
Uniontown Holiday Inn 700 West Main St. Uniontown, PA 15401
Phone: 724-437-2816 ext. 302 * Fax: 724-437-3505

Email: elisha.klippi@archonhospitality.com

Wedding Menus
At the 

Uniontown Holiday Inn
Hors d’ Oeuvres

Cold Hors d’ Oeuvres

Fresh Seasonal Vegetable Crudités

An assortment of Baby carrots, Celery, Cucumber Slices, Broccoli, Cauliflower,

 Served with our Ranch Dip

Platter (serves 25 people) 

Large Platter (serves 50 people) 

Domestic Cheese Board

Assortment of Dill Havarti, Provolone, Gouda, Cheddar, Swiss,

Served with Honey Mustard and Assorted Crackers

Platter (serves 25 people) 

Large Platter (serves 50 people) 

Fresh Seasonal Fruit Display

Fresh Cubed seasonal fruits

Platter (serves 25 people) 

Large Platter (serves 50 people) 

Antipasto Display

Sliced Italian Meats, Italian Cheeses, Artichokes, 

Marinated Vegetables, Mustard, Ranch Dressing

Platter (serves 25 people) 

Large Platter (serves 50 people) 

Jumbo Shrimp Cocktail

100 Old Bay Steamed Jumbo Shrimp, 

Served with Horseradish Cocktail sauce and Fresh lemon 

All prices are subject to 20% Gratuity 6% Sales Tax
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Wedding Reception Plated Dinners
One choice for every 75 people

Fresh Garden Salad

Ranch and Italian Dressings

Main Entrée Choices

Stuffed Chicken Breast—Baked breast of chicken stuffed with traditional stuffing

Chicken Cordon Bleu - Classic breast of chicken rolled with ham and Swiss cheese, served with a light 

Mornay sauce

London Broil - Marinated and roasted Flank of beef, sliced thin and drizzled with jus

Orange Roughy - Delicate White Fish topped with Paprika, a hint of citrus and baked to perfection.

Maple Bourbon Glazed Salmon -  Single malt bourbon and maple syrup reduction over cured and 

seared salmon 

Rosemary Garlic Pork Loin - Marinated and Seared Pork Loin with Rosemary, Olive Oil, Garlic and 

Shallot

Caramelized Onion Pork Loin - Marinated Seared Pork Loin with Caramelized Onion, Olive Oil, 

Garlic, and Shallot

Prime Rib - Slow Roasted, marinated cut of Prime Rib of Beef served in Au Jus with Horseradish

Sliced Tenderloin of Beef - Beef tenderloin served with mixed peppercorn and red wine sauce

Grilled Pesto Chicken and 4oz Marinated Strip - Basil, Parmesan, Olive Oil, Garlic Marinade, 

marinated and grilled

Complimentary Starch and vegetable, Assorted Rolls with butter,

Coffee, tea, ice tea, and ice water

All prices are subject to 20% Gratuity 6% Sales Tax

- Please ask us about our special children plates -
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Wedding Reception Buffet Dinners
Two choices for every 75 people—

2 Entrée Buffet 

3 entrée Buffet

Fresh Garden Salad
Ranch and Italian Dressings

Main Entrée Choices
Pasta Primavera, Lasagna, Vegetable Lasagna, Baked Ziti, Stuffed Chicken Breast

Chicken Marcella, Sliced Turkey and Dressing, Honey Baked Ham, Beef Roulade 

Pesto Grilled Chicken, Lemon Baked Whitefish, Orange Roughy, Rosemary Garlic Pork loin

Caramelized Onion Pork loin , Citrus Kissed Chicken, Stuffed cabbage Rolls, or London Broil

Upgrades

Chicken Cordon Bleu (Add additional fee)

Maple Bourbon Glazed Salmon (Add additional fee)

Complimentary Starch and vegetable

Assorted Rolls with butter

Coffee, tea, ice tea, and ice water
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Beverage Menu

Al A Carte Domestic Kegs
Bud Lite, Coors Lite, Miller Lite, Yuengling

Specialty order brands by request

Premium Brands 

Call Brands 

House Brands 

House Champagne 

House Wine 

Domestic Beer

Imported Beer 

Bottled Water 

Sodas 

All Alcohol prices are subject to 20% Gratuity 
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Beverage Packages
Option 1

Draft Beer, House Liquors, House Wines, Champagne, 

Assorted Sodas & Bottled Water

Option 2

Call Brand Cocktails, Draft Beer, House Wines, Champagne, 

Assorted Sodas & Bottled Water

Option 3

Premium Brand Cocktails, Imported & Domestic Bottled Beer, House Wines, Champagne, 

Assorted Sodas & Bottled Water

All Options are per person per hour– please see catering manager for details

House Cocktails to Include:

Vodka, Gin, Rum, Whiskey, Scotch, Bourbon, Sloe Gin, Coffee Liquor,

 Peach Schnapps, and Amaretto

Call Brand Cocktails to include: 

Smirnoff Vodka, Seagram’s Gin, Ron Rico Rum, Jim Bean Whiskey, 

Dewar’s Scotch, Canadian Club Whiskey

Premium Brand Cocktails to include:

Absolute Vodka, J & B Scotch, Tanqueray Gin, Bacardi Silver Rum,

Cuervo Gold Tequila, Jack Daniel’s Bourbon, Seagram’s 7 Whiskey

A Bartender is required for All Beverage Service. A minimum of $350.00 

in revenue per bar is required. The Uniontown Holiday Inn does not allow any liquor, 

beer, wine or other alcoholic beverages to be brought into the hotel banquet facilities.  

Pennsylvania State Law prohibits the service of all alcoholic beverages to all persons under 

twenty-one years of age.

All Alcohol prices are subject to 20% Gratuity 


