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BARNABYS

RESTAURANT & PUB

5501 Pennell Rd
Media, PA 19063
Tel: 610.558.1929

www.barnabysrestaurantandpub.com

Appetizer Buffet Menu

(Please choose three)
Add an additional item for $3 per person

Chicken Quesadilla Rolls
A crisp flour tortilla with grilled chicken, corn, black
beans and peppers with sour cream

Potato Skins
Topped with cheddar cheese, bacon & green
onions with sour cream

Pizza Squares
Sicilian Style pizza with marinara and shredded
mozzarella

Cordon Bleu Nuggets
Ham & cheese stuffed chicken nuggets with honey
mustard

Fried Raviolis
Crispy breaded pillows of ricotta cheese served
with marinara

Shrimp Lejon Bruschetta
Shrimp, bacon, green onions & horseradish baked
on flatbread with mozzarella
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Chicken Fingers
Breaded chicken tenders with honey mustard

Jalapeno Poppers
Fried cheddar cheese stuffed mild peppers
with ranch

Pork Dumplings
Steamed wontons with tender pork & Chinese
vegetables with Thai chili sauce

Buffalo Wings
Tossed in hot sauce served with bleu cheese

Vegetable Spring Rolls
Fresh Chinese vegetable rolls lightly fried in wontons
with Thai chili sauce

Broccoli Bites
Broccoli & cheddar battered nuggets with ranch

Cocktail Franks
Mini hot dogs wrapped in a buttery puffed pastry
served with mustard

(Please choose one)

Garden Salad
Fresh romaine, cucumber, ftomato, onion,
shredded cheese and croutons

Pasta Salad
Tender pasta mixed with a zesty Italian
herb and parmesan cheese dressing

Caesar Salad
Fresh romaine, red onion, parmesan
cheese and croutons

Cranberry Pecan Salad +$1/person
Mixed greens, candied pecans, dried
cranberries, goat cheese, cucumbers,

tomatoes, red onion, and roasted peppers



Sandwiches

(Replace an Appetizer with your choice of a sandwich)
The following items are served with a sliced cheese platter & club rolls

Hot Roast Beef
Thinly sliced roast beef in a rosemary
au jus served with horseradish sauce

Italian Style Meatballs
Slowly simmered in our house marinara sauce

Roasted Boneless Pork
Tender marinated sliced pork served in a
garlic and herb gravy

Additional ltems

Fresh Fruit Platter

Vegetable Platter An assortment of seasonal fruit $75
Assorted sliced vegetables served with
ranch $75 Italian Antipasto Board
Tomato Bruschetta A large butcher block board loaded with a
Fresh tomato, red onion, garlic & basil variety of cheeses, imported meats,
served with baked crostini assorted crackers, hummus, pitas and dijon
$50 mustard
$150
Desserts
Fluted Minis Cupcakes Mini Cheesecakes
Combination of chocolate, tiramisu Assortment of chocolate, red Vanilla, chocolate, strawberry.
Lemon meringue, vanilla raspberry velvet, peanut butter, vanilla, lemon cream & salted Carmel
& jelly roll. with candied hazelnufts.
36 pieces - $120 Serves 64 - $130 105 pieces - $150

Pricing and Policies

= All Prices are subject to 6% sales tax and 20% gratuity.

= All Non-alcoholic beverages are included in buffet packages

= Standard Buffet: $23/person. This package does not include any alcohol.

= Standard Buffet plus Basic Alcohol Package: $48/person. Includes a 3-hour open bar
with Domestic draft beer, well mixed drinks & house wine only.

= Standard Buffet plus Top Shelf Alcohol Package: $55/person. Includes a 3-hour top

shelf open bar, excluding shofs.



The staff fee is $75 for 3 hours and $50 for each additional hour.

A non-refundable $200 deposit is required and will be deducted from the final bill on

the day of the event.

Final Payment is due the day of the event by cash, check, or credit card.

DJ services are available for $125/hour with a minimum booking of three hours.

A guaranteed minimum of 25 guests is required for all private function’s downstairs.

A guaranteed minimum of 30 guests is required for all private functions in the upstairs
space on weekdays.

A guaranteed minimum of 40 guests is required for all private functions upstairs on
Friday and Saturday.

Due to county health department regulations, under no circumstances may any food

be removed from the buffet and taken home.



