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ANY QUESTIONS PLEASE CONTACT
US VIA PHONE, EMAIL, FACEBOOK
OR COME VISIT US!

Restaurant

CATERING MENU
OPTIONS

554 Country Club Rd
Corry, PA 16407

814-964-4687

www.theforkandbarrel.com



APPETIZERS

HUMMUS TRAY
With celery, carrots, bell peppers and cucumbers
25 ppl-55 50 ppl- 85

ASSORTED CHEESE, MEAT & CRACKER DISPLAY
Cheddar, Swiss and Blue Cheese wheel with
pepperoni, assorted crackers and grapes.

25 ppl-55 50 ppl-90

BBQ SLIDERS

House smoked pulled pork or chopped chicken with
house BBQ sauces with slider buns.

25 ppl-55 50 ppl- 95

ASSORTED QUICHE

Your choice of spinach and cheese or ham, bacon
and cheddar.

25 ppl-75 50 ppl- 125

BRUSCHETTA CROSTINI’S

Parmesan herb crackers topped with fresh tomatoes
and fresh balsamic glaze.

25 ppl-40 50 ppl- 70

SMOKED SALMON & CUCUMBER TOAST

Toasted baguette smeared with herb cream cheese,
topped with smoked salmon, thinly sliced
cucumbers and fresh dill.

25 ppl-45 50 ppl-90

STUFFED MUSHROOMS
Fresh button mushrooms stuffed with herb cream

cheese and parmesan panko crust.
25 ppl-65 50 ppl-120

SPINACH & ARTICHOKE DIP
Served with house made chips or Pita chips.
25 ppl-50 50 ppl- 100

CHICKEN SALAD CROISSANTS
One per person. 25 ppl-80 50 ppl- 150

FRESH FRUIT DISPLAY
Assorted fresh fruits with cream cheese fruit dip.
25ppl-45 50 ppl-90

BUFFET STYLE
CATERING

CHOICE OF TWO SIDES AND TWO ENTREES,
INCLUDES; GARDEN SALAD, ROLLS & BUTTER.
BEVERAGE SERVICE OF COFFEE, TEA AND WATER
(SELF-SERVE).

14.95 plus tax, 20% gratuity & room
rental fees.

SIDE DISHES:
e Parsley Red Potatoes
e Roasted Garlic Smashed Potatoes
e |[talian Style Green Beans
e Green Beans and Bacon
e Smokehouse Bacon Mac & Cheese
e Parmesan Roasted Broccoli

ENTREES:

e Sundried Tomato Broiled Cod- Sundried
tomato pesto broiled fresh cod

e Brown Sugar Glazed Salmon- 4 oz Salmon
filet glazed with our brown sugar
bourbon glaze

e Chicken Bruschetta- Pan seared chicken
breast, topped with basil breadcrumbs
and in- house made tomato bruschetta.

o Beef Tips and Mushrooms in Demi Glaze-
Sautéed beef tips and mushrooms in a
red wine infused demi glaze sauce.

e Spinach, Apple, Gruyere Stuffed Pork
Loin- Pork loin stuffed with caramelized
apples, spinach and gruyere cheese,
roasted & sliced, then served with an
apple butter pan sauce.

e Vegetable Lasagna- Seasonal vegetables
layered in fresh pasta, creamy parmesan
sauce and mozzarella cheese.

e Chicken Marsala- Pan seared chicken
breast, topped with mushrooms, bacon
and scallions in a light Marsala gravy.

* Consuming raw or undercooked meats, poultry,
seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain
medical conditions.



