
               *Pricing good through 12/31/2024 
 

Longacre House  
Friday/Sunday Event Package 

 

SALAD  
(Select One) 

Caesar Salad 
Tossed Garden Salad 
Romaine Fruit & Nut Salad  (Add $3 pp) 
 

 
ENTREES  
(Select Two) 

Baked Italian Herb Chicken 
Baked Chicken Breast with Sun-dried Tomato Pesto 
Chicken Piccante with Artichoke Hearts  
Tenderloin Tips with Madagascar Sauce 
Stuffed Lemon Sole with Watercress Sauce 
Baked Salmon with Lobster Sauce 
Portobello Stuffed Ravioli  
Ricotta Stuffed Shells with Fresh Parmesan 
Penne Pasta Primavera 

 
 
 
 
 

ENTREE UPGRADES 
Add $7 per person 
Tenderloin Medallions with Madagascar Sauce 
Prime Rib with Au Jus & Spicy Horseradish Cream  
 
ADD CARVING STATION FOR 
ANY ENTREE ABOVE -  $200 Chef Fee 

 

POTATO & RICE 
(Select One) 

Roasted Rosemary Redskins 
Baby New Potatoes with Herb Butter 
Garlic Mashed Potatoes 
Potatoes Gruyere 
Wild Rice 
 
VEGETABLE 
(Select One) 

Blended Seasonal Vegetables 
Green Beans Almandine 
Roasted Asparagus with Herb Butter 
Tarragon Baby Carrots 

 
 Includes: 

Two Entrée Dinner Buffet 

Longacre House Rental 1 Hour Grounds – 4 Hour Reception  

Bridal & Groomsmen Suite Access 

Personalized Marquee 

Coffee & Hot Tea Service 
Standard House Bar – 4 Hours of Service 

 
Champagne Toast for Wedding Party (12 people) 

 
Complimentary Cake Cutting Service 

Standard Table Linens and Napkins (White/Ivory) 

China & Flatware 

Service Staff 

Children’s Discount Available for Ages 0-9 Years 

 
$85 per person* – Tax and 22 % Operational Fee Additional. 

Minimum 60 Adult Guests. 
Upgrades Available. 

Add 2 Butler Passed Appetizers and Champagne Pour for Room - $100 per person 

 


