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Thc lnn & Lodgc

At Blue Kiclgc Summit

To Wlﬁom lt May Conccm:

Thank you very much for choosing the |nnand Lodge at Blue Ridge
Summitgoryour spccia] event! Thc lnn and the Lodgc have an outstanding
rePutation in the tri-state area as an exciting uPscalc Clining exPcriencc that

offers a unique atmosphere, outstanding food and great fun!

Flease review the Fo”owing menus in our 2009 catering Packet. Tl‘xeg
are simplg a guidc for you to choose from. [f there is something spechcic you
would like to rcqucst and do not see it on the menu, we are more than happg to
accommodate. T}‘xc menu Packagcs reflect the most Frequcnt food items
PeoP]e choose, however, our event coordinators can create an cxtraorclinarg

custom menu SI"IOUld HOU desire one.

/\gain, thank you for contacting the |nn and Lodge at B]ue Ridge
Summit Forgour event. We look forward to working with you and makinggour

occasion cxccptional and uniquc]y your own.

Sincerely,

The |nn and Lo&ge at Blue Ridge Summit

Thelmneé& Lodge at Blue Kidge Summit
15206 Stahley Road, Blue Ridge Summit, PA 17214, 717-794-1128

Visit our web site at www‘tl’lelodgeatbrs‘com



Thc ]nn & Loclgc
3 .4 , At Eiuc Ridgc: Summit

We are Pleased to introduce you to The ]nn & Lodge at Blue Kiclge 5ummit. We are a secluded

18-Sep-08

T he Facility

location in beautiful Blue Kic{ge 5ummi’c, FAwith world class facilities for events and meetings.
The view from The ]rm & Lodge is exceptional. We host an array of SOcial [~ vents, Wec{dings,

Anniversaries, Family Reunions, Ficnics and Par’cies of any size.

Overnight accommodations at | he |nn & Loc{ge include hotel rooms, each with 2 beds at | he
Loclgc, and ]uxurg rooms at Thc lnn. V\/c have an on-site Gourmct Kestaurant (T}wc Lodge),
T ennis, \/o”egba”, Swimming, Skeet, and TraP 5hooting. Asi( about inclusive Packages.

The ]rmj our event )Cacilitg, can host events ranging in size from 20 to 120. Tl"l@ SOutlﬁ Lawn, our
outdoor venue, can host events over 300.
Ourxcacilitg Packages include:
- A” tables & chairs to accommodate the number oFguests in your Partg
- Tlatware; salad/dessert fork(s), dinner fork, knife and dessert spoon
- Waterg!ass and beverage glasses aPProPriate to menu sPcchCications

(ie., Champagne Flute, Beer, Wine, Sopc Drink}

- House Plates; dinner, sa]ad, aPPetizer, cake and bread

]vorg Damask linens can be included for an additional fee.
- $10.00 per tablecloth
- $0.25 per napkiﬂ

Flease inquire about the cost of ngradir\g linens, si]verware, glassware or china.

\/\/e are lﬁappg to accommodate your event as you sece fit!

Thelné& Loc{ge at Blue Ric{ge Summit
15206 Stahley Road, PBlue Ridge Summit, PA 17214, 717-794-1128

Visit our web site at www.tl‘neloc{geatbrs.com
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18-Sep-08

Picnic Menu

$20.00 per person

House Salacl

Crisp mixed greens, tomato, cucumber, carrot and crouton with an herb vinaigrette

Fotato Salad

Magonnaise, onion, egg and celery

Baked Beans
Navg beans basting in brown sugar and sPice

Sweet Corn

Served with salt and butter

Brcacl & But’ccr

Cookies & Brownies

Assorted gourmet cookies and brownies

E_ntrcc (Choose two)
Fu”ccl Koastcc] For‘c

Seasoned and slow roasted Pork served with a honeg barbecue mop and a K aiser roll
Barbcc]uc Chicken Pieces
Brined and barbecued chicken Picccs
Honeg Dippcd Fried Chicken
PBatter diPPec] chicken with a hint of honeg fried go]clen
Girilled Bee{: Burgers
Quarter Pounc{ beef burgers served with bun and Fixings

Grilled Jumbo Hotdogs
Jumbo dogs served with a bun, mustard & l(etchup

E)cvcragcs
Soxct bcverages and water

\/\/ith comP]emen’carg cups, Plates, utensils and napkins
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Lodge Gathcring

$3%0.00 per person

Salad

Served with bread & butter
House

CrisP mixed greens, tomato, cucumber, carrot and crouton with an herb vinaigrette

Sides
Koastcd Nc:w Fotatocs

Roasted rosemary and olive oil rubbed red new potatoes

(Green Beans

Stcame& green beans with sweet cream butter

E_ntrcc (Choosc two)
Koastcd Turkcg
Slow roasted turl«ig breast with pan gravy

Glazed Ham
Sliced honeg mustard glazed ham

Roasted Herb Chicken Breast
f‘lerb rubbed chicken breast served with pan gravy
Roasted Pork L oin
Seasoned and slow roasted loin served with aPPle chutney and gravy
(Girilled FPetite Filet
Seasoned with garlic, herbs and fire gri”ecl served with demiglacc

Bevcragcs
SoFt beverages and water

18-Sep-08
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i/—\t F)iuc Ridsc: Summit

Loc]gc (Celebration

$40.00 per person

APPctizcrs
Cheese Board
Gourmet cheeses from around the world with gourmet crackers & flatbreads
Fresh Fruit

Seasonal array of riPe fruit

Salad

Served with bread & butter
House

CrisP mixed greens, tomato, cucumber, carrot and crouton with an herb vinaigrette

Sides
Koastccl Ncw Fotatocs
Roasted rosemary and olive oil rubbed red new potatoes

Roastcc] Asparagus
Asparagus seasoned with kosher salt, cracked black pepper and olive oil

Entrcc (Choosc two)
Koastccl Hcrb Chickcn Brcast
[Herb rubbed chicken breast served with pan gravy
Roasted For‘c |_oin
Seasoned and slow roasted loin served with aPPlc chutncg and gravy
Girilled Flank Steak
Flank steak grilled and basted with our zesty BB sauce
Gri”cd Petite Filct
Seasoned with gar|ic, herbs and fire gri”ed served with demiglace

Flounder
PBaked and toppec{ with roasted tomato cream with crab

Bcvcragcs
So{:’c bcvcragcs and water

18-Sep-08
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18-Sep-08
Loc]gc Fcast

$50.00 per person

APPctizcrs
Marglanc{ Crab DiP
Rich Marg]ancl crab cliP toPPecl with cheddar cheese served with Pita cl'n'Ps
Chicken Cordon B|eu
(Chicken stuffed with ham and Swiss fried served with a béchamel sauce
5tea‘< Bunc”cs
Mini Fhl”g (Cheese Steak in PU]CIC pastry with marinara

Salad

Served with bread & butter
Waldorf

CrisP greens, walnuts, cranberrg, caramelized aPP]e, blue cheese with clﬁampagne vinaigrette

Sides
Garlic Chive Smashed Potatoes

(Garlic and chive infused mashed potatoes

Koasted AsParagus
Asparagus scasoned with kosher sa|t, cracked black pepper and olive oil

E_ntrcc (Choosc two)
Roasted [rime Rib
Seasoned and slow roasted Prime rib served with Au _Jus and horseradish cream
Chicken lmPcrial

Herb roasted chicken breast toppcci with crab imPerial sauce

Girilled 5a|mon
Griuec{ salmon served with a chili Pineapple glaze

Gn’”cc] Tuna

Pink tuna served with a ponzu gingerglaze toPPch with toasted sesame
Shrimp & Scallops
P P

Searedjumbo shrimP and sca“oPs in a citrus vinaigrette with vanilla rum and ginger

Bcvcragcs
Soft beverages and water



T[‘ac Inn & Lodgc

i/—\t FDiuc Ridg_‘cr Summit

18-Sep-08
Lodgc HosPitality

$60.00 per person

APPctizcrs
Cheese Boarc]

Gourmet cheeses from around the world with gourmet crackers & flatbreads

Crispg Crab
LumP and spccial crabrolledin a crispg coating with a roasted tomato aioli
Chicken Cordon Bleu
Chicken stuffed with ham and Swiss fried served with a béchamel sauce
5teal< Bunc”es
Mini F}ﬂ”g (Cheese Steakin Pug pastry with marinara

Salad

Served with bread & butter
Waldorf

Crisp greens, walnuts, cranberrg, caramelized aPP]e, blue cheese with champagne vinaigrette

Sides
Garlic Chive Smashcc] Potatoes

(Garlic and chive infused mashed potatoes

Roastcc] Asparagus
Asparagus seasoned with kosher salt, cracked black pepper and olive oil

[ ntree (Choosc two)
Gri”ec] Fi]et
Seasoned with gar]ic, truffles and rosemary fire gri”ec{ served with demi~g]ace

Seared Sea Pass

F]al(g white fish lightlg seared served with a tomato beurre blanc
Chicken ]mPcriaI
[Herb roasted chicken breast toPPcc{ with crab imperial sauce

LumP Crab Cakc

Lump crab seasoned with shallots, peppers and herbs served with roasted tomato aioli

Feppcr Smoked Salmon

rlot smoked pepper crusted salmon with lemon dill sauce

Bcvcragcs
Soﬁ: beverages and water



g T]‘nc ]nn & Loc‘[gc
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Catcring E)cvcragc Service
For a4 hour event

[~ xtra time can be added for an additional fee.

Beer, Winc & ChamPagnc: $18.00 per Person.

[House Beer (Miller | ite, Yucngling, [Heineken)

[House Wine (Cangon Road Chardonnag, Merlot and White /infandel)
Otherbrands are available at an additional charge.

Full Rail: $ 20.00 per Person.

\Smimo]qC Vodka, Beepcater Gain, Bacarc‘i Kum, CaPtain Morgan’s Spiced Kum,

Cutty Sark Scotch, Jim Beam Bourbon, Seagran's 7 Whiskey, Jack Danicks Whiskey,

Jose Cuervo Classico T equila, Amaretto, K ahlua, Dailey’s [rish Cream, Christian Prothers Brandy,
Juices and Mixers. T his includes beer, wine and champagne.

Premium: $24.00 per Person.

Absolut Vodka, Tanquerag (in, Parrot Bag Rum, Dewars Scotch, Makers Mark Bourbon,
Crown Kogal WBislceg,Jameson ]rish Whiskeg, SOuthern ComFort, Glenﬁc{dich Single Malt,

Patron SilverTequila) (Grand Marnier, Hermessg VS Cognac, Juices and Mixers.
This includes beer, wine, cl—lampagne and full rail.

Hosted ConsumPtion Bar:

Kail Brands-$6.00, Premium Brands-$8.00, Wine-$5.00, Domestic Beer-$3 .00,
]mPortec{ Beer-$4.00, Soft Drinks & Mineral Water-$2 .00

Cash Bar:
Kail Brands -$6.00, Premium Brands-$8.00, Wine-$ 5.00, Domestic Beer-$%.00,
]mPortec{ Beer~$+.oo, Mineral Water-$2.00

Champagne T oast: $4.00 per Fcrson.
Housc champagne foreach guest (Passecl oron the table)

18-Oep-08
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To W!ﬂom lt Mag Concern:

A]Cter reviewing the catering menus in our 2009 catering Pac‘(et you can build an estimate of what
your event may cost. This Provicles a guide for you to decide on many oPtions and how theg may affect the
bottom line for your event. ]]C there is something sPechCic you would like to request and do not see it on the
menu, or a Pricc forit P]case let us i(now, we are more than Iﬁappy to accommodate.

To complete an estimate we will walk you througl'l a sample. First, write down how many guests you
P]an to attend. |n step two decide which menu you would like to have. [ ere you may P]ug in different menu
Priccs to see how thcg cfﬁangc the final event cost. Kcmcmbcr, i]cgou find that a custom menu may be more
suitable for your event we can do that. The menu Packages reflect the most Frequent food items People
choose and can give you an idea of where to start for a custom tailored menu. Once the menu Price is
determined, mul’ciply that numberin step two by the number O)Cguests in step one. This is the base menu
cost to which we will add service, the room Fee, ceremony any extras and bar costs. ln s’ceP three, add the
level of service requirec}. Stcp fouris where we add any extras such as ceremony or rentals. | hereis a fee
to have the ceremony on Premise in addition to the event. Rentals are extras in addition to, or in substitution
oFgour standard room sctup. Tl’n’s would include Plates, ﬂatwarc, g]asswarc, lincns, tablcs, cfﬁairs, seat
covers, chaging clishes, Platters, serving utensils etc. that are not included in the standard table and room
set-up. ]Fﬂou Plan on using our normal table setting then step fouris zero. Step five determines the fee for
the room. Remember to confirm if the date is available with the sales staff. SteP six is where you decide
what barl it any, you would like to serve for your event. A}C’cer choosing the bar, multiplg that Price }33 the
number oFguests. Now we are getting to the end of the estimate. Add the numbers (costs) from stePs two
(3our menu), three (gour service) and four (ang extra charges). Oncc these are added together multiplg this
})9 a sales tax of 6% to get the tax for the event. At last add the total from Foocl, labor and extras to the
sales tax P]us the Faci]ity fee and barprice to get Hourxcina] event cost.

/\gain, thank you for contacting the ]nn and Lodge at Blue Ridge Summit Forﬂour event. We look

forward to wori(ing with you and mai(inggour occasion exceptiona] and unique]y your own.

Sincerelg,

Tl’]C ]rm and Lodge at B!uc Ridge Summit

Thelne Lodge at Blue Ric{ge Summit
15206 Stahley Road, Plue Ridge Summit, PA 17214, 717-794-1128

Visit our web site at www‘tl’lelodgeatbrs‘com
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I vent [ stimate

StcP #1 How many PeoPlc?

Stcp #2 Cl‘uoosc your menu (= StcP I x StcP 7_)

Picnic $20.00 per person
Gathcrin $30.00 per person
g perp
Celebration $40.00 per person
I:east $50.00 per person
[Jospitalit $60.00 per person
prraity perp

*| abor notincluded

Stcp #% Pick your Senvice (=5teP 1% StcP 3)

Bugct $14.00 per person
Plated Salad/ Buffet $16.00 per person
Flated Meal $20.00 per person

Sth #4 ]s there a ceremony?

Ceremony $500

StcP #5 Pick your c]ag ___________
*Room Fee fora 7 hour Evcnt: 4 hour reception, 2 hours set~up and 1 hour c|canup.
Mon&ag to Thurs&ag $ 1000 lrm or South Lawn

Frida3 $2500 |nn or South | awn

Saturdag $3500 |nn or South | awn

Sunday $2000 |nn or South | awn

Ste]: #6 Add abar (=5tep T x Step 6)

“Fora4 hour reception. (ash and Consumption bars also available.

Beer} Wine & Champagne $18.00 per person
Rail Bar $20.00 per person
Fremfum Bar $24.00 per person
Cl’xampagnc T oast $4.00 per person

Step 7 (Add steps 2,3 &4)
Salcs Tax (StcP 7 X %6)

Total I vent Fricc (Aclc] Stcps 5,687+ Salcs Tax)
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Kcsort Fackage

Nestled in the historic mountains of south eastern Fcnnsy]vania sits The lnn and Loclge at Bluc
Ridge Summit; a §8-acre estate with sPrawling lawns and mountain vistas. | he Jnn and Lodge at
Blue Kidge Summit is a retreat from the orc}inary. This secluded mountaintop lends itself to a
comfortable, relaxing environment for all occasions. \Whether your visit with us is business, P]easure,
or both, we can ensure a stress-free environment accentuated }35 the hospitality of a Frienc”g,
courteous staff of Professionals. We offera varietg of country Pursuits including hiking, tennis,

swimming, lawn games, skeet and trap clays along with private dining and overnight accommodations.
2 g ) p<ay 2 P 2 g

QOur restaurant, Thc Lodgc, offers both casual and fine dining cuisine. The ]nn buil&ing and

grouncls accommodate weddings} banquets and conferences a]ong with corPorate training events.
We tailor all our events to your needs making your dreams come true.

]magine...gour Pemcect we&&ing &ag...breatlﬂtaking countrgside views, impeccable service, delectable
cuisine. Tl‘nc [nn and Loclgc at Blue Ridgc Summit offers all of this and more for your specia] clag‘

Make T he Jnn your exclusive event destination for the weekend.
Arrivc Friclay 12:00 Noon and c]cPart Sunday at 12:00 Noon.
Cost for the entire weekend $9,000

The Resort Fackage includes:
- Unrlimited access to the reception gaci]itg (8:00 am to 10:00 Pm)
- [ xclusive use of the |nn and grounds
- A” hotel rooms for the weekend
- Fool access Forgourgucsts 10:00am to 1 O:OOPm
- Tables, chairs, g]asswarc, flatware and china for all guests in your party
- Most of all Frivacg and ]ntimacg

Thelné& Loc{ge at Blue Ric{ge Summit
15206 Stahley Road, PBlue Ridge Summit, PA 17214, 717-794-1128

Visit our web site at www.tl‘neloc{geatbrs‘com



