
 
 Concordville Inn Gold Ballroom New Years Eve 2010 

7:30pm-1:00am 
 Cocktails & Hors d’Oeuvres 
4 ½  Hours of Super Premium Open Bar 

Plus: 
Martini Bar 
7:30-8:30pm 

Absolut Citron, Ketel One, Belvedere, Grey Goose, Vox, Stoli  
Orange & Finlandia Cranberry (Also Includes our Special “Apple Martini’s”) 

Bombay Sapphire & Beefeaters Gin
BUFFET 

Vegetable Crudite, Ranch Dip, 
Assorted Imported & Domestic Cheeses, 

Garnished with Fruit & Served with Crackers, 
Stuffed Mushrooms with Crabmeat, 

Clams Casino, Marinated Mini Lamb Chops Served with a 
Mint Demi Glaze  

 BUTLERED 
 

Stuffed Mushrooms w/ Crabmeat, Clams Casino, Scallops Wrapped in Bacon, 
Fried/Breaded Shrimp with Cocktail Sauce, Salmon en Croute, Chicken Wonton 
w/ Teriyaki Glaze, Chicken & Pineapple Brochettes, Served w/ Peanut Sesame 

Dipping Sauce, Chicken Cordon Bleu, Cocktail Franks en Croute Served w/ 
Honey Mustard, Beef Teriyaki Brochettes, Cozy Shrimp Rolls Served w/ Duck 
Sauce, Quesadilla Cornucopia, Marinated Mini Lamb Chops Served w/ Mint 

Demi Glaze, Spanakopita, 

   ACTION STATIONS 
Crab Cake Station 

Jumbo Lump Crabmeat Moistened with Concordville’s 
Signature Blend of Herbs and Seasonings Seared to Order 
and Served with Roasted Pepper Aioli and Cocktail Sauce 

 

Stir Fry Station 
Chicken, Beef and Shrimp Tossed with Oriental Vegetables, 
Cooked in a Wok with Imported Sesame Oil & Finished with 

a Teriyaki Glaze,  Served with Green Onion, Jasmine Rice
Pasta Station 

Tantalizing Culinary Combinations Prepared a la minute: 
Penne, Farfalle, Cheese Tortellini 

Roasted Vegetables, Baby Shrimp, Italian Sausage, Calamari, Meatballs 
Dinner  

Merlot & Chardonnay Throughout Dinner 
Shrimp Cocktail 

Caesar Salad 
 

Concordville Surf & Turf 
4 oz. Stuffed Lobster Tail and 6oz. Filet Mignon Served with a Demi Glaze Sauce 

 Fresh Vegetable, Duchess Potato, 
Assortment of Fresh Baked Breads 

Dessert Station from 10:00pm-1:00am 
Dessert Bar 

Chocolate Marble Cheesecake, Dark Side of the Moon Cake, Snicker Chocolate Truffle Cake, Triple Chocolate Mousse Cake, New York Style 
Cheesecake, Oreo Monster Mousse Cake, Tiramisu 

Flambé Bananas Foster 
Sliced Bananas in a light Caramel Banana Liquor, Meyers Rum, Served Over Vanilla Ice Cream 

International Flambé Coffee Bar 
Irish Coffee (Irish Whiskey &Kahlua) ,Mendenhall Coffee (Grand Marnier & Kahlua), Keoke Coffee (Brandy & Kahlua) 

Gourmet Chocolate Fountain 
The Ultimate Chocolate Experience 

Featuring White or Dark Chocolate 
Dipping Items Included: 

Strawberries, Pineapple, Melon & Bananas, Pretzel Rods, Potato Chips, Marshmallows, Caramel Squares, Graham Crackers, Rice Krispie Treats, Cookies (Biscotti's, Oreos, Shortbread, 
Chocolate Chip), Pound Cake, Brownies 

Individual Miniature Desserts 
Fruit Tarts, Macadamia Squares, Peanut Butter Mousse, Pecan Diamonds, Chocolate Royale, Chocolate Strawberries, Swan Cream Puffs, Strawberry Swirls, 

Chocolate Raspberry Tarts, Fruited Cheesecake Squares, Éclairs, Chocolate Mousse Cups, Key Lime Tarts, Napoleons, Operas & Cannolis 
 Coffee Station From 10:00pm-1:30am 

Fresh Brewed Coffee, Decaffeinated and a Selection of Herbal Teas served on our beautifully Dressed Coffee Bar. Bar Also Includes Fresh Whipped Cream, Lemon 
Rinds, Shaved Chocolate, Non-Alcoholic Flavored Syrups, Cinnamon and Nutmeg. 

 

Music & Dancing: To Be Announced 
Champagne Toast at Midnight, Balloons, New Years Eve Favors 

 

Large Screen Television to Watch Ball Drop 
 

Party Only: $329.00 per Couple 
 Party and Overnight Accommodations 

 Include Complimentary Bottle of Champagne, Cheese and Crackers,  
New Year’s Brunch Buffet on January 1, 2011 from 9:30am-12:30pm  

A Sampling of our New Year’s Day Champagne Brunch Includes: 
Mimosa’s and Bloody Mary’s 

Fresh Fruit and Berries, Bagels and Lox 
Fresh Omelets Made to Order, Eggs Benedict 

Homemade Waffles with Assorted Toppings, Texas Style French Toast 
Carved Prime Rib of Beef au Jus 

Array of Delicious Desserts 
 

 $449.00 per Couple (Standard Room), $479.00 per Couple (Demi Suite), $489.00 per Couple (King Suite) 
$569.00 per Couple (Presidential Suite) 

(Above Prices Include Tax and Service Charge 
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