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The Yorktowne Hotel The Yorktowne Hotel, built in 1925, is located in the heart of downtown York’s historic neighborhood. This prominent landmark serves as York’s Community Hotel and reflects the history of the roaring twenties. Twenty foot high ceilings, ornate chandeliers, and wood paneling welcome you as you enter the lobby of The Yorktowne Hotel. As a historic property featuring 121 luxury guest rooms and a remarkable staff, we are excited to make your event one that will go down in history. For your convenience, our on-site restaurant, full service spa, and exceptional staff are available for your conference, retreat, gala, or holiday party.



Gather Together at The Yorktowne Hotel and Make Our History Your Present



The Yorktowne Hotel is proud to have been recognized as Susquehanna Style’s Best of York 2013 and 2014 Wine Spectator’s Award of Excellence 2012, 2013, and 2014



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Continental Breakfasts Yorktowne Continental Assorted Juices featuring Chilled Orange, Grapefruit, Apple & Cranberry Assortment of Muffins, Danish & Croissants Homemade Granola, Flavored Yogurts, Fresh Seasonal Melons & Berries Sweet Butter, Jams & Jellies Freshly Brewed Coffee, Decaf & Assortment of Fine Teas $10.95 per Guest



Executive Continental Assorted Chilled Juices A Selection of Assorted Bagels with Sweet Butter, Preserves and Flavored Cream Cheese Breakfast Pastries Homemade Granola, Flavored Yogurts Assorted Cereals Fresh Seasonal Melons & Berries Freshly Brewed Coffee, Decaf & Assortment of Fine Teas $13.95 per Guest With Sliced Lox & Traditional Garnishes $3.00 additional per Guest



French Continental Assorted Chilled Juices Warm Petite Croissants with Honey Roasted Ham and Melted Swiss Cheese Glazed Cinnamon Rolls Fresh Seasonal Fruit & Berries Sweet Butter Freshly Brewed Coffee, Decaf & Assortment of Fine Teas $11.95 per Guest



Prices based on 60 minutes of food service



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



-3-



July 2014



Hot Plated Breakfasts All Breakfast Entrees served with Freshly Brewed Coffee or Decaf and a Glass of Chilled Orange Juice



Yorktowne Executive



French Country Breakfast



Farm Fresh Scrambled Eggs Sausage Links or Apple Wood Smoked Bacon Crisp Yorktowne Breakfast Potatoes Assorted Breakfast Breads Sweet Butter, Jams & Jellies $12.00 per Guest



Cinnamon French Style Toast With Caramelized Bananas Maple Syrup & Powdered Sugar Apple Wood Smoked Bacon $12.00 per Guest



Chesapeake Scramble



Steak & Egg Breakfast



Eggs Scrambled with Jumbo Lump Crab with Diced Tomatoes and topped with Shredded Cheddar Cheese Crisp Yorktowne Breakfast Potatoes Assorted Breakfast Breads Sweet Butter, Jams & Jellies $15.00 per Guest



Grilled New York Strip Steak Farm Fresh Scrambled Eggs Crisp Yorktowne Breakfast Potatoes Assorted Breakfast Breads Sweet Butter, Jams & Jellies $16.00 per Guest



*Add a Fresh Seasonal Fruit Cup to any of the above for $2.50 per Guest



An additional $3.00 per person fee is applied when more than 2 entrees are selected for plated meals. $50 surcharge on all meal functions of 20 or less attendees



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Breakfast Buffets All Breakfast Buffets Served with Freshly Baked Breakfast Breads, Sweet Butter, Assorted Jams and Jellies, Freshly Brewed Coffee, Decaf, an Assortment of Fine Teas, and Chilled Fruit Juices



Americana Buffet



Yorktowne Buffet



Fresh Seasonal Fruit Farm Fresh Scrambled Eggs with Cheddar Crisp Yorktowne Breakfast Potatoes Apple Wood Smoked Bacon and Sausage Links $12.95 per Guest



Fresh Seasonal Fruit Assorted Boxed Cereals Assorted Flavored Yogurts Farm Fresh Scrambled Eggs Crisp Breakfast Potatoes Choice of One Meat Apple Wood Smoked Bacon Sausage Links



Sunrise Buffet Home Made Granola Assorted Flavored Yogurts Fresh Seasonal Fruit Farm Fresh Scrambled Eggs Apple Wood Smoked Bacon and Sausage Links Vegetable Cheese Soufflé Crisp Breakfast Potatoes $13.95 per Guest



Choice of Two Entrees Country Style French Toast Light & Fluffy Pancakes with Maple Syrup Breakfast Burritos Vegetable Cheese Soufflé $14.95 per Guest



The Downtown Buffet Caesar Salad Fresh Seasonal Fruit



Pfaltzgraff Buffet Fresh Seasonal Fruit Omelets Prepared to Order Scrambled Eggs Crisp Breakfast Potatoes Apple Wood Smoked Bacon & Sausage Link Cinnamon French Toast Freshly Baked Muffins & Danish $16.95 per Guest



Choose One Scrambled Eggs Vegetable Cheese Soufflé From the Griddle Choose One Choose One Pancakes Bacon French Toast Sausage Waffles Entrees Choose One Salmon with Lemon Burre Blanc Grilled Chicken Breast with Roasted Red Pepper Cream Sauce Roasted Pork Loin with Mustard Sauce London Broil with Bordelaise Sauce Chef’s Choice of Starch and Vegetable And Pastry Chef’s Choice of Dessert $25.95 per Guest



For buffets less than 35 guests, a $5 surcharge per person applies Buffet Service Time is a Maximum of Two Hours All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Chilled Plated Luncheons Includes: A choice of a Fresh Fruit Cup, Soup du Jour, Small House Salad or Potato Salad Fresh Baked Rolls with Sweet Butter Freshly Brewed Coffee, Decaf, Assortment of Fine Teas, and Iced Tea Pastry Chef's Choice of Dessert



Chicken Caesar Salad



Lafayette Trio



Crisp Romaine Hearts with Grilled Chicken Tossed in Traditional Caesar Dressing and Topped with Asiago Cheese and Croutons $14.00 per Guest



Includes Cashew Chicken Salad, Seafood Salad & Pasta Salad over a Bed of Shredded Lettuce with Sliced Tomatoes & Fresh Fruit Garnish $15.00 per Guest



Cobb Salad



Cashew Chicken Salad



Diced Roasted Turkey, Bacon, Red Onion, Egg, Tomatoes & Crumbled Blue Cheese Served over Field Greens With House-made Roquefort Dressing $14.00 per Guest



Grilled Marinated Breast of Chicken, Mandarin Oranges & Cashews On Mixed Greens with Sesame Vinaigrette $14.00 per Guest



Club Wrap



French Bistro



Smoked Turkey, Swiss Cheese, Bacon, Tomato, Lettuce & Basil Mayo Wrapped in a Whole Wheat Tortilla $14.00 per Guest



Sliced Turkey & Avocado with Baby Swiss Lettuce & Tomato on a French Croissant $14.00 per Guest



Quiche Lorraine Maple Smoked Ham & Swiss Cheese Seasoned with Fresh Herbs served With Mixed Green Salad $14.00 per Guest



*Our Culinary & Sales Team will be happy to work with you to create a menu to your specifications, just ask! An additional $3.00 per person fee is applied when more than 2 entrees are selected for plated meals.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



-6-



July 2014



Hot Plated Luncheons Includes Yorktowne Signature Salad, Chef’s Choice of Starch and Seasonal Vegetable Fresh Baked Rolls with Sweet Butter, Freshly Brewed Coffee, Decaf, Assortment of Fine Teas, and Iced Tea Pastry Chef's Choice of Dessert



Cheese Tortellini



Macadamia Crusted Chicken



With Grilled Chicken Tossed in a Tomato Garlic Cream Sauce $16.00 per Guest



Served with a Lemon Cream Sauce $15.00 per Guest



Chicken Monterey



Panko Crusted Crab Cakes



Grilled Breast of Chicken, Fresh Avocado Monterey Jack Cheese, Fresh Salsa $15.00 per Guest



Served with a Lemon Caper Aioli $19.00 per Guest



Crab “Mac & Cheese”



Grilled New York Steak



Pasta tossed with Jumbo Lump Crab and Bacon in a Creamy Cheddar Cheese Sauce $18.00 per Guest



Served with a Wild Mushroom Fricassee $18.00 per Guest



Atlantic Salmon



Grilled Pork Chops



Served with Tomato Basil Relish $18.00 per Guest



Served with a Whole Grain Mustard Demi Glaze $18.00 per Guest



Petite Filet Mignon Served with a Cabernet Jus $20.00 per Guest



*Vegetarian options available upon request. An additional $3.00 per person fee is applied when more than 2 entrees are selected for plated meals.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Luncheon Buffets Commonwealth Soup & Salad Bar



New York Delicatessen



Choice of One Soup: Chicken Corn Chowder Tomato Bisque Broccoli & Cheddar Cheese New England Clam Chowder Cream of Crab & Asparagus Vegetable Beef Roasted Red Pepper Minestrone



Herbed Potato Salad & Fresh Fruit Martin's Potato Chips Sliced Honey Maple Ham, Shaved Roast Beef & Smoked Turkey Breast Sliced Swiss, Provolone & Cheddar Cheese Fresh Baked Bread & Rolls Assorted Condiments Big Kosher Dill Wedges Chocolate Chunk Cookies Fudge Brownies Freshly Brewed Coffee, Decaf Assortment of Fine Teas & Iced Tea $18.00 per Guest



~ Choice of One Salad: Soba Noodle Salad with Sesame Vinaigrette Rock Shrimp Salad Black Forest Ham Salad Mediterranean Artichoke Salad Tuna Salad Cashew Chicken Salad Vegetable Pasta Salad Dijon Dill Potato Salad Marinated Mushroom Salad ~ Your Buffet Will Also Include: Tossed Garden Salad with Accompaniments Fresh Seasonal Fruit & Berries Assorted Freshly Baked Rolls & Sweet Butter Pastry Chef’s Dessert Display Freshly Brewed Coffee, Decaf Assortment of Fine Tea & Iced Tea $18.00 per Guest



Revolution Tossed Garden Salad with Accompaniments Marinated Grilled Chicken Breast All Beef Hot Dogs Charbroiled 100% Angus Beef Burgers Potato Salad, Baked Beans Lettuce, Sliced Tomatoes & Onions, Assorted Imported & Domestic Cheeses Assorted Condiments Big Kosher Dill Pickle Wedges Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf Assortment of Fine Tea & Iced Tea $20.00 per Guest



Box Lunches can be created and customized for any event, gathering or occasion. Check with our Catering Professionals for menu options and pricing. For buffets less than 35 guests, a $5 surcharge per person applies Buffet Service Time is a Maximum of Two Hours All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Lunch Buffets South of the Border



Little Italy



Jicama and Orange Salad Mixed Greens with Red Chili Vinaigrette Beef Fajitas Pico de Gallo, Sour Cream & Guacamole Chicken Quesadillas, Fiesta Rice Refried Beans Warm Flour Tortillas Tortilla Chips & Salsa Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf Assortment of Fine Teas & Iced Tea $20.00 per Guest



Mediterranean Artichoke Salad Penne Pasta Salad Classic Caesar Salad with Herbed Croutons Chicken Parmesan Baked Lasagna Chef’s Choice of Seasonal Vegetable Garlic Bread Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf Assortment of Fine Teas & Iced Tea $20.00 per Guest



All American



Cumberland Buffet



Tossed Garden Salad with Assorted Dressings Herbed Potato Salad Cucumber & Red Onion Salad Broiled Honey Lime Chicken London Broil with Wild Mushroom Sauce Oven Roasted Redskin Potatoes Chef’s Choice of Seasonal Vegetable Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf Assortment of Fine Teas & Iced Tea $20.00 per Guest



Soup Du Jour Tossed Salad with Assorted Dressing Grilled Chicken with Lemon Sauce Chef’s Choice of Starch and Seasonal Vegetable Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf Assortment of Fine Teas & Iced Tea $17.00 per Guest



For buffets less than 35 guests, a $5 Surcharge per person applies Buffet Service Time is a Maximum of Two Hours



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Lunch Buffets Continued General Devers Lunch Buffet Salads Choice of Two Caesar Salad Pasta Salad Cole Slaw Potato Salad Fruit Salad Marinated Mushrooms Artichoke Salad



Entrees Grilled Chicken Breast with Orange Tarragon Cream Seared Herb Crusted Breast Chicken with Tomato, Mushroom and Black Olive Ragout Roast Pork Loin with Whole Grain Mustard Cream Sauce Pork Loin with Apple and Onion Compote Roast Top Round of Beef with Sauce Bordelaise London Broil with Onion Marmalade Atlantic Salmon with Dill Cream Lemon Pepper Tilapia Salmon with Tomato and Artichoke Ragout ~ Chef’s Choice of Starch and Vegetable Pastry Chef’s Choice of Dessert Choice of One $23 Choice of Two $28 Choice of Three $33



For buffets less than 35 guests, a $5 Surcharge per person applies Buffet Service Time is a Maximum of Two Hours All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Plated Dinners Includes Choice of Caesar or Yorktowne Signature Salad, Fresh Seasonal Vegetables Fresh Baked Rolls with Sweet Butter, Pastry Chef's Choice of Dessert Freshly Brewed Coffee, Decaf, Assortment of Fine Teas & Iced Tea



Grilled Tenderloin of Beef Cabernet Sauvignon Jus Red Pepper Mashed Potatoes $36.00 per Guest



Herb Crusted Pork Tenderloin



Grilled New York Sirloin



Whole Grain Mustard Demi Glaze Chive Mashed Potatoes $35.00 per Guest



Sauce Bordelaise Chive Mashed Potatoes, $35.00 per Guest



Boursin Chicken



Chicken Chesapeake



Panko Crusted Breast of Chicken Stuffed with Boursin Cheese, Sun Dried Tomatoes & Baby Spinach in A Roasted Red Pepper Cream Sauce $28.00 per Guest



Grilled Breast of Chicken Topped with Jumbo Lump Crabmeat in a Lemon Cream Sauce, Wild Rice Pilaf $30.00 per Guest



Crab Stuffed Shrimp



Oven Roasted Seabass



Black Tiger Prawns stuffed with Jumbo Lump Crab Lemon Beurre Blanc, Rice Pilaf $34.00 per Guest



Topped with Crab and Lobster Ragout, Saffron Rice $34.00 per Guest



Salmon Florentine



Yorktowne Crab Cakes



Topped with Saffron Cream Sauce, Spinach, and Roasted Red Peppers, Rice Pilaf $33.00 per Guest



Served with Lemon Caper Aioli, Wild Rice $33.00 per Guest



Yorktowne Duet Plate Perfectly Grilled Filet Mignon of Beef With Choice of Seared Sea Scallops, Crab Stuffed Shrimp, Lemon Chicken or Yorktowne Signature Panko Crusted Crab Cake $40.00 per Guest



An additional $3.00 per person fee is applied when more than 2 entrees are selected for plated meals.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Dinner Buffets Colonial Buffet Tossed Salad, Fresh Seasonal Fruit Breast of Chicken in Lemon Beurre Blanc Whipped Potatoes, Fresh Seasonal Vegetables Fresh Baked Rolls & Sweet Butter Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf, Assortment of Fine Teas & Iced Tea $28.00 per Guest



Conestoga Buffet Tossed Garden Salad with Assorted Dressings Mediterranean Artichoke Salad Grilled Atlantic Salmon with Lemon Beurre Blanc Roasted Breast of Chicken with Wild Mushroom- Sun Dried Tomato Demi Glace Wild Rice Pilaf with Toasted Pine Nuts Fresh Seasonal Vegetables Fresh Baked Rolls & Sweet Butter Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf, Assortment of Fine Teas & Iced Tea $32.00 per Guest



Lafayette Buffet Tossed Garden Salad with Assorted Dressings Fresh Seasonal Fruit Salad Chicken Marsala London Broil with Bordelaise Sauce Scalloped Potatoes Fresh Seasonal Vegetables Fresh Baked Rolls with Sweet Butter Pastry Chef’s Choice of Dessert Freshly Brewed Coffee, Decaf, Assortment of Fine Teas & Iced Tea $30.00 per Guest



George Washington Buffet Tossed Garden Salad with Assorted Dressings Marinated Vegetable Salad Fresh Seasonal Fruit Grilled Breast of Chicken with Roasted Red Pepper Cream Sauce Lemon Pepper Tilapia London Broil with Sauce Bordelaise Roasted Garlic Mashed Potatoes Fresh Seasonal Vegetables Fresh Baked Rolls with Sweet Butter Pastry Chef's Choice of Dessert Freshly Brewed Coffee, Decaf, Assortment of Fine Teas & Iced Tea $36.00 per Guest



For buffets less than 35 guests, a $5 surcharge per person applies Buffet Service Time is a Maximum of Two Hours



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Dinner Buffets Continued General Devers Dinner Buffet Salads Choice of Two Caesar Salad Pasta Salad Cole Slaw Potato Salad Fruit Salad Marinated Mushrooms Artichoke Salad



Entrees Grilled Chicken Breast with Orange Tarragon Cream Seared Herb Crusted Breast Chicken with Tomato, Mushroom and Black Olive Ragout Roast Pork Loin with Whole Grain Mustard Cream Sauce Pork Loin with Apple and Onion Compote Roast Top Round of Beef with Sauce Bordelaise London Broil with Onion Marmalade Atlantic Salmon with Dill Cream Lemon Pepper Tilapia Salmon with Tomato and Artichoke Ragout ~ Chef’s Choice of Starch and Vegetable Pastry Chef’s Choice of Dessert Choice of One $28 Choice of Two $33 Choice of Three $38



For buffets less than 35 guests, a $5 surcharge per person applies Buffet Service Time is a Maximum of Two Hours



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Hors d’Oeuvres Per 50 Pieces Chilled Hors d’Oeuvres & Canapés Sun Dried Tomato Crostini w/ Basil & Mascarpone Cheese Deluxe Finger Sandwiches Parma Prosciutto & Asparagus Roasted Red Pepper Hummus on Toasted Foccacia Crabmeat & Avocado Tartlets Tenderloin of Beef w/Horseradish Sauce Assorted Sushi Rolls Sesame Crusted Skewer w/ Wasabi Soy Sauce Kalamata Olive Tapenade Bruschetta Artichoke Bruschetta Smoked Salmon on Pumpernickel Points with Herbed Cream Cheese Jumbo Cocktail Shrimp Chilled Snow Crab Claws Blue Point Oysters on the Half Shell



$ 80. $ 80. $ 80. $ 85. $105. $105. $105. $105. $105. $105. $125. $160. $160. Market Price



Hot Hors d’Oeuvres Asparagus Roll Up Wrapped in Phyllo Chicken Cordon Bleu Bite w/ Dijon Mustard Mac and Cheese Popper Roasted Tomato, Eggplant, and Feta Crisp Oahu Chicken & Pineapple Pinwheel w/ Pina Colada Sauce Pistachio Chicken Pinwheel w/ Pesto Aioli Grilled Cheese w/ Apple and Brie Roasted Root Vegetable Kabob Thai Chicken on a Sugarcane Tomato Stewed Meatballs Smoked Chicken Quesadillas Sesame Chicken w/ Honey Mustard Sauce Crab Topped Pretzel Bite Coconut Shrimp w/ Sweet Chili Sauce Mini Beef and Bean Burritos Petite Quiche Tartlets Egg Rolls w/ Sweet & Sour Sauce Pot Stickers Scallops Wrapped in Smoked Bacon Mini Brie En Croute Beef Teriyaki Kabobs Spanikopita Mini Beef Wellington Coconut Lobster Tail Skewer Crab Stuffed Mushrooms Maryland Style Crab Cakes w/ Lemon Caper Aioli



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



$75. $75. $75. $75. $75. $75. $80. $80. $85. $85. $85. $85. $95. $95. $105. $105. $105. $115. $115. $115. $115. $130. $130. $155. $155. $155.
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Chef Action Stations & Displays All Stations Attended By a Uniformed Chef



Steamship Round of Beef with Creamed Horseradish & Cabernet Jus Served with Fresh Baked Silver Dollar Rolls $400 (Serves Approximately 150 Guests)



Herb Crusted Prime Rib of Beef with Cabernet Jus And Creamed Horseradish $200 (Serves Approximately 20 Guests)



Oven Roasted Turkey Served with Silver Dollar Rolls & Appropriate Condiments $195 (Serves Approximately 40 Guests)



Roast Tenderloin of Beef with Wild Mushroom Ragout Served with Silver Dollar Rolls $225 (Serves Approximately 20 Guests)



Glazed Smithfield Ham With Assorted Condiments And Silver Dollar Rolls $195 (Serves Approximately 40 Guests)



Fresh Pasta Station Extraordinaire Featuring 3 Pastas, 3 Sauces and a Plethora of Garnishes $8.00 per Guest



Potato Martini Bar Chive Mashed, Garlic Roasted & Sweet Potatoes with Assorted Toppings $8.00 per Guest



Omelet Station Prepared with your Favorite Ingredients: Ham, Tricolor Peppers, Cheddar Cheese, Mushrooms, Diced Tomatoes, Onions & Salsa $8.00 per Guest



~All Action Stations Require a $75 Chef's Fee~ (Minimum of 2 Hours of Service, $25 Each Additional Hour) _____________________________________________________________________________



Display of Domestic and Imported Cheese with Fancy Crackers (Serves approximately 50 Guests) $160



Crisp Vegetable Crudite Tray with Garden Dip (Serves Approximately 50 Guests) $125



Side of Oak Smoked Salmon with Pumpernickel Points and Traditional Accompaniments (Serves Approximately 50 Guests) $150



Display of Sliced Tropical and Domestic Fruits with Yogurt Dipping Sauce (Serves Approximately 50 Guests) $150



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



- 15 -



July 2014



Vegetarian Each Entrée Includes: Choice of a Fresh Fruit Cup or Soup du Jour Fresh Baked Rolls with Sweet Butter Freshly Brewed Coffee and Pastry Chef's Choice of Dessert



Vegetarian Pizza Grilled Seasonal Vegetables in a Basil Pesto With Mozzarella and Crumbled Feta Cheeses On an Individual Pizza Crust $14.00 per Guest



Veggie Wrap Alfalfa Sprouts, Roma Tomatoes, Avocado, Red Onion Cucumber, Green Leaf Lettuce & Roasted Peppers Wrapped in a Flour Tortilla with Hummus & Pasta Salad $14.00 per Guest



Vegetable Pasta Tri Colored Spiral Pasta with Broccoli, Red Peppers, Zucchini, Yellow Squash and Roasted Eggplant Tossed with White Wine & Herbs Topped with Fresh Basil Chiffonade & Parmesan Cheese $14.00 per Guest



Grilled Vegetable Strudel Marinated Eggplant, Zucchini, Yellow Squash Grilled Portobello Mushroom Wrapped in a Flaky Filo with Roasted Red Pepper Sauce $14.00 per Guest



Any of the above entrees can be served for dinner for an additional $5.00. An additional $3.00 per person fee is applied when more than 2 entrees are selected for plated meals. $50 surcharge on all meal functions of 20 or less attendees.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Specialty Breaks Fresh Baked Break



Sweet Tooth Break



Baked Fresh Cookies Assorted Muffins Freshly Brewed Coffee & Herbal Teas $7.50 per Guest



Chef's Special Chocolate Chunk Cookies Fudge Brownies Iced Tea & Soft Drinks $7.50 per Guest



Ballgame Break



Trail's End



Popcorn Soft Pretzels with Mustard Potato Chips, Cracker Jacks & Peanuts in Shells Iced Tea & Soft Drinks $7.50 per Guest



Granola Bars, Trail Mix Whole Fresh Fruit Soft Drinks & Bottled Water $7.50 per Guest



Snack Break



Fitness Break



Soft Pretzels Ice Cream Bars Assorted Soft Drinks $7.50 per Guest



Whole Fresh Fruit Individual Yogurts Assorted Granola Bars Fruit Smoothies Bottled Water $7.50 per Guest



Candy Bar Break Snickers Bars, Reese’s Peanut Butter Cups Hershey's Bars, Chocolate Chip Cookies, Chocolate Covered Pretzels Assorted Soft Drinks $7.50 per Guest



Prices based on 15 minutes of food service



Our Catering professionals can create or customize any break into a themed break. Add a unique and fun twist to any meeting!



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Beer, Wine & Spirits Ala Carte Service



Bar Selections Hosted House Brands (example: Gordon’s Vodka & Early Times Bourbon) Premium Brands (example: Smirnoff Vodka & Jim Beam Bourbon) Top Shelf Brands (example: Ketel One Vodka & Makers Mark Bourbon) Domestic Beers (example: Budweiser and Bud Lite) Imported Beers (example: Heineken & Amstel Lite) Soft Drinks (Coke products) Bottled Water – per bottle Mineral Water – per bottle House Wine – per glass House Champagne – 750ml bottle House Wine – 750ml bottle Champagne - Premium– 750ml Champagne – Super Premium – 750ml Margaritas - Gallon Prickly Pear Margaritas - Gallon Champagne Punch - Gallon Domestic Beer - Keg Imported Beer – Keg



$ 5.50 $ 6.00 $ 6.50 $ 3.50 $ 4.50 $ 2.00 $ 3.00 $ 4.00 $ 6.00 $ 28.00 $ 28.00 call for pricing call for pricing $ 65.00 $ 75.00 $ 75.00 $225.00 $275.00



Bartender Charges – per bartender – per hour $ 25.00 Cocktail Servers – per server – per hour $ 25.00 *cocktail servers will be used in lieu of bartenders if the number of guests is expected to be less than 20 guests. *cocktail servers may be requested to enhance the service level of any cocktail reception.



Cash $ $ $ $ $ $ $ $ $



5.75 6.25 6.75 3.75 4.75 2.00 3.00 4.00 6.25 N/A N/A N/A N/A N/A N/A N/A N/A N/A



$ 25.00 $ 25.00



*Bartender service is required for all events where alcoholic beverages are served. The Hotel must supply all alcoholic beverages as well as bartenders and bartenders must be present and serve all alcoholic beverages. The Yorktowne recommends 1 bartender for every 70 anticipated guests. Bartender fees are applicable during the dinner hour if a bar is requested to be closed during dinner.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Beverage Packages (All Pricing is per person)



1 Hour



Additional Hour(s)



Hourly Reception House Reception Premium Reception Top Shelf Reception



$12.95 $14.95 $16.95



$4.50 $5.50 $6.50



(Includes Appropriate Liquors, House Wine, Domestic & Imported Beer, Juices, Mineral Water & Soft Drinks)



Limited Reception $11.95 $4.00 (Includes Imported, Domestic & Non-alcoholic Beers, House Wine, Mineral Water & Soft Drinks)



Martini Slides Martini Slide - House Brand Vodka In addition to full bar - House Martini Slide - Premium Brand Vodka In addition to full bar - Premium Martini Slide – Top Shelf Brands In addition to full bar – Top Shelf (Includes Ice Sculpture and appropriate garnish)



$ 9.95 $ 6.00 $11.95 $ 7.00 $13.95 $ 8.00



$4.00 $4.00 $5.00 $5.00 $6.00 $6.00



Wine and Cheese Reception House Wines $9.95 N/A Select Wines Call for pricing - Wine List Available (Includes Soft Drinks, Domestic Cheese Display with assorted crackers)



Champagne Toast House Champagne (first round of service) $4.00 N/A Each additional round of service $3.00 N/A Select Champagne (first round of service) Call for pricing – Wine List Available (Includes non-alcoholic champagne or champagne substitute option)



Wine Pour with Dinner House Wines (first round of service) $6.00 Each additional round of service $6.00 (Choose 2: White Zinfandel, Chardonnay, Cabernet Sauvignon or Merlot)



N/A N/A



*Bartender service is required for all Beverage Packages with the exception of the Champagne Toast and Wine Pour with Dinner. The Hotel must supply all alcoholic beverages and bartenders and bartenders must be present and serve all alcoholic beverages. The Yorktowne recommends 1 bartender for every 70 anticipated guests. *Bartender fees are applicable during the dinner hour if a bar is requested to be closed during dinner.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Refreshments a la Carte Beverages Freshly Brewed Coffee / Assortment of Fine Teas Hot Chocolate Soft Drinks Assorted Fruit Juices Bottled Water Mineral Waters Fruit Punch or Lemonade Iced Cappuccino



$35.00/gallon OR $3.00/person $ 3.00/each $ 2.00/each $15.00/pitcher OR $3.00/person $ 3.00/each $ 3.00/each $30.00/gallon OR $3.00/person $ 4.50/each



Fresh Bakery Goods Assorted Muffins Assorted Sliced Breakfast Breads Coffee Cake Danish/Croissants Variety of Fresh Baked Cookies Chocolate Fudge Brownies Bagels & Cream Cheese



$22.00/dozen $22.00/dozen $22.00/dozen $22.00/dozen $22.00/dozen $22.00/dozen $22.00/dozen



Extra Goodies Small Sliced Fruit Trays (serves 50) Large Sliced Fruit Trays (serves 100) Granola Bars Candy Bars Fruit Yogurt Chocolate-Dipped Strawberries Variety of Wrapped Hard Candies Whole Fruit (Apples, Oranges, Bananas) & Seasonal Fruit Cracker Jacks (1-1/2 oz) Potato Chips, Pretzels, Party Mix or Popcorn Mixed Nuts Peanuts Individual Boxed Cereal Frozen Fruit/Ice Cream Bars Homemade Chocolate Truffles



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



$160.00/tray $300.00/tray $ 26.00/dozen $ 26.00/dozen $ 28.00/dozen $ 26.00/dozen $ 22.00/pound $ 2.00/each $ 2.50/each $ 12.00/pound $ 20.00/pound $ 17.00/pound $ 2.25/each $ 3.50/each $26.00/dozen
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Desserts A Selection of Our Pastry Chef’s Creations



Kahlua Mousse Chocolate Decadence White Chocolate Cheesecake Vanilla Bean Panna Cotta Yorktowne Peppermint Patty $7.00 each



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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Audio Visual Projection 9’ X 9’ Projection Screen 12’ X 12’ Projection Screen Stand & Screen Package with extension cord/power strip Overhead Projector (2500 lumens) High Intensity Overhead Projector (4000 lumens) High Intensity Overhead Projector (7500 lumens) Transparencies NEC 3200 lumens LCD Projector (high intensity)



$35.00/day $75.00/day $40.00/day $50.00/day $25.00/day $50.00/day $ 1.00/sheet $195.00/day



Visual Aids Tripod Display Easel Flip Chart with Pad and Markers Flip Chart Pads White Board with Markers 27” Monitor VHS VCR 27” Monitor with VHS VCR DVD Player



$20.00/day $35.00/day $20.00/pad $35.00/day $50.00/day $35.00/day $75.00/day $50.00/day



Sound Amplification Standing Podium with Corded Microphone Corded Microphone on Telescoping Stand Lavaliere Microphone (lapel/cordless) Cordless Microphone (hand held)



$35.00/day $25.00/day $75.00/day $75.00/day



Miscellaneous Laser Pointer Portable CD/Radio/Cassette Player 6’ X 8’ Risers (16”-24” adjustable height) with Skirting Internet Connection (wired-per connection) Conference Phone – 2.4 GHz wireless 8’ X 30” Exhibit/Display Tables (with linen & skirting) Electrical Power for Exhibit Tables 2” Masking Tape 6 Outlet Power Strips (when not a part of a/v package)



$25.00/day $25.00/day $20.00/section $25.00/day $50.00/half-day $35.00/day $25.00/day $15.00/roll $10.00/day



Any Audio Visual equipment not listed above may be available through an audio visual support company. Please check with Sales Department in advance for availability. Credit is not given for requested and unused equipment.



All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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General Information Beverages We offer a complete selection of beverages to complement your event. Please note that alcoholic beverage sales and service are regulated by the Pennsylvania State Liquor Control Board. The hotel, as a licensee, is responsible for the administration of these regulations. It is a policy that no liquor or wine may be brought in from an outside source. Hotel Policy does not permit on banquet bars the serving of shots of liquor or drinks made with more than three types of alcohol. Bartender service fees and charges are outlined in our banquet services menu.



Payment Policy A $500 non-refundable deposit is required at the time of the booking. Balance payable two (2) weeks prior to the function via cash, credit card or certified bank check. Direct Billing privileges are only extended upon approval of an extensive credit application process; this process can take up to 30 days after receipt of fully executed application. Providing that direct billing privileges are established at least 30 days prior to the event, the remaining balance is due within thirty (30) days of the billing date. The hotel will retain any and all deposits due to cancellation if sufficient notice is not given as outlined in the booking agreement. We request that the contact of the event approve and sign all banquet checks at the conclusion of each function. This allows us to reconcile any discrepancies between the hotel and the client at the time of the event. If the patron is not available or chooses not to sign, he or she accepts the billing count of the Yorktowne Hotel.



Audio Visual Audio visual services can be ordered through the catering office on a rental basis. Rates will be quoted upon request. Audio visual requirements must be ordered well in advance to ensure availability.



Coat Room Coat rooms are available upon request and coat check services are also available. Please consult your catering manager for details.



Security The hotel shall not assume liability or responsibility for the damage or loss of any merchandise or articles brought to the hotel. Arrangements may be made for security of exhibit merchandise, or articles set up for display prior to the planned event by contacting your catering manager. The Yorktowne Hotel will not be held responsible for items left unattended in a function room.



Shipping and Receiving Packages for meetings may be delivered to the hotel on the first business day prior to the meeting date. The following information must be included on all packages: The Yorktowne Hotel 48 East Market Street York, Pa 17401 Attn: Catering Office Group’s contact name Date of arrival Name of group Any alternate arrangements are to be approved by the catering department. Patron is responsible to arrange for return shipping of all packages.



Special Catering Service Specialty menus, theme parties, entertainment, decorations, flowers, photographs and other special requests may be arranged through our catering department. Decorations and displays brought into the hotel by the patron must be approved prior to arrival in accordance with local fire department regulations. Display items may not be affixed to stationary walls, doors, floors or ceilings with nails, staples, tape or any other substance unless approved by our catering office in order to prevent damage to the property. If not approved prior to the event and damage occurs, client assumes responsibility for correcting any damage that occurs. All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax



- 23 -



July 2014



General Information Banquet Menus Banquet menus, room arrangements and other details pertaining to your function must be submitted to the catering department three (3) weeks prior to your function date. Our catering department will be happy to plan a menu especially for you or assist you in selection the proper menu items and arrangements to ensure a successful function. Specialty and theme menus may be designed to meet your particular needs.



Entrée Selections Entrée selection on all banquet menus, except buffets, is limited to one (1) choice unless dietary restrictions or religious holidays must be adhered to. Full cooperation with the catering department is necessary in order to serve more than one (1) entrée. Should a single function with two (2) entrée selections be approved, the higher entrée price will be charged. Because of the intensive labor required for functions with two (2) entrée selections, a $3.00 per person surcharge will be charged to that price. All buffet menus are based on a minimum of 35 attendees. $5.00 per person will be added to all buffet menu prices for functions with attendees of less than 35 attendees.



Guarantees Guarantees of exact attendance for all banquet functions must be made by the group three (3) working days prior to the function so that we may make your final arrangements. For your convenience, we will be prepared to serve 5% over the guaranteed number. If no final guarantee is received, we will consider the original tentative number to be the correct and guaranteed number of guests. The guarantee is not subject to reduction after this three (3) day deadline. A $25 surcharge will be added to all breakfast or luncheon meal functions for less than 20 guests. A $50 service charge will be applied to dinner functions of less than 20 guests.



Cancellations Cancellations must be made within a reasonable time frame as outlined on the sales contract. A service charge will be applied if cancellation is made after the cut-off period. If a group finds it necessary to cancel a function, expenses by the hotel in preparation for the function become the responsibility of the patron. If at the time of cancellation, you commit to reserving a function at our hotel of similar value, we will credit your future function’s account with 50% of the cancellation fee when you are billed for your future function. For all social functions, cancellations must be made at least 90 days prior to the function (no exceptions).



Liabilities Performance of the agreement between the hotel and the patron is contingent upon the ability of the hotel management to complete the same and is subject to the labor troubles, accidents, government regulations, restrictions upon travel, transportation, foods, beverages or supplies and other causes beyond the control of the management preventing or interfering with performance.



Room Assignments Function rooms are assigned by the guaranteed number of people anticipated at the time of booking. Room rental fees may be raised or added should the number of attendees drop below the estimated amount at the time of booking. We reserve the right to change groups to a room suitable for the attendance with notification, if the attendance drops or increases. Meeting space required on a 24 hour basis will be based on availability and charged accordingly.



Prices, Service Charges & Sales Tax All prices quoted do not include the 20% service charge and the 6% state sales tax. The base menu price, including service charges, will be charged state sales tax. Menu prices are subject to change without notice. Prices are not guaranteed more than 60 days prior to any function date. 20% service charge and 6% state sales tax is added to all charges, including room rental and audio visual fees.



The Yorktowne Hotel * 48 E. Market Street * York, PA 17401 * (717) 848-1111 All Prices Are Subject To 20% Service Charge and Applicable Pa. Sales Tax
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