
(215) 675-5454                                                                        Fax (215) 957-1790

Williamson
Easton Road ( Rt. 611 ) & Blair Mill Road, Horsham, Pa. 19044

Private Banquet Dinner Menu
( Except on Holidays )

Dinner Includes:
Appetizer, Entrée, Two Vegetables, Dessert
Coffee, Tea, Ice Tea, DeCaf  & Roll Basket

Maximum Choice of Three Entrees

Number of Each Entrée Due Three Days Prior to Event
If Offering Multiple Entrees To Your Guests, Indicators with Name and Entrée Choice

Are Required On the Day of the Event

Appetizers
Choice of One:

All Fresh Fruit Cup             Snapper Soup with Sherry          French Onion Soup
Classic Caesar Salad                          Garden Salad of Mixed Greens                                 

  Princess Soup                Melon Parisienne             Homemade Soup du Jour
Sliced Tomato & Leaf Lettuce with Red Onion

Fresh Baby Spinach Salad with Mushrooms, Chopped Egg & Warm Bacon Dressing

Optional Appetizers
Melon Proscuitto ( $2.50 )

Miniature Ravioli with Rosa or Marinara Sauce ( $ 2.50  )
Buffalo Mozzarella Cheese with Basil, Tomato & Balsamic Drizzle  ( $3.00 )

Fresh Greens with Mandarin Oranges, Sliced Red Onion & Champagne Vinaigrette  ( $1.50  )
The Wedge with Blue Cheese & Bacon  ( $2.50 )

Baby Field Greens with Roasted Walnuts, Goat Cheese, Dried Cranberries, Balsamic Dressing ( $2.50  )
Half Cantaloupe Filled with Fresh Fruits & Seasonal Berries ( $3.50 )

Fresh Jumbo Shrimp Cocktail ( $7.50 )         
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Entrée
STUFFED BREAST OF CHICKEN    $18.95

Whole Boneless Breast of Chicken Stuffed with Bread or Rice Stuffing, Mushroom Wine Sauce
CHICKEN MARSALA    $18.25

Boneless Breast of Chicken with Marsala Wine & Mushrooms
WILLIAMSON FAMOUS CHICKEN MARYLAND    $16.95

Lightly Breaded Boneless Breast of Chicken with Bacon & Supreme Sauce
CHICKEN OSCAR      $20.25

Breast of Chicken Topped with Crab Meat, Asparagus & Hollandaise Sauce
BREAST OF CHICKEN PARMESAN    $17.50

Lightly Breaded or Baked Breast of Chicken with Cheese & Tomato Sauce
CHICKEN & SALMON COMBINATION    $21.95

Baked Breast of Chicken with Salmon Filet, Topped with Lemon Burrer Blanc Sauce
GRILLED BREAST OF CHICKEN NORMANDY    $17.25

Marinated Boneless Breast of Chicken with Red Wine Demi Glaze
CHICKEN OLIVIA    $18.95

Breast of Chicken with Mushrooms, Caramelized Onions  & Smoked Gouda Cheese
ROASTED YOUNG TOM TURKEY    $17.95

Tender Roast Turkey with Stuffing & Gravy, Cranberry Sauce
VEAL PARMESAN    $19.75

Breaded Milk Fed Veal with Provolone & Marinara Sauce
ROAST LOIN OF PORK    $17.95

Roasted Whole Loin of Pork, Savory Stuffing & Gravy
BABY STUFFED FLOUNDER $21.95

Fresh Flounder Stuffed with Crab Imperial, Lemon Butter
CRAB MEAT CAKES    $19.25

Fresh Jumbo Lump Crab Meat Cakes Sautéed, Horseradish Aioli
BAKED FILET OF FRESH FLOUNDER    $19.95

Fresh Flounder With Lemon Butter
BAKED FRESH SALMON FILET     $21.95

Fresh Salmon Filet with Julienne Vegetables & Chardonnay Sauce
BROOK TROUT STUFFED WITH CRAB    $19.95

Baked Whole Brook Trout Stuffed with Crab Meat
OLD FASHION YANKEE POT ROAST    $18.95

Slow Roasted Pot Roast with Vegetable Sauce
ROAST TOP SIRLOIN OF BEEF    $19.50

Slow Roasted Top Sirloin of Beef with Bordelaise Sauce
NEW YORK STRIP STEAK    $26.75

12 oz. Strip Steak with Onion Rings
  ROASTED PRIME RIBS OF BEEF    $27.95

Prime Rib of Beef Slow Roasted with au jus
BROILED PRIME FILET MIGNON    $29.95

8oz. Prime Filet Steak, Demi Glaze &  Sliced Mushrooms
ROAST SIRLOIN OF PRIME BEEF    $24.95

Roasted Whole Sirloin of Beef with Mushroom Sauce
LAND AND SEA    $28.95

6 oz. NY Sirloin Steak  & 2 Crab Stuffed Jumbo Shrimp



PASTA PRIMA VERA    $16.75
Roasted Vegetables on Pasta with Garlic & Oil  ( Groups of 35 or Less )
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Vegetables
Choice of Two:

Duchess Sweet Potato       String Beans Almondine       Peas with Mushrooms & Pimento      
Oven Roasted Red Skin Potato          Glazed Baby Belgian Carrots          Parslied Red Skin Potatoes          

Baked Idaho Potato          Garden Vegetable Medley        White & Wild Rice Mix       Potatoes au Gratin    
Broccoli Hollandaise          Baked Stuffed Potato           Potato Rosette      

Broiled Tomato Parmesan          String Beans Lyonnaise             Scalloped Potatoes                

Desserts
Choice of One:

Strawberry Sundae                  Brownie Delight                Fresh Fruit Sherbet          
Graham Cracker Crumb Ice Cream Croquette with Chocolate Sauce      

Chocolate Mousse         Coconut Snowball with Strawberry Sauce      Chocolate Sundae
Home Made Ice Cream Cake with Chocolate Sauce       Oreo Cookie Freeze         

  Sweetheart Sundae      Old Fashion Home Made Rice Pudding     Fresh Baked Apple Pie            
Cherries Jubilee ( $2.50 )

Strawberry Mousse in Chocolate Turban  ( $2.50 )     
Molten Chocolate Cake  ( $4.00 ) )    

Fresh Baked Apple Pie  - Cheddar Cheese or Ala Mode ( $1.00 )      
  Strawberry New York Cheesecake ( $2.50 )

COFFEE, TEA, ICE TEA, DE CAF                    ROLLS

******

PRICES ARE SUBJECT TO 20% GRATUITY AND 6% PA. SALES TAX.
PRICES APPLY TO GROUPS OF 30 GUESTS OR MORE

  SERVED TO GROUPS OF 20 OR MORE

*****

SUGGESTED COMPLIMENTS TO THE DINNER MENU:
HORS D’OEUVRES

STATIONS
INTERMEZZO COURSE

PASTA COURSE
SWEET TABLE
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Visit Our Web Site
www.williamsonrestaurant.com

Event Check List 
TWO WEEKS PRIOR TO THE EVENT

MENU SELECTION: Your complete menu should be selected. If having multiple entrees 
we will need  to know approximately how many of each to be served as of this point.

BAR ARRANGEMENTS:  Are you having a bar in your room?  ( Cash, Harvest or Open Bar ) 
There is no public bar facility available.

TIMING SEQUENCE:  Guest Arrival Time, Serving Time, End of Event Time
Events are for 4  Hours  ( Noon to 4pm or 6pm to 10pm )

Special arrangements and charges would be made in advance to extend event times.

FLOOR DIAGAM:  If a floor diagram is needed, a customized diagram will be made at this time.
Do you require a registration table or display table?  Are you having any Audio Visual Presentations?

Do you need projector table, screen rental, etc.?

** NO CONFETTI OR BUBBLES ARE PERMITTED IN THE BUILDING**
**NOTHING MAY BE AFFIXED OR TAPED TO THE WALLS**

THREE DAYS PRIOR TO THE EVENT

Guaranteed Number of Guests Is Required.  You are Held Responsible for That Number.  
Floor Diagram To Be Submitted With All Adjustments Made

DAY OF EVENT

Payment In Full Is Required
( We accept Your Personal Check, Master Card, Visa, Discover, or Cash Payment )

PLACE CARDS: ( If having more than one entrée,  place cards are required for each person
showing the entrée choice and table assignment )

****

Please Visit Our Web Site For All Of Our New Event Menus

Wedding Package
Wedding Buffet Package

Wedding Stations Package
Sports Banquet Dinner & Buffet Menu

Shower Luncheon Menu
Cocktail Reception Menu

Funeral Lunch & Buffet Menu



Buffet Menus
Luncheon Menus
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www.williamsonrestaurant.com


