Wedding Pricing

Friday

Saturday Day Saturday Evening Sunday

Pricing for 100 or More 6 pm or Later Ending by 4pm Starting after 6pm Open Times

January
February
March
April

May

June

July
August
September
October
November
December

Indoor Ceremony
Outdoor Ceremony

$85.00
$85.00
$90.00
$90.00
$90.00
$90.00
$85.00
$85.00
$95.00
$95.00
$95.00
$100.00

$1,500.00
$2,950.00

$85.00
$85.00
$90.00
$90.00
$90.00
$90.00
$85.00
$85.00
$95.00
$95.00
$95.00
$100.00

$85.00
$85.00
$100.00
$100.00
$100.00
$100.00
$85.00
$85.00
$110.00
$110.00
$105.00
$115.00

$85.00
$85.00
$85.00
$85.00
$85.00
$85.00
$85.00
$85.00
$95.00
$95.00
$95.00
$100.00
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The Buck Hotel, a Bucks County tradition since 1735, features an elegant setting
for your special occasion. Ruhling’s Seafood, for the past 35 years, has maintained
its status as one of the renouned vestaurants of its kind in the Philadelphia area.
Let us enhance your special occasion with our professional and personalized service
along with our exquisite cuisine, freshly prepared by our talented culinary team.

We would like to extend an invitation to visit The Buck Hotel by Ruchling
to receive a private tour of our fine facility.
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@8 Five Hour Wedding Reception

@8 Fwe Hour Open Bar

@8 One Hour Hot & Cold Hors d'oewves

8 Champagne Toast with Soawberry Gamish

8 Sit Doun or Buffet Style Dinner

8 Customized Wedding Cake from Bredenbeck's Bakery
8 White or lvory Linen with Choice of Napkin Color
8 House Silk Centerpieces with Mirror Mats, Votives and Table Number
8 Bridal Suite

8 Maitre’d to supervise the Reception

g Personal Server for the Day

s Ceremony Fee if Requested

Other services and upgrades are available to suit your personal needs.
We will be pleased to customize a wedding package just for you.
Please speak to our Event Coordinator for details
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As your guests arrive, our professional staff will greet them with
delictons hors d'oenvres, cheese and erudire’ display and @ cockeail houy of your design.
You may select efghe items from onr list of hot and cold hors d'oerares.

Cheese and Crudité Display and Hummus and Bruschetta

Assortment of Imported and Domestic Cheeses garished with Fresh Grapes and Strawberies.
An assovement of Fresh Crisp Vegetables, Ranch and Mustard Dipping Sauces.
(On the Fresh Brischerta, Homemade Hummaus with pita bread and toasted bagrerte points.
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©8 Veaetarian Spring Rolls with Terivaki Dipping Sance

@8 Broccoli Quiche

@3 Potato Leek Puff

8 Artichoke & Parmesan on Toast Points

@8 Star Cut Red Bliss Potato with Sour Cream & Parmesan
@8 Brie Cheese with Rasphery Puree in a Phyllo Ciep
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Fried Avecado wrapped with Bacon & Crab Puree
Scallops Wrapped in Bacon

Mint Crab Cakes

Lobster or Shrimp Spring Rolls

Crabmeat Fritters with Chipotle Remoulade
Coconiee Shrimp with Orange Brandy glaze
Shrimp Cockrail (up charge)

ERRA&RRSK
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8 Beef Franks in a Blanket

@8 (Cheese Steak Egg Rolls

@8 Chicken Wellington in a Pasery Puff

@8 Mini Beet Filets on Crostine & Horseradish Cream Sance

8 ltalian Sausage & Cheese Mini Calzones with Tomato Dipping Sauce

8 Turkey Meatballs wrapped in Cabbage with Cranberry Orange Dipping Sace
@8 Lamb Kabobs with Horseradish Sour Cream (market price up charge)

(<

Mini Kobe Cheesebrrgers
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@8 Vegetable Quiche

@8 Powato Puffs

@8 Spinach in Phyllo tnon-dairv)
@8 Cheny Chicken Lettice Wiraps
@8 Sweer and Sonr Meatballs

8 Chicken Mawsala Puft
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Grilled Vegetable Tray
Marnnated and Grilled, Zucchim, Egaplant, Portobello Mushrooms,
Asparagus and Roasted Red Peppers.
***Additional $8.00 per person

Italian Antipasto Display
A generons display of Ttalian Meats, Aged Provolone, Roasted Red Bell Peppers, lealian Hot Peppers,
Muarinated Oliwes, Grilled Artichokes with Thinly Slhiced Bread.
*** Additional $12.00 per person

Mashed Potato or Macaroni & Cheese Station
Whipped Mashed Potatoes with Crisp Bacon, Cheddar Cheese, Broccoli,
Crispy Fried Onions, Wasabi Peas for toppings.
=" Additional $6.00 per person

Seafood Raw Bar
A cold display of Jumbo Cocktail Shrimp, Cocktail Crab Clases, Shucked Clams and Ovsters.
Served with Horseradish Cocktail Sauce, Lemons, and Tabasco Sance,
Y Additonal to market price per person

" *lee Seulpture available at additional cost

Pasta Station
Your choice of two txpes of Pasta from Penne, Bowtie oy Tortelling.
Your Choice of two sauces from Marimara, Tomato Basil Cream, Vodka Saiwce, Pesto or Alfredo.
Served with Crisp Garlic Bread, Parmesan Cheese and Hot Pepper Flakes.
Tt Additional $6.00 per person

Carving Station
Your Choice of Beef Tenderlom ($9.00 per person), Prime Rib (37.00 per person),
Whole Roasted Turkey (54.00 per person), or Honey Glazed Ham ($4.00 per person)
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8 Garden Sulad, Mixed Greens, Cherry Tomatoes, Cucrombers and Carrots.
Your chowce of Balsamic, Bleu Cheese, Thousand Island, Creamy Ttalian or Ranch Dressing. \\ \
@8 Classic Caesar with Garlic Croutons,
8 Baby Spinach Salad with Wild Mushrooms & Warm Bacon Dressing.
@8 Citus Summer Salad, Spring Mix, Endiwe and Anegula
Choice of Mango, Raspberry or Pineapple Vinaigrette
8 Wedge Salad with Crisp Bacon and Diced Tomato,
Choice of Ranch or Bleie Cheese Diessing ($1.00 up charge per person).
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@8 Antipusto, Rousted Peppers, Mannared Chick Peas, Buffalo Mozzarella & Garlic Bread.
($1.00 additional per person).

@8 Fresh Fruit Cocktail.

@8 Penne with Pesto Sance and Ravioli Marinata Combo.

@8 Fresh Mozzavella & Tomaroes Drizzled with Balsamic Glaze.

#.5/'//» ($3.00 additional per person)

©8 Minestrone
@8 Butternut Squash with Toasted Pumpkin Seeds.

@8 Cream of Potato with Bacon & Green Onion.

@8 Shrimp or Lobster Bisque ($1.00 up charge per person),
@8 Manhattan Clam Choteder (51.00 up charge per person).
@8 lralian Wedding Soup.

@8 Cream of Chicken and Rice.

e
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Served in a Spoon or a Mini Cone.
@3 Mungo

@ Lemon
@3 Rasphemy
8 (hange
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@8 Chicken Piccata, Pan Seaved Chicken Breast topped with Capers, Pliem Tomatoes in a Velvery
Lemon, Whete Wine & Guarlic Sauce.
@8 Chicken Wellington, Chicken Breast with Fresh Mishrooms Duxelle & Long Grain Rice
wrapped in a Crispy Pastry Puff & Served with Marsala Wine Sance.

:

@8 Chicken ltalianu, Chicken Breast grilled with Montreal seasoning topped with Spanish Aioli
Fire Roasted Peppers & Fresh Mozzarella Cheese.

8 Chicken Bushertra, Marmated and Umlled Chicken Breast topped with Pliom Tomatoes and
Divizzled with Balsamic Glaze.

@8 Chicken Pavmesan, Breaded Chicken Breast Pan Fried Golden Brown and Topped with Provolane
Cheese and Howsemade Marinara Sauce and Parmesan Cheese,

@8 Chicken Marsala, Pan seared Chicken with Porceni and Wild Mushvooms.

8 Delmonico Steak, Ribeye Steak, Grilled and Served with Wild Mushvoom Demi Glaze and
Crispy Onion Soraus
Braised Short Ribs served with Au Jus and Roor Vegetables.
New York Stvip or Filer Mignon ($8.00 per pevson iep chavge) prepared any of the following ways:

Terivaki Marinated & Grilled topped with Pliom Saice.

Allee Pesto, Gnilled to pertection & Topped with Crabmear & Creamy Fresh Pesto Basil Sace.
O the spicy side, Black and Blie, Grilled with Cajrn Spices and topped with Blew Cheese
Crumbles.

@38 Filer Mignon Diane, Grilled Filet Mignon topped with Wild Mushrooms Marmsala Cream Sauce

(38.00 per person up charge),

g Filer Mignon Au Poivre, Filet Mignon Encrusted with Peppercorn Medley Pan Seaved & ropped
with Caramelized Red Onions and Port Red wine. (38:00 per pevson up charge).

& &

3 Filee Mignon wrapped with Bacon & Stuffed with Fontina Cheese (38.00 per person up change).
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8 Flounder Florentine, Fresh filet of Flounder Stuffed with Fresh Baty Spinach, Five Rousted
Red Peppers and Topped with Fresh Lemon Bewne Blane.

@8 Caribbean Sevle Grilled Mahi Mahs, Fresh Filet of Mah: Mahe dusted with Canbbean Spices
Cmilled and topped with Mango Pineapple Salsa.

@8 Potaro Encrusted Chilean Sea Bass, filet of Chilean Sea Bass wrapped in Yukon Gold Potato and
Pan Seaved Golden Brown topped with Sour Cream Sauce. (37.00 per person up charge)

@3 Herh Enerusted Tilapua, filer of Tilapia encrusted woith Fresh Herbs & Panko Bread Criembs
seaved Gaolden Brown & Topped with a Fresh Herb Lemon Wine Sace.
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@8 Biack & Peach Veal Chop, Bone in Veal Chop Encristed with Pepper & Com Medley. Pan
seared & topped with Caramelized Sweer Peaches. (marker price up charge)

8 New Zealand Crown Rack of Lamb, Grilied with fresh Rosemary & topped with Fresh Mint
Demi Glaze, (market price up charge)

& Grilled Pork Chop with Apple Confit, Apple Cider Marinated Bone in Pork Chop anel topped
with Caramehzed Sweet Apple Confit.
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& Petit Filer Mignon and Crab Imperial Sevved with Red Wine Demi Glazed and [Dyawn Burter,
(512.00 per person up chargel.

@8 Chilean Sea Bass and King Crab Legs, seved with Lemon & Butzer. ($12.00 per person
wpr charge).

@8 Stffed Lobster Tail with Crub Imperial, sevved with Lemon & Butter,
(1$12.00 per person wp charge).

(Hryelt

Dowble Stuffed Baked Potato

Soter Cream & Chive Mashed Potatoes
Roasted Red Bliss Patatoes

Rice Pitaf

Coconta Rice

Yikon Gold Mashed Potatoes

Stemmer Vegetable Risorto

Garlic Mashed Potatoes

R RRAIRIRA.
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8 (iween Beans & Carrots

@8 Civeen Beans Almondine

8 Carden Medley

@8 Snap Peas and Red Bell Peppers

8 Asparagus Bundle ($1.00 per person up charge)
@& Spinach Aoli
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@8 Ganden Salad, Mixed Greens Cherry Tomatoes, Ciicumbers and Canots.
Balsamic, Blew Cheese, Thausand Island, Creamy ltalian or Ranch Dressings,
@8 Classic Caesar with Garlic Croutons
@8 Buby Spinach Salad with Wild Mushrooms & Warm Bacon Dyvessing:
8 Citrus Summer Salad, Spring My, Endive and Arugula
Choice of Mango, Raspbeny or Pineapple Vinaigrette
@@ Wedse Salad with Crisp Bacon and Diced Tomato.
Choice of Ranch or Blex Cheese Dressing (31.00 up charge per person).
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Green Beans with Carvots

Green Beans wath Shallor Buteer

Gireen Beans Almondine

Garden Medley, Broceoli, Cauliflower, Zucchini and Red Bell Pepper
Snow Peas with Red Bell Peppers

R 88 L8R

Fresh Asparages

1A

8 Roasted Red Bliss Potato with Garlic and Rosemary
o8 Garlic Whipped Mash Potato

8 Gorgonzola Whipped Potato

@8 Scalloped Potatoes

8 lasmine Rice with Almonds and Currants

8 Yikon Gold Fingerling Potato Rousted with Garlic and Rosemarn *

* Addietonal cost.
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Condon

g Chicken Marsala with Porcini and Wild Mrshroom Sauce

8 Chicken Picante with Garlic, Lemon and Capers

& Chicken Parmesan Baked with Provolone Cheese

@8 Chucken Francaise with Lemon Bietter Sauce

8 Chicken Breast topped with Prosciutto, Shrimp, Fontina Cheese and a Sun Dried Tomato Sance

Lo cryoid ot

@3 Whole Roasted Beef Tenderloim Topped with Crispy Omion Straws, Red Wine Demi Glace™
@8 Roasted Pork Loin with Chipotle Pear Compore
@8 Grilled Pork Tenderloins with Caramelized Onions and Apples i Red Wine Sauce
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@8 Baked Filer of Salmon with Brandy Lobszer Sance or
Tomato Mushroom Dill Sauce
8 Meditervanean Crusted Tilapia with Sun Dried Tomata Sauce
@8 Urilled Jamaican Mahi Mhi topped with Pimeapple Salsa and Gyeen Onion
8 Flounder with Champagne Cream Sance Topped with Fresh Tomato and Chives
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8 Penne - Marinara, Tomata Bastl Cream, Tontato Vodka, Alfredo, Pesto Cream, or Primavera™
@8 Ravioli - Marinara, Tomato Basil Cream, Pesto Cream or Tomato Vodka
8 Tortellini - Marinara, Tomato Basil Cream, Tomaro Viddka, or Alfredo

o
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8 Rousted Primwe Rib with Red Wine Demi Glace and Horseradish Cream”

@8 Grilled Whole Beef Tenderloin, Red Wine Demi Glace and Horseradish Cream™
@8 Roasted Pork Loin with Chipotle Pear Compote

©8 (Oven Roasted Turkey Breast with Change Cranherrs Sauice

3 Orange Honey Mustard Glazed Ham

8 Guarlic and Rosemany Rubbed Beef Top Round
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