
Platters Served at Room Temp Quan. Unit Cost/Unit Total

Mango Salsa (v, gf, df) 1.5 Pint $22.99 $34.49

     - with Tostada Triangles (v) 5.25 Doz Pieces $8.99 $47.20

Asparagus/Asiago Pastry (v) 4.25 Dozen $23.99 $101.96

Poached Salmon w/ Chef's Garnish (gf, df) 50 4 oz portions $8.99 $449.50

Grilled Chicken - thin sliced (or other chicken) (gf, df) 50 4 oz portions $6.99 $349.50

     - with goat cheese (v, gf) 50 half oz. portions $1.99 $99.50

     - with fig & olive relish (v, gf, df) 1 Jar $12.99 $12.99

Grilled Vegetables & Grilled Baby Bellos (v, gf, df) 8 Qts. $16.99 $135.92

   w/ Hummus & Tatziki (v, gf, df)/(v, gf) 2 Pint $22.99 $45.98

Salad

Caesar Salad AND Mixed Greens w/ Vinaigrette (v,gf) 3 Gallon $29.99 $89.97

Sesame Noodles (v, df) 6 Qts $13.99 $83.94

Fiesta Black Bean Salad (v, gf, df) 3 Qts $15.50 $46.50

Marinated Mushrooms (v, trace gluten, df) 3 Qts $17.99 $53.97

Baked Goods
Baguette -Sliced Into Eighths 8 Baguettes $7.99 $63.92

Sweets

Assorted Dessert Bar Quarters (v)+N 5 Dozen $14.99 $74.95

House-Made Coconut Macaroons (v, gf) 3.25 Dozen $14.99 $48.72

Chocolate Dipped Strawberries (v, gf) 4.25 Dozen $23.99 $101.96

Service - Delivery (Local) $33.00

Premium Platters (recyclable) 7 each $7.50 $52.50

Extra Large Salad Bowl (clear/recyclable) 3 each $5.99 $17.97

Salad Bowls (clear/recyclable) 10 each $0.99 $9.90

Serving Utensils (clear/recyclable) 24 each $0.75 $18.00
Subtotal: $1,972.33

Per Person Cost: $39.45

Hot Entrées Quan. Unit Cost/Unit Total

Shawarma Chicken ( or sub BBQ Brisket or Pulled Pork; or other protein entrée) 50 4 oz. (half) portions - cut in 2 oz portions $6.99 $349.50

Fresh Tomato/Basil/Garlic Linguine (v,gf,df)(vegan) 8 Qts $17.99 $143.92

(or sub Mac & Cheese, Pasta Fagiole, or other pasta/potato dish)

Platters Served at Room Temp

Salmon (Poached, House Smoked, Sesame) (gf, df) 50 4 oz portions $8.99 $449.50

    -with Chef's Garnish

Salad

Mixed Greens w/ Balsamic Vinaigrette (v, gf, df) 3 Gallon $29.99 $89.97

Herbed Potato Salad (v, gf, df) 4 Qts. $13.99 $55.96

Smoked Mozzarella Pasta Salad (v) 3 Qts. $17.99 $53.97

Sesame Asparagus (v, df) 4 Qts $17.99 $71.96

Chef's Seasonal Quinoa (v, gf, df) 3 Qts. $17.99 $53.97

Baked Goods

Parkerhouse Rolls, sliced 8.5 Dozen $8.99 $76.42

Sweets

Fresh Baked Chocolate Chip Cookies 6 Dozen $11.99 $71.94

Assorted Dessert Bar Quarters (v)+N 6.5 Dozen $14.99 $97.44

Fresh Grapes (v, gf, df) 25 1 oz portions $0.55 $13.75

Service - Delivery (Local) $33.00

Premium Platters & Salad Bowls (recyclable) 3 each $7.50 $22.50

Extra Large Salad Bowl (clear/recyclable) 3 each $5.99 $17.97

Salad Bowls (clear/recyclable) 8 each $0.99 $7.92

Serving Utensils (clear/recyclable) 24 each $0.75 $18.00

(Heating equipment provided by host) Subtotal: $1,627.68

Per Person Cost: $32.55

An easy menu with lots of flavor - sure to impress!  Works well with disposables or dress it up with china and glassware

2023 SAMPLE MENUS - Upscale Casual / Wine Country Style Meal

See more menu selections on our A La Carte Menu.

HARRISON'S EAT WELL CATERING
814-237-4422

Below are two menus that may work for your group.  Since each group has unique needs, we can mix & match or substitue items to best fit your group. 

SAMPLE MENU #2: Upscale Casual Dinner for 50 - includes 2 Hot Items

SAMPLE MENU #1:  Wine Country Dinner for 50 - with Delivery/ Dropoff

*(v) indicates VEGETARIAN; (gf) indicates GLUTEN-FREE (prepared in a kitchen that uses products containing gluten); (df) indicates DAIRY-FREE

EatWell@HarrisonsMenu.com
www.HarrisonsEatWellCatering.com
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PORTIONS: The portions above are suggested amounts for a dinner meal.  If you are planning a luncheon, we 

suggest portions that are about 3/4 of the above amounts because people eat less earlier in the day.

(Exceptions - weddings and special events!)

SERVICE OPTIONS: Full Service - attendants for food and beverage; certified bartenders available

Partial Service - buffet attendant only

Delivery Only

RENTALS: All food serving equipment is available for all events with service. 

Linen, china, cutlery, glassware, and more available for smaller groups. 

For larger groups, we suggest Best Event Rentals.

*The PA Department of Agriculture has asked us to inform you that consuming raw or undercooked

   meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

See our A La Carte Menu and our Reception Sample Menus for further hors d'oeuvres selections or mix and mingle options


