The Historic Glen Rock Mill Inn
– Buffet and Party PackagesPlease remember we DO NOT charge a rental fee for our private banquet
space but do require a $800 food and beverage minimum, excluding tax and
gratuity. We can mix and match between options and work to customize a
package to suit your needs.
Please remember 20% gratuity and 6% sales tax are added to each option.
Please Note, prices are subject to change at any time until event is
confirmed with a final event detail sheet.

BUFFET PACKAGES
Option 1: Soup, Sandwiches and Salads

$24.95 per person

Choose 1 platter: (Two ½ sandwiches or ½ wraps per person)
Assorted Sandwich Platter on wheat and rye breads, to include, house-made
chicken salad, Roast turkey with Lettuce, tomato, provolone and mayonnaise, smoked
ham with swiss cheese and country style dijon mustard spread.
Assorted Wrap Platter, smoked ham and swiss cheese, lettuce and tomato with
country style dijon mustard spread, roast turkey with lettuce, tomato, provolone
and mayonnaise, grilled chicken Caesar salad wrap with parmesan cheese, roasted
vegetable wraps with balsamic glaze.
OR Mix of listed sandwiches and wraps
Choose 1 Soup:
Beef Vegetable

creamy roasted tomato

chicken and rice

Choose 2 salads:
Caesar Salad with croutons, parmesan cheese and house-made Caesar dressing
Mixed Green Salad with croutons, tomato, cucumber and red onion, served with
ranch dressing and balsamic vinaigrette
Italian style pasta salad with oil & herb dressing
Creamy style pasta salad with a confetti of vegetables
Broccoli and Cauliflower salad with bacon and sweet and sour dressing
Pennsylvania Dutch Style Potato Salad
Other seasonal salad options may be available
Dessert: fresh baked cookies and dessert bars (2 pieces per person)

Option 2: Soup, salad and 2 hot entrees

$30.95 per person

Choose a Salad: Petite House salad with balsamic vinaigrette or Caesar Salad
served at each setting
Rolls and Butter served at each table
Choose a soup: Beef Vegetable, Creamy Roasted Tomato, Chicken Noodle or
our Signature Cream of Crab (served on the buffet)
Choose 2 entrees from these options:
Roast Pork Loin with Wild Mushroom Demi-Glace
Chicken Bruschetta with tomatoes, mozzarella and balsamic glaze
Chicken Cordon Bleu, with a dijon cream sauce
Sweet Thai Chili or Bourbon Glazed Salmon Fillet
Accompanied by chef’s choice of a seasonal vegetable and a choice of rosemary
roasted potatoes or wild rice pilaf with mixed herbs.
Dessert: Assortment of fresh baked cookies and dessert bars served family
style at each table (2 pieces per person)

Option 3: Soup, 2 salads and 3 hot entrees

$40.95 per person

Choose a Salad: Petite House salad with balsamic vinaigrette or Caesar Salad
served at each setting
Rolls and Butter served at each table
Choose a soup: Beef Vegetable, Creamy Roasted Tomato, Chicken Noodle or
our Signature Cream of Crab (served on the buffet)
Choose 2 entrees from these options:
Roast Pork Loin with Wild Mushroom Demi-Glace
Chicken Bruschetta with tomatoes, mozzarella and balsamic glaze
Chicken Cordon Bleu, with a dijon cream sauce
Sweet Thai Chili or Bourbon Glazed Salmon Fillet
Then Add 1 of the following entrees:
Roasted and sliced Prime Rib of Beef in au Jus, horseradish cream sauce served
on the side
4-ounce Chesapeake style crab cake (1 per person) dill remoulade sauce
Chicken Chesapeake, petite chicken breast topped with our house-made crab
cake and served with a sherry-cream sauce
Blackened Jumbo Shrimp Alfredo over pasta
Accompanied by a seasonal garden vegetable and a choice of rosemary roasted
potatoes or rice pilaf with mixed herbs.
Dessert: Selection of Dessert Miniatures may include, dessert bars, cream
puffs, mousse cups, fruit/nut tarts and fresh baked cookies served buffet
style (2 pieces per person)

Hors d’ oeuvre and add-on options, priced per person
Choose any of the following Hors d’ oeuvre options as an additional starter to your
party or create a selection of hors d’ oeuvre to serve throughout your event.
STATIONARY OPTIONS
~Crab Dip with toasted baguettes, Our rich and creamy crab dip served warm with
toasted baguette slices for dipping.
$4.50
~Spinach and Artichoke cheese dip with fresh fried tortilla chips

$3.50

~Vegetable crudité platter with house-made hummus.

$5.00

~Assorted artisanal cheese and charcuterie platter with mustards, crackers and
pickled vegetables.
$5.50
PASSED OR STATIONARY OPTIONS
Hors d’ oeuvres options are prepared 3 each per person based on the final count for the event.

~BBQ Bacon wrapped shrimp or Classic Jumbo Shrimp Cocktail

$8.50

~Shrimp and Avocado Empanadas

$6.50

~buttermilk fried chicken fritter, maple-sriracha glaze.

$4.00

~Petite beef wellington

$6.00

~Assorted miniature quiche served warm

$3.50

~Beef Tender crostini with caramelized onions and horseradish cream

$4.00

~Chicken Breast Satay, skewered chicken grilled and finished with a sweet thai chili
glaze
$4.50
~Andouille sausage encroute

$6.00

~Wild mushroom beggars purse

$6.00

~Fig & mascarpone cheese beggars purse

$6.00

~Spanikopita

$5.00

~Brie en croute with raspberry

$6.00

~Candied bacon jam tartlet

$6.00

~Shrimp Mousse Bouchee, phyllo dough bites filled with an old bay seasoned shrimp
mousse and topped with chopped shrimp
$3.50
These selections are examples of available hors’ d oeuvres, our talented staff can customize
options for your group or recreate favorites that you may have, just ask. Hors d’ oeuvres options
are prepared 3 each per person based on the final count for the event.

Dessert options, priced per person
2 pieces per person

selection of fruit, nut and cookie bars and fresh baked cookies
(served family style at each table)

$3.50

selection of dessert miniatures (served buffet style) may include, cookies, bars,
mousse cups, fruit/nut tarts, cream puffs
$5.50
**Please inquire about specialty cakes and desserts from our in-house pastry chef
and our off-premise bakery partner Sprinkles Specialties, priced accordingly

Seated Dinner Service
Choose 3 selections (pre-order required)
Each choice below includes:
~a petite house salad with balsamic vinaigrette or petite Caesar salad served at each
setting
~rolls and butter served at each table
~a choice of herb roasted potatoes or wild rice pilaf
and chef’s choice of fresh vegetable will be served with each entree
Beef:
8 ounce N.Y. Strip Loin cooked “pink” or medium topped with crispy onion straws
and served with our house-made steak sauce
$28
Herb Crusted Beef Tenderloin, cooked “pink” or medium, sliced and served with.
a port wine demi glace
$30
Crushed Peppercorn Crusted Beef Tenderloin, cooked “pink” or medium, sliced and
served with a bourbon cream sauce
$30
Add a 4 ounce Chesapeake style crab cake to any option above for a surf and turf

$15

Pork:
Seasoned and roasted loin of pork sliced and served with a mushroom
demi-glace

$24

Spice Rubbed Pork loin roasted and served with a pecan and cranberry glaze

$25

Chicken:
Chicken Bruschetta, chicken breast, roasted tomatoes, mozzarella cheese,
balsamic glaze

$23

Chicken Chesapeake, Chicken breast topped with a Chesapeake style crab mix and
baked, finished with a sherry cream sauce
$26
Chicken Cordon Bleu, Chicken breast, thinly sliced smoked ham, gruyere cheese,
dijon mustard cream sauce
$23
Fish/Seafood:
6-ounce Chesapeake style crab cake, lump and jumbo lump crab meat, seasoned
mayonnaise, broiled golden brown and served with dill remoulade
$30
Pistachio Crusted Halibut, pan roasted, vanilla, orange-brandy cream sauce

$29

Atlantic Salmon fillet, Honey-Bourbon or Sweet Thai Chili Glazed

$27

Vegan/Vegetarian: this option may also be ordered on a per guest basis
This option is available from the seasonal dinner menu at the booking date

$23

~Dessert selections can be made from the options listed above for the additional
charge

Bar and Beverage Service Options:
Full-Open or limited bar options are available, payable by the host based on
consumption. 20% gratuity applies to all beverage service.
Full Bar: All basic alcohol types, 2 beer selections and 4 house wine
selections.
Limited Bar: Beer and wine only, hosts can also choose to limit a full bar by
time or by budget
Signature drink options are available and priced based on request
Cash bar options are also available, payable by each guest (20% gratuity applies)
Sparkling Wine Toast $4.00 per person plus gratuity.
Wine and beer options can be upgraded and customized from our full list
All-inclusive non-alcoholic beverages, soft drinks, coffee station and tea $3.00 per
person plus tax and gratuity.
Beverage Service: We require that all alcoholic beverages be purchased through
the glen rock mill inn. We do offer a full- service bar in the banquet space, this
includes our house choices for vodka, gin, rum, whiskey, & bourbon, house wines, and
miller lite and Yuengling lager bottles. Requests for additional beers, wines and
spirits are at the discretion of the host and handled on a case to case basis.
When considering a budget keep in mind that we can limit alcohol service in several
ways, beer and wine only (cash by guests for spirits), a limited amount of time for an
open bar, or a budgeted dollar amount payable by the host then switching to a cash
bar after, or a full-cash bar payable by each guest.

Frequently asked questions about our banquet space:
Rental fees: We do not have a rental fee for our private banquet space, however we do
require that guests meet an $800 minimum food and beverage purchase for its use (excluding tax
and gratuity).
Food and Beverage: We do require that all food and beverage be purchased through the glen rock
mill inn. Specialty cakes/desserts may be purchased from outside vendors but will incur a $2 per
person cutting & plating fee.
Deposits: the restaurant may require a $250 non-refundable deposit upon final booking. This
deposit is applied to the final total at the close of the event.
Gratuity and tax: We do apply a 20% gratuity to all food and beverage purchased for/during an
event. We do apply 6% PA state sales tax where applicable. We can accept tax exempt bookings with
proper documentation.
Tables, Linens & centerpieces: Use of the space includes 60” round tables, floor draped in ivory
table linens and black napkins for each place setting at no additional cost. Each table is set with a
lantern styled centerpiece using a real flame votive
Handicapped Accessibility: Our second-floor private banquet space is accessible by stairs only, it
is not wheelchair accessible.
Restrooms: there are both ladies and men’s restrooms accessible as part of the banquet space
Seating: the room comfortably seats up to 48 persons at round tables of 8 each. This set-up
allows for a cocktail and greeting space as well as space for a buffet. The room is designed to
host parties of 25 to 48 persons. There is some additional seating available at bar height tables in

the cocktail area to offer a total of 56 seats. If a host chooses, two additional round tables can be
added in the cocktail area to offer a total of 64 seats.
Service length: Bookings are normally limited to a 4 hour maximum service length. Evening
bookings must finish service by 10pm to allow for reasonable accommodations of our hotel guests
on the floors above.
Live & Amplified music: the room has a sound system available that offers over 100 genres of music
played through the speakers in the room. Live Music and DJ’s may be booked at the discretion of
management and volume levels must be controlled in order to make accommodations for the guests
who may be staying in the hotel on the floors above.
Restrictions:
A. Wax candles may be used in votives and centerpieces, any damage caused by wax spills and wax
stains on table cloths and carpet will be charged to the host per the rates charged to the
restaurant for professional cleaning.
B. ABSOLUTELY NO glitter, confetti or micro confetti may be used, a $250 cleaning fee will be
applied
C. NO tape, staples, nails or other hanging devices may be used without the prior consent of
management, damage to wall surfaces will be charged to the host.
D. Leftover food may not be packaged to-go or taken home with guests. Food sanitation laws require
us to dispose of any food served to the general public or displayed without monitored hot or cold
Storage.

