
The Little Inn
Restaurant | Bar | Banquet Facility

9 State Road Media, PA 19063
Tel (610) 565-8212 | Fax (610) 891-9707 | www.thelittleinn.net

Banquet Dinner Menu
Sit-down Service

* All food & non-alcoholic beverage selections are subject to 6% PA Sales Tax
* Final reservation count is due no less than 72 hours prior to the scheduled event date
* Final bill is based on the actual count of attending guests or 90% of the final reservation count (whichever is greater)
* Gratuity is calculated as 18% of the bill’s (pre-tax) sub-total or $50.00 per server (whichever is greater)
* All prices are subject to change. This menu is valid for 2008 bookings and events.

APPETIZER
Choose one of the options below to be served to all guests
 Seasonal Fresh Fruit cup
 Soup du Jour cup

 Bruschetta tomato, onion, and fresh basil………………………………... $0.99

SALAD
Choose the salad upgrade and / or three flavors of salad dressing to be offered
 Balsamic Vinaigrette
 French
 Russian
 Creamy Italian

 Ranch
 Fat Free Raspberry Vinaigrette
 Bleu Cheese

 Fresh Garden Salad…………………………………………………...Included

 Caesar Salad (in lieu of the garden salad)……………………………….. $ 0.99

 Salad of Spring Mix Baby Greens (in lieu of the garden salad)……………. $ 1.99

THIRD COURSE – ENTRÉE
All hot entrées are served with oven browned or baked potatoes, vegetable du jour, bread, and butter
Choose up to three options to be served to your guests
 Sirloin Strip Steak with fresh mushrooms……………………………………… $24.99
 Filet Mignon choice cut of steak broiled to perfection, served w/fresh mushrooms... $25.99
 Prime Rib generous portion of slow roasted beef marinated & served w/au jus….. $24.99
 Veal Parmigiana lightly breaded loin of veal topped w/mozzarella cheese…….. $21.99
 Chicken Chesapeake stuffed w/crab imperial and topped w/provolone cheese… $22.99
 Stuffed Capon with cranberry sauce……………………………………………. $18.99
 Chicken Parmigiana lightly breaded chicken breast topped w/mozzarella cheese…... $19.99
 Chicken Cordon Bleu chicken breast stuffed w/thinly sliced ham and cheese…. $21.99
 Chicken Marsala with fresh mushrooms.………………………………………. $21.99
 Crab Imperial jumbo lump crab meat seasoned and broiled to perfection…….. $21.99
 Crab Cakes award winning home made recipe..……………………………….. $22.99
 Land and Sea Filet Mignon with 2 broiled stuffed shrimp……………………… $27.99
 Surf and Turf Filet Mignon and twin lobster tails.…………………………….. $32.99
 Stuffed Flounder stuffed with jumbo lump crab imperial………………………. $23.99
 Grilled Swordfish served with dill sauce……………………………………….. $22.99
 Broiled Stuffed Jumbo Shrimp butterflied and stuffed with crabmeat…………$22.99
 Poached Atlantic Salmon…………………………………………………….… $22.99
 Salmon Royal topped with crabmeat and served with a béarnaise sauce.……… $23.99
 Vegetarian Platter medley of vegetables served around a roasted tomato....…... $17.99

 Kid’s Meal Platter cheeseburger, chicken fingers, or spaghetti & meatballs..….$10.99

FOURTH COURSE – DESSERT
The Dessert course is served tableside along with each guest’s choice between coffee or hot tea
Choose one option to be offered to all guests
 Chocolate Parfait french vanilla ice cream topped w/choc. sauce, whipped cream & a cherry
 Crème de menthe Parfait french vanilla ice cream topped w/cr.d’menthe & whipped cream
 Chocolate Nemesis Cake…….$ 1.99

 Carrot Cake………………$ 1.99

 Ricotta Cheese Cannoli………$ 1.99
 Cheese Cake w/fruit compote…$ 1.99



The Little Inn
Restaurant | Bar | Banquet Facility

9 State Road Media, PA 19063
Tel (610) 565-8212 | Fax (610) 891-9707 | www.thelittleinn.net

Banquet Beverage Menu

* All food & non-alcoholic beverage selections are subject to 6% PA Sales Tax
* Final reservation count is due no less than 72 hours prior to the scheduled event date
* Final bill is based on the actual count of attending guests or 90% of the final reservation count (whichever is greater)
* Gratuity is calculated as 18% of the bill’s (pre-tax) sub-total or $50.00 per server (whichever is greater)
* All prices are subject to change. This menu is valid for 2008 bookings and events.

NON-ALCOHOLIC BEVERAGE SERVICE

 Bottomless soft-drink soda bar service………………………………… $ 1.50per person
o Pepsi
o Diet Pepsi
o 7-Up
o Ginger Ale

o Fresh Brewed Iced Tea
o Raspberry Iced Tea
o Lemonade
o Fruit Punch

 A la carte beverage service………………………………………………… $ 1.50 p/serving
o Orange Juice
o Cranberry Juice
o Apple Juice
o Tomato Juice

o Milk
o Chocolate Milk
o Hot Chocolate

 Bottomless soft-drink Carafes…………………………………………… $ 9.95 p/table
Up to 2 beverage choices. Serves 8-10 people.

ALCOHOLIC BEVERAGE SERVICE

 Premium Open Bar service
All charges are per guest, per hour.
o First Hour…….……………………………………………………………… $ 9.99
o Second Hour….………………………………………………………………$ 6.99
o Each Additional Hour….……………………………………………………. $ 4.99

 Premium Carafe Wine Service (approx. 5-6 glasses)..…….………………$25.99
o Cabernet Sauvignon
o Pinot Noir
o Merlot
o Red Zinfandel

o Shiraz
o Chardonnay
o Pinot Grigio
o White Zinfandel

 Wine by the bottle is available (see our wine list for details)………..……. Call for pricing

 Private Bar and bartender………………………………………….. $59.99
Available for parties in the Banquet Room only

 Champagne Cocktail or Fruit Punch Cocktail.…………………….. $ 3.99 p/serving

When prepared by volume (approx. 15-20 servings)……………………….. $59.99 p/gallon

 Table-Service Bar Tab……………………………………………... $50.00 per server

 Self-Service Bar Tab………………………………………………..No Charge

 Domestic Beer Bucket (four bottles)…………………………………. $ 3.50 p/bottle

 Import Beer Bucket (four bottles)…..…………………………………. $ 4.50 p/bottle
Beer charges applied only towards opened bottles


