
Ehrhardt’s Waterfront Banquet Center 
205 Route 507  ▪  Hawley, PA 18428 

Phone: 570.226.7355 
Toll Free: 800.678.5907 

www.ehrhardts.com 



� All prices listed include sales tax and gratuity for your budgeting convenience. 
 

� Special pricing for children is available. 
 

� An indoor and/or outdoor cocktail area overlooking the lake. 
 

� Flexible start times 
 

� All packages include Coffee, Tea and Iced Tea 
 

� Ivory table linen with a wide range of napkin colors available.  
 

� Centerpieces on guest tables. 
 

� Banquet manager to oversee the entire event. 
 
� If you have something special in mind, our staff will be happy to help you create a  
      custom menu. 
 

 

Our Banquet Package Includes 

To make your event even more  
special and your guests more  
comfortable we have some other  
services you may want to consider... 
 
Accommodations: 
Rooms at our resort may be arranged 
during the “Off Season”; September 
through Mid-June.   Our  resort staff will 
be happy to assist you in  information on 
availability and rates 
 
Restaurant Services: 
Our restaurant offers a private dining 
room which accommodates up to 45 
people with special menus. Our restaurant 
managers will be happy to go over menus 
and availability for a rehearsal dinner, 
business meeting, family gathering, bridal 
or baby shower, etc...  

Other Considerations 

*Breakfast & Brunch ···························  2 
 

*Luncheon Packages ···························  3 
 

Bar Packages········································  4 
 

Hors D’Oeuvres Packages···················· 5 
 

Special Touches···································· 6 
 

Entrée Selections ···························· 7 & 8 
 

Cocktail Party Buffet ···························· 9 
 

Shoreline Buffet ···································· 10 
 

Italian Buffet ········································· 11 
 

Waterfront Buffet ································· 12 
 

Desserts················································· 13 
 

Policies·················································· 14 
 
*Available by Request 
 

Package Contents 
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Open Bar 
With popular brands of liquor, wine & draught beer 

First Hour: $13.00 Per Person 
Each Additional Hour: $4.00 Per Person 

 
Beer and Wine Package 

With popular brands of wine & draught beer 
First Hour: $10.00 Per Person 

Each Additional Hour: $3.00 Per Person 
 

Tab Bar 
You will be charged for drinks consumed plus 15% gratuity 

 
Cash Bar 

Your guests will pay for their own drinks individually 
 

Assorted Draught Beer 
Miller Light • Yuengling • Budweiser • Molson Canadian 

 
Popular Brands of Liquor 

Vodka 
Absolut • Smirnoff • Stoli • Gilbeys • Stoli Orange • Absolut Citron • Kettleone 

Gin 
Beefeater • Tanquery • Gilbey 

Scotch 
Dewars • Clan MacGregor 

Rum 
Baccardi • Captain Morgan • Meyers • Castillo • Malibu 

Bourbon 
Jack Daniels • Jim Beam 

Tequila 
Cuervo Gold • Montezuma 

Whiskey 
Canadian Club • Seagrams VO • Seagrams 7 • Southern Comfort • Imperial 

 
Popular Wines 

Chablis • Rose • Burgundy • White Zinfandel • Chardonnay 
Cabernet Sauvignon • Merlot • Pinot Grigio 

 
After Dinner Cordial Bar 

$5.00 Per Person 
Amaretto DiSaronno • Bailey’s Irish Cream • Frangelica 

Sambuca • Chamboard • Campari • Jameson 

Bar Packages 
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Hors D’Oeuvres Packages 
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Prices are for one hour of hors d’oeuvres when accompanying an entrée of buffet package 
 

The First Mate  
$4.50 Per Person 

Includes fresh vegetable display with crudités dips, an assortment of cheeses, 
assorted crackers and specialty mustards 

Or $3.50 Per Person when combined with 3 Passed Items  
 

Chocolate Fondue and Strawberries 
Mouthwatering chocolate fondue served with fresh strawberries for dipping 

$3.00 per person when ordered with First Mate 
 
 

Butler Style Hors D’Oeuvres 
Minimum 3 Choices ~ Passed for One Hour 

  
Hot Hors D’Ouevres 

$3.00 Each Per Person 
Mini Crab Cakes 

Scallops Wrapped in Bacon 
Coconut Shrimp with Grand Marnier Marmalade 
Baked Crabmeat and Cheddar in Puff Pastry Shell 

Baked Crab and Artichoke on Garlic Crostini 
Mushroom Caps with Crab Stuffing 

 

$2.75 Each Per Person 
Cornucopia Quesadillas 
Mini Quiche Lorraine 

Franks in a Blanket with Dijon Dipping Sauce 
Toasted Sesame Salmon Skewers 
Asian Marinated Beef Wellington 

Bleu Cheese and Caramelized Onion Crostini 
Chicken Satay 

Vegetable Spring Roll with Teriyaki Dipping Sauce 
Mini Chicken Cordon Bleu Bites 

Breaded Ravioli 
Lemongrass Chicken Pot Stickers with Garlic Orange Dipping Sauce 

 
Cold Hors D’Oeuvres 
$2.50 Each Per Person 

Crab Salad in Filo with Lump Crab and Red Bell Peppers 
Seared Beef Tenderloin Crostini with Horseradish Sauce 

Smoked Salmon Pinwheels 
Antipasto Brochette with Salami, Provolone and Pepperocini Peppers 

Bruschetta: Crostini topped with Tomato, Basil, Garlic and Shredded Parmesan 



Special Touches 
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Stationary Displays 
 

Ice Carving ~ $350.00 
 

Mirror of Sliced Smoked Salmon ~ $90.00 
Serves approximately 50 people 

 

Shrimp Cocktail Display ~ $120.00 
  Per Bowl of 100 ▪  Recommended 1 bowl per 50 guests 

 

Baked Brie en Croute ~ $65.00 
Serves approximately 50 guests ~ Creamy brie cheese wrapped in puff pastry with almonds and honey; served with assorted cracker tray 

 

Shrimp Fondue ~ $2.00 Per Person 
Garlic sautéed shrimp in a classic swiss and chablis fondue; served with artisan bread, crostinis and flatbread crackers 

 

Spinach & Artichoke Dip ~ $2.00 Per Person 
Spinach & artichoke hearts enveloped in cream cheese and white wine and “old bay”; 

served with artisan bread, crostinis and flatbread crackers 

 

Grilled Vegetable Display ~ $3.00 Per Person 
Grilled yellow squash, zucchini, eggplant, green pepper, yellow pepper, red pepper, portabella mushroom, 

asparagus and red onion, lightly marinated in olive oil & balsamic vinegar 

 

Carved Fruit Display ~ $190.00 
Served approximately 100 guests 

 

Caprese Display ~ $175.00 
Served approximately 100 guests 

Beefsteak tomatoes, fresh basil, buffalo mozzarella and red onion drizzled with balsamic vinagrette 
 

Pasta Station 
 

Pasta Station ~ $5.00 Per Person 
(Choose 3) 

Farfale Pesto: farfale pasta, pesto, fresh basil, white wine, garlic & olive oil 
Rigatoni Bolognese: rigatoni with marinara meat sauce 

Amorosi Carbonara: amorosi pasta, diced ham, peas, heavy cream & locatelli cheese 
 Penne Italiano: penne pasta, marinara sauce, sausage, peppers and onions 

Linguini with White or Red Clam Sauce: linguini tossed with our authentic clam sauce 
Fettuccine Alfredo: fettuccine tossed with classic alfredo sauce 

Penne ala Vodka: penne pasta with smoked applewood bacon and vodka blush sauce 
 

    

Dessert Specialties 
 

Chocolate Fondue Station ~ $4.00 Per Person 
Mouthwatering chocolate fondue served with fresh strawberries, pretzels, marshmallows and grahm crackers for dipping 

 

Viennese Table ~ $9.50 Per Person 
Fresh Strawberries & Mouthwatering Chocolate Fondue ▪  Hand Filled Mini Italian Cannolis  

Miniature Italian Butter Cookies ▪Petit Fours  
Home Baked Brownies & Cookies • Cream Puffs ▪  Mini Éclairs ▪  Mini Napoleons ▪  Mini Cheesecakes ▪ Assorted Cakes and Tarts 

 

Pastry Dessert Tray ~ $6.00 Per Person 
An assortment of hand filled mini Italian cannolis, Italian butter cookies, cream puffs and mini eclairs 

 

After Dinner Cordials and Coffee Station ~ $5.00 Per Person (For 1 hour) 
Amaretto DiSorrono, Bailey’s Irish Cream, Jameson, Frangelica, Kahlua, Sambuca, Chambord, Campari 

 
 

 



Entrée Selections 
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All entrees include choice of one appetizer, salad and one dessert (see dessert page) 
Home baked bread, chef’s choice of starch & vegetable, coffee, tea and iced tea are also included 

~All prices include sales tax and gratuity ~ 

Appetizer 
(Choose One) 

Fresh Fruit Medley • Merlot Wine Poached Pears • Lemon Sorbet • Amorosi Bolognese • Penne ala Vodka • Penne Pomadora 

Chicken & Corn Chowder • Potato Soup Royal • Minestrone Soup 

Cream of Broccoli Soup • Country Style Chicken & Rice Soup • Beef Vegetable Soup • Champagne Shrimp Bisque 

Shrimp Cocktail available at $3.95 per person additional 
Salad 

 

Crisp Caesar Salad 
Crisp romaine lettuces shredded parmesan and herbed croutons tossed with our delicious caesar dressing 

 
Entrée Choices 

Choice of 2 for Group with Exact Counts Required ~ 3rd Choice Available Add $2.00 Per Person 
All entrees except those marked (*) are available “Family Style” ~ Add $1.00 Per Person   

Roast Turkey ~ $26.95 
Tender roast turkey served with traditional stuffing and pan gravy 

 

Chicken Marsala ~ $26.95 
Boneless breast of chicken sautéed with marsala wine and a mushroom demi sauce 

 

Chicken Florentine ~ $26.95 
Breaded breast of chicken sautéed with fresh spinach and sundried tomatoes, topped with a creamy swiss mornay sauce 

 

Chicken Normandy ~ $26.95 
Baked chicken breast stuffed with Granny Smith apples and toasted almonds and topped with a Madeira demi glace 

 

Chicken Naples ~ $26.95 
Seared chicken breast served atop a bed of artichokes, kalamata olives and asparagus finished with a merlot demi glace 

 

Chicken Saltimboca ~ $26.95 
Pan seared chicken breast topped with prociutto, fresh spinach and aged provolone chesse in a sage demi glace 

 

Pork Medallions ~ $26.95 
Center cut boneless seasoned pork, baked to perfection and topped with an apple, raisin & walnut chutney 

 

Boston Baked Haddock ~ $26.95 
Haddock loin topped with our signature lemon & wine breadcrumb topping, drizzled with a lemon cream sauce 

 

Haddock Loin Scampi ~ $26.95 
Haddock loin topped with our delicious scampi sauce 

 

Roast Eye Round of Beef ~ $26.95 
Lean tender roasted eye round, thinly sliced and topped with a Madeira mushroom sauce 

 

Yankee Pot Roast ~ $26.95 
Braised eye round of beef topped with a vegetable beef gravy 

 

Vegetable Lasagna Rollatini ~ $26.95 
Lasagna noodles rolled with spinach and ricotta cheese in creamy pesto sauce 

 

 



Entrée Selections ~ Continued 
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All entrees include choice of one appetizer, salad and one dessert (see dessert page) 
Home baked bread, chef’s choice of starch & vegetable, coffee, tea and iced tea are also included 

~All prices include sales tax and gratuity ~ 

Appetizer 
(Choose One) 

Fresh Fruit Medley • Merlot Wine Poached Pears • Lemon Sorbet • Amorosi Bolognese • Penne ala Vodka • Penne Pomadora 

Chicken & Corn Chowder • Potato Soup Royal • Minestrone Soup 

Cream of Broccoli Soup • Country Style Chicken & Rice Soup • Beef Vegetable Soup • Champagne Shrimp Bisque 

Shrimp Cocktail available at $3.95 per person additional 
 

Salad 
 

Crisp Caesar Salad 
Crisp romaine lettuces shredded parmesan and herbed croutons tossed with our delicious caesar dressing 

 

Entrée Choices 
Choice of 2 for Group with Exact Counts Required ~ 3rd Choice Available Add $2.00 Per Person 

All entrees except those marked (*) are available “Family Style” ~ Add $1.00 Per Person 
 

London Broil ~ $28.95 
Thinly sliced and marinated, served with a velvety mushroom sauce 

 

Horseradish Crusted London Broil ~ $28.95 
Horseradish crusted marinated london broil topped with a madeira mushroom sauce 

 

*Herb Encrusted Beef Medallions ~ $30.95 
Tender herb encrusted tenderloin of beef topped with a madiera mushroom sauce 

 

*Stuffed Flounder ~ $28.95 
6 oz flounder fillet filled with crab imperial stuffing and topped with a mornay sauce 

 

Salmon Provencal ~ $29.95 
Baked salmon over artichokes, tomatoes and wild mushrooms in a caper, garlic and white wine sauce 

 

Seared Salmon ~ $29.95 
Pan seared salmon served over a spinach, mushroom and tomato ragu 

 

*Prime Rib ~ $35.95 
A generous 14 oz portion of prime rib of beef au jus 

 
 
 
 

Combination Entrées 
(Choose One for Group) 

 

Chicken Breast and Beef Medallions ~ $31.95 
Tender chicken piccata and beef medallions served with a mushroom sauce 

   

Beef Medallions & Maryland Crab Cake ~ $33.95 
Tender beef medallions in a brandy demi-glace 

accompanied by a traditional Maryland crab cake 
 

Prime Rib and Stuffed Shrimp ~ $39.95 
A generous 14 oz portion of prime rib of beef au jus accompanied 

by three stuffed shrimp with crab imperial 



Cocktail Party Buffet 
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$26.95 Per Person ~ Minimum 50 Guests 
(If count is below required minimum, buffet will be modified) 

Included 
 

Cocktail Hour Station 
Shrimp Fondue with Artisan Bread • Spinach and Artichoke Dip with Artisan Bread, Crostinis and Flatbread Crackers 

 
Buffet Station 

Antipasto Display • Caesar Salad 
Broccoli Salad • Red Pepper Farfale Salad • Warm Fresh Rolls 

 
Plus Your Choice of 2 of the Following: 

Stuffed Shells •  Baked Ziti Bolognese 
Hot Wings with Hot, Bee Sting or Teriyaki Sesame Sauce • Cheese Tortellini with Mushroom Blush Sauce 

Chicken Marsala • Sausage & Peppers • Vegetable Lasagna • Beef Pot Roast 
Bourbon Meatballs • Penne Pasta a la Vodka • Swedish Meatballs • Chicken Saltimbocca 

Crab Cakes Available ~ Add $4.00 per person 
 

Pasta Sauté Station 
Freshly prepared by one of our chef's at the buffet table; choose 3 for station 

Farfale Pesto ~ Pesto, Fresh Basil, White Wine, Garlic & Olive Oil 
Rigatoni Bolognese ~ Marinara Meat Sauce 

Amorosi Carbonara ~ Amorosi Spirals, Diced Ham, Peas, Heavy Cream, Locatelli Cheese 
Penne Italiano ~ Penne Pasta, Marinara Sauce, Sausage, Peppers and Onions 

Linguini with Red or White Clam Sauce ~ Linguini tossed in our authentic clam sauce 
Fettuccine Alfredo ~ Fettuccine tossed with classic alfredo sauce 

Shrimp & Scallops ~ sautéed and served over angel hair pasta ~ add $4.00 per person 
 

Dessert 
Strawberries & Mouthwatering Chocolate Fondue, Brownies & Home Baked Cookies 

 
 
 
 

Additional Options 
 

Optional Hors D’Oeuvres and Stations 
(See Pages 5 & 6 for Descriptions and Prices) 

  
Carving Stations 

Roast Turkey - $4.50 pp 
Black Oak Honey Ham- $4.50 pp 

Marinated London Broil - $4.50 pp 
Pork Loin - $4.50 pp 
Prime Rib - $7.50 pp 

 
 



Shoreline Buffet 
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$25.95 Per Person ~ Minimum 50 Guests 
(If count is below required minimum, buffet will be modified) 

~All prices include sales tax and gratuity ~ 

 
Cold Selections 

(All Included) 
Caesar Salad  •  Broccoli Salad 

Home Baked Rolls  •  Antipasto Display •  Roasted Red Pepper Farfale Salad 
 

Hot Selections 
(All Included) 

Chicken Marsala 
Yankee Pot Roast with Homemade Gravy 

Stuffed Shells with a Sweet Basil Cream Sauce 
Bourbon Meatballs with Egg Noodles 

Penne Alfredo with Broccoli 
Red Bliss Mashed Potatoes 

Seasonal Vegetables 
 

Includes 
Home Baked Breads & Rolls  

Coffee, Decaffeinated Coffee, Tea and Iced Tea 
 

Dessert 
Your Choice of One ~ See Dessert Page 

 
Optional Carving Station 

Roast Turkey Breast - $4.50 per person 
London Broil - $4.50 per person 

Black Oak Honey Ham - $4.50 per person 
Pork Loin - $4.50 per person 

Roast Prime Rib - $7.50 per person 



Italian Buffet 
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$25.95 Per Person ~ Minimum 50 Guests 
(If count is below required minimum, buffet will be modified) 

~All prices include sales tax and gratuity ~ 

 
Cold Selections 

(All Included) 
Caesar Salad • Antipasto Display 

Red Pepper Farfale Salad • Italian Tomato Basil Salad 
 

Hot Selections 
(All Included) 
Chicken Piccata 

Stuffed Shells with a Pesto Cream Sauce 
Sausage, Peppers & Onions 

Italian Meatballs with Linguini 
Penne Pasta ala Vodka 

Seasonal Vegetables 
 

Includes 
Home Baked Breads & Rolls  

Coffee, Decaffeinated Coffee, Tea and Iced Tea 
 

Dessert 
Your Choice of One ~ See Dessert Page 

 
 

Additional Options 
 

Pasta Sauté Station  
$4.00 Per Person 

Freshly prepared by one of our chef’s at the buffet table 
Penne with Alfredo Sauce 

Linguini with White Clam Sauce 
Rigatoni with Bolognese Sauce 

Fresh Baked Garlic Bread 
 

Seafood Sauté Station 
$5.00 Per Person 

Shrimp and scallops scampi, sautéed and served over angel hair pasta 
 



The Waterfront Buffet 
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$29.95 Per Person ~ Minimum 75 Guests 
(If count is below required minimum, buffet will be modified) 

~All prices include sales tax and gratuity ~ 

 
Cold Selections 

(All Included) 
Antipasto Display • Crisp Caesar Salad 

Broccoli Salad • Red Pepper Farfale Salad • Italian Tomato Basil Salad 
 

Hot Selections 
(All Included) 

Yankee Pot Roast with Egg Noodles 
Fresh Salmon topped with Artichokes, Sundried Tomatoes & Wild Mushrooms in a Caper Garlic White Wine Sauce 

Roast Pork Loin with Apple Bourbon Glaze 
Bourbon Meatballs 

Stuffed Shells with Pesto Cream 
Chicken Piccata 

Penne Alfredo with Broccoli 
Red Bliss Mashed Potatoes 

Seasonal Vegetables 
 

Includes 
Home Baked Breads & Rolls  

Coffee, Decaffeinated Coffee, Tea and Iced Tea 
 

Dessert 
Your Choice of One ~ See Dessert Page 

 
 
 

Optional Carving Stations 
London Broil ~ $4.50 per person 

Black Oak Honey Ham ~ $4.50 per person 
Oven Roasted Turkey ~ $4.50 per person 

Pork Loin ~ $4.50 per person 
Steamship Round of Beef ~ $4.50 per person 

Prime Rib of Beef ~ $7.50 per person 
 
 



Desserts 
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(Your choice of one for the group) 
 

N.Y. Style Cheesecake 
Classic NY style cheesecake topped with your strawberries and whipped cream 

 
Home Made Bread Pudding 

Your choice of Cinnamon Raisin, Blueberry or Bananas Foster 
 

Lemon Torte 
Delicious lemon cake wrapped in a cream cheese icing 

 
Apple Pie a la Mode 

Delicious apple pie with vanilla ice cream, drizzled with caramel 

 
Brownie Ala Mode 

Fudge brownie topped with vanilla ice cream, chocolate syrup and fresh whipped cream 
 

Crème Bruleè 
Vanilla custard with a caramelized brown sugar coating topped with fresh whipped cream 

 
Caramel Apple Crisp Ala Mode 

Fresh apples sautéed with butter, sugars, cinnamon & almonds topped with an oatmeal crisp, 
vanilla ice cream and caramel sauce 

 
Caramel Pecan Cake Ala Mode 

Moist vanilla cake topped with raisins, pecans and a brown sugar bourbon sauce. Served with vanilla ice cream 
 

Triple Chocolate Peanut Butter Cake 
Three layers of chocolate cake with peanut butter filling and a rich chocolate icing 

 
Chocolate Chambord Cake 

Rich chocolate cake flavored with raspberry liqueur  
 

Peach Melba 
Vanilla ice cream topped with peaches, raspberry sauce and fresh whipped cream 

 
Strawberries ‘N’ Cream 

Moist vanilla bundt cake topped with fresh strawberries, strawberry sauce and fresh whipped cream 
 

Mississippi Mud Pie Brownie 
Homemade brownie over a rich chocolate chunk mousse, finished with a dusting of freshly grated chocolate 

 
Decorated Theme Sheet Cake with Choice of Filling 

 

 



General Information & Policies 
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•  Menu prices include sales tax and gratuity. 
 
•  Menu selection are priced on a minimum of 50 guests unless otherwise noted. 
 
•  Final arrangements (ie. choice of menu, estimated count, number of guests at head table, etc.) must be 
made 14 days in advance. 
 
•  A final count with the exact number of menu choices will be required 7 days prior to the function.  
Changes may be made to the guest count up to 24 hours before the function.  Within 24 hours the client is 
responsible for paying for the minimum guaranteed number of guests.  The client is responsible for 
paying this amount, prior to the function, by certified or cashiers check.  The client is also responsible for 
paying for any additional guests served above this minimum guarantee.  The Waterfront will be prepared 
to seat and serve 2% over the final count ordered. 
 
•  The Waterfront Banquet & Conference Center does not assume responsibility for the damage or loss of 
any merchandise or article left in the banquet facility prior to, during or following the function. 
 
•  The Waterfront will hold a date for a tentative booking without obligation for 10 days.  Within 10 days 
we must receive a signed contract and a $100.00 non-refundable deposit, or the date will not be held.  The 
deposit securing the booking is forfeited if the function is cancelled for any reason, unless the specified date 
and time are rebooked with another function of equal or greater size. 
 
•  All special arrangements are subject to approval. 
 
•  Decorations and/or displays may not be attached to wall, doors, windows or ceiling. 
 
•  We reserve the right to regulate the volume of music. 
 
•  All food and beverage items remaining from your function cannot be removed from the premises. 
 
•  Alcoholic beverages are not permitted to be taken off the deck.  They are only permitted in the reception 
area, dining area and deck. 
 
•  We reserve the right to refuse alcoholic beverage service to any guest at the function who is under 21 
years of age and/or limit the consumption of any guest, for the safety and comfort of everyone. 
 
•  The person signing the contract will be responsible for any damage to the premises  
caused by any guest. 
 
•  Banquet room capacity as follows: 
 300 person capacity without dance floor 
 250 person capacity with dance floor 


