
The Barn at Boone’s Dam 
The Susquehanna Chef 

Complete Cocktail Package One 
Phone number: 570-784-8802  
www.susquehannachef.com  

Barn at Boone’s Dam cocktail package one includes: 
 Use of facilities for 4 hours. 
 Event set up (tables, chairs, buffet and bar)  
 Fully staffed events 
 Large Selection of Linen colors (table clothes, and skirting)  
 We cannot provide alcoholic beverages for you, but we can guide you in your selection and included in your package is Bar Service for 4 

hours which includes: assortment of juice, assortment of soda, glassware, ice, cocktail napkins, drink garnishes, and bartender.  
 Unlimited parking, parking attendants will greet your guests as soon as they arrive at the barn and will direct guest where to park and enter 

the event. 
 Coffee  
 China  
 Tables and chairs for inside the barn 
 Décor for the buffet tables to match your theme. 
 Banquet coordination, will help you create your menu, linen selection; help with ideas on decorating and event time line. 

The Susquehanna Chef and The Barn at Boone’s Dam offer the most all-inclusive packages in the area 
Choice of 2 cold Hors D’oeuvres 

Vegetable display with dip 
Cheese display with dip 
Fruit display with dip 

Anti pasta skewers 
 

Choice of 4 Hot Hors D’oeuvres 
Chicken 

Chicken sate with Thai peanut sauce 
Jerk Chicken skewers with Orange Sauce 

Mediterranean Chicken Tarts 
Southwestern Chicken Filo Rolls 

Mini Chicken and Cheese Quesadillas 
Chicken Cordon Bleu bites 

Beef and Pork  
Sweet and Sour Meatballs 

Blue Cheese Meatballs 
Mini Franks in the blanket 

Italian Sausage Stuffed Mushrooms 
Angus Beef sliders 

Steak and Dijon Tarts 
Ham and Smoked Gouda phyllo rolls 

Seafood 
Scallops Wrapped with Bacon 

Mini Crab Cakes with Dip 
Warm Crab Dip with Toast Tips 

Crab Stuffed Mushrooms 
Salmon Cakes topped with faux Caviar and Dill Aioli 

Peel and eat shrimp with cocktail sauce 
Miscellaneous 

Raspberry and Brie wrapped in phyllo 
Crisp Ricotta Walnut Rolls 

Spanikopita 
Assortment of mini Quiche 

Mini eggrolls 
Almond Stuffed Dates Wrapped with Bacon 

Warm Spinach Dip with Toast Tips 
Cheese Stuffed Fried Olives 

Bruschetta 
 

 
A 20% service charge & 6% sales tax added to all invoices 

Additional choices $2.00 per person per Hors D’oeuvre 

http://www.susquehannachef.com/

