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Banquet  Menu for  In-House  A f fa irs  

DEL’S Hot Buffets 
Buffets accommodate 30 or more people 

Banquet Room accommodations for up to 100 people 

Children 10 and under $8.00 each for buffet 
Please add $1.00 per person for each additional item 

$13.95 per person 

  Choose One:          Choose Two:              Includes: 

 
 Boneless Breast of Chicken 

 Chicken Marsala 

 Homemade Meatballs 

 Hot Sausage w/Onions & Peppers 

 Maple Glazed Ham 

 Broiled or Fried Fish 

 

Green Beans Alfredo 

Pizza Hors d’Oeuvres 

Garden Salad 

Italian Relish Trays 

Italian Bread & Butter 

Coffee & Ice Tea 

~~~~~~~~~~~~~~~~~~~~~~~~~~ 

   House Dessert per person 

 $2.00 each 

 
$14.95 per person 

        Choose Two:               Choose Two:                              Includes: 

Ziti with: 

Meat Sauce 

Marinara Sauce 

Mafalda Sauce 

Mashed Potatoes 

Scalloped Potatoes 

 

 Boneless Breast of Chicken 

 Chicken Marsala 

 Homemade Meatballs 

 Hot Sausage w/Onions & Peppers 

 Maple Glazed Ham 

 Broiled or Fried Fish 

 

Green Beans Alfredo 

Pizza Hors d’Oeuvres 

Garden Salad 

Italian Relish Trays 

Italian Bread & Butter 

Coffee & Ice Tea 
~~~~~~~~~~~~~~~~~~ 

 $15.95 per person 

Choose Two:  Choose Three:                      Includes: 

 

Ziti with: 

Meat Sauce 

Marinara Sauce 

Mafalda Sauce 

Mashed Potatoes 

Scalloped Potatoes 
 

 Boneless Breast of Chicken 

 Chicken Marsala 

 Homemade Meatballs 

 Hot Sausage w/Onions & Peppers 

 Maple Glazed Ham 

 Broiled or Fried Fish 

 
 

 

 

 

Green Beans Alfredo 

Pizza Hors d’Oeuvres 

Garden Salad 

Italian Relish Trays 

Italian Bread & Butter 

Coffee & Ice Tea 

~~~~~~~~~~~~~~~~  

 House Dessert per person 

  $2.00 each 

 

House Dessert per person 

                $2.00 each 

 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness. 

 

Ziti with: 

Meat Sauce 

Marinara Sauce 

Mafalda Sauce 

Mashed Potatoes 

Scalloped Potatoes 

 

http://www.delsrest.com/


 
 

 
 
  

$18.95 per person Elite Selection 
 
 

  
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
  

Banquet  Menu for  In~House A f fairs  

 Banquet  Menu for In -House Affairs  

 

Bar Setups 
 

DEL’S  

BA R  A N D  R I STORANTE  DE L P I Z Z O  
 

Cold  Hors d’Oeuvres      a la Carte     Hot  Hors d’Oeuvres 
 

Veggie Tray       $60.00 

Meat and Cheese Tray $60.00 

Combo Meat/Cheese/Veggie Tray $60.00 

(above serves 30-40)  

~~~~~~~~~~~ 

Stuffed Hot Banana Peppers Tray $60.00(20 per tray) 

 

 

 

LD BBQ Wings $60.00  

LD Hot Wings $60.00  

Homemade Fried Zucchini Tray $60.00 
 (above serves 30-40) 

~~~~~~~~~~~ 

Stuffed Mushroom Caps w/ Crabmeat $2.00 a piece 

 

$14.95 per person Signature Selection 

Sit Down Dinner 
 

 
     $18.95 per person Elite Selection 

Sit Down Dinner 

 

Sit Down Dinner 
A Choice of: 

Shrimp Imperial 

Crab Cake & Shrimp 

Home Made Brasciole 
Above entrées served with a side of Pasta ala Del’s  

 

Taste of Del’s 
Lasagna, Veal Parmigiana & Eggplant Parmigiana   

 

Pesto Crusted Salmon  
Broiled Norwegian Salmon filets topped with Pesto  

& served over Fettuccini Alfredo 

 
 

All of the above entrees served with: 

Pizza Hors d’Oeuvres, Salad, Coffee or Iced Tea 

 

A Choice of: 

Chicken Marsala 

Chicken Parmigiana 

Eggplant Parmigiana 

Fried Shrimp Dinner 

Fried Fish Dinner 
Above entrées served with a side of Pasta ala Del’s 

Broiled Scrod with Vegetables 

Home Made Lasagna 

Pasta with Mafalda Sauce 

 

Bar Brands $60.00     Top Shelf $70.00 

Draft – ¼ keg approx. 100 glasses $150.00 

Draft – ½ keg approx. 200 glasses $180.00 

House Wines: 
Cabernet-Red ½ gal $50.00 

Chardonnay –White ½ gal $50.00 

Pinot Noir- Red ½ gal $60.00 

Pinot Grigio-White ½ gal $60.00 

Alcoholic Punch-serves 50 $60.00 

Non-Alcoholic Punch-serves 40 $50.00 

Coke Products 2-liter $2.50 

Other Charges 

Other Charges 

     Bartender Fee (if applicable)  $60.00               7% PA Sales Tax 

     Non-Refundable Deposit  $25.00              20% Gratuity 

     Juke Box Rental  $25.00               No Room Rental Fee 

*Any Discount Coupon or Cards Do Not Apply to Our Banquet or Catering Menus 

You May Bring: 

Center Pieces (usually 7-8 people per table) 

Soda ~ Decorations ~ Favors ~ Cake ~ Cookies ~ Candy ~ Desserts 

Linen not included (please Inquire) 

*Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness. 
 

 

“New” Chicken Fingers w/Three Dipping Sauces (50 pcs) $80.00 

Choose from: Honey Dijon, Ranch, BBQ, Hot Wing or Marinara 

All of the above entrees served with: 

Pizza Hors d’Oeuvres, Salad, Coffee or Iced Tea 

 

  Scrambled Eggs                  Frittata 

  Bacon                               Italian Sausage 

  Link Sausage                      Home fries 

  Biscuits & Gravy                French Toast or Waffles 
 

  Pasta Mafalda                     Chicken  

  Meatballs                           Macaroni & Cheese 

  Ziti w/Homemade Sauce     Fish of the Day 
                                        

   Salad Bar                          Veggie of the Day 

   Breakfast Breads               Wedding Soup 

                Pastries, Cereals & Fruit  
             Brunch served with Coffee, Iced Tea & Juice 
 

       

       

             Sunday Brunch Buffet 
$11.95 Adults $7.95 Kids(5 to 10) Kids Under 4 Free 

10:30 am to  2:00 pm 

 


