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Banquets

The Lodge at Tussey Mountain invites you to be our guest. We will host your holiday party and pro-
vide you with a time to remember. The following menus should serve as guidelines for your event
planning. The food items are completely at the customer’s discretion. We have a fully equipped
kitchen, bar and courteous staff who will accommodate you in every way. As an added benefit
to choosing The Lodge at Tussey Mountain, we offer a number of outdoor activities at incredible
group rates.

Banquet Arrangements

Confirmation of your function must be made as soon as possible. We require the facility rental fee
be paid in full at the time you decide to set a date with us. This will secure your designated date
and time. The rental fee will be assessed based on the day of the week and the estimated num-
ber attending. This amount will cover the rental of the Lodge, the set up and clean up of your
event, your table linens, and the set up of the bar . The facility rental fee is non-refundable.

Rental Information

You will have use of the lodge for 5 hours from the start of your function.  Additional time may be
added at $100 per hour. The rental period may not be extended beyond midnight. The room fee
also includes a 3-hour set up time period prior to the reception time. If decorating requires more
than the allotted time, additional fees may be added.

Guarantee

We require a guaranteed guest count no later than one week prior to the function. We will pre-
pare 10% over the guaranteed number to accommodate unexpected guests. Any cancellation
after the guarantee period will result in a charge equal to the guaranteed number for the event.

Payment
There will be a 6% PA Sales Tax and an 18% Service Fee added to your bill. Full payment is ex-
pected at the end of your event. We accept payment by check or credit card.

Alcohol

The Lodge at Tussey Mountain is pleased to offer your guests a wide selection of alcoholic bever-
ages. Our policies on serving alcohol strictly adhere to all PLCB laws. We reserve the right to re-
fuse service to anyone not in accordance with the liquor laws. Any alcohol consumed af your
function must be purchased from The Lodge at Tussey Mountain.

Accommodations

We hope that you will visit us at The Lodge at Tussey Mountain and see both our indoor and out-
door facilities. We can accommodate up to 200 guests indoors and we have a wonderful, spa-
cious deck area outdoors. We also offer plenty of parking on site.

Outdoor Deck Area

Our beautiful deck area is a lovely place to hold your cocktail party or barbecue. The rental fee
for the deck area will be assessed based on the day of the week and the estimated number at-
tending.

If you have any questions or would like to set up a time to visit The Lodge at Tussey Mountain,
please call Lodge Manager Christie Hume at (814)466-7976, or send an email to
christie@tusseymountain.com.

We look forward to having you as our guest!
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Cold hors d’oeuvres

Garden fresh crudités featuring seasonal vegetables $75
Fresh fruit display $80
Domestic cheeses served w/ assorted crackers $90
Imported gourmet cheese tray featuring baked brie $125
with fruit and toasted nuts

Cold antipasto display $125
Chilled shrimp cocktail $85
Antipasto skewers $88

Hot hors d’oeuvres

Swedish meatballs $80
Italian meatballs $75
Tomato, basil and fresh mozzarella bruschetta $75
Assorted miniature quiche $120
Mushroom caps stuffed with spicy Italian sausage $150
Mushroom caps stuffed with jumbo lump crab meat $160
Mushroom caps stuffed with spinach duxelle $140
Spinach and artichoke dip with assorted crackers $60
Hot crab dip with assorted crackers $75
Coconut Shrimp $65
Crab balls with dip $80
Mozzarella sticks with marinara dipping sauce $65
Spanakopita $135
Vegetable spring rolls $95
Hibachi chicken skewers $150
Thai chicken satés $160
BBQ pork points w/ zesty sauce $190
Scallops wrapped in bacon $145
Crispy asparagus in phyllo $135
Sesame chicken $155

Our prices for hors d'oeuvres are based on 50 pieces per tray.

An 18% service charge will be applied fo all food and beverage items.
A 6% Pennsylvania state sales tax will be applied to all food items. Menu and pricing subject to change.
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Two-hour Butlered Party
(choose 12)
Blackened beef with blue cheese

Beef tenderloin with caramelized onions
Lump crab cakes w/ caribbean shrimp
Spinach and feta in phyllo pastry
Tomato and pesto bruschetta
Pork points w/ bbg sauce
Grilled chicken teriyaki
Crilled bbg chicken skewers w/ bacon
[talian bruschetta w/ puff pastry
New Zealand lamb chop w/ fresh lemon
Blackened chicken w/ blue cheese
Buffalo chicken w/ blue cheese in puff pastry
Seared sea scallops w/ prosciutto and lemon grass
Sautéed beef tips w/ sesame
Chilled shrimp cocktail
Spicy buffalo shrimp
Crispy asparagus wrapped in phyllo
Chicken marsala in puff pastry
Stuffed mushroom caps
Lump crab-stuffed jumbo shrimp

= $33.95 /person + tax and gratuity

Add assorted gourmet pastries
$4.50/person + tax and gratuity

An 18% service charge will be applied fo all food and beverage items.
A 6% Pennsylvania state sales tax will be applied to all food items. Menu and pricing subject to change.
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Winter Feast Buffet...$17.50
Roasted Ham w/ Fruit Glaze
Scalloped Potatoes
Green Beans
Tossed Salad w/ Dressings
Cranberry Sauce
Dinner Rolls w/ Butter
Pie or Cake

Harvest Buffet...$17.50
Roasted Pork Loin
Apple-Aimond Stuffing
Sautéed green beans and carrots
Tossed Salad w/ Dressings
Brandied Fruit
Candied Sweet Potatoes
Pie or Cake

Italian Winter Buffet...$17.50
Sausage & Portobello Lasagna
Pasta Salad
Sautéed Tuscany Vegetables
Caesar Salad
Garlic Bread
Cannoli

Avutumn Buffet...$17.50
Roasted Turkey
Corn Bread Stuffing
Tossed Salad w/ Dressings
Mashed Potatoes w/ Gravy
Buttered or Baked Corn
Cranberry Sauce
Dinner Rolls w/ Butter
Pumpkin Pie w/ Whipped Cream

Mountainside Buffet...$17.50
Sliced Roast Beef Au Jus
Green Bean Casserole
Herb-roasted Red Potatoes
Tossed Salad w/ Dressings
Dinner Rolls w/ Butter
Carrot Cake

Skimont Buffet...$20.50
Salmon Filet w/ Béarnaise Sauce
Sautéed Spinach
Orzo w/ Cheese
Tossed Salad w/ Dressings
Dinner Rolls w/ Butter
Dessert

An 18% service charge will be applied to all food and beverage items.
A 6% Pennsylvania state sales tax will be applied to all food items.
Menu and pricing subject to change.
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Entrees
Choice of 2
Herbed Bread Stuffed Chicken Breast

Chicken Cordon Bleu

Chicken Marsala

Chicken Parmesan

Burgundy Beef Tips w/ Egg Noodles
Roast Pork Loin w/ Baked Apples
Grilled Fish: Salmon, Swordfish or Tuna
Stuffed Flounder

Salad
Choice of 2
Tossed Salad w/ Dressing

Spinach Salad w/ Hot Bacon Dressing
ltalian Pasta Salad

Vegetable
Choice of 2
Balsamic-roasted Asparagus

Sherry-steamed Sweet Baby Carrots
Broccoli w/ Garlic, Asiago Cheese & Toasted Nufts
Sautéed Zucchini w/ Dill

Hot Sides
Choice of 1
Baked Potato w/ Sour Cream
Twice Baked Potatoes
Garlic Mashed Potatoes
Alfredo Pasta
Dessert
Choice of 1
Chocolate Cake
lce Cream
Brownie a-la-mode ($1.00)
Strawberry Short Cake

Cheese Cake w/ Fruit topping ($1.00)
Tiramisu ($2.50)

Roast Beef Au Jus
Carved Round Top
Glazed Ham

Baked Turkey Breast
Eggplant Parmesan
Cheese Tortellini
Meat Lasagna
Crab Cakes

Caesar Salad
Greek Salad
Potato Salad

Buttered Corn

Baked Corn

Peas and Pearl Onions
California Blend Medley

Scalloped Potatoes
Roasted Red Potatoes
Wild Rice Pilaf

Mashed Sweet Potatoes

Assorted Fruit Pies
Carrot Cake

3-Layer Torte ($2.25)
Lemon Torte ($2.25)
Hot Apple Dumplings
Fresh Baked Cookies

Buffets range in price from $21.00 to $35.00 per person, depending upon your selections.

6% sales tax and 18% gratuity will be added to the total price.
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House Brand Mixed Drinks
Premium Brand Mixed Drinks
Prestige Brand Mixed Drinks
3-Liguor and Cream Drinks
Domestic Beer (bofttle)
Imported Beer (bottle)
House Wine

Juice & Soda

Domestic Draft Beer
Imported Draft Beer

House Brands
Bankers Club Vodka
Gilbeys Gin

Bankers Club Whiskey
Bankers Club Bourbon
Bankers Club Scotch
Castillo Silver Rum
Torfilla Silver Rum

Domestic Bottled Beer
Budweiser

Bud Light

Miller Lite

Michelob Ultra

Coors Light

Yuengling Lager

uvres butlered

Beverage Selections

buffets

Glass Price Wine & Champagne (Bottles)

$5.00 House Wine (Woodbridge )  $40.00/1.5L

$6.00 House Champagne $40.00/1.5L

$7.00

$6.50

$3.50

$4.50

$5.00 Beer (Keg)

$2.00 Domestic (1/2) $175.00

$3.50 Domestic (1/4) $125.00

$4.50 Imports & Microbrews Prices Vary
Brands

Premium Brands

Absolut Vodka

Jim Beam Bourbon
Beefeater Gin

Tanqueray Gin

Jack Daniels Black Whiskey
Seagrams Seven Whiskey
Canadian Club Whiskey
Captain Morgans Spiced Rum
Southern Comfort

Cuervo Tradicional Tequila
Bacardi Light Rum
Stolichnaya Vodka

Kahlua

Sambuca

Baileys Irish Cream
Seagrams V.O. Whiskey

Prestige Brands
Bombay Sapphire Gin
Grey Goose Vodka
Crown Royal Whiskey
Bushmills Whiskey
Makers Mark Bourbon
Glenlivet Scotch
Cuervo 1800 Tequila
Dewars Scotch
Frangelico
Chambord

Imported & Microbrew Bottled Beer

Heineken
Amstel Light
Labatt’'s Blue

Sierra Nevada Pale Ale

Guinness

Corona
Sam Adams
Magic Hat
Smirnoff Ice



