
Dinner Buffet 
25 person minimum  

The Founders’  $60 

Garden Salad with white balsamic vinaigrette  

Fresh Rolls & Butter 

Wild Rice 

Haricot Verts 

Chicken Picatta 

Roasted Salmon with dill beurre blanc  
 

Classic Italian    $55 

Caesar Salad 

House Made Garlic Bread 

Grilled Marinated Asparagus & Roasted Red Peppers 

Four Cheese Ravioli– fresh basil pesto cream sauce 

Chicken Parmesan  
 

Furness Favorite  $85 

Baby Spinach & Greens Salad with sun-dried cranberries,  

walnuts, gorgonzola cheese, white balsamic  

Fresh Rolls & Butter 

Roasted Red Bliss Potatoes 

Haricot Verts  

Braised Short Ribs with red wine sauce 

Merion Signature Crab Cakes with creamy caper  
 

The 1865  $75 

Mixed Greens Salad with granny smith apples,  

toasted pecans, bleu cheese, balsamic vinaigrette  

Fresh Rolls and Butter 

Whipped Potatoes  

Grilled Asparagus  

Merion Signature Crab Cakes with creamy caper  

Herbed Roasted Chicken with roasted garlic jus  

 

Assorted Petite Desserts, Coffee & Tea Included  

Prices do not include 6% PA State Sales Tax & 20% Service Charge  



Buffet Additions  
25 person minimum  

Soup 
$7 per person  

Wild Mushroom 

Tomato Basil 

Butternut Squash  

Italian Wedding  

Lobster Bisque +4 

Vichyssoise  

Gazpacho 

 

Pasta  
Priced per person 

A la Vodka $14 

Penne with Tomato & Cream Sauce  

Primavera $14 

Penne with Seasonal Vegetables, Garlic & Olive Oil  

Marinara $12 

Penne with Roasted Tomato Sauce  

Bolognese $16 

Penne with House Made Bolognese,  

whipped ricotta cheese & fresh basil 

 

Carver Station  
Priced per person | $150 fee per Chef Attendant  

Sirloin $20 

Creamy Horseradish, Steak Sauce 

Filet $28 

Creamy Horseradish, Steak Sauce 

Roasted Turkey Breast $17 

Turkey Gravy & Cranberry Sauce 

Rack of Lamb $32 

Cumin Mustard & Mint Crème Fraiche 

Prices do not include 6% PA State Sales Tax & 20% Service Charge  


