
Hot Buffet  Menu

Pork Tenderloin
Tender Sliced Sirloin Roast Beef

Old Fashioned Baked Ham
Young Roasted Turkey (White & Dark)

Panko Breaded Chicken Breast
Stuffed Chicken Breast

Meat Lasagna or Vegetable Lasagna
Grilled Chicken Breast with choice of:

Sundried tomatoes and fresh basil in white wine
butter-garlic sauce  or Roasted red grapes,

Kalamata olives and rosemary

6 Pine Street
Mount Joy, PA  17552
717-653-5911
joanne@gatheringplacemj.comSeptember 2026

Beef Pot Roast
Ham Loaf with Sweet & Sour Glaze

Baked Ziti with Meatballs and Cheese
Chicken and Noodle Casserole

Krab Imperial
Pasta Primavera: Vegetarian or Meat

Baked Chicken (White and Dark)
Grilled Chicken Parmesan with Pasta

*Baskets of dinner rolls and iced cinnamon bread included

Entrees
Choice of two (2) entree options

Sides
Choose four of the options below

Desserts Beverages
  Iced Tea, Lemonade, Water, Coffee and Hot Tea

Cost Per Person
Adult: $36.84

Cost Breakdown
Food: $28.62 | Sales Tax: $1.72 | Service Fee: $6.50

Child (Ages 7-10): $21.70
Cost Breakdown

Food: $14.34 | Sales Tax: $0.86 | Service Fee: $6.50
Children 6 and Under: $6.50

Minimum of 25 Adults

Included in Price
White Table Linens, Napkins & Four Hour Room Rental 

(12 - 4 PM or 6 -10 PM)

Fresh Fruit Cup or Bowl
Garden Salad and Dressings
Peas 
Green Beans
Buttered Corn
Peas & Carrots
Whipped Potatoes
Baked Corn

Buttered Pasta
Au Gratin Potatoes
Scalloped Potatoes
Macaroni and Cheese
Baked Ziti
Steamed Red Potatoes
Fresh Buttered Broccoli
Rice Pilaf

Pasta with Alfredo Sauce
Orzo with Roasted Red Peppers,
  Spinach & Parmesan Cheese
Broccoli, Cauliflower & Carrots
Glazed Baby Carrots
Bread Filling 
Grilled Vegetable Medley

Build Your Own Ice Cream Sundae Buffet
Add 3 desserts from below to the buffet for $3.18 (tax

included) per person

Served Desserts
Choose two desserts with bowls of hand dipped ice cream

served family style

Cake Options
Cake Flavors

Chocolate, White, Marbled or Red Velvet
Icing Flavors

Creamy White Icing, Peanut Butter, Buttercream, Chocolate
or Whipped Crème

Chocolate Cream Cake
Neapolitan Cake

Pies
Cherry Crumb
Apple Crumb
Shoofly
Lemon Meringue

Chocolate Mint Cream
French Apple
Warm Apple or Peach Crisp

White, chocolate and strawberry layers with whipped bettercream icing
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