
PineCrest Meetings & Corporate Events 

 

Full Day Meeting Package 

PACKAGE INCLUDES: 

Continental Breakfast 

Served or Buffet Luncheon 

Morning & Afternoon Breaks  

High Speed Wireless Internet 

Available Equipment and Supplies 

Served or Buffet Dinner or **1 Hour Cocktail Reception 

All Service Charges and Room Fees 

$95 Person Plus 6% Pa Sales Tax 

*20 Person Minimum 

**Includes 3 butlered Hors d “Oeuvres /Fruit & Cheese Display +& 1 Hour of Beer, Wine & Soda  

 

 

½ Day Meeting Package 

PACKAGE INCLUDES: 

Continental Breakfast 

Morning or Afternoon Break 

Served or Buffet Luncheon 

High Speed Wireless Internet 

Available Equipment & Supplies 

All Service Charges & Room Fee’s 

$49 Per Person Plus 6% Pa Sales Tax 

*20 Person Minimum 



Sherry Muir, Special Events Coordinator, (215) 855-4113 ext 19 

 

 

Room Rates & Services (When Not Using a Meeting Package) 

All Prices are Subject to 6% Pa Sales Tax 

*** 

Room Rental: PineCrest Room $300    Ballroom $750  

Fruit & Cheese Display   $4.95 Per Person 

Assorted Vegetables & Dip   $4.95 Per Person 

Coffee & Tea Station   $2.95 Per Person 

Assorted Snacks   $4.95 Per Person (Chips, Pretzels, Assorted Nuts, Bars, Tortilla Chips & Salsa) 

Smoked Salmon Tray   $8.95 Per Person 

Bagels & Cream Cheese   $3.95 Per Person 

Assorted Mini Desserts $7.95 Per Person 

Deluxe Salad Bar   $7.95 Per Person 

Pasta Station  or Stir Fry Station  $7.95 Per Person 

Homemade Meatballs Marinara, Provolone Cheese & Rolls   $9.95 Per Person 

Deli Tray of Assorted Meats & Cheeses   $9.95 Per Person 

Shrimp Cocktail Tray   $9.95 per Person 

Chocolate Fountain $700  

 

Available Equipment 

Podium//Hand Held or Lapel Microphone//AV Cart//Portable Screen//Wall Screen/Projector  

**All other equipment available upon request ** Priced Accordingly  

 

 



 

Luncheon or Dinner Buffet Selections 

 

Garden & Caesar Salad  

*** 

Entrée Selections 

(Choose 2) 

Ground Sirloin w/ Mushroom Sauce 

Beef Tenderloin w/ Burgundy Wine Reduction 

Char Grilled Salmon w/ Dill Sauce 

Marinated Charbroiled BBQ Chicken Breast 

Romano Chicken Panko, Romano Cheese Crust, Fresh Tomato Coulis  

Roasted Turkey or Pork Loin Au Jus 

*** 

Side Selections 

(Choose 2) 

Penne Pasta: Alfredo, Marinara, Garlic & Olive Oil 

Sautéed Zucchini /Peas & Pearl Onions 

Rice Pilaf/Mixed Wild Rice 

Parsley Coin Red Bliss Potatoes/Mashed Potatoes 

Fresh String beans 

*** 

$33.00 Per Person Plus 6% Sales Tax (If Not Using Meeting Package) 

*Consumption of raw or undercooked foods may increase the  

risk of food borne illness 

 



 

Served Luncheon or Dinner Selections 

 

Salad or Soup Selection (Choose One) 

Tossed Garden Salad 

Caesar Salad or Fruit Cup 

Chicken Noodle Soup or Cream of Mushroom Soup 

**** 

Entrée Selections 

(All entrees served with vegetable and potato) 

*choice of 2  

Grilled Filet of Salmon w/ Dill Vin Blanc  

Pan Seared Horseradish & Pesto Crusted Salmon 

Lemon Sage Chicken with Wild Mushrooms Madeira Wine Reduction Chicken  

Tuscan Chicken, Provolone, Spinach, Roasted Peppers & Sausage, Red Wine Pan Sauce  

Marinated Charbroiled Chicken, Rosemary and Wine  

Sliced Roast Beef, Au Jus 

**** 

Dessert Selection 

(Choose one) 

Cheesecake, Chocolate Layer Cake, Raspberry Chocolate Cake,  

Vanilla, Chocolate, Kahlua or Bailey’s Mousse 

*Viennese Table Available $7 Per Person 

$30.00 Per Person Plus 6% Sales Tax (If Not Using Meeting Package) 


