The Mural Room
at The Pub & Restaurant
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Banquet Manager:
muralroom@the-pub.com

Phone:
717-334-7100

Fax:
717-339-0890

Mailing Address:
20-22 Lincoln Square
Gettysburg, PA 17325
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The Pub & Restaurant
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Includes:

House Salad with Dinner Rolls

*4dd $1 for Caesar Salad*
Up to two sides depending upon description
Soda and Iced Tea included

Choose two entrées from either price group:
Add a third entree selection with a $5 upcharge for each guest.

$30
® Hickory Chicken: Marinated and grilled in our signature barbeque sauce
smothered in sautéed onions, peppers and melted Monterey Jack cheese. *
® Parmesan Encrusted Mahi Mahi: Baked to perfection and served with our
creamy lime cilantro sauce on the side.
® Grimster’s Meatloaf: Our favorite mixture of Black Angus beef & ground
sausage with bleu cheese crumbles slow baked & topped with beef gravy.

$35
® Chicken Chesapeake: Grilled chicken topped with crab imperial and broiled to
perfection. *
® Bruschetta Salmon: Fresh Salmon topped with homemade cherry tomato
bruschetta. *
® Crab Cake: Two 4-oz. crab cakes, breaded, seasoned with Old Bay,
Pan seared and baked to a golden crisp. Served with salad and one side only.
® Sliced Beef Brisket: Our famous Sliced Beef Brisket served with a creamy
Horseradish sauce on the side. *

repare. uten-free upon request only. Please noti anquet Manager of any dietary restrictions
*Prepared gluten-free up q ly. Pl ify Banquet Manager of any dietary icti
in advance, so that we may prepare your guest’s meal properly.

{Prices are subject to change and do not include taxes and gratuity)
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Vegetarian Dishes
Dishes can be prepared Vegan
$30
@ Broccoli & Garlic Stir Fry: A delicious blend of broccoli & garlic mixed with
fresh vegetables served on linguini. Served with salad only.
& Zucchini Zoodles: Sauteed in olive oil and seasonings. Then topped with a burst of
cherry tomatoes. Served with salad only.

Side Dishes:

Red Skinned Mashed Potatoes: A Pub favorite!

Sweet Potato Mash: Our homemade secret recipe!

Baked Potato: Served with butter and sour cream.

Rice Pilaf: Long-grain rice with orzo pasta & special seasonings.

Garden Medley: Zucchini, Red Peppers & Carrots cooked in olive oil and
drizzled with balsamic vinegar.

® Green Bean Almondine: Steamed and topped with garlic butter

& almond slivers.

*Prepared gluten-free upon request only. Please notify Banquet Manager of any dietary restrictions
in advance, so that we may prepare your guest’s meal properly.

{Prices are subject to change and do not include taxes and gratuity)
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Includes:

House Salad with Dinner Rolls & Butter

*4dd $1 for Caesar Salad*
Choose two sides from previous page
Soda and Iced Tea included

Choose_two entrees:
Adults $33 Kids(12 years and younger) $12.50

® Hickory Chicken: Marinated and grilled in our signature barbeque sauce, then
smothered in sautéed onions, peppers, & melted Monterey Jack cheese. *

® Linguini: Served with our homemade marinara sauce with meatballs on the
side. Includes freshly grated Parmesan cheese.

® Sliced Beef Brisket: Our famous Sliced Beef Brisket served with a creamy
Horseradish sauce on the side. *

® Parmesan Encrusted Mahi Mahi: Baked to perfection and served with our
creamy lime cilantro sauce on the side.

repare uten-free upon request only. Please noti anquet Manager of any dietary restrictions
*Prepared gl p q ly. Pl ify Banquet Manag y dietary icti
in advance, so that we may prepare your guest’s meal properly.

{Prices are subject to change and do not include taxes and gratuity)
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Each tray includes sixty pieces unless stated otherwise.
Each tray is designed to serve thirty guests.

The Pub's Bruschetta: Toasted baguette pieces topped with guacamole, bacon,
sprouts, lemon aioli spread & our homemade bruschetta mix. $125

Crab & Spinach Dip: A platter of our signature dip served with toasted baguette
pieces on the side. $165

Miniature Southwest Egg Rolls: Served with Homemade Avocado sauce. Available
vegetarian. $120

Stuffed Mushroom Caps: Stuffed with a mixture of sausage, basil and tomato.
Available vegetarian. 3120

Miniature Crab Cakes: Served with Homemade Tartar Sauce. $175

Buffalo Wings: Served with your choice of our signature sauce (on the side): house
hot, mild BBQ, spicy BBQ, honey habanera, or sesame ginger. $175

Jumbo Steamed Shrimp Cocktail: One hundred twenty pieces served cold with
homemade cocktail sauce. $225

Sandwich Platter: Choose club and/or wrap from two of the following:

Turkey & Provolone, Ham & Swiss, or Chicken & Cheddar.
All sandwiches include lettuce, tomato, & mayonnaise. $180

Italian Stromboli's: Thirty of our fresh homemade Stromboli rolled with ham,
capicola, sausage, Monterey Jack and Mozzarella. Finished with Italian
seasonings and served with homemade marinara. $200

Vegetable Display.: A variety of great dipping vegetables, served with ranch
dressing. $80

Fresh Fruit Display: Created with the season s ripest fruits. Market Price
Cheese Display: Choose two, White or Yellow Cheddar, Swiss, Mozzarella, or
Gouda. Served with an assortment of crackers. $80

Salad Bowl: Choose House, Caesar, or Greek. $4 per person

Pretzel Twists: A Pub favorite smothered in garlic butter with marinara sauce for
dipping. $60

{Prices are subject to change and do not include taxes and gratuity)
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Miniature Dessert Tray...$4 per person
Choose from 3 miniature versions of the desserts varieties listed below
for a decadent ensemble of sweets sure to end your event with a bang!

Andes Mint Cake
Triple Chocolate Torte
Peanut Butter Madness Cake
Carrot Cake Supreme
Cheesecake topped with Raspberry Puree

Children’s Menu
Includes Dinner Rolls and One Side
(Applesauce, Fries, or Homemade Potato Chips)

88 per child or $12 per child with salad; Age 12 & Under Only

Grilled Cheese: Two slices of our white bread with your choice of cheese; American, Swiss, or
Provolone.

Macaroni & Cheese: A famous favorite served in a bowl!

Cheesy Pita Pizza: A freshly baked local pita with our homemade marinara and mozzarella
cheese to top.

Veggie Plate: An assortment of our fresh vegetables with Ranch dressing to dip.

Pasta: Your choice of our homemade Marinara or Alfredo sauce.
Can also be served Plain, with Butter, or with Parmesan cheese

Hot Dog: An American favorite, simple dog on a roll.

Chicken Tenders: Served with your choice of Ranch, Honey Mustard, or BBQ Sauce.

Grilled Chicken Breast: Grilled to perfection.

Ham & Swiss or Turkey & Provolone Wrap: Wrapped in flour tortilla.

Cheeseburger: Served small and simple, topped with American cheese.
Choice of toppings; Lettuce, Tomato, and Pickle available

{Prices are subject to change and do not include taxes and gratuity)
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*Includes soda, iced tea*

Choose from two entrees:

$15.25 per person

Balsamic Strawberry Chicken

Grilled Chicken breast topped with fresh strawberries, feta cheese crumbles
& a balsamic vinaigrette drizzle.

Served with a Garlic-Buttered Bread Knot

Homemade Tomato Bisque
A large bowl of our creamy Pub favorite, savory & sweet.

Paired with a House or Caesar Salad and a Garlic-Buttered Bread Knot

Sliced Turkey Breast Wrap

A wheat tortilla wrap filled with sliced turkey breast, sliced cucumbers,
homemade hummus, romaine lettuce, tomatoes & feta cheese.

Served with Homemade Potato Chips

{Prices are subject to change and do not include taxes, gratuity}
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Adults $24.95
Kids(12 years & younger) $9.50

Includes:
Miniature Cupcakes
Soft Drinks, Iced Tea & Water

Choice of two:
Turkey Wraps (turkey, cheese, lettuce, tomato, mayo)
Chicken Tenders with BBQ & Honey Mustard on side
Pasta Marinara with Linguine

Pulled Pork Sandwiches

Choice of two:
House Salad with Assorted Dressings
Garlic-buttered Pretzel Twists with Marinara Sauce

Homemade Potato Chips

{Prices are subject to change and do not include taxes and gratuity}



