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The Ballrooms At Boothwyn 
Managed by: 

Lia’s Catering 
 

1405 Meetinghouse Road, Boothwyn, Pa  19061 
Hall:  610-485-2010  Fax:  610-485-5613 

www.ballroomsatboothwyn.com 

 
All Wedding Packages Include The Following: 

 
Five Hour Reception  
Five Hour Open Bar 

Cold Hors D’oeuvres Table* 
Choice of Butlered Hors D’oeuvres 

Buffet or Sit Down Dinner 
Champagne Toast 

Italian Bread and Rolls  
Wedding Cake 

Dressed Tables and Centerpieces 
Linens and Choice of Colored Napkins 

China, Silverware, and Glassware 
Coffee and Tea 

 
* Cold Hors D’oeuvres Table Includes: 

Assorted Cheeses with Crackers and Pepperoni 
Italian Bread with Fresh Bruschetta 

Assorted Fresh Fruits and Dips 
Assorted Fresh Vegetables and Dips 

 
 
 

Price per person does not include 18% Service Fee & 6% Sales Tax 
80 People minimum for Saturdays & 50 People minimum for Fridays & Sundays 

All prices are subject to change 
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Wedding Buffet Packages 
 

Sapphire      $64.95 
 

Salad    Choose One From Menu 
Pasta    Choose One From Menu 
Entree   Choose Two Entrees From Menu 
    Each additional $2.50 per person  
Vegetable  Choose One From Menu 
Potato  Choose One From Menu 

 
 

Emerald      $67.95 
 

Salad    Choose One From Menu 
Pasta    Choose One From Menu 
Entree  Choose One Specialty Entree   

Choose One  Additional Entrée 
Vegetable  Choose One From Menu    
Potato  Choose One From Menu 
 
Diamond      $69.95 

 

Salad    Choose One From Menu 
Pasta    Choose One From Menu 
Entree  Choose Two Specialty Entrees 
   Choose One Additional Entrée 
Vegetable  Choose One From Menu 
Potato  Choose One From Menu 
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Salads       Entrees 
 
Caesar Salad      Roast Turkey Breast    
Tossed Salad      Veal Scaloppini     
Italian Style Potato Salad     Sausage Scaloppini    
Potato Salad      Chicken Scaloppini    
Cole Slaw      Chicken Cacciatore     
String Bean Salad     Chicken Marsala      
       Chicken Piccante     
Pasta       Chicken Apricot     
       Chicken Parmagiana 
Manicotti      Roasted Chicken in Wine   
Stuffed Shells       Roasted Chicken in Lemon  
Rigatoni       Meatball s     
Penne       Meatballs & Sausage    
Tortellini      Roast Pork     
Raviolini      Roast Pork Loin stuffed with Spinach 
  (White sauces and vegetable    Carved Baked Ham  
    sauces available)     Carved Roast Beef    
       Carved Roast Pork 
 
Specialty Pasta     Vegetables 
 
Lobster Ravioli in Rose Sauce    Roasted Potatoes     
Portobello Ravioli     Scalloped Potatoes    
Orecchietti w/Broccoli Rabe    Mashed Potatoes     
Shrimp Scampi over Rice or Pasta     Garlic Mashed Potatoes    
Seafood Combination over Rice or Pasta    Broccoli with Cheese Sauce   
       Spinach w/Garlic & Olive Oil   
Specialty Items     String Bean Almo ndine    
       String Bean w/Bacon    
Filet Mignon – Carved     String Beans w/Garlic & Olive Oil   
Prime Rib – Carved      Vegetable Fried Rice    
Veal Roast      Mixed Vegetables    
Veal Parmagiana      Corn or Peas    
Veal Saltimbocca      Glazed Carrots 
Veal Piccante 
Grilled Salmon 
Stuffed Flounder 
Stuffed Shrimp  
Eggplant Parmagiana         

 
Special requests can be accommodated. 
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Full Service Sit Down Dinners 
Choice of Four Hot Butlered Hors D’oeuvres 

First Course • Tossed Salad, Caesar Salad, or Wedding Soup 
Choice of Vegetable and Potato or Rice 

 
Chicken 

Chicken Florentine         $64.95 
Chicken Saltimbocca        $64.95 
Chicken Marsala        $64.95 
Chicken Piccante        $64.95 
Chicken Apricot        $64.95 
Chicken Parmigiana         $64.95 
Chicken with Stuffing        $64.95 
Chicken Cordon Bleu        $64.95 

 
Veal 

Veal Florentine        $66.95 
Veal Saltimbocca        $66.95 
Veal Oscar         $66.95 
Veal Piccante         $66.95 
Veal Parmigiana         $66.95 
10 ounce Grilled Veal Chop       $68.95 

 
Seafood 

Grilled Salmon        $65.95 
Stuffed Flounder with Crab Imperial      $65.95 
Stuffed Shrimp with Crab Imperial      $65.95 

 
Beef 

8 ounce Filet Mignon        $67.95 
12 ounce Prime Rib        $67.95 
 

Mixed Grilled Entrees 
5 ounce Filet Mignon with 3 ounce Boneless Chicken Breast (any style) $68.95 
5 ounce Filet Mignon with 3 ounces of Crab Imperial   $71.95 
5 ounce Filet Mignon with Two Jumbo Shrimp    $71.95 
5 ounce Filet Mignon with a 8 ounce Lobster Tail    $78.95 
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Butlered Hors D’oeuvres 
 

  Pizza with Basil & Tomato   Stromboli 
  Spinach Balls     Meatballs in Wine 
  Small Spare Ribs    Stuffed Mushrooms 
  Chicken Fingers w/ Apricot Sauce   Buffalo Chicken Tenders 
  Sesame Chicken Tenders    Assorted Quiche 
  Chicken Wings     Mini Eggrolls 
  Bruschetta      Mini Hotdogs 
        

Seafood Hors D’oeuvres 
$5.50 per person 

Choose Two 
$2.00 for each additional 

 
Scallops Wrapped in Bacon 
Shrimp Wrapped in Bacon 

Clams Casino 
Crab Balls 

Crab Puff Pastries 
Lobster Puff Pastries 

Shrimp Cocktail 
 

Wedding Cake 
Strawberry Shortcake    Italian Cream Cake 
Tiramisu     Ricotta Cake 

 
 

Pastry Table 
 

Cannoli, Éclairs, Fruit Tarts, Napoleons, Cream Puffs - $2.95 per person 
Strawberry Shortcake, Tiramisu, St. Honore, Italian Cream Cake - $2.50 per person 
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Elegant Additions 
 

Shrimp and Crab Claw Station  ($10.95 per person) 
Chilled Jumbo Shrimp Cocktail & Stone Crab Claws 

 
Deluxe Cold Hors D’oeuvres Station  ($7.00 per person) 

Marinated Buffalo Fresh Mozzarella Balls 
Insalata Fior de Latte 
Lia’s Roasted Peppers 

Asparagus Wrapped with Prosciutto 
Chilled Tortellini Salad with Balsamic Vinaigrette 

Grilled Eggplant and Zucchini 
 

Pasta Station ($7.00 per person) 
Your Choice of Three Pastas and Sauces 

Specialty Pastas also available 
 

Intermezzo  ($5.00 per person) 
Citrus Sorbets to be served between your salad and entrée course 

To cleanse your palate 
 

Dessert Station  ($7.00 per person) 
Assontment of mini French & Italian Pastries 

New York Style Cheesecake 
Tiramisu 

Strawberry Shortcake 
Black Forest Cake 

Amoretto Cake 
Fresh Fruit Medley 

Chocolate Covered Fruits ($1.95 per person) 
 

Ice Cream Station  (5.00 per person) 
Four Assortments of Ice Cream 

Plentiful toppings and Whipped Cream 
 

Ice Carvings Available 
Strawberry Filled Champagne Glasses Available 

Cappuccino and Espresso Bar Available  
All Requests Can be Accommodated 


