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Traditional Buffet Package
Includes your choice of 6 Hot Selections, Salad Bar, coffee and tea, 

soft drinks,and 5 Hour Unlimited Open Bar.................$49.99

Hot Selections - Choice of 6
•	 Steamship Round of Beef
•	 Ham Carved by Chef
•	 Baked Chicken
•	 Beef Burgundy
•	 Seafood Newburg
•	 Baked Scrod
•	 Lasagna
•	 Stuffed Cabbage
•	 Sweet Sausage

•	 Penne Marinara
•	 Au Gratin Potatoes
•	 Parsley Potatoes
•	 Rice Pilaf
•	 Green Beans Almondine
•	 Baby Carrots
•	 Italian Mixed Vegetables
•	 Eggplant Parmigiana
•	 Italian or Swedish Meatballs

Salad Bar
•	 Fresh Fruit Bowl
•	 Tossed Salad
•	 Cole Slaw

•	 Potato Salad
•	 Pasta Salad
•	 Jello Salad

•	 Relish Tray
•	 Cottage Cheese 
		  w/Fruit

5 Hour Unlimited Open Bar
•	 White Rum
•	 Spiced Rum
•	 Peach Schnapps
•	 Blue Curacao
•	 Sodas and Juices

•	 Vodka 
•	 Whiskey
•	 Gin
•	 Scotch
•	 Bourbon
•	 Miller Lite & Yuengling Bottles
•	 Martinis, Manhattans, Whiskey Sours, etc
•	 Red, White, and Blush Wines
•	 Whiskey & Schnapps for Bridal Dance
•	 No Shots Served



Gold Buffet Package
Includes your choice of 6 Hot Selections, Salad Bar, coffee and tea, 

soft drinks,and 5 Hour Unlimited Open Bar.................$54.99

Hot Selections - Choice of 6
•	 Standing Prime Rib of Beef
•	 Ham Carved by Chef
•	 Chicken Marsala
•	 Chicken Picatta
•	 Beef Burgundy
•	 Baked Scrod
•	 Sole Franchaise
•	 Apple Brandy Pork Tenderloin
•	 Crabmeat Stuffed Salmon

•	 Ricotta Stuffed Shells
•	 Stuffed Baked Potatoes
•	 Scalloped Potatoes
•	 Parsley Potatoes
•	 Penne Pasta a la Vodka
•	 Green Beans Almondine
•	 Broccoli Au Gratin
•	 Italian Mixed Vegetables
•	 Pierogies with Onions

Salad Bar
•	 Fresh Fruit Bowl
•	 Potato Salad
•	 Cole Slaw
•	 Mixed Greens Salad
•	 Pasta Salad

•	 Jello Salad
•	 Relish Tray
•	 Cottage Cheese w/Fruit
•	 Broccoli Salad
•	 Waldorf Salad

5 Hour Unlimited Open Bar

•	 Spiced Rum
•	 Peach Schnapps
•	 Blue Curacao
•	 Sodas and Juices
•	 Miller Lite & 

Yuengling Bottles

•	 Martinis, Manhattans, Whiskey Sours, etc
•	 Red, White, and Blush Wines
•	 Whiskey & Schnapps for Bridal Dance
•	 Champagne for Bridal Table
•	 No Shots Served

•	 Vodka 
•	 Whiskey
•	 Gin
•	 Scotch
•	 Bourbon
•	 White Rum



Sit Down Dinner Menu

Appetizers.............................................................................Fresh Fruit Compote - Included
Wedding Soup 2.00 Extra

Elegant Fruit Plate 2.00 Extra

Salads............................................................Tossed Green Salad with House Dressing - Included
Authentic Caesar Salad 2.00 Extra

Intermezzo..................................................................................Lemon Sorbet 2.00 Extra

Potatoes or Rice...........Baked, Whipped, Parsley Potatoes, or Oven Brown Potatoes, Rice Pilaf - Included
Stuffed Baked 1.00 Extra

Vegetable Du Jour..................................................Chef’s Choice of Fresh Seasonal Vegetables

Entree Selections
Filet Oscar...................................62.99
Broiled Filet Mignon..................59.99
	 w/Fresh Sauteed Mushrooms

Broiled New York Strip Steak.....54.99
	 w/Fresh Sauteed Mushrooms

Roast Prime Rib of Beef Au Jus.....56.99
Broiled Delmonico Rib Steak......56.99
	 w/Fresh Sauteed Mushrooms

Roast Sirloin of Beef...................45.99
	 w/Mushroom Gravy

Pork Tenderloin in Apple Brandy..49.99
Baked Stuffed Pork Chop............49.99
French Fried Shrimp....................45.99
	 w/Cocktail Sauce

Chicken Cordon Bleu...................45.99
Boneless Stuffed Chicken Breast...45.99
Broiled Fresh Boston Scrod.......47.99
Flounder stuffed w/ Crabmeat...52.99

Dual Selections
Filet Mignon and Stuffed Flounder.............................................................62.99
Delmonico Steak and Shrimp.........................................................................59.99
Bruschetta Chicken Accompanied by Homemade Crabcake.........................52.99

Above Dinners Include Beverage, Home Baked Bread and Butter, 
Coffee and Tea, and 5 Hour Unlimited Open Bar



Hors D’Oeuvres

Deluxe Packages Individual Trays

Deluxe hot and Cold Hors D’Oeuvres
14.95 Per Person - Includes:

Steamed Shrimp in Garlic Butter • Assorted Quiches
Spinach Artichoke Dip with Toasted Baguettes
Assorted Canapes • Meat and Cheese Platter

Fresh Fruit and Dip • Fresh Raw Vegetables and Dip
Cocktail Crackers • Crabmeat Lorenzo

Chicken Bruschettas • Coconut Encrusted Shrimp
Shrimp Cocktail • Oysters and Clams on the Half Shell

Oysters Rockefeller • Clams Casino

hot and Cold Hors D’Oeuvres
11.95 Per Person - Includes:

Steamed Shrimp in Garlic Butter • Stuffed Mushroom Caps
Spinach Artichoke Dip with Toasted Baguettes

Assorted Canapes • Deep Fried Vegetables • Crackers
Meat and Cheese Platter • Fresh Raw Vegetables & Dip

Cold Hors D’Oeuvres
8.95 Per Person - Includes:

Stuffed Celery • Fresh Raw Vegetables and Dip
Stuffed Salami Cornets • Deviled Eggs

Meat and Cheese Platter • Assorted Tea Sandwiches

Decadent Chocolate Fountain 
and Dippers - 425.00

Strawberries • Pineapple • Bananas
Pretzels • Marshmallows • Graham Crackers

Imported Cheese Wheel Display.........................3.00/person
Smoked Scandinavian Salmon Rolls................................175.00
Fresh Raw Vegetables & Dip...........................................125.00
Deviled Eggs..................................................................85.00
Assorted Tea Sandwiches & Canapes.............................99.00
Meat and Cheese Platter..............................................160.00
Cheese Cubes with Crackers.........................................140.00
Gulf Shrimp Bowl, Cocktail Sauce................................155.00 
Fresh Fruit with Dip.....................................................135.00
Assorted Sushi Rolls, Pickled Ginger & Wasabi.............225.00
Tuscan Antipasto Skewers: Artichoke, Sundried Tomato, 	
	 Fresh Mozzarella, Kalamata Olives...............175.00
Chicken Bruschette.......................................................125.00
Fried Chicken Tenders...................................................150.00
Chinese Egg Rolls, Sweet & Sour Dipping Sauce............135.00
Steak and Chicken Skewers..........................................225.00
Spinach Artichoke Dip with Toasted Baguettes.............135.00
Cocktail Franks in BBQ Bourbon Sauce..........................80.00
Swedish Meatballs.........................................................99.00
Assorted Fried Vegetables............................................110.00
Stuffed Mushroom Caps...............................................125.00
Coconut Encrusted Shrimp, Hawaiian Dipping Sauce....160.00
Mini Maryland Crabcakes............................................165.00
Scallops Rumaki, Wrapped in Bacon............................299.00
Baked Oyster Sampler: Dynamite, Rockefeller, Casino....299.00
Sausage Stuffed Banana Peppers..................................155.00

All Trays Consist of 100 Pieces

Hors D’Oeuvres Sold Only in Addition to Full Course Dinner or Buffet



Premium Bar Package
4.99 Per Guest - Includes:

Absolut Vodka, Tangueray Gin, Bacardi Rum, Captain 
Morgan Spiced Rum, Crown Royal Whiskey, Jack 

Daniels, Jim Beam, Dewars Scotch, Amaretto, Peach 
Schnapps, Blue Curacao, Melon Liqueur, 
Coffee Liqueur; Cream Drinks Available

Wines: La Terre White Zinfandel, Chardonnay, 
Merlot, Cabernet Sauvignon

Bottled Beer: Yuengling, Miller Lite

Bar Upgrades

Top Shelf Bar Package
9.99 Per Guest - Includes:

Liquor
Absolut, Stoli, Grey Goose, Tangueray, Beefeater, 
Bacardi, Malibu, Captain Morgan, Jim Beam, Jack 

Daniels, Maker’s Mark, Dewars, Jose Cuervo

Liqueur
Amaretto, Peach Schnapps, Kahlua,

Cream de Menthe, Chambord, Drambuie

Wines
La Terre: White Zinfandel, Pinot Grigio, 

Chardonnay, Pinot Noir, Merlot, 
Cabernet Sauvignon

Bottled Beer: Yuengling, Miller Lite

Champagne Toast for all Guests
2.00 Per Guest

*No Straight Shots Will Be Served

Wedding Cakes

In addition to making fresh bread and 
pastries, our in-house bakery creates 

beautiful wedding cakes for your special day.
• White, Chocolate, or Marble •

Ask For pricing



	

Groups:		 50 to 350 (Minimums apply on some Saturdays)
Menu:		 Please submit your menu 14 days in advance.
Prices:		 Due to the unstable food market, we cannot 	
		 guarantee prices more than 6 months after 		
		 the date of issue.
Ceremony:  Gazebo and Garden ceremony space $500 
		 plus $2.00 per chair. Indoor ceremony may be 	
		 held in the ballroom for $200 fee plus $1 per 
		 chair to be set up. 
Guarantee:		A minimum number of attendees is required 	
		 7 days in advance. A maximum 5% reduction 	
		 will be permitted up to 48 hours in advance of 	
		 the event. No deductions after that time.
Linen:		 Table linen with custom color napkins. White 	
		 or ivory skirting available.
Setup:	          Decorating may be done as early as 6am the day of  	
                     your reception. To hold the room the day prior is $1000.
Tax & Gratuity: 	    6% PA Sales Tax; 18% Gratuity on food and 	
		 beverage sales
Room Fee:	 	Reception Day included. $1000 to secure day before.
Deposit:		 Deposit payments of $1000 are required to 		
		 guarantee your booking. If deposit is not 		
		 received within 14 days, the space reserved 		
		 will be released for sale to others. Deposits 		
		 returned morning after reception.

Deposits are non-refundable, 
regardless of any circumstances.

Billing:		 Payment by cash or certified check is required 	
		 the morning of the party. No credit cards will 	
		 be accepted for receptions.	
Policies:	 All leftovers from a buffet are the property of 
	 The Lamplighter. No food or beverage from 
	 the outside except cookies and wedding cakes. 
	 We do not tray cookies, but we will cut and 
	 serve cakes at no charge. Throwing rice or use 
	 of confetti in any way is prohibited. Banquet 
	 Room must be vacated 1 hour after bar is closed.

If you have any questions, please call:
Debbie, Phone: 724-468-4545

Holiday Inn Express
Next to the Lamplighter Restaurant

• Newly Renovated •

Special Rates for Bridal Party and Guests
For Your Hospitality Specialist, Call:

Direct: 724.468.1050

Lamplighter Policies
Gazebo & Gardens

Located Behind 
the Holiday Inn Express

Elegant Outdoor Ceremony Space



The Lamplighter Restaurant is 
a full service restaurant and 
banquet facility, and we will 
customize your event any way 
you like to make your special 
day unique.

The Lamplighter is actually 
four separate facilities in one 
location. Our Banquet Room 
can accommodate groups of up 
to 350 people. Smaller parties, 
such as showers and rehearsal 
dinners, can also be held in 
our formal Dining Room, 
Cocktail Lounge, or private 
Gold Room.

In addition to our indoor 
facilities, we also offer 
beautiful outside settings for 
ceremonies and photographs, 
including our gazebo, garden, 
and scenic fountain.

Located on Route 22 in 
Delmont, the Lamplighter 
has been serving the eastern 
suburbs of Pittsburgh for more 
than 50 years.

The Lamplighter Restaurant • 6566 Route 22, Delmont, PA • thelamplighterdelmont.com • 724.468.4545


