  P E R  P E R S O N
+  R O O M  R E N T A L  F E E

Y O U R  C O N F E R E N C E  R O O M  W I L L  B E  S E T  T O  Y O U R  S P E C I F I C A T I O N S .  Y O U R  C O N F E R E N C E  R O O M
W I L L  C O M E  E Q U I P P E D  W I T H  O N E  F L I P  C H A R T  I N C L U D I N G  P A P E R  A N D  M A R K E R S ,  O N E

E X T E N S I O N  C O R D ,  T W O  P O W E R  S T R I P S ,  O N E  S C R E E N ,  A N D  C O M P L I M E N T A R Y  W I R E L E S S
I N T E R N E T  C O N N E C T I O N



2 0 2 6  C O N C O R D V I L L E  M O R N I N G
A N D  A F T E R N O O N  T H E M E D  B R E A K S

M O R N I N G
T H E M E  B R E A K

M I D -  M O R N I N G
B R E A K

A F T E R N O O N
B R E A K

B R E A K S  A R E  B A S E D  O N  O N E  H O U R  -  M I N I M U M  1 5  G U E S T S
A L L  P R I C E S  A R E  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X

T H E  R O C K W O O D
1 5  P E R  P E R S O N

Sliced & Whole Fresh Fruit Display
Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves

and Butter
Selection of Assorted Chilled Bottled Juices

Freshly Brewed Coffee and Decaf Coffee
Assorted Herbal Teas

Coffee Service Includes a Selection of Flavored Creamers and Half
& Half

Assorted Soft Drinks and Bottled Water

Sliced & Whole Fresh Fruit Display
Pastry Chef's Fresh Selection of Baked Goods

Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves and
Butter

Selection of Fruit Yogurts
Assorted Granola Bars

Selection of Assorted Chilled Bottled Juices
Freshly Brewed Coffee and Decaf Coffee

Assorted Herbal Teas
Coffee Service Includes a Selection of Flavored Creamers and Half &

Half
Assorted Soft Drinks and Bottled Water

T H E  N E M O U R S
2 0  P E R  P E R S O N

E N E R G Y  B R E A K  
 7  P E R  P E R S O N  

Individual Energy Bars
Individual Bags of Trail Mix

A S  T H E  C O O K I E  C R U M B L E S  
 7  P E R  P E R S O N

Chocolate Chip, Oatmeal Raisin, Peanut Butter and
White Chocolate Macadamia Nut.
Whole Milk, 2% Milk & Skim Milk

T H E  P A R F A I T  
7  P E R  P E R S O N

Individual Yogurts
Assorted Toppings

M E E T I N G  &  A  M O V I E  
 1 0  P E R  P E R S O N

Individual Sized Swedish Fish & Gummy bears
Assorted Candy Bars

Individual Bags of Popped Popcorn

P H I L L Y  B R E A K  
 1 0  P E R  P E R S O N

Philly Soft Pretzels, Tastykakes
Goldenberg's Peanut Chews

Kettle Potato Chips 

A D D  F R E S H  S L I C E D
F R U I T  4 . 5  P E R  P E R S O N

T W O  O ' C L O C K  R E F R E S H E R  
 1 0  P E R  P E R S O N

Chocolate Covered Strawberries
Seasonal Fresh Fruit Kabobs

Freshly Baked Cookies and Brownies

T H E  E N E R G Y  B O O S T  
1 1  P E R  P E R S O N

Energy Bars, Trail Mix
Celery, Apples and Peanut Butter

Gatorade, Red Bull

A D D  S O D A S
3 . 5  P E R  P E R S O N

4



2 0 2 6  C O N C O R D V I L L E
M E E T I N G  P A C K A G E  B U F F E T  O P T I O N S

5

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

" T H E  S A L A D  B O W L "
B U F F E T

Chef's Soup du Jour

Salad
Bowls of: Mixed Greens, Arugula, Chopped Romaine

Toppings: Tomatoes, Onions, Grilled Vegetables, Herbed Croutons, Roasted Peppers, Feta
Cheese, Parmesan Cheese, Cheddar Cheese

Proteins: Grilled Shrimp, Grilled Chicken Breast, and Marinated Flank Steak
Balsamic, Caesar & Poppy Seed Dressings 

Freshly Baked Rolls & Butter
Seasonal Sliced Fresh Fruit and Berries

Assorted Baked Cookies

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

C E N T R E V I L L E
B U F F E T

Freshly Made Soup of the Day
Pasta Salad, Deli Style Potato Salad & Broccoli Slaw

Individual Bags of Potato Chips

An Array of Domestic Meats and Cheeses:
Thinly Sliced Roast Beef, Roasted Turkey Breast, Country

Ham, Swiss, Provolone, and American Cheeses
Lettuce, Beefsteak Tomatoes, Sweet Onions, 

Olives & Pickle Spears
Mayonnaise, Mustard, Horseradish, and 6-Inch Italian

Rolls

Chocolate Mousse



2 0 2 6  C O N C O R D V I L L E
M E E T I N G  P A C K A G E  B U F F E T  O P T I O N S

6

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

C H I C K - F I L - A  
B O X E D  L U N C H

B O X E D  L U N C H E S  

Minimum 10 Guests 

Original Chick-Fil-A Sandwich (Salads Available upon Request for Vegetarian Guests) 
Original Flavored Waffle Cut Potato Chips

Fresh Fruit Cup
Caesar Salad 

Chick-Fil-A Sauce 
Chocolate Chunk Cookie

Substitute- Chocolate Chuck Brownie instead of Cookie- Additional 1.00pp++
Chick-Fil-A Iced Tea and Lemonade 

All Box Lunches Include:
Pasta Salad, Pickle Chips, Potato Chips, 

Cookie and Bottled Water
 Choice of Le Bus Brioche Buns or Wraps

Served with Lettuce, Onion & Tomato

Ham and Swiss Cheese with Brown Mustard
Turkey and Provolone Cheese with Mayo

Chicken Salad with American Cheese
Sliced Roast Beef with Cheddar Cheese & Horseradish Aioli

Tuna with American Cheese

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

W A W A  
L U N C H

Minimum 10 Guests 

WAWA’s Assorted Sandwiches with Assorted Condiments 
Potato Chips
Soup Du Jour
Caesar Salad
Fresh Fruit

Cookies and Brownies
Assorted Soft Drinks 



2 0 2 6  C O N C O R D V I L L E
M E E T I N G  P A C K A G E  B U F F E T  O P T I O N S

7

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

T U S C A N Y  B U F F E T
A D D I T I O N A L  $ 4 P P

House Made Escarole Soup with Meatballs
Caesar Salad

Mozzarella & Tomato Salad
Fresh Garlic Bread

Meatballs & Sweet Italian Sausage
Chicken Parmigiana or Chicken Piccata

Rustic Tortellini or Penne with Red Basil Sauce 
(Select Lobster Ravioli | 3 Additional Per Person)

Chocolate Chip Italian Cannoli's & Tiramisu

P H I L A D E L P H I A  B U F F E T
A D D I T I O N A L  $ 3 P P

Caesar Salad
Crispy French Fries with Ketchup

Philadelphia Baked Rolls

Philly's Original Beef Cheesesteaks
Italian Roast Pulled Pork with Broccoli Rabe
Provolone Cheese, and Roasted Red Peppers

Philly-Made Sweet Italian Sausage topped with
Roasted Sweet Pepper and Pomodoro Sauce

Fresh Baked Cookies and Brownies

B R A N D Y W I N E  B U F F E T
A D D I T I O N A L  $ 3 P P  

Caesar Salad
Country Potato Salad

Macaroni Salad

10oz. Char-Grilled Hamburgers with Le Bus Brioche Rolls
All Beef 1/4lb Hot Dogs with Buns

Southwest BBQ Chicken Breast
Lettuce, Beefsteak Tomato, Sliced Onion, Sliced Cheese

and Pickle Spears
Ketchup, Mustard, and Mayonnaise

Fresh Baked Cookies and Brownies



2 0 2 6  C O N C O R D V I L L E  M E E T I N G  P A C K A G E
B U F F E T  O P T I O N S  

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

L O N G W O O D  B U F F E T

C H O I C E  O F  S O U P  O R  S A L A D
S E L E C T  B O T H  F O R  A D D I T I O N A L  |  4

E N T R E E  S E L E C T I O N S
- - S E L E C T  2  F O R  C O N F E R E N C E  P A C K A G E - -  

- - S E L E C T  3  F O R  E X E C U T I V E  C O N F E R E N C E  P A C K A G E - -  

Freshly Baked Rolls & Butter 
Assorted Mini Desserts

Freshly Brewed Regular & Decaf Coffee 
 Herbal Tea & Iced Tea 

8

Chicken Piccata - Lemon, white wine, and capers cream
sauce

Chicken Mediterranean - Sautéed spinach, red peppers,
and feta cheese, with balsamic reduction and basil saffron
cream sauce

Chicken Parmigiana - Tomato sauce, parmesan cheese

Chicken Marsala - Kennett Square mushroom demi glaze

Chicken Saltimbocca - Prosciutto, spinach, roasted
peppers, and smoked mozzarella in a marsala demi glaze

Pecan Crusted Chicken - Apple cider glaze 

Glazed Salmon- Sesame teriyaki glaze

Pulled Pork -Broccoli rabe
Eggplant Parmigiana- Tomato sauce, parmesan cheese

Penne Pasta - Fresh red basil sauce 

Rustic Tortellini - Cheese tortellini with a sundried
tomato pesto cream sauce

Fillet of Flounder or Salmon - Lemon butter sauce

Concordville Inn Famous Fried Crab Cakes - Cocktail
and tartar sauce | Additional market price per person

Concordville Inn Classic Broiled Crab Cakes - Cocktail
and tartar sauce | Additional market price per person

Mini Stuffed Flounders - Herb compound butter and
crab imperial | Additional 6 per person

Virginia Baked Ham - Pineapple black cheery glaze'

Roast Turkey Breast- Veloute sauce and sundried
cranberry relish
Choice Top Roast Sirloin- Provolone and beef au jus

Roast Pork Loin- Provolone, roasted peppers, pork au
jus
Portobello Napoleon- Portobello cap, stuffed with
sauteed spinach, roasted red peppers, sharp provolone
cheese, and finished with a balsamic reduction

Arcadian Mix Salad

Romaine and Arcadian blend topped with
tomato, onion, sweet peppers, black olives,

croutons and cucumbers served with a
balsamic vinaigrette dressing 

Caesar Salad

Blend of heart of romaine and iceberg lettuce,
shaved asiago cheese, toasted garlic croutons

and tossed in a creamy Caesar dressing. 

Chef's Soup du Jour

S T A R C H  ( S E L E C T  1 )  V E G E T A B L E S  ( S E L E C T  1 )  
Parmesan Roasted Yukon Gold Potatoes

Garlic Mashed Potatoes
Rice Pilaf

Grilled Asparagus with Roasted Red Peppers and Finished
with Tarragon Butter | Add 2 Per Person 

Steamed Fresh Medley of Seasonal Vegetables
Haricot Verts Finished with Pine Nuts & Shredded Carrots



2 0 2 6  C O N C O R D V I L L E
C O N F E R E N C E  S E R V I C E S

- - A  L A  C A R T E - -

Seasonal Sliced Fruit and Berries | 5.5 per Person
Assorted Whole Fruit | 3 per Piece

Apples, Bananas, Oranges & Seasonal Offerings 
Individual Yogurt Cups | 5.5 per Piece

Cinnamon Buns with Icing | 48 per Dozen
Assorted Bagels with Plain and Light Cream Cheese and Butter | 48 per Dozen

Large Assorted Muffins | 48 per Dozen
Fresh Baked Scones | 42 per Dozen 

M O R N I N G
S N A C K S  

Assorted Cookies | 42 per Two Dozen
Chocolate Chip, Oatmeal Raisin, Peanut Butter, Double Chocolate Chip & Macadamia Nut

Ballpark Style Soft Pretzels with Yellow and Spicy Mustards | 80 per 25 Pretzels
Fudge Brownies | 36 per Dozen

Individual Bags of Popcorn | 3.5 per Bag
Individual Bags of Trail Mix | 3 per Bag

Cliff Bars | 4 Per Bar

A F T E R N O O N
S N A C K S

For 1 Hour

Assorted Sodas | 4 per Person
Regular & Decaff Coffee and Selection of Herbal Teas | 6.5 per Person 

R E F R E S H M E N T S

Assorted Sodas, Regular & Decaff Coffee and Selection of Herbal Teas &
Bottled Water

1/2 Day | 12
Full Day | 16

A L L  D A Y
R E F R E S H M E N T S

9

A B O V E  P R I C E S  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X



10

2 0 2 6  C O N C O R D V I L L E
C O N F E R E N C E  S E R V I C E S

- - A  L A  C A R T E - -
A L L  L U N C H  B U F F E T S  B E L O W  R E Q U I R E  A  M I N I I M U M  O F  _ _ _ _ _

U N D E R  _ _ _ _  $  

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

" T H E  S A L A D  B O W L "
B U F F E T  |  3 0

A  L A  C A R T E  L U N C H  

Chef's Soup du Jour

Salad
Bowls of: Mixed Greens, Arugula, Chopped Romaine

Toppings: Tomatoes, Onions, Grilled Vegetables, Herbed Croutons, Roasted Peppers, Feta Cheese, Parmesan
Cheese, Cheddar Cheese

Proteins: Grilled Shrimp, Grilled Chicken Breast, and Marinated Flank Steak
Balsamic, Caesar & Poppy Seed Dressings 

Freshly Baked Rolls & Butter
Seasonal Sliced Fresh Fruit and Berries

Assorted Baked Cookies

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

C E N T R E V I L L E
B U F F E T  |  3 3

Freshly Made Soup of the Day
Pasta Salad, Deli Style Potato Salad & Broccoli Slaw

Individual Bags of Potato Chips

An Array of Domestic Meats and Cheeses:
Thinly Sliced Roast Beef, Roasted Turkey Breast, Country

Ham, Swiss, Provolone, and American Cheeses
Lettuce, Beefsteak Tomatoes, Sweet Onions, 

Olives & Pickle Spears
Mayonnaise, Mustard, Horseradish, and 6-Inch Italian Rolls

Chocolate Mousse

Available Wednesdays- Saturdays  
Minimum 15 Guests - Maximum 25 Guests

Order off of our A La Carte Lunch Menu the Day of your Event
*For More Efficient and Speedier Lunch Service, Orders can be Pre Selected

ahead of time- Please ask your sales Manger for most current A a Carte menu*  



2 0 2 6  C O N C O R D V I L L E
C O N F E R E N C E  S E R V I C E S

- - A  L A  C A R T E - -
 

11

D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

C H I C K - F I L - A  
B O X E D  L U N C H

B O X E D  L U N C H E S  |  2 2  

6-11 Guests $ 30.00   | 12 or More guests $28.0 0

Original Chick-Fil-A Sandwich (Salads Available upon Request for Vegetarian Guests) 
Original Flavored Waffle Cut Potato Chips

Fresh Fruit Cup
Caesar Salad 

Chick-Fil-A Sauce 
Chocolate Chunk Cookie

Substitute- Chocolate Chuck Brownie instead of Cookie- Additional 1.00pp++
Chick-Fil-A Iced Tea and Lemonade 

All Box Lunches Include:
Pasta Salad, Pickle Chips, Potato Chips, 

Cookie and Bottled Water
 Choice of Le Bus Brioche Buns or Wraps

Served with Lettuce, Onion & Tomato

Ham and Swiss Cheese with Brown Mustard
Turkey and Provolone Cheese with Mayo

Chicken Salad with American Cheese
Sliced Roast Beef with Cheddar Cheese & Horseradish Aioli

Tuna with American Cheese

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

W A W A  
L U N C H

6-11 Guests $32.00 | 12 or More guests $30.00

WAWA’s Assorted Sandwiches with Assorted Condiments 
Potato Chips
Soup Du Jour
Caesar Salad
Fresh Fruit

Cookies and Brownies
Assorted Soft Drinks 



2 0 2 6  C O N C O R D V I L L E  M E E T I N G
B U F F E T S

- - A  L A  C A R T E - -
A L L  L U N C H  B U F F E T S  B E L O W  R E Q U I R E  A  M I N I I M U M  O F  3 5

3 0 - 3 4  G U E S T S .  A D D I T O N A L  $ 2 . 0 0 P P  U P C H A R G E  A N D  $ 1 2 5 . 0 0  S T A F F I N G  F E E  A P P L Y
U N D E R  3 0  G U E S T S ,  A D D I T I O N A L  P E R  P E R S O N  P R C I N G  M A Y  A P P L Y ,  P L E A S E  A S K  Y O U R  S A L E S  M A N A G E R
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D U E  T O  F L U C T U A T I N G  M A R K E T  C O N D I T I O N S  A L L  E N T R E E  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .

All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea 

T U S C A N Y  B U F F E T |  3 6

House Made Escarole Soup with Meatballs
Caesar Salad

Mozzarella & Tomato Salad
Fresh Garlic Bread

Meatballs & Sweet Italian Sausage
Chicken Parmigiana or Chicken Piccata

Rustic Tortellini or Penne with Red Basil Sauce 
(Select Lobster Ravioli | 3 Additional Per Person)

Chocolate Chip Italian Cannoli's & Tiramisu

P H I L A D E L P H I A  B U F F E T  |  3 6

Caesar Salad
Crispy French Fries with Ketchup

Philadelphia Baked Rolls

Philly's Original Beef Cheesesteaks
Italian Roast Pulled Pork with Broccoli Rabe
 Provolone Cheese, and Roasted Red Peppers

Philly-Made Sweet Italian Sausage topped with
Roasted Sweet Pepper and Pomodoro Sauce

Fresh Baked Cookies and Brownies

B R A N D Y W I N E  B U F F E T  |  3 6

Caesar Salad
Country Potato Salad

Macaroni Salad

10oz. Char-Grilled Hamburgers with Le Bus Brioche Rolls
All Beef 1/4lb Hot Dogs with Buns

Southwest BBQ Chicken Breast
Lettuce, Beefsteak Tomato, Sliced Onion, Sliced Cheese

and Pickle Spears
Ketchup, Mustard, and Mayonnaise

Fresh Baked Cookies and Brownies

A B O V E  P R I C E S  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X
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A B O V E  P R I C E S  S U B J E C T  T O  A  2 2 %  S E R V I C E  C H A R G E  A N D  6 %  S A L E S  T A X

2  E N T R É E S  |  3 3       3  E N T R É E S  |  3 8       4  E N T R É E S  |  4 3  

C H O I C E  O F  S O U P  O R  S A L A D
S E L E C T  B O T H  F O R  A D D I T I O N A L  |  4

Arcadian Mix Salad

Romaine and Arcadian blend topped with
tomato, onion, sweet peppers, black olives,

croutons and cucumbers served with a
balsamic vinaigrette dressing 

Caesar Salad

Blend of heart of romaine and iceberg lettuce,
shaved asiago cheese, toasted garlic croutons

and tossed in a creamy Caesar dressing. 

Chef's Soup du Jour

E N T R É E  S E L E C T I O N S

S T A R C H  ( S E L E C T  1 )  V E G E T A B L E S  ( S E L E C T  1 )  
Parmesan Roasted Yukon Gold Potatoes

Garlic Mashed Potatoes
Rice Pilaf

Grilled Asparagus with Roasted Red Peppers and Finished
with Tarragon Butter | Add 2 Per Person 

Steamed Fresh Medley of Seasonal Vegetables
Haricot Verts Finished with Pine Nuts & Shredded Carrots

Freshly Baked Rolls & Butter 
Assorted Mini Desserts

Freshly Brewed Regular & Decaf Coffee 
 Herbal Tea & Iced Tea 

Chicken Piccata - Lemon, white wine, and capers cream
sauce

Chicken Mediterranean - Sautéed spinach, red peppers,
and feta cheese, with balsamic reduction and basil saffron
cream sauce

Chicken Parmigiana - Tomato sauce, parmesan cheese

Chicken Marsala - Kennett Square mushroom demi glaze

Chicken Saltimbocca - Prosciutto, spinach, roasted
peppers, and smoked mozzarella in a marsala demi glaze

Pecan Crusted Chicken - Apple cider glaze 

Glazed Salmon- Sesame teriyaki glaze

Pulled Pork -Broccoli rabe
Eggplant Parmigiana- Tomato sauce, parmesan cheese

Penne Pasta - Fresh red basil sauce 

Rustic Tortellini - Cheese tortellini with a sundried
tomato pesto cream sauce

Fillet of Flounder or Salmon - Lemon butter sauce

Concordville Inn Famous Fried Crab Cakes - Cocktail
and tartar sauce | Additional market price per person

Concordville Inn Classic Broiled Crab Cakes - Cocktail
and tartar sauce | Additional market price per person

Mini Stuffed Flounders - Herb compound butter and
crab imperial | Additional 6 per person

Virginia Baked Ham - Pineapple black cheery glaze'

Roast Turkey Breast- Veloute sauce and sundried
cranberry relish
Choice Top Roast Sirloin- Provolone and beef au jus

Roast Pork Loin- Provolone, roasted peppers, pork au
jus
Portobello Napoleon- Portobello cap, stuffed with
sauteed spinach, roasted red peppers, sharp provolone
cheese, and finished with a balsamic reduction

L O N G W O O D  B U F F E T


	CONCORDVILLE
	EVENT CENTER
	2026 MEETING PACKAGE 6-150 Guests
	GPS ADDRESS:
	Concordville Event Center 675 Conchester Highway Glen Mills, PA 19342
	Mailing Address: P.O BOX 607 Concordville, PA 19331
	---610 358 9400---
	*AS OF JULY 1ST 2023, CONCORDVILLE INN HAS MOVED  BANQUET SERVICES & BAR AND GRILLE TO THE  BEST WESTERN PLUS CONCORDVILLE HOTEL,  LOCATED ADJACENT TO THE OLD CONCORDVILLE INN*
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	2026 CONCORDVILLE CONFERENCE ROOM & EQUIPMENT RENTAL
	HOTEL
	Alexander Ballroom | Starting at 595 Dilworthtown Board Room | 250
	Longwood Room: 275 Lenape Room | 275 Thornbury Room | 375 Break Out Rooms | Starting at 200
	ABOVE PRICES ARE FOR STANDARD SET UPS WITH FOOD AND BEVARAGE SERVICE FOR A FULL DAY MEETING BETWEEN THE HOURS OF 7AM - 5PM. IF LIMITED OR NO FOOD OR BEVERAGE SERVICE IS ORDERED, A SURCHARGE WLL BE ADDED. PLEASE CONTACT THE SALES OFFICE- CONFERENCE ROOM RENTALS ARE BASED ON THE TYPE OF FUNCTION AND ROOM SET UP REQUIREMENTS. ALL ROOM RENTAL FEES AND AUDIO VISUAL EQUIPTIMENT ARE SUBJECT TO A 22% SERVICE CHARGE AND 6% SALES TAX


	HOTEL
	Small Screen 6' x 6' | 25 Medium Screen 8' x 8' | 35  Large Screen 9' x 12' | MP  Digital Projector | 125  Polycom Speaker Phone | 65  Executive Podium | No Charge

	SOUND SYSTEMS
	TWO SPEAKERS & MICROPHONE | 150 FOR SMALL MEETING ROOMS
	150w Amplifier and Two Speakers Wireless Microphone

	ALL LARGE EVENTS AND MEETINGS  SEE SALES FOR PRICING


	2026 CONCORDVILLE CONFERENCE SERVICE PACKAGE
	65 PER PERSON + ROOM RENTAL
	THE ROCKWOOD
	Sliced & Whole Fresh Fruit Display Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves and Butter Selection of Assorted Chilled Bottled Juices Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Coffee Service Includes a Selection of Flavored Creamers and Half & Half Assorted Soft Drinks and Bottled Water

	MID-MORNING BREAK
	Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water

	LUNCH BUFFET
	Select a Lunch Buffet From Pages 5-7 (Additional Per Person Price for Some Menus May Apply)  Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water

	AFTERNOON BREAK
	Choose One: Freshly Baked Cookies or Philly Soft Pretzels Add Fresh Fruit | 4.5 Per Person
	Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water


	2026 CONCORDVILLE EXECUTIVE CONFERENCE SERVICE PACKAGE
	85 PER PERSON + ROOM RENTAL FEE
	THE NEMOURS
	Sliced & Whole Fresh Fruit Display Pastry Chef's Fresh Selection of Baked Goods Fresh Bagels with Toaster, Cream Cheese, Fresh Fruit Preserves and Butter Selection of Fruit Yogurts Assorted Granola Bars Selection of Assorted Chilled Bottled Juices Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Coffee Service Includes a Selection of Flavored Creamers and Half & Half Assorted Soft Drinks and Bottled Water

	MID- MORNING BREAK
	Select One Themed Break (Included) on Page 4
	Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water

	LUNCH BUFFET
	Select a Lunch Buffet From Pages 5 or 6 (Additional Per Person Price for Some Menus May Apply)  Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water

	AFTERNOON BREAK
	Select One Themed Break (Included) on Page 4
	Freshly Brewed Coffee and Decaf Coffee Assorted Herbal Teas Assorted Soft Drinks and Bottled Water


	2026 CONCORDVILLE MORNING AND AFTERNOON THEMED BREAKS
	MORNING THEME BREAK
	THE ROCKWOOD 15 PER PERSON
	THE NEMOURS 20 PER PERSON
	MID- MORNING BREAK
	ENERGY BREAK   7 PER PERSON
	AS THE COOKIE CRUMBLES   7 PER PERSON
	THE PARFAIT  7 PER PERSON

	AFTERNOON BREAK
	MEETING & A MOVIE   10 PER PERSON
	PHILLY BREAK   10 PER PERSON
	ADD FRESH SLICED FRUIT 4.5 PER PERSON
	TWO O'CLOCK REFRESHER   10 PER PERSON
	THE ENERGY BOOST  11 PER PERSON
	ADD SODAS 3.5 PER PERSON
	BREAKS ARE BASED ON ONE HOUR - MINIMUM 15 GUESTS ALL PRICES ARE SUBJECT TO A 22% SERVICE CHARGE AND 6% SALES TAX



	2026 CONCORDVILLE MEETING PACKAGE BUFFET OPTIONS
	CENTREVILLE BUFFET
	Freshly Made Soup of the Day Pasta Salad, Deli Style Potato Salad & Broccoli Slaw Individual Bags of Potato Chips
	An Array of Domestic Meats and Cheeses: Thinly Sliced Roast Beef, Roasted Turkey Breast, Country Ham, Swiss, Provolone, and American Cheeses Lettuce, Beefsteak Tomatoes, Sweet Onions,  Olives & Pickle Spears Mayonnaise, Mustard, Horseradish, and 6-Inch Italian Rolls
	Chocolate Mousse

	"THE SALAD BOWL" BUFFET
	Chef's Soup du Jour
	Salad Bowls of: Mixed Greens, Arugula, Chopped Romaine Toppings: Tomatoes, Onions, Grilled Vegetables, Herbed Croutons, Roasted Peppers, Feta Cheese, Parmesan Cheese, Cheddar Cheese Proteins: Grilled Shrimp, Grilled Chicken Breast, and Marinated Flank Steak Balsamic, Caesar & Poppy Seed Dressings  Freshly Baked Rolls & Butter Seasonal Sliced Fresh Fruit and Berries Assorted Baked Cookies
	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea


	2026 CONCORDVILLE MEETING PACKAGE BUFFET OPTIONS
	BOXED LUNCHES
	All Box Lunches Include: Pasta Salad, Pickle Chips, Potato Chips,  Cookie and Bottled Water  Choice of Le Bus Brioche Buns or Wraps Served with Lettuce, Onion & Tomato
	Ham and Swiss Cheese with Brown Mustard Turkey and Provolone Cheese with Mayo Chicken Salad with American Cheese Sliced Roast Beef with Cheddar Cheese & Horseradish Aioli Tuna with American Cheese

	CHICK-FIL-A  BOXED LUNCH
	Minimum 10 Guests
	Original Chick-Fil-A Sandwich (Salads Available upon Request for Vegetarian Guests)  Original Flavored Waffle Cut Potato Chips Fresh Fruit Cup Caesar Salad  Chick-Fil-A Sauce  Chocolate Chunk Cookie Substitute- Chocolate Chuck Brownie instead of Cookie- Additional 1.00pp++ Chick-Fil-A Iced Tea and Lemonade

	WAWA  LUNCH
	Minimum 10 Guests
	WAWA’s Assorted Sandwiches with Assorted Condiments  Potato Chips Soup Du Jour Caesar Salad Fresh Fruit Cookies and Brownies Assorted Soft Drinks
	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea


	2026 CONCORDVILLE MEETING PACKAGE BUFFET OPTIONS
	TUSCANY BUFFET ADDITIONAL $4PP
	House Made Escarole Soup with Meatballs Caesar Salad Mozzarella & Tomato Salad Fresh Garlic Bread
	Meatballs & Sweet Italian Sausage Chicken Parmigiana or Chicken Piccata Rustic Tortellini or Penne with Red Basil Sauce  (Select Lobster Ravioli | 3 Additional Per Person)
	Chocolate Chip Italian Cannoli's & Tiramisu
	BRANDYWINE BUFFET ADDITIONAL $3PP
	Caesar Salad Country Potato Salad Macaroni Salad
	10oz. Char-Grilled Hamburgers with Le Bus Brioche Rolls All Beef 1/4lb Hot Dogs with Buns Southwest BBQ Chicken Breast Lettuce, Beefsteak Tomato, Sliced Onion, Sliced Cheese and Pickle Spears Ketchup, Mustard, and Mayonnaise
	Fresh Baked Cookies and Brownies

	PHILADELPHIA BUFFET ADDITIONAL $3PP
	Caesar Salad Crispy French Fries with Ketchup Philadelphia Baked Rolls
	Philly's Original Beef Cheesesteaks Italian Roast Pulled Pork with Broccoli Rabe Provolone Cheese, and Roasted Red Peppers Philly-Made Sweet Italian Sausage topped with Roasted Sweet Pepper and Pomodoro Sauce
	Fresh Baked Cookies and Brownies
	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea


	2026 CONCORDVILLE MEETING PACKAGE BUFFET OPTIONS
	LONGWOOD BUFFET
	Arcadian Mix Salad
	Chef's Soup du Jour
	Caesar Salad


	ENTREE SELECTIONS --SELECT 2 FOR CONFERENCE PACKAGE--  --SELECT 3 FOR EXECUTIVE CONFERENCE PACKAGE--
	Chicken Piccata - Lemon, white wine, and capers cream sauce
	Chicken Mediterranean - Sautéed spinach, red peppers, and feta cheese, with balsamic reduction and basil saffron cream sauce
	Chicken Parmigiana - Tomato sauce, parmesan cheese
	Chicken Marsala - Kennett Square mushroom demi glaze
	Chicken Saltimbocca - Prosciutto, spinach, roasted peppers, and smoked mozzarella in a marsala demi glaze
	Pecan Crusted Chicken - Apple cider glaze
	Glazed Salmon- Sesame teriyaki glaze
	Pulled Pork -Broccoli rabe Eggplant Parmigiana- Tomato sauce, parmesan cheese
	Penne Pasta - Fresh red basil sauce
	Rustic Tortellini - Cheese tortellini with a sundried tomato pesto cream sauce
	Fillet of Flounder or Salmon - Lemon butter sauce
	Concordville Inn Famous Fried Crab Cakes - Cocktail and tartar sauce | Additional market price per person
	Concordville Inn Classic Broiled Crab Cakes - Cocktail and tartar sauce | Additional market price per person
	Mini Stuffed Flounders - Herb compound butter and crab imperial | Additional 6 per person
	Virginia Baked Ham - Pineapple black cheery glaze'
	Roast Turkey Breast- Veloute sauce and sundried cranberry relish Choice Top Roast Sirloin- Provolone and beef au jus
	Roast Pork Loin- Provolone, roasted peppers, pork au jus Portobello Napoleon- Portobello cap, stuffed with sauteed spinach, roasted red peppers, sharp provolone cheese, and finished with a balsamic reduction

	STARCH (SELECT 1)
	Parmesan Roasted Yukon Gold Potatoes Garlic Mashed Potatoes Rice Pilaf

	VEGETABLES (SELECT 1)
	Grilled Asparagus with Roasted Red Peppers and Finished with Tarragon Butter | Add 2 Per Person  Steamed Fresh Medley of Seasonal Vegetables Haricot Verts Finished with Pine Nuts & Shredded Carrots
	Freshly Baked Rolls & Butter  Assorted Mini Desserts Freshly Brewed Regular & Decaf Coffee   Herbal Tea & Iced Tea


	2026 CONCORDVILLE CONFERENCE SERVICES --A LA CARTE--
	MORNING SNACKS
	Seasonal Sliced Fruit and Berries | 5.5 per Person Assorted Whole Fruit | 3 per Piece Apples, Bananas, Oranges & Seasonal Offerings  Individual Yogurt Cups | 5.5 per Piece Cinnamon Buns with Icing | 48 per Dozen Assorted Bagels with Plain and Light Cream Cheese and Butter | 48 per Dozen Large Assorted Muffins | 48 per Dozen Fresh Baked Scones | 42 per Dozen

	AFTERNOON SNACKS
	Assorted Cookies | 42 per Two Dozen Chocolate Chip, Oatmeal Raisin, Peanut Butter, Double Chocolate Chip & Macadamia Nut Ballpark Style Soft Pretzels with Yellow and Spicy Mustards | 80 per 25 Pretzels Fudge Brownies | 36 per Dozen Individual Bags of Popcorn | 3.5 per Bag Individual Bags of Trail Mix | 3 per Bag Cliff Bars | 4 Per Bar

	REFRESHMENTS
	For 1 Hour
	Assorted Sodas | 4 per Person Regular & Decaff Coffee and Selection of Herbal Teas | 6.5 per Person

	ALL DAY REFRESHMENTS
	Assorted Sodas, Regular & Decaff Coffee and Selection of Herbal Teas & Bottled Water 1/2 Day | 12 Full Day | 16

	2026 CONCORDVILLE CONFERENCE SERVICES --A LA CARTE-- ALL LUNCH BUFFETS BELOW REQUIRE A MINIIMUM OF _____ UNDER ____ $

	A LA CARTE LUNCH
	Available Wednesdays- Saturdays   Minimum 15 Guests - Maximum 25 Guests
	Order off of our A La Carte Lunch Menu the Day of your Event *For More Efficient and Speedier Lunch Service, Orders can be Pre Selected ahead of time- Please ask your sales Manger for most current A a Carte menu*

	CENTREVILLE BUFFET | 33
	Freshly Made Soup of the Day Pasta Salad, Deli Style Potato Salad & Broccoli Slaw Individual Bags of Potato Chips
	An Array of Domestic Meats and Cheeses: Thinly Sliced Roast Beef, Roasted Turkey Breast, Country Ham, Swiss, Provolone, and American Cheeses Lettuce, Beefsteak Tomatoes, Sweet Onions,  Olives & Pickle Spears Mayonnaise, Mustard, Horseradish, and 6-Inch Italian Rolls
	Chocolate Mousse

	"THE SALAD BOWL" BUFFET | 30
	Chef's Soup du Jour
	Salad Bowls of: Mixed Greens, Arugula, Chopped Romaine Toppings: Tomatoes, Onions, Grilled Vegetables, Herbed Croutons, Roasted Peppers, Feta Cheese, Parmesan Cheese, Cheddar Cheese Proteins: Grilled Shrimp, Grilled Chicken Breast, and Marinated Flank Steak Balsamic, Caesar & Poppy Seed Dressings  Freshly Baked Rolls & Butter Seasonal Sliced Fresh Fruit and Berries Assorted Baked Cookies
	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea

	2026 CONCORDVILLE CONFERENCE SERVICES --A LA CARTE--
	BOXED LUNCHES | 22
	All Box Lunches Include: Pasta Salad, Pickle Chips, Potato Chips,  Cookie and Bottled Water  Choice of Le Bus Brioche Buns or Wraps Served with Lettuce, Onion & Tomato
	Ham and Swiss Cheese with Brown Mustard Turkey and Provolone Cheese with Mayo Chicken Salad with American Cheese Sliced Roast Beef with Cheddar Cheese & Horseradish Aioli Tuna with American Cheese

	CHICK-FIL-A  BOXED LUNCH
	6-11 Guests $ 30.00   | 12 or More guests $28.0 0
	Original Chick-Fil-A Sandwich (Salads Available upon Request for Vegetarian Guests)  Original Flavored Waffle Cut Potato Chips Fresh Fruit Cup Caesar Salad  Chick-Fil-A Sauce  Chocolate Chunk Cookie Substitute- Chocolate Chuck Brownie instead of Cookie- Additional 1.00pp++ Chick-Fil-A Iced Tea and Lemonade

	WAWA  LUNCH
	6-11 Guests $32.00 | 12 or More guests $30.00
	WAWA’s Assorted Sandwiches with Assorted Condiments  Potato Chips Soup Du Jour Caesar Salad Fresh Fruit Cookies and Brownies Assorted Soft Drinks
	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea
	2026 CONCORDVILLE MEETING BUFFETS --A LA CARTE-- ALL LUNCH BUFFETS BELOW REQUIRE A MINIIMUM OF 35 30-34 GUESTS. ADDITONAL $2.00PP UPCHARGE AND $125.00 STAFFING FEE APPLY UNDER 30 GUESTS, ADDITIONAL PER PERSON PRCING MAY APPLY, PLEASE ASK YOUR SALES MANAGER



	TUSCANY BUFFET| 36
	House Made Escarole Soup with Meatballs Caesar Salad Mozzarella & Tomato Salad Fresh Garlic Bread
	Meatballs & Sweet Italian Sausage Chicken Parmigiana or Chicken Piccata Rustic Tortellini or Penne with Red Basil Sauce  (Select Lobster Ravioli | 3 Additional Per Person)
	Chocolate Chip Italian Cannoli's & Tiramisu

	BRANDYWINE BUFFET | 36
	Caesar Salad Country Potato Salad Macaroni Salad
	10oz. Char-Grilled Hamburgers with Le Bus Brioche Rolls All Beef 1/4lb Hot Dogs with Buns Southwest BBQ Chicken Breast Lettuce, Beefsteak Tomato, Sliced Onion, Sliced Cheese and Pickle Spears Ketchup, Mustard, and Mayonnaise
	Fresh Baked Cookies and Brownies

	PHILADELPHIA BUFFET | 36
	Caesar Salad Crispy French Fries with Ketchup Philadelphia Baked Rolls
	Philly's Original Beef Cheesesteaks Italian Roast Pulled Pork with Broccoli Rabe  Provolone Cheese, and Roasted Red Peppers Philly-Made Sweet Italian Sausage topped with Roasted Sweet Pepper and Pomodoro Sauce
	Fresh Baked Cookies and Brownies
	ABOVE PRICES SUBJECT TO A 22% SERVICE CHARGE AND 6% SALES TAX

	All Buffets come with Freshly Brewed Regular Coffee, Decaf Coffee, Herbal Tea & Iced Tea

	LONGWOOD BUFFET
	2 ENTRÉES | 33      3 ENTRÉES | 38      4 ENTRÉES | 43
	CHOICE OF SOUP OR SALAD SELECT BOTH FOR ADDITIONAL | 4
	Arcadian Mix Salad
	Chef's Soup du Jour
	Caesar Salad


	ENTRÉE SELECTIONS
	Chicken Piccata - Lemon, white wine, and capers cream sauce
	Chicken Mediterranean - Sautéed spinach, red peppers, and feta cheese, with balsamic reduction and basil saffron cream sauce
	Chicken Parmigiana - Tomato sauce, parmesan cheese
	Chicken Marsala - Kennett Square mushroom demi glaze
	Chicken Saltimbocca - Prosciutto, spinach, roasted peppers, and smoked mozzarella in a marsala demi glaze
	Pecan Crusted Chicken - Apple cider glaze
	Glazed Salmon- Sesame teriyaki glaze
	Pulled Pork -Broccoli rabe Eggplant Parmigiana- Tomato sauce, parmesan cheese
	Penne Pasta - Fresh red basil sauce
	Rustic Tortellini - Cheese tortellini with a sundried tomato pesto cream sauce
	Fillet of Flounder or Salmon - Lemon butter sauce
	Concordville Inn Famous Fried Crab Cakes - Cocktail and tartar sauce | Additional market price per person
	Concordville Inn Classic Broiled Crab Cakes - Cocktail and tartar sauce | Additional market price per person
	Mini Stuffed Flounders - Herb compound butter and crab imperial | Additional 6 per person
	Virginia Baked Ham - Pineapple black cheery glaze'
	Roast Turkey Breast- Veloute sauce and sundried cranberry relish Choice Top Roast Sirloin- Provolone and beef au jus
	Roast Pork Loin- Provolone, roasted peppers, pork au jus Portobello Napoleon- Portobello cap, stuffed with sauteed spinach, roasted red peppers, sharp provolone cheese, and finished with a balsamic reduction

	STARCH (SELECT 1)
	Parmesan Roasted Yukon Gold Potatoes Garlic Mashed Potatoes Rice Pilaf

	VEGETABLES (SELECT 1)
	Grilled Asparagus with Roasted Red Peppers and Finished with Tarragon Butter | Add 2 Per Person  Steamed Fresh Medley of Seasonal Vegetables Haricot Verts Finished with Pine Nuts & Shredded Carrots
	Freshly Baked Rolls & Butter  Assorted Mini Desserts Freshly Brewed Regular & Decaf Coffee   Herbal Tea & Iced Tea
	ABOVE PRICES SUBJECT TO A 22% SERVICE CHARGE AND 6% SALES TAX



