5 Hour Reception

Buffet Dinner
Floor Length Linens with choice of colored napkins
Stationary Coffee and Tea Service

Use of facility and course for engagement &
“Save the Date” photos

Let us customize your menu to make your wedding
delicious & memorable

Cash, check, Visa & Mastercard accepted payment options.
Please note there is a 5% service charge for credit card payment.

Pearl’s at Macoby Run Golf Course
5275 McLean Station Road Green Lane, PA 18054
215-541-0161 ~ www.macobyrun.com
Sheila Hersh-Schaffer ~ Owner/Manager ~ email: proshop@macobyrun.com



~ Hors Do

SUVIES

Elegant display of cheeses, assorted
crackers, dips, fresh crudités
and seasonal fruit.

Assorted Hummus, Olives & Pitas
Cocktail Franks with Dipping Sauces
Mushroom Caps stuffed w/
Sausage & Parmesan
Sesame Chicken with Dipping Sauces
Vegetable Egg Rolls with Dipping Sauces

Deluxe Hors d’oeuvres

Cheddar Delight Puff Pastry
Pierogies w/ onions
Swedish, ltalian and BBQ Bourbon
Meatballs
Fresh Bruschetta
Marinated Mozzarella Cigilene on
Baguettes

— additional fee

Shrimp Coc

ktail

Scallops Wrapped in Bacon

Spanakop

ita

Asiago Cheese and Asparagus

Mini Reub

ens

Mushroom Caps stuffed with Crabmeat

Roast Beef & Gruye

re Baguettes

Grilled Seasonal Vegetables
Mashed Potato Bar
Ravioli Bar

Starches
Red Mashed Potatoes
Rice Pilaf
Roasted Red Potatoes
Scalloped Potatoes
Penne Marinara
Baked Potato
Tortellini Alfredo
Mini Pierogi Bruschetta Salad

Vegetables
Roasted Broccoli & Cauliflower

Green Bean Almondine
Buttered Corn
Glazed Carrots
Cucumber & Tomato Salad
Roasted Cinnamon & Maple Butternut
Squash



Center of the Plate Selections

Chicken
Chicken Bruschetta
Breast of chicken topped with fresh bruschetta
and shredded mozzarella cheese

Chicken Hunter
Breast of Chicken served in a white wine,
mushrooms, tomatoes and thyme sauce

Dijon Chicken
Breast of chicken served in a Dijon sauce with
white wine and mushrooms

Honey Lime Chicken
Our classic breast of chicken served with
caramelized onions in a honey lime sauce

Chicken Romano
Breast of Chicken sautéed in white wine,
prosciutto, sun-dried tomatoes and herbs,
topped with provolone cheese

Chicken Marsala
Breast of Chicken with mushrooms in a classic
Marsala sauce

Chicken Piccata
Breast of Chicken in a lemon butter caper sauce

Mango Chicken
Breast of Chicken with mango salsa

Vegetarian
Baked Manicotti Crepes

Crepes stuffed with seasoned ricotta cheese then
smothered with marinara and mozzarella
cheese

Garden Penne
Sautéed fresh vegetables tossed with pasta in a
light cream sauce

Beef
Delmonico
Classic Delmonico cut topped with a demi glaze

Madeira Strip Steak
NY strip topped with mushrooms

Beef Tenderloin & Prime Rib Carving Station

Pork
Apple Barrel Pork Loin
Boneless pork loin topped with apples in an
apple & Bourbon sauce

Bourbon Pork Loin
Boneless pork loin brushed with a
Sweet Bourbon barbeque glaze

Pork Marsala
Boneless pork loin sautéed with mushrooms
then topped with a classic Marsala sauce

Pork Loin Dijon
Boneless pork loin brushed with a
sweet Dijon sauce

Seafood
Cajun Tilapia
Boldly seasoned filet of tilapia

Flounder Piccata
Flounder filets covered in a
lemon butter caper sauce.

Crilled Salmon
Filet of salmon drizzled in a Dijon dill sauce

Mahi Mahi
Lightly seasoned filet, chargrilled and topped
with a citrus herb butter



House Smoked Menu

Entrees Homemade Sides
Pulled Pork Macaroni & Cheese ~ Settler’s Beans
Pulled Chicken Pickled Cabbage ~ Macaroni Salad
Beef Brisket Coleslaw ~ Applesauce
Chicken Thighs Honey Cornbread
Roasted Potatoes
Salmon Corn on the Cob

Bar Packages

4 Hour House Open Bar

All bar packages come with premium mixers
Pearl’s

Beer (choose one) - Lager, Miller Lite, Bud Light, Coors Light, Budweiser on draft

Wine (choose two) - Chardonnay, Merlot, Moscato or Pearl’s Sangria

The Ruby

Beer (choose two) - Lager, Miller Lite, Bud Light, Coors Light, Budweiser, Labatt on draft
Wine (choose two) - Pinot Grigio, Chardonnay, Moscato, Merlot, Cabernet Sauvignon, Riesling or Pearl’s Sangria

Liquor- Faber Vodka, Rum & Gin, Captain Morgan, Seagrams 7

The Diamond

Beer (choose two) - Lager, Miller Lite, Bud Light, Coors Light, Budweiser, Labatt, Stella Artois on draft
Wine (choose two) - Pinot Grigio, Chardonnay, Merlot, Cabernet Sauvignon, Moscato or Pearl’s Sangria
Liquor - includes the following liquors in addition to The Ruby:

Tito’s, Tanqueray, Jack Daniels, Crown Royal, Jameson, Dewars, Baileys, Kahlua

Signature cocktail with Faber flavored vodkas



