WEDDING CATERING MENU

Appetizers

Signature Appetizer Table - Fresh seasonal

fruits, vegetables, and cubed cheeses & meats served

with dill dip and honey mustard
Mini Crab Cakes

Meatballs - Choice of BBQ or Sweet & Sour

Vegetarian Egg Rolls

Bacon Wrapped Scallops

Maple Bourbon Bacon Jam
Bite size flatbread with maple bourbon bacon jam &
feta cheese crumbles

Fiery Peach BBQ Brisket wrapped in bacon

Beef Wellington Bites wrapped in a puff pastry

Salads

Caesar Salad
Freshly tossed with Caesar Dressing, Parmesan
Cheese & Homemade Croutons

Orchard Apple Salad

Semi-tart apples, praline almonds, dried cranberries,
and feta cheese over a bed of mixed greens and
tossed with Brown’s Apple Cider Vinaigrette

Entrées

Honey Bacon BBQ Chicken Breast
Baked chicken breast smothered in a honey bacon sauce

Herb Roasted Chicken Breast
Chicken Breast roasted with rosemary, thyme, basil
and parsley

Honey Turkey Breast
Marinated Turkey Breast, sliced and served with a honey
glaze

Apple Butter Pork Loin
Pork loin topped with apple butter and roasted with apple
and onion slices

Beef Tips

Seasoned Beef Tenderloin Tips in a mushroom and onion
gravy

Smoked Beef Brisket

Smoked Pulled Pork
Brisket & Pork are carefully prepared with our in-house spice
rub, then smoked low & slow

Shrimp & Broccoli Alfredo

Sautéed shrimp and broccoli in a creamy alfredo sauce

Spinach Lasagna Roll Ups (Vegetarian-Single Servings)
Spinach, ricotta, mozzarella & parmesan cheese rolled up in
lasagna noodles and topped with a tomato pasta sauce

BROLIYS
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Sides

Brown’s Homemade Baked Mac & Cheese
Sautéed Garlic Green Beans

Oven Roasted Brown Sugar Baby Carrots
Seasoned Oven Roasted Potato Wedges
Creamy Mashed Potatoes

Baked Corn

Our Famous Baked Beans

Red Dill Potato Salad

Broccoli Salad

Coleslaw

Fresh Rolls

Brown’s Homemade BBQ Sauces
Memphis, KC, Red Apple, Honey Habanero

Desserts

Mini Desserts

Carrot Cake - Mini Salted Caramel Overloads

Plain Cheesecakes - Fruit Cheesecakes - Mini Blackbottoms
Plain Brownies - Mint Brownies - Cream Puffs - Cupcakes
(yellow & chocolate)

Cupcakes

Mixture of yellow & chocolate cupcakes with your choice of
chocolate, peanut butter, white buttercream or colored
frosting. Additional charge for whipped frosting.

Apple Cider Donuts
Brown’s famous apple cider donuts made with our award-
winning apple cider and coated with sugar & cinnamon

Our Signature Apple Cider Donut Wedding Cake
Bringing together the flavors of the Orchard with fresh apples,
cider, applesauce and a touch of cinnamon and nutmeg, this
rustic-chic naked cake has an apple cider & cinnamon
buttercream icing; accented with donut pieces.

Let us work with you to customize your menu!

Brown’s Catering is for on-site events & pick-up only
We require a 50-person minimum for Wedding Catering food options.
Food Service Staff available at additional charge.
RAMP certified Bartenders available at additional charge
Our Bakery is able to make your Custom Wedding Cake too!!
Custom Wedding Favors & Hotel Welcome Gifts

8892 Susquehanna Trail South Loganville, PA 17342
www.OrchardViewWeddings.com
CS@BrownsOrchards.com
717-428-2036




