WGC

Catering for all occasions

Breakfast Options

Category A Category C
Choice of 2 Choice of 2
1.) Scrambled eggs 1.) Toasted Bread with Butter and Jelly
2.) Scrambled eggs with cheddar Cheese 2.) Warm Fresh Baked Cinnamon Rolls
3.) Scrambled eggs with cheese, and Peppers 3.) Jelly Filled Donuts
4.) Western Omelets 4.) Cream Filled Donuts
5.) Cheese Omelets 5.) Glazed Donuts
6.) French Toast with Syrup 6.) Assorted Danishes, flavors include
7.) Pancakes with Syrup Apple, Cheese, and Raspberry
8.) Waffles with Syrup 7.) Apple Blossoms
9.) Sausage, egg, and cheese Croissant Sandwich 8.) Honey Sweet Corn Bread
10.) Bacon, egg, and cheese Croissant Sandwich 9.) Blueberry Muffins
11.) 50% Sausage, egg and cheese Croissant Sandwich 10.) Chocolate Chip Muffins
12.) 50% Bacon, egg and cheese Croissant Sandwich 11.) French Crumb Muffins
13.) Breakfast Nuggets ( Sausage nuggets covered in pancakes) 12.) Assorted Poptarts
14.) Egg Casserole- eggs, shredded potatoes, peppers, quinoa, spinach  13.) Cereal Milk cake
15.)Bacon, egg, cheese eggroll
Category B Category D
Choice of Two Choice of 1
1.) Bacon Strips 1.) Watermelon Wedges
2.) Scrapple 2.) Bananas
3.) Pork Sausage Links 3.) Fresh Fruit Salad
4.) Canadian Bacon 4.) Sliced Peaches
5.) Potato Cakes 5.) Sliced Apples
6.) Cream Chip Beef 6.) Fruited Yogurt
7.) Sausage Gravy w/ Fresh Baked Southern Biscuits 7.) Yogurt Parfait Bar
8.) Hash Brown Potatoes Includes: Yogurt, Wild berries
9.) Old Fashioned Skillet potatoes with Onions Strawberries and Granola
10.) Oatmeal 8.) Grapefruit & Orange Slices

11.)Baked Oatmeal with Apples & Brown Sugar
12.)Toppings Bar includes, Strawberry, Apple, and Blueberry Toppings
13.)Turkey Sausage
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Please Note any Option that is 50% an item and 50% another item can be changed to 100% of one

single item, Just specify.
Category A Choice of 1
1.) Pennsylvania Dutch Style Chicken Corn Soup
2.) Cream of Mushroom Soup
Provolone
3.) Vegetable Medley Soup
) Cream of Broccoli Cheddar Soup
5.) Minestrone Soup

6.) Roasted Chicken Noodle Soup
7.) New England Clam Chowder
8.) Maryland Crab Soup

9.) Vegetarian Tomato Soup

10.) Tomato Basil Bisque

11.) Potato Bacon and Cheddar Soup

12.) Macaroni and Cheese with a crumb topping

13.)Salad Bar- Includes Lettuce, Broccoli, Carrots,
Green Peppers, Tomatoes, Cucumbers, Croutons,
Bacon Bits and two dressings

14.)Baked Potato Bar-Includes Baked Potatoes, Butter,
Shredded Cheese, Chives, Sour Cream, Fresh Cut Bacon,

15.)Tomato Rice Soup
Category C Choice of 2
1.) Broccoli Salad
2.) Apple Sauce
3.) Red Skin Potato Salad
4.) Fiesta Pasta Salad
5.) Amish Macaroni Salad
6.) Cole Slaw
7.) Spicy Potato Wedges
8.) Garden Tossed Salad with two Dressings
9.) Tater tots
10.) Mini Corn Cobs
11.) Buttered Peas N Carrots

12.) Buttered Green Beans

Category B Choice of 1
1.) Sub Assortment- 6” Equal amounts
Italian, Ham & Swiss and Turkey and

2.) Meatball Sandwich

3.) Croissant Sandwich Assortment-

Ham/Swiss- Turkey/Provolone- Roast

Beef/american

4.) Sandwich Bar- Chicken Breast,
Breaded Fish, Complete with rolls

5.) Chicken, Tuna, and Ham Salads

Complete with Croissants

6.) Philadelphia Cheesesteak Hoagies

with Grilled Onions, Peppers and sauce

7.) Crab Cake Sandwich, Chicken Breast
Sandwich 50% of each with rolls
(#7 additional charge of $1.25 per person)
8.) Hamburger & Hot dogs (With rolls
only, if you want toppings add C 14)
9.) Chicken Nuggets
10.) Chicken Strips
11.) Broiled lemon Pepper Haddock
12.) Assorted Wraps- Ham & Swiss
Turkey & Provolone
13.) Our Original Pulled Pork BBQ
Complete with Rolls
14.) Individual Cheese Pizzas
15.) 50% Grilled Cheese 50% Grilled
Ham And Cheese
16.) Taco bar, Soft and hard shell
17.) Salad Bar
18.) Assorted Salad Wraps- Tuna, Ham

and our chicken with grapes and almonds

19.) Chicken Cordon Bleu Bites
20.) 50% BBQ Wings 50% Mild Wings

(#20 Additional charge $ 1.25 per person)

21.) Cheesesteak Egg rolls
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13.) Broccoli Florets with Cheddar cheese and fresh chopped bacon
14.)Toppings for sandwiches Cheese, tomatoes, onions, lettuce
15.) Broccoli Casserole
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Catering for all occasions

(Lunch Cont.)
Category D Choose 1

1.) Assorted Cupcakes

2.) Oreo Mousse

3.) 50% of Chocolate Mousse 50% Vanilla Mousse

4.) Pudding Bar- 50% Chocolate Pudding, 50% Vanilla
Pudding- Wafers, and Oreo Topping

5.) Fudge popsicles

6.) Orange Dreamsicles

7.) Root Beer Philadelphia water Ice

8.) Watermelon Wedge Slices

9.) Assorted Cookies

10.) Peanut Butter Crunch

11.) Oreo Brownies

12.) Ice Cream Sandwich

13.) Ice Cream Cups

14.)Cherry Cheesecake Delight

15.)Traditional Bread Pudding

16.) Shortbread Cookies

17.)Chocolate Chip Cookies

18.)Assorted Cookies

Category E Choice of 1

1.) Potato Chips

2.) Pretzels

3.) Corn Chips

4.) Buttered Popcorn

5.) Assorted snacks, Doritos, Cheese Puffs, corn chips etc....
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Catering for all occasions

Dinner Options

Please Note any Option that is 50% an item and 50% another
one single item, Just specify.

Category A Choice of 1

1.) Carved Sirloin Complete with Carver

And Demi Glaze

1A.) Bistro Filet ( individual steaks)

1B.) Perfectly seasoned Grilled Salmon

2.) Turkey with Old Fashioned Stuffing and Gravy

3.) Lemon Pepper Chicken Breast

4.) Baked ham with Honey and Brown Sugar Glaze

5.) Brisket with BBQ Sauce on the side

6.) Baked Flounder

7.) Broiled Lemon Pepper Haddock

8.) Bruschetta Chicken

9.) Chicken Cordon Blue 70z. Portions

10.) BBQ Chicken with Extra BBQ Sauce

11.) BBQ Pork Ribs with Extra BBQ Sauce

12.) 50% BBQ Chicken, 50% BBQ Ribs with

extra BBQ sauce

3.) Chicken Parmesan Complete with Penne Pasta

4.) Seasoned Beef tips

5.) Beef Tips in a mushroom Sauce

6.)Pasta bar- Pasta, red sauce, alfredo, meatballs,
grilled mushrooms, broccoli, squash, garlic
bread and cheese

17.) Pennsylvania Dutch Pot Pie

18.)Oven Roasted Pork Lion Complete with

Carver

19.) Herb Chicken

20.) Our Famous Fried Chicken

21.) Wengers Famous Ham Loaf in an Apricot Sauce

22.) Vegetable Lasagna

23.) Meat Lasagna

24.) 50% Meat Lasagna 50% Vegetable Lasagna

25.) Mac N Cheese Pie with Bacon and Broccoli

26.)Stuffed Chicken Breast

27.)Meat Loaf- Please Specify Beef or Turkey or 50% of each

1
14.
1
1

item can be changed to 100%

Category B Choice of 1

1.) Yukon Gold Mashed Potatoes

2.) Red Skin Garlic Mashed Potatoes

3.) Au Gratin Potatoes

4.) Grilled Vegetable Scampi- broccoli,
squash, mushrooms and asparagus
marinated and grilled

5.) Brown Sugar Sweet Potato Mashed
potatoes

6.) Rice Pilaf

7.) Baby Bakers

8.) Baked Potato Bar complete with
sour cream, butter, cheeses, bacon
and chives

9.) Mac N Cheese Pie

10.) Italian Chicken Breast- 4 oz chicken
breast marinated in our seasoning
then sauteed

11.) Mediterranean Cous Cous

12.)Risotto with fresh steamed
vegetables
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28.)Stuffed Shells
29.) Pasta Primavera
30.) Chicken Marsala

WGC

Catering for all occasions

(Dinner Menu Cont.)

Category C Choose 2 Category E Choose 1
1.) Buttered Corn 1.) Cherry Pie
2.) French Green Beans 2.) Apple Pie
3.) Whole Green Beans Almondine 3.) 50% Apple Pie 50% Cherry
4.) Caribbean blend Vegetable
5.) Candied Baby Carrots 4.) Boston Cream Pie
6.) Succotash 5.) Pumpkin Pie
7.) Manhattan Medley Vegetable Blend 6.) Peach Pie
8.) Buttered Sweet Peas 7.) Chocolate Cake
9.) Vegetable Scampi 8.) Chocolate Chip Cookie Dough
10.) Buttered Broccoli florets

11.)Grilled Squash

12.)Buttered Mini Corn Cobs 9.) Carrot Cake

13.) Grilled Marinated Vegetables 10.) Spice Cake

14.)Stir Fry Oriental Vegetables 11.) Fresh Fruit Platter
15.)Baked Corn Pie 12.) Orange Cake

16.) Mixed Vegetables 13.) Cherry Cheesecake
17.) Lima Beans 14.) Apple Bread Pudding
18.) Broccoli Florets with Cheddar cheese & Bacon 15.) Traditional Bread
19.) Broccoli and Mushrooms grilled to perfection Pudding

20.) Buttered Green Beans 16.) Yellow cake

21.) Buttered Peas N Carrots 17.) Ice Cream Cups

22.) Seasoned Green Beans

)

23.)Broccoli Casserole

Category D Choose 1

1.) Tossed Salad with two Dressings 7.) Red skin Potato Salad
2.) Applesauce with Cinnamon and Sugar on the side 8.) Amish Macaroni Salad
3.) Broccoli Salad 9.) Cole slaw

4.) Ceaser Salad with Toppings 10.) Pasta Fiesta Salad

5.) Salad Bar

6.) Fruit Salad
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Catering for all occasions

Snack Options

Please Choose 1

1.) Fresh Baked Pizza (50% Cheese and 50% Pepperoni unless specified otherwise)
(Standard is two slices each unless specified.)

2.) 50% Ham & Cheese Hoagie .... 50% Turkey and Cheese Hoagie with Pretzels

3.) Italian Sub with Chips

4.) Nachos w/ Mild Cheddar Cheese Sauce & Spicy Cheese Sauce, Salsa, and Sour Cream

5.) Fresh Veggies with Dip, and corn chips

6.) Make your own Sundae

7.) Cheese and Cracker Tray with Petite Grapes

8.) Ice Cream Cups with Chocolate Chip Cookies & Sugar Cookies

9.) Fresh Fruit Platter with Greek Yogurt Dip

10.)Pudding Bar- Chocolate Pudding, Vanilla Pudding with Vanilla Wafers, Oreo Topping and
Sprinkles

11.)Rice Crispy Treats

12.)Funnel Cakes with Powdered Sugar

13.)Fresh Soft Pretzels with Cheese dipping sauce

14.) Assorted Flavored Pop Tarts

15.) Peanut Butter & Jelly Crustables

16.) Churros with vanilla warm topping for dipping

17.)Ice cream treats- A variety of Ice cream items such as: Nutty buddies, orange dreamcicles, fudge
bars, ice cream sandwiches etc.

18.)Assorted Cookies and Brownies
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