


 

Buffet Menu    
APPETIZER (Choice of One) 

Self-Serve Bowls of Tossed Salad                  
Fresh Fruit Cup 

Cup of Soup 
(Chicken Corn, Cream of Broccoli, Cream of Potato, Beef Barley) 

 

ENTREES (Choice of ONE from Group A and ONE from Group B) 
 

Group “A” 
Tender Sliced Sirloin Roast Beef 

Old Fashioned Baked Ham 
Young Roasted Turkey (White & Dark) 

Panko Breaded Chicken Breast 
(Boneless-Skinless Breast) 

Stuffed Chicken Breast  
Meat Lasagna or Vegetable Lasagna 

Grilled Chicken Breast*                                       

Group “B” 
Gene Wenger’s Famous Ham loaf 
Baked Ziti w/ Meatballs & Cheese 

Chicken & Noodle Casserole 
Krab Imperial 

Pasta Primavera (Vegetarian or Meat) 
Baked Chicken (White & Dark) 

Fried Chicken (White & Dark)

          * Grilled Chicken is Boneless and Skinless offered with the choice of: 

 Roasted Red Grapes, Kalamata Olives & Rosemary 

 Sundried Tomatoes & Fresh Basil in White Wine Butter-Garlic Sauce 
 

VEGETABLES AND STARCHES (Choice of three) 

Peas 
Green Beans 
Bread Filling 

Buttered Corn 
Peas & Carrots 

Grilled Vegetable Medley 
Seasonal Mixed Vegetables  

 

Whipped Potatoes 
Rice Pilaf 

Buttered Pasta 
Au Gratin Potatoes 
Scalloped Potatoes 

Macaroni and Cheese 
Baked Ziti 

 

Steamed Red Potatoes  
Fresh Buttered Broccoli   

Baked Corn  
Sugar Snap Peas  

Broccoli, Cauliflower & Carrots 
Baked Sweet Potato 

Casserole w/ Pecans….add $1

DESSERT: 

Build Your Own Ice Cream Sundae Buffet paired with a choice of 2 desserts. 
Premise Baked Dinner Rolls & Iced Cinnamon Bread 

Beverages Included: Coffee, Hot Tea, Iced Tea, Lemonade, Milk 
 

               Additional Items can be added at additional cost.  
            If you wish to choose 2 items from Group A, please add $1.59 to the pricing below. 

 

PRICING FOR ONE CHOICE FROM GROUP A&B 
Adult Pricing- $26.00 All-Inclusive  

$21.23 + $1.27 (6% Tax) + $3.50 (Service Charge) = $26.00 
 

Children Ages 7-10: $14.25 All-Inclusive 
$10.14 + $0.61 (6% Tax) + $3.50 (Service Charge) = $14.25 

 

Children Ages 6 & Under: $3.50 

THIS MENU CAN BE SERVED FAMILY STYLE FOR AN  
EXTRA $1.59 PER PERSON. 

 



APPETIZERS 
 
 

BEFORE THE MEAL 
 

Hot Appetizers ................... $58.00/50pieces 

Cold Appetizers .................. $58.00/50pieces 

Dessert Appetizers ............. $58.00/50 pieces 

---------------------------------------------------------------- 
**Please Add 6% sales tax and 17% gratuity. 

---------------------------------------------------------------- 

 

Hot Appetizers 

Chicken Dijon Strips (2.5oz = 1pcs) 

Ham Balls: Sunset or Sweet & Sour (200 1 oz balls) 

Meat Balls: Italian, Swedish, Danish (300 ½ oz balls) 

Buffalo Chicken Wings (200) 

Cheese Sticks 

Assorted Stuffed Mushrooms 

Puffed Pastry Assortment 

Mini Quiche 

Hot Crab Dip w/ Crackers 

Buffalo Chicken Dip w/ Crackers 

Scallops Wrapped w/ Bacon $185.50/100pcs 

 

Cold Appetizers 

Cream Puffs filled w/ Chicken Salad 

Stuffed Celery 

Mini Wraps & Tea Sandwiches 

Marinated Mushrooms 

Deviled Eggs 

Mustard & Red Beet Eggs 

 

Dessert Appetizers 

**Call for Current Dessert Selection 

 

Additional Items 

Prices are per person, except where noted, with above Appetizer Buffet, plus sales tax. 
 

Soup (on buffet) ....................................................................... $1.50 

Chicken Corn, Potato, Cream of Broccoli, Beef Vegetable, Broccoli Cheese, Italian Wedding Soup, Pumpkin Soup 

Punch Bowl ............................................................................. $1.25 

Fresh Fruit Bowl ...................................................................... $1.60 

Fresh Fruit  w/ Carved Melon and Fruit Dip ............................ $2.25 

Relish Tray w/ Purple Cabbage and Dip ................................... $1.60 

Portwine Cheese w/ Crackers ................................................... $1.60 

Braided Bread w/ Round of Brie............................................... $2.25 

Cubed Cheese Tray w/ Blongna and Cream Cheese .................. $1.80 

*Peel Your Own Shrimp (26/30 count) ..................................... Market Pricing 

*Peeled Shrimp (16/20 count) .................................................. Market Pricing 

Specialty Tiered Cake ............................................................... Call for Pricing 

Mini-Dessert Tray .................................................................... $2.25 

Decorated Mini-Cupcakes ........................................................ $0.75/each 

Decorated Regular Cupcakes .................................................... $1.25/each 

Ice Cream (Served Family Style) ............................................... $0.80 

Ice Cream Sundae Buffet .......................................................... $2.00 

           * Shrimp Prices may vary with Market 
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THE GATHERING PLACE BANQUET INFORMATION 
 

ROOM ACCOMMODATIONS: 

 MAIN BANQUET ROOM WILL HOLD UP TO 200 GUESTS 

 SMALL ROOM CAPACITY IS 20-42 GUESTS 

 MAIN AND SMALL ROOM CAPACITY IS 250-260. (Excludes dance floor and round tables) 

 

ROOM ACCOMMODATIONS THAT REQUIRE AREA FOR DISC JOCKEY AND DANCING 

 MAIN ROOM CAPACITY COULD BE UP TO 175 GUESTS. 

 SMALL ROOM WOULD NOT ACCOMMODATE GUESTS AND DANCING. 

 MAIN AND SMALL ROOM CAPACITY IS 225 

 

THE MAIN BANQUET ROOM HAS DIRECT HANDICAP ACESSIBILITY. THE SMALL BANQUET ROOM 

DOES HAVE NON-DIRECT ACCESS. ANY CONCERNS SHOULD BE ADDRESSED TO BANQUET CO-

ORDINATOER. THE GATHERING PLACE WILL ACCOMMODATE GUEST WITH SPECIAL NEEDS TO THE 

BEST OF OUR ABILITIES. A SEVEN (7) DAY NOTICE OF THIS NEED IS REQUIRED. 

 

BOOKING INFORMATION: 

MINIMUM GROUP SIZE IS 20 (TWENTY) ADULTS. GROUPS WITH LESS THAN 20 ADULTS WILL BE 

BILLED FOR 20 ADULTS. 

 
WE NEED A GOOD TENTATIVE COUNT FOURTEEN (14) DAYS PRIOR, AND A FINAL COUNT TWO (2) DAYS 

BEFORE YOU SCHEDULED EVENT. THERE ARE NO REFUNDS OR RESTITUTION OF FOOD FOR NO SHOWS. 

 

INCLUDED IN THE PRICE OF YOUR MEAL IS 4 (FOUR) HOURS OF ROOM RENTAL 

TO RESERVE YOUR DATE: A DEPOSIT IS REQUIRED WITHIN 7 (SEVEN DAYS) OF YOUR REQUEST. 

AMOUNT REQUIRES AS FOLLOWS: 
 

 MONDAY- THURSDAY $100.00  FRIDAY-SUNDAY $200.00 

 

PLEASE CALL US FOR QUOTES ON HOSTING YOUR SEMINAR HERE! 
 

THIS DEPOSIT WILL BE APPLIED TO THE BALANCE OF YOUR MEAL. WE ACCEPT DEBIT CARDS, 

VISA, MASTERCARD, DISCOVER CHECKS, AND CASH. SHOULD YOU CANCEL, THESE ARE NON-

REFUNDABLE. 

 

BANQUET TIMES ARE AS FOLLOWS: 

 

MONDAY TO SATURDAY 

 

 12:00-4:00 P.M., 6:00-10:00 P.M. 

There is an additional hour included before function for setup. 

SUNDAY 

 

6:00-10:00 P.M. 

There is an additional hour included before function for setup. 

FULL DAY IS TWO TIME PERIODS TOTALING (8) EIGHT HOURS, DURING THE TIME PERIODS OF 

6:00 A.M. - 4:00 P.M.  or 12:00 P.M. - 10:00 P.M.** 

 

SATURDAY ROOM RENTAL: 

BANQUET ROOMS MAY BE RENTED ON SATURDAY FOR 8 (EIGHT) HOURS PERIOD BETWEEN 12:00 

PM & 10:00 PM.** 

THE COST FOR THE DAY IS $636.00 (PLUS SALES TAX) DUE AT THE TIME OF BOOKING ROOM IN 

ADDITION TO THE $200.00 DEPOSIT. (TOTAL: $836.00.)  ADDITIONAL GRATUITIES MAY BE 

APPLIED. PLEASE INQUIRE FOR ADDITIONAL INFORMATION. 

 

********************CANCELLATION POLICY******************** 
 

ALL MONIES ($200.00) PLACED AS DEPOSITS FOR 5(FIVE) HOUR TIME PERIODS AND ROOM 

RENTALS FOR 8(EIGHT) HOURS ($636.00) TIME PERIODS ARE NON-REFUNDABLE SHOULD YOU 

CANCEL.  

 

TRANSFER OF DATES: A FEE OF $100.00 FOR DATE CHANGE LESS THAN 6 (SIX) MONTHS FROM 

ORIGINAL DATE BOOKED. THIS MONEY IS NOT REFUNDABLE OR APPLIED TO THE FUNCTION 

BALANCE. 

 

 

 



  

  

TYPE OF TABLE: 

 LONG BANQUET TABLES WILL SEAT UP TO 8 GUESTS. 

 ROUND TABLES WILL SEAT UP TO 8 GUESTS. 

 

TABLE SETUP DIAGRAMS ARE AVALIBLE. 

 

NEW OPTION: HARDWOOD DANCE FLOOR   $125.00 + 6% SALES TAX 

 

LINEN RENTALS: 

COLOR: WHITE ONLY FOR TABLE COVERING. COST OF ROUND AND LONG TABLE LINENS ARE 

INCLUDED WITH MEAL PRICE. 

 

LINEN NAPKINS: $ .50 EACH (PLEASE CHECK FOR COLOR AVALABILITY.) 

LINEN NAPKINS WITH COLORED PAPER NAPKINS: $.55 EACH. 

 

PAPER, DINNER NAPKINS:  (NO CHARGE) COLORS: RED, BURGANDY, PINK, GOLD, HUNTER GREEN, 

BLACK, SUN YELLOW, NAVY, WHITE, PURPLE, ORANGE, TEAL, SAGE, AND BROWN. 

 

DECORATIONS: 

AVAILABLE ARE TWO TYPES OF CANDLE HOLDERS. BOTH REQUIRE A 10” OR 12” TAPERED 

CANDLE. CANDLES ARE NOT PROVIDED. CANDLES NEED TO BE REMOVED FROM WRAPPING 

AND WICKS SHOULD BE TRIMMED.  

 

TEA LIGHT CANDLES MUST HAVE PRIOR APPROVAL.   

VOTIVE CANDLES ARE NOT PERMITTED. 
 

CANDLES MUST BE CONTAINTED INSIDE A GLOBE. UNPROTECTED FLAMES ARE A FIRE HAZARD. 

ANGEL HAIR AND BUBBLES INSIDE ARE PROHIBITED. 

 

********************ALCOHOL POLICY******************** 
(WINE, BEER, MIXED DRINKS, AND SODA) 

 

THE GATHERING PLACE DOES NOT HAVE A LIQUOR LICENSE. THEREFORE: 

 WE ARE NOT PERMITTED TO SERVE OR SELL ANY ALCOHOL. 
 

GROUPS AND/OR ORGANIZATIONS WISHING TO SERVE ALCOHOL MAY DO SO WITH THE 

UNDERSTANDING THAT YOU ASSUME ALL LIABILITY FOR PURCHASING, SETTING-UP, SERVING, AND 

CLEARING BAR ITEMS. WE DO NOT PERMIT INDIVIDUAL “B.Y.O.B.” PERSONS BRINGING ALCOHOL 

WILL NEED TO PROVIDE A CERTIFICATE OF INSURANCE FOR LIABILITY.  

THE GATHERING PLACE MUST BE LISTED AS AN ADDITIONAL INSURED.  

 

WE DO NOT PERMIT INDIVIDUALS BRINGING THEIR OWN BEER, WINE OR ALCOHOL FOR MIXED DRINKS. 

 

ITEMS YOU WILL NEED TO SUPPLY: 

 CONTAINER AND ICE FOR KEGS OF BEER AND WINE 

 PLASTIC GLASSES FOR BEER & WINE 

 COCKTAIL NAPKINS 

 ALL ALCOHOLIC BEVERAGES 

 BARTENDER 

 ITEMS FOR MIXED DRINKS. 

 

TABLE CLEAN UP FEE: $ 1.00 PER PERSON 

CORKING FEE: No charge for 12 bottles, there will a $1.00 per additional bottle charge 

BAR ITEMS WE WILL SUPPLY (NO ADDITIONAL COST): 

 SKIRTED TABLE(S) FOR BAR 

 PITCHERS FOR BEER 

 BAR CLOTHS, CUTTING BOARD & KNIFES 

 CHAMPAGNE AND WINE GLASSES FOR TOASTING: THESE ARE SMALL GLASSES WHICH 

HOLD 3 (THREE) OUNCES (NO CHARGE). 

 BEER AND WINE GLASS RENTAL IS $ .35 EACH (MINIMUM CHARGE OF 25 GLASSES) 

 

10 LB. BAGS OF ICE:  

ICE IS AVAILABLE AT $2.00 PER BAG. THE AMOUNT NEEDED SHOULD BE ORDERED 2 (TWO) DAYS 

BEFORE FUNCTION. 



  

  

 

 

 

Directions to The Gathering Place: 
6 Pine Street, Mount Joy, PA 17552 

 
 From Elizabethtown: Take Rt. 230 East, at the 5th red light turn left onto North 

Barbara Street, and then turn right onto Pine Street. 

 

 From Harrisburg: Take Rt. 283 East to Rt. 772 exit, turn right onto 772 West, 

travel 1.6 miles, just after bridge turn left onto Barbara St., and then turn left onto 

Pine St. 

 

 From Manheim: Take 772 West on Manheim/Mount Joy Road, 1.6 miles after 

crossing Rt. 283, turn left onto Barbara St., then left onto Pine St. 

 

 From Lancaster: Take Rt. 283 West to Rt. 230 exit, travel 3 miles to the fifth red 

light, turn right onto Barbara St. then right onto Pine St. 

 

 From York: Take Rt. 30 East to Columbia Exit. Turn right at the exit ramp, right 

onto Rt. 441. Turn right at the light at Donegal Mutual Insurance Building onto 

Rt. 772. Follow to Rt. 230. Turn right, go to first light, turn left onto North 

Barbara St., then right onto Pine St. 

 

 

717/653-5911 

717/653-5911 


