
ALL PARTY PACKAGES INCLUDE:
• Banquet room rental
• Coffee, tea, and iced tea during dinner
• Christmas music during the cocktail hour
• White tablecloths with red and green linens
• Votive candles
• Holiday floral centerpieces
• A festive Christmas tree
• Special overnight room rates for your guests (please inquire)
PACKAGE PRICES ARE PER PERSON • PLUS TAX & GRATUITY
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SIT-DOWN LUNCHEON (MINIMUM of 20 PEOPLE)

$13.95

Chef's Holiday Soup or Salad

CHOICE OF ONE ENTRÉE:
Oven Roasted Turkey with Traditional Stuffing

Mediterranean Roasted Yellow Fin Sole
Slow-Roasted Herbed Sirloin with a Cabernet Wild Mushroom Reduction

Chicken Champagne

Yukon Gold Whipped Potatoes or Rosemary Roasted Red Potatoes
Roasted Winter Vegetables
Bountiful Bread Basket

Holiday Dessert
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LUNCHEON BUFFET (MINIMUM of 25 PEOPLE)

$15.95

Chef's Holiday Soup • Mixed Greens Salad with Dressings

CHOICE OF TWO ENTRÉE:
Oven Roasted Turkey with Traditional Stuffing

Lemon Pepper Salmon
Slow-Roasted Herbed Sirloin with a Cabernet Wild Mushroom Reduction

Chicken Milanese with Citrus Butter

Yukon Gold Whipped Potatoes or Rosemary Roasted Red Potatoes or
Herbed Rice Pilaf

Bountiful Bread Basket
Holiday Dessert

FOR RESERVATIONS & MORE INFORMATION
PLEASE CALL: 814-361-2602
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New Year Cheer!
HOUSE BAR • Add $17.95 per person
3-hour open bar includes house wine, house liquor and bottled beer.

Christmas Bliss!
CALL BRAND BAR • Add $20.95 per person
3-hour open bar includes Canyon Oaks wines, limited call brand liquor and bottled beer.

Sparkling Champagne Toast • Add $2.95 per person

Spiked Egg Nog • Add $2.50 per person during cocktail hour

ADD TO ANY PACKAGE • Additional per person charge
Cup of Soup du Jour: Add $2.95

Shrimp Cocktail: Add $8.95

Fresh Fruit Cup: Add $2.95

DOWNTOWN JOHNSTOWN
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250 Market Street • Johnstown, PA 15901
814-361-2602

www.johnstown-dwtn.holiday-inn.com
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 BUFFET DINNER (MINIMUM of 20 PEOPLE)

$23.95

Seasonal Fruit Cup or Tossed Baby Field Greens

CHOICE OF TWO ENTRÉES
Guests may choose in advance from two of the following:

Slow-Roasted Herbed Sirloin with a Cabernet Wild Mushroom Reduction
Fennel and Coriander Encrusted Salmon • Chicken Marsala

Whole Roasted Loin of Pork with Apple Walnut Stuffing
Pesto Roasted Chicken • Baked Flounder Florentine

Stuffed Petite Flounder with Crabmeat

Yukon Gold Whipped Potatoes or Rosemary Roasted Red Potatoes or
Herbed Rice Pilaf

Melange of Roasted Winter Vegetables
Bountiful Bread Basket

Holiday Dessert
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SIT-DOWN DINNER (MINIMUM of  30 PEOPLE)

$21.95

Tossed Baby Field Greens

CHOICE OF TWO ENTRÉES
Guests may choose in advance from two of the following:

Pommeray Rosted Pork Loin
Chicken Champagne

Traditional Stuffed Chicken Breast
Pan Roasted Cod with a Lemon Meuniere

Oven Roasted Turkey with Traditional Stuffing
Slow-Roasted Herbed Sirloin with a Cabernet Wild Mushroom Reduction

One Starch Complement• Melange of Roasted Winter Vegetables
Bountiful Bread Basket

Holiday Dessert

&
�
���#�	&���
BUFFET DINNER (MINIMUM of 30 PEOPLE)

$25.95

Soup du Jour or Tossed Garden Salad or Specialty Salad

CHOICE OF ONE CARVED ITEM:
Honey Bourbon Glazed Ham

Herb Crusted Pork Loin
Roasted Turkey

CHOICE OF TWO ENTRÉES:
Pesto Roasted Chicken
Chicken Parmesan

Slow-Roasted Herbed Sirloin with a Cabernet Wild Mushroom Reduction
Shrimp over Linguine with Sun-dried Tomato Cream Sauce

Stuffed Petite Flounder with Crab Meat
Traditional Stuffed Chicken Breast
Grilled Salmon with Citrus Butter

Mediterranean Style Cod

One Starch Complement• Melange of Roasted Winter Vegetables
Bountiful Bread Basket

Holiday Dessert
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TWO HOURS of  DELUXE HORS D’OEUVRES (MINIMUM of 30 PEOPLE)

$24.95

Crudité with Dip
International Cheese Display with Assorted Crackers

Fresh Seasonal Fruit Display

CHOICE OF ONE CARVED ITEM:

Honey Bourbon Glazed Ham
Roast Turkey

Herb Crusted Pork Loin
Prime Rib (add $3.95 per person)

CHOICE OF FIVE HOT HORS D’OEUVRES:

Mushrooms Stuffed with Boursin Cheese
Spinach and Fontina Cheese Croquettes on Leek Beds

Cocktail Franks in Puff Pastry
Assorted Quiche

Assorted Wings (buffalo, barbecue, or blackened)
Mini Beef Wellingtons

Walnut and Honey Brie in Phyllo
Swedish Meatballs

Spinach Formaggio with Crostinis
Mini Crab Cakes
Salmon Pinwheel

Crab Beignet
Curry Chicken Tartlet

Spanakopita
Ham and Cheese Puffs

Antipasto Platter
BBQ Pork Tattito

Chicken Quesadillas with Salsa
Pork, Chicken or Vegetable Empanadas

Jalapeno Poppers
Salmon Spedini

Crab Puffs
Assorted Maki Rolls


