Wedding Packages

exclusively for:

ILESTONE

INN ON THE RIVER

Asthe exclusivecatererfor Milestonelnn on the River, StockOsn 2™ takesgreatpride in
providingthe utmostin quality, diversityand premierservicesto our customers.Winners
of manydining awardsand accolades StockOen 2"°Yeputationis knownthroughout
Central Pennsylvania.Our closeaffiliation with The Milestonelnn on the Riverassures
you of a smootheventwith perfectcoordination. We pride ourselvesn attentivenesso
details,responsivenes® our clients,and customizednenusranging from the delicateto
therobust. Our placein this complexand competitivemarketplacas unique. Thelevel of
fine, personalizedservicewe provide is characteristicof a OboutiqueQaterer, with
expertise in event planning and management.

Following are menusdevelopedor Milestonelnn on the River. Pricing includestables
and chairs (up to 150 guests)china, flatware, glassware Jlinen tablecloths,and linen
napkins. Pricing also includescompleteset-upand breakdownof theseitemsfor your
event. You are provided with professionalplanning and guidancethroughoutyour
reception. If necessarywe canrecommendther servicesto youaswell. From themed
eventsto rentals,to music,to flowers,to horseand buggyrides, we will guideand assist
you in your event planning.

Stock®s on™. 211 North Second Street. Harrisbura. PA 17101/717-233-6699 Fax 717-441-1119



Wedding Packages-Select Menu

$51.00/per person plus 6% sales tax and 20% service charge

Stationed Hors dDoeuvres:

Imported and Domestic Cheese Display served with sliced fresh bread and crackers

Seasonal fresh vegetable Display with dips

Butlered hors dOouerves:
(please choose two or add an additional for $2/per person)

Baby shrimp crostinis kissed with bourbon-infused cream cheese and kissed with pepper jack cheese

Vine-ripened tomato and spinach crostinis accented with smoked cheese and
resting on garlic scented baguette

Mustard-massaged chicken breast coated with chopped pretzels and displayed with our honey pommary sauce

Fresh mini Atlantic salmon spring rolls complimented with assorted Asian vegetables and glorified with garlic chili
lime dipping sauce

Thai Chicken Skewers with a spicy peanut sacue

Spanish Gorditas of hand shredded beef doused with our tangy tomato salsa resting on flour tortillas and kissec
with pepper jack cheese

Smoked salmon resting on a European cucumber slice with herbed cream cheese

Bite sized beef tenderloin Wellingtons flavored with horseradish duxelles and blanketed by French puff pastry lac
with dijon mustard dipping sauce (an additional $3/per person)

Baby Fillet Mignon: The choicest cut of beef wrapped with smoked bacon and presented bite sized
topped with bbq sauce (an additional $3/per person)

Stock's on ' mini crab cakes made famous with caper remoulade resting on European cucumber rounds (an
additional $3/per person)

Salad

(please choose one or add an additional course for $4)

Mixed organic greens tossed with our seasonal vinaigrette
Classic Caesar Salad
Blue cheese stuffed plump strawberries mixed with local micro-greens and our blue cheese vinaigrette

Panzanella Salad of Italian bread and roasted vegetable salad served with a olive oil and balsamic dressing
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EntrZe Selections
(all entrees are served with chefOs choice of starch and fresh vegetable)
(please choose one or add an additional entree for $4/per person)

Twin Manhattan Steaks
Twin Manhattan Steaks served with a caramelized shallot sauce

Stuffed Chicken Breast
Chicken Breast Stuffed with your choice of Proscuitto and ProvaRineptta and Spinach, or Crab and Shrimp,
served with a Chicken Jus Lie

Chicken Marsala
Sauteed Boneless Chicken Breast topped with a Marsala and Mushroom Sauce

Broiled Salmon
Salmon Filet served with a Raspberry Beurre Blanc

Herb Crusted Pork Tenderloin Mustard Sauce
Seasoned and Rubbed with Fresh Herbs, Baked to Perfection

Stuffed Flounder
Flounder Filets Stuffed with Spinach and Crabmeat, topped with a Caper Vine Blanc Sauce

Crab Cakes
HandbPicked Jumbo Lump Crabmeat Broiled, served with
a Twelve Bay Saugan additional $8/per person)

Beef Tenderloin

USDA Choice Aged Beef Tenderloin served with a traditional
demi glacgan additional $8/per person)

Dessert Selections

Wedding Cake including plating and service
Viennese Station (an additional $7/per person)
Creme Brulee (an additional $5/per person)

Chocolate Mousse (an additional $4/per person)

Coffee Service

Freshly brewed regular and decaffeinated Colombian coffees
Herbal Teas

Tables and chairs (up to 150) included
Complete set-up and breakdown of chairs and tables included

China/Glassware/Flatware/Linens included



Bar Options

Bar Option 1: Glassware, ice, sodas provided-$3.00/per person

Bar Option 2: Glassware, ice, sodas, mixers, garnishes provided-$5.00/per person

6% sales tax and 20% service charge is additional

Bartender Fee:
$30 per hour per bartender (1 bartender required per 80 guests)
One hour for set-up and one hour for breakdown is necessary.

Services and Special Touches
to Enhance your event

Full Service Event Planning and Design
Creative custom designed menus
Themed Design
Professionally Trained Service Staff
Specialty Linens
Tables, Chairs, Tenting, China, Flatware
Audio Visual, Sound and Lighting arrangements

Wedding Cakes, Entertainment, Photography and Videography,
Venues, Florals and any Special Novelty Referrals

Valet Parking:
Although plenty of parking is available for events at the Milestone Inn (both on and off-street), guests nr
choose to enhance their wedding package with valet service. If valet service is preferred, the rate is
$40.00 per attendant/per hour. We recommend one valet per 25 guests.

Coat Check Attendant (150.00 per attendant)
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