The Gold Rush Menu

6:30 p.m.- Friday Reception- Beltzhoover Terrace
Buffet: Corned Beef Brisket served with Creamy Cole Slaw, Mustard,
Horseradish and Pumpernickel Rolls, Asian Glazed Chicken Wings,

Imported Cheese and Sausage Board, Swedish Meatballs, Italian Sausage
and Peppers, Orecchiette with Sausage and Broccoli Rabi, Baked Havarti

Cheese Topped with Chutney, Fresh Fruit, Grilled Marinated Vegetables,
Jane's Artichoke Dip served with Grilled Pita Bread, Steamed Shrimp,
Oysters on the Half-Shell, Oysters Rockefeller, Buffalo Oysters,
Orange-Glazed Salmon.

Dinner - Crockett Room

Greek Salad, Minestrone, Italian Garlic Bread, Riccotta Cheese Pasta
Primavera, Roast Filet of Beef, Seafood Newburg in Pastry Shells,
Asparagus, Snickers Tempura, Cheese and Fruit Display

with Yogurt Dipping Sauce, Miniature Vanilla & Chocolate Eclairs,
Peanut Butter Cream Puffs, Chocolate Chip Cookies, Sticky Bun

Ice Cream Sundae Bar.

Late Night Fun and Music

Saturday
8:00 a.m.- Breakfast- Crockett Room
Allenberry's Hearty Pennsylvania Dutch Country Breakfast Buffet

Noon- Lunch - Beltzhoover Terrace

Buffet: Black Bean Soup, Country Vegetable Soup, Salad Bar,
Homemade Breads, Chicken Pot Pie, Perry County Pork Chops with
Cherry Port Wine Sauce. Salisbury Steaks with Mushrooms and Onions
on Collard Greens, Blackened Cajun Catfish, Smashed Red Potatoes
with Gravy, Baked Dutch Corn Custard, Sweet Peas and Shredded
Carrots, Red Velvet Cake, White Chocolate Angel Food Cake with
yummy toppings, Hot Cherry Cobbler.

4:00 p.m.- Tea and Pastries - The Undershoot

6:00 p.m.- Saturday Reception - Fairfield Hall

Buffet: Whole Roasted Suckling Pig, Smoked Salmon Canoe with
traditional accompaniments, Japanese Sushi Egg Rolls, Bacon Cheddar
Puffs, Gourmet Pizzas, Antipasto Display, Country Paté, Fried Oysters,
Mexican Quesadillas with great toppings, Shrimp Udon Stir Fry,
Chocolate Fondue with dried fruits, Seven-layer Mexican Dip served
with Tri-colored Tortilla Chips.

Dinner - Beltzhoover Terrace

Spring Mix Salad with Mandarin Orange and Roasted Almonds dressed
with Zinfandel Vinaigrette, Shrimp Bisque, Sorbet Intermezzo, Prime
Rib of Beef or Fresh Pacific Escolar with a Lump Crabmeat sauce,
Roasted Potatoes, Broiled Tomato, Banana Foster Crepes with Hot
Fudge and Whipped Cream, Lemon Squares, Texas Sheet Cake, and
Peanut Butter Delights.

Sunday
8:00 a.m.- Continental Breakfast and Quizzes - Lodge Lobbies

Please Return Quizzes to Front Desk in Fairfield Hall by 8:45
a.m.

10:00 a.m.- Brunch - Carriage Room

Buffet: Bloody Marys, Champagne, Ramos Fizzes, Orange Juice,
Cheese & Fruit Display, Roast Cumberland Turkey, Rupps
Double-Smoked Ham, Meatballs Bolognese, Chef's Ham and Cheese
Omelettes, Bangers and Mash, Shrimp Scampi, Macaroni and Cheese
Escalloped Tomatoes, Broccoli and Cauliflower Au Gratin, Garden
Tossed Salad, Allenberry's Famous Sticky Buns, Sticky Bun Bread
Pudding with Whiskey Sauce.



