Party Appetizers

~ Minimum order of 2 dozen of any one kind ~

+Spinach Squares — $12 / dozen « Shrimp Cocktail — $48 / dozen

« Mini Swedish Meatballs — $12 / dozen « Chicken Cordon Blue Bites - $48 / dozen
» Mini Quiches — $24 / dozen « 8 Layer Nacho Dip w/Nachos — $60
+» Mini Sweet & Sour Meathalls — $10/dozen + Bacon Wrapped Stuffing - $36 / dozen
« Sauerkraut Bites — $24 / dozen « Pastry Wrapped Brie w/grapes — $65
« Crabcake Bites — $36 / dozen

Desserts
From Scratch! Using Family Recipes! (Can order half pans or full pans)
Cupcakes Cakes

* Chocolate Peanut Butter | * Apple Crisp » HoHo Cake
* Triple Chocolate * Banana Cake with Brown Sugar Icing  * Texas Sheet Cake
* Chocolate Milk * Blueberry Cheesecake Bars * Peach Cobbler
» German Chocolate * Bread Pudding w/Vanilla Sauce * Oreo Delight
* Oreo * Chocolate Peanut Butter Mousse Cake « Banana Split Dessert

* Raspberry Lemon

* Carrot Cake with Cream Cheese Icing ¢ Cherry Princess Squares
* Banana Flip Cake

* Strawberry Fields * Chocolate Raspberry Bash

* Sugared Almond » German Chocolate Cake
* Lemon « Raisin Bars with Cinnamon Glaze

Minimum Order Half Dozen | * Strawberry Cake w/Strawberry Icing
* Pineapple Cake w/Cream Cheese Icing

*» Coconut Cake w/Cream Cheese Icing

CO 0) k Ies » Pumpkin Cake w/Cream Cheese Icing

* Pumpkin * Hummingbird Cake (pineapple-banana)

* Snickerdoodle » Fudge Brownies w/ Peanut Butter Icing

* Oatmeal Raisin * Peanut Butter Buckeye Dessert

* Orange Drop + Apple Cake with Homemade

* Gingersnap Whipped Cream

* Sour Cream * Black Forest Cake

« Pie Scraps » Kennywood Cake

« Peanut Butter

« Tollhouse 4#]YCA-EERER|’
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Pies

Fruit Pies:  « Apple * Sour Cherry « Blueberry e Strawberry Rhubarb « Peach
All can be crumb or double crust topped

Plus seasonal fruit pies: - Strawberry  French Strawberry Pie
Cream Pies: « Coconut  » Lemon Meringue + Banana Cream « Chocolate Mousse

Special Pies: « Toasted Coconut * Carmel Walnut * Tollhouse « Raisin * Custard * Pumpkin
* Sour Cream Apple Pie ¢ Chocolate Peanut Butter Pie ¢ Apple Cranberry
02-23

P Established 1975
C THE O

(SPRING ~ HOUSE) ~7fli

Family Farm, Eatery, and Creamery with Farm Fresh Milk

Old fashioned country cooking using old-time family recipes is our specialty at
The Spring House! On our dairy farm in Eighty-Four PA, we love preparing from-scratch
comfort foods using farm-fresh, in-season fruits and vegetables, grown locally and cooked
to perfection that remind you of days gone by.

* Fresh Fruit Tray — a split pineapple filled with homemade dressing
and surrounded by fresh fruit for dipping. Serves 35-45 people $92

* Vegetable Tray - freshly cut raw vegetables with our buttermilk dip or
shrimp dip. Minimum 10 people. $3.50 / person

* Snacking Tray - cubed cheeses and fancy meats with crackers, and our own
mustard sauce. Minimum 10 people. $5.95 / person Meatless $4.95 / person

« Sliced Meat and Cheese Tray — baked ham, turkey breast, roast beef,
corned heef, salami, Swiss cheese, American cheese, lettuce and tomatoes.
(1-% servings/person) Minimum 10 people. $4.95 / person

» Sandwich Ring/Wreath — Layered roast beef, turkey breast, baked ham,

American cheese, Swiss cheese, lettuce, tomatoes, with mustard and mayo
in the middle our own braided light and dark bread ring. (20 servings each)

$96 for Gourmet Wreath $86 for Italian Wreath

« Silver Dollar Sandwiches — assorted chicken salad, ham salad, pimento
spread on our own fresh silver dollar size buns. $2.50 each

» Smoked Meat Silver Dollar Sandwiches — Hickory smoked ham or smoked
turkey breast with our own homemade mustard sauce on silver dollar buns
(assorted available). $3.50 each

* Tray of Assorted Spring House Sandwiches — freshly sliced ham, turkey,
or roast beef piled high on our Spring House buns with all the fixings, and ready for
eating. $5.95 / round bun or $6.95 / hoagie bun

* Tray of Assorted Wraps (choose 2 kinds) — Mediterranean Chicken,

Turkey & Danish Butter, Ham & Swiss, Philly Beef. Comes with homemade
potato chips. $87.00 / 20 halves

» Homemade Soups - all made with fresh vegetables, meats, cheeses, noodles and
our own cream; Most are family recipes! $6.00 / pint $7.50 / .

« Box Lunches — Farm size sandwiches loaded with fresh meats, cheeses and veggies
on our own buns, tucked into a brown box with your choice of salads or fruits, cookie,
bag of chips and a Spring House drink. $14.00 / each (Minimum 10)

1531 Rte. 136 Washington, PA 15301 « 724-228-3339
www.SpringHouseMarket.com



Suqggested Menus Main Dishes

 Early Morning Starter CHICKEN PORK DISHES
. range U.ICG, Int Muthins an astries « Spring House Baked Chicken » Old Fashioned Pork and Sauerkraut
Yogurt with Fresh Fruit and Homemade Granola « Chicken Pot Pie « Boneless Carving Ham
= Si B Kf o « Penn State Creamy Chicken Breasts * Spiced Rubbed Ribs w/Molasses Dipping Sauce
armer Size Breakfast (minimum 50 guests)—— « Chicken Cordon Blue - BBQ Pulled Pork
Smoked Ham Fondue Casserole, Scrambled Farm Fresh Eggs, Bacon and Sausage, « Roast Turkey with Stuffing * Spring House Hickory Smoked Ham
Mountaineer Potatoes, French Toast with warm syrup, Fresh Fruit Salad, Mini « Stuffed Chicken Breast + Cabbage Rolls
Muffins and Pastries, Orange Juice and Spring House Chocolate Milk « Celebration Chicken Romano * Breaded Pork Steak
» Mediterranean Chicken * Herbed Crusted Pork Tenderloin
Pasta Lovers Luncheon « Spring House Boneless Baked Chicken Breast
Chicken Lasagna or Italian Lasagna, Tossed Salad and Dressings * Parmesan Crusted Chicken PASTA
Braided Italian Bread and Butter, Homemade Pies + Caprese Chicken « Homemade Macaroni & Cheese
* Tee’s Pasta in-a-Pot
Country Folks Banquet BEEF  Penne w/Sun-dried Tomatoes, Spinach,
Hickory Smoked Ham, Roasted Turkey & Stuffing, Mashed Potatoes & _— ) Feta and Garlic
G Alabama Vegetable Casserole, Baked Cinnamon Apples, Fresh - Smoked Brisket » Penne with Marinara
ravy, 9 ' : pples, » Sliced Top Round w/broth or gravy * Cheese Stuffed Shells
Breads and Rolls, Assorted Homemade Pies « John’s Saucy Meat Loaf * Vegetable Lasagna
* Pot Roast with Potatoes, Carrots, Onion « [talian Lasagna
Meat and Potatoes Luncheon ——— * Marinated Flank Steak » Four Cheese White Lasagna
Pot Roast with Potatoes, Carrots and Onions; Butter Green * Stuffed Peppers * Rigatoni with Meat Sauce or Marinara
Beans; Homemade Applesauce; Rolls and butter; Homemade * Swedish Meatballs * Chicken Alfredo
Cakes and Cookies « Italian Meatballs
. SEAFOOD
Old Time Church Su pper * Baked Cod in Lemon Butter » Sweet & Sassy Smoked Salmon
Chicken & Gravy over Buttermilk Biscuits, Real Mashed Potatoes « Spring House Fried Cod
Doris’s Coleslaw, Chocolate Raspberry Bash Hot Veq etable Casseroles/Sides
. * Buttered Green Beans * Corn Pudding
Ask aboutiour Catered Service fpr 50 Guests or more and/or « June’s Baked Cabbage « Sweet Potato Pie Casserole
Our Delivery and Set-Up Service for 35 Guests or more. « Alabama Vegetable Casserole « Baked Beans
* Frosted Cauliflower * Green Beans and Mushrooms
H omem ad € Sal ad S * Spinach Squares * Zesty Cauliflower
» Sweet and Sour Broccoli * Macaroni Salad * Mom’s Potato Salad * Steamed Zucchini and Carrots * Baked Apples in Cinnamon Sauce
» Mushroom Basil Salad » Fresh Fruit Salad » German Potato Salad * Baked Pineapple * Tomato Pie (in season.)
» Shell Pasta Salad » Ttalian Spring Salad * Doris’s Coleslaw * Green Beans & Ham * Scalloped Tomatoes (in season)
* Antipasto Salad * Lemon Dill Potato Salad * Pea and Peanut Salad : I(-Zlabbage g;i\’:s& (::isce ' S;lr:;’?ﬁgfket Veggies
¢ nomemal .
» Taco Salad ’ S.eaf()(.)d Pasta Salad * Three-Bean Salad » Aunt Emma’s Broccoli Casserole * Fresh Green Bean Almondine
* Waldorf Salad * Linguine Salad * Crabmeat Salad * Mushroom Crusted Quiche * Red Potatoes and Green Beans
* Marinated Fresh Vegetables ¢ Ambrosia * Greek Vegetable « Steamed Fresh Carrots « Rice Pilaf
* Tossed Garden Salad * Dutch Greens w/Sweet & Sour Dressing * Baked Potato Salad « Homemade Macaroni and Cheese » Ed’s Green Beans
» Summer Vegetable Orzo * Strawberry Spinach Salad w/Citrus Dressing ¢ Emily’s Rice Salad + Eggplant Patrice
* Reunion Salad w/Honey * Spinach Salad w/Hot Bacon Dressing * Broccoli Feta Slaw .
Balsamic Vinegar Dressing * Asparagus & White Bean (seasonal) * Pierogi Salad Real Potato Dishes
~ Yes, we really do peel every potato by hand ~
ALLERGEN INFORMATION: CONTAINS DAIRY AND TREE NUTS. MANUFACTURED * Hand Peeled Mashed Potatoes  + Pierogi Dish * Mountaineer Potatoes
ON SHARED EQUIPMENT THAT ALSO PROCESSES EGGS, PEANUTS, SOY, AND WHEAT. + Pearl’s Potatoes * Baked Mashed Potatoes * Herbed Red Potatoes
24 Hour Cancellation Policy * Prices subject to change « Scalloped Potatoes « Pittsburgh Cheese Potatoes  + Sweet Potato Pie Casserole
Orders over $50.00 Credit Card Required. » Hashbrown Casserole * Ranch Potatoes « Buttered Parsley Potatoes

WWW.SpringHouseMarket.com ¢ 724-228-3339



