


Rise & Shine
Scrambled eggs, 

potatoes, bacon and or 
sausage, orange juice, 
coffee, bottled water

A la carte
*Priced by the dozen*
Fresh sliced seasonal 

fruit
*Assorted pastries
*Assorted bagels

*Doughnuts  
*Doughnut holes
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While the many ideas included in this guide provide a wide 
variety of options in menu planning, it is impossible to reflect the 
varied tastes of the entire community. Our staff can help design 
just the right menu to suit your needs for your social and 
professional gatherings.

Whatever your occasion, our wide variety of selections will fit all 
your needs.
Contact the SFE team to place your order: 
Kate.Lewis@sfellc.org (717) 649-7589 or Steven.Uhler@sfellc.org 
(717) 649-7223

LAST MINUTE ORDERS:
We ask for a 14-day notice for all catering orders.  However, we 
understand that last minute needs do arise and will make every 
effort to accommodate them.  A limited menu will be available for 
last minute orders.

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.

ORDERING 

CONTINENTAL

Classic 
Continental

 Assorted Danish,
assorted muffins,
fresh cut seasonal 
fruit, orange juice, 

cranberry juice, 
coffee, bottled water 

Express 
Continental

Assorted Danish,
assorted muffins, 

orange juice, 
cranberry juice, 
bottled water

Sunshine Yogurt 
Parfait Bar

Fresh seasonal 
berries,

low fat vanilla 
yogurt,

granola, honey

Made to Order 
Omelet Action 

Station
Made to order 

omelets with an 
assortment of 

toppings:
sausage, bacon, ham
onion, bell pepper, 

tomato, fresh spinach, 
broccoli,

shredded cheddar 
cheese

mailto:Kate.Lewis@sfellc.org
mailto:Steven.Uhler@sfellc.org


APPETIZE YOUR HUNGER
All selections are priced per person and have a 15-guest minimum

MEAT & CHEESE TRAY
Served w/ mustard & crackers

FRESH SLICED FRUIT TRAY
Served w/ chocolate dip

FRESH VEGGIE TRAY
Served w/ ranch dip

SWEET & SPICY MEATBALLS
Served w/ sweet chili sauce

PHILLY CHEESESTEAK EGG ROLLS
Served w/ marinara

BRUSCHETTA W/ CROSTINI
Served w/ balsamic glaze

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.
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Gourmet Greens

All selections are priced per person and have a 15-guest minimum

The House Salad
 Crisp fresh mixed greens, shredded carrots, purple cabbage, tomato wedges, cucumbers, croutons

Ultimate Antipasto Salad
Crisp fresh mixed greens topped with julienned Genoa salami,

provolone cheese, shaved parmesan, tomato wedges, roasted red peppers, mild pepper rings, red onions served with Italian 
vinaigrette

Classic Caesar Salad 
Crisp fresh romaine lettuce, shaved parmesan cheese, garlic croutons served with creamy Caesar dressing

Original Cobb Salad
Crisp fresh mixed greens, tomato wedges, grilled chicken breast, crumbled bacon, chopped hard-boiled egg, red onion, 

crumbled bleu cheese served with creamy ranch dressing

The Chef Salad
Fresh spring mix, shredded carrots, sliced turkey breast, sliced ham, shredded Colby Jack, cucumber, sliced tomato, mild 

pepper rings, red onion, croutons served with creamy ranch dressing

Caprese Salad
Fresh mozzarella, sliced tomato, fresh basil, pesto, and balsamic glaze

Protein Add-ons:  grilled chicken breast, grilled flank steak

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.
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Buffet Selections

All selections are priced per person and have a 15-guest minimum
All buffet selections include set up with paper goods, linen, chafing dishes, serving utensils 

The Smokehouse BBQ
Pulled Pork or Pulled Chicken

Includes pickle chips, rolls, sliced onions, pickled jalapenos, BBQ sauce

Ballpark Classics
Hotdogs or Hamburgers

Served with condiments, rolls, sliced cheese, lettuce, tomato, onion

From the Grill
Choice of grilled flank steak, grilled chicken breast, BBQ chicken thighs, roasted pork loin

The Pasta Lover
Choice of homemade lasagna, baked ziti, chicken alfredo, spaghetti & meatballs 

Served with garlic bread

The Pizza  Lover
Pizza served with toppings of your choice

Fried Chicken 
Crispy fried chicken served with an assortment of drums, legs, thighs and breasts

Chicken & Broccoli
Served with Lo Mein or fried rice and egg rolls

Homemade Meatloaf
Served with garlic mashed potatoes, sauteed green beans

Load Your Baked Potato Bar
Giant baked potatoes 

Served with a full variety of toppings 

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.

 The Authentic Taco Bar
Chicken or Beef

Served with street size soft flour tortillas, hard shell taco shells, diced onions, diced tomato, shredded lettuce, shredded cheese, sliced jalapeno, salsa, sour cream
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Handhelds

All selections are priced per person and have a 15-guest minimum

Chicken Caprese Sandwich
Ciabatta, oven roasted chicken, sliced tomato, fresh mozzarella, basil pesto, balsamic glaze

Tuna Salad Sandwich
Hearty wheat, tuna salad, lettuce, tomato, sliced onion

Classic BLT
Sourdough, applewood smoked bacon, lettuce, tomato, mayo

Egg Salad Sandwich
Hearty wheat, egg salad, lettuce, tomato, sliced onion

BYO Deli Sandwich
Sliced turkey, ham, roast beef

Kaiser roll, sourdough, hearty wheat
Lettuce, tomato, sliced onion, pickles, mild pepper rings

Mustard, mayo, hoagie spread

Grilled Squash Panini
Flatbread, summer squash, zucchini, roasted red peppers, grilled onion, shredded mozzarella, sliced tomato

Grilled Veggie Wrap
Tortilla, diced tomato, diced onion, roasted red pepper, mushroom, zucchini

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.



ACTION STATIONS
All selections are priced per person and have a 15-guest minimum

Build Your Own Pasta Station
Penne pasta, cavatappi pasta, red sauce, white sauce, grille chicken breast, meatballs

Carving Station
Meat carving station with your choice of protein

Grilled flank steak, prime rib roast, grilled turkey breast

`  

Stir Fry Station
Chicken or beef

Peppers, onions, carrots, snow peas, scallion, cabbage, rice
Orange sauce, sweet soy sauce

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.



Baked Beans
Mac & Cheese
Tossed Salad

Homemade Coleslaw
Garlic Bread
Pasta Salad

Collard Greens
Roasted Seasonal Vegetables

Stewed Tomatoes
Potato Salad
French Fries

Homemade Chili
Chicken Corn ChowderS
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Little Something on the Side

All selections are priced per person and have a 15-guest minimum
 

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.



All selections are priced per person unless otherwise noted and have a 15 guest minimum

Chocolate Fudge Brownies
Cheesecake Brownies  
Southern Bread Pudding with Caramel Sauce
Chocolate Chip Cookies
Sugar Cookies
Carnival M&M Cookies
Cannoli’s
Cupcakes 
Banana Pudding
Tiramisu
Strawberry Shortcake
New York Style Cheesecake
Ice Cream Bar     
        

FOR THE SWEET TOOTH…

Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.



Sprite
Coke

Diet Sprite
Diet Coke

Bottled Water
Iced Tea

Lemonade
Orange Juice

Cranberry Juice
Coffee

Hot Tea
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Events cancelled within 48hrs will be charged cost of goods. 
After-Hour Events requiring servers will be charged labor.
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