WYNDHATM

ALUMNAE HOUSE
Bryn Mawr College

Dinner Buffels

25 person minimum

two entree’s, one starch dish & one vegetable
$28.95 per person

three entreess, one starch dish & two vegetable
$36.95 per person

All buffets come with tossed house salad,
fresh brewed iced tea, coffee service, & dessert



Red Meat

Roasted Pork Loin

with Tequila Orange Sauce
ALLERGENS: FISH
PREPARED WITHOUT WHEAT

Country Fried Steak

with Gra
ALLERGENS: MILK, SOY,
TREE NUTS, WHEAT
(CHICKEN FRIED IN SHARED FRYER)

Beef Bourguignon

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Shepherd’s Pie
ALLERGENS: MILK, WHEAT

Sliced Roast Beef

ALLERGENS: NONE
PREPARED WITHOUT WHEAT

ADDITIONAL %4

FOR ONE OF THE
FOLLOWING SELECTIONS

Grilled Flank Steak

with Whisk Pem)ercorn Sauce
ALLERGENS: LK, WHEAT

Spicy Argentine Flank Steak

with Whis e/ Peﬂnercorn Sauce
ALLERGE : NONE
PREPARED WITHOUT WHEAT

Braised Beef Ravioli
with Romesco Sauce,

& Shaved Locatelli
EGG, MILK, SOY, WHEAT, SUNFLOWER
SEEDS PROCESSED IN A FACILITY WITH
PEANUTS AND TREE NUTS

Poultry Options

Balsamic & Onion
Braised Chicken

ALLERGENS: NONE
PREPARED WITHOUT WHEAT
Lemon Herb French Chicken
Breast - Herb Jus Lie

ALLERGENS: NONE
PREPARED WITHOUT WHEAT
Boneless Wings: _
Buffalo, Chipotle BBQ, or Garlic

ALLERGENS:
EGG, MILK, WHEAT,
FRIED IN SHARED FRYER

Chicken Topped
with Prosciutto,
Spinach & Mozzarella,
Garlic Demi-Glace
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION
Pan-Seared Organic

Chicken Caé)rese
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Chicken Stuffed

with Spinach, Tomato, & Feta
ALLERGENS: MILK, SOY, WHEAT

OUR RECIPES ARE ANALYSED TO IDENTIFY THE TOP NINE ALLERGENS
WE ARE NOT A CERTIFIED GLUTEN FREE FACILITY: OUR FOOD
WITHOUT GLUTEN IS IDENTIFIED AS "PREPARED WITHOUT WHEAT"



Pasta Options

Eggplant Lasagna,
Fresh Mozzarella, & Basil

ALLERGENS:

EGG, MILK, SESAME, SOY, WHEAT
VEGETARIAN
Chickpea Rotini Spaghetti
Squash Ragu

ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Wild Mushroom Ravioli
with Roasted Shallot
& Asparagus Cream
ALLERGENS: EGG, MILK, WHEAT
VEGETARIAN
Seared Gnocchi
with Garlic, Fresh Tomato,
& White Wine

ALLERGENS: MILK, WHEAT
VEGETARIAN
Whole Wheat Pasta Primavera

ALLERGENS: MILK, WHEAT,
PASTA MADE IN A FACILITY WITH EGG,
VEGETARIAN
Potato Pierogi
with Caramelized Onion
& Butter

ALLERGENS: EGG, MILK, SOY, WHEAT
VEGETARIAN

Seafood Options
Olive Oil Poached Swordfish

ALLERGENS: FISH
PREPARED WITHOUT WHEAT

Grilled Lemon Pegger Salmon
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

___Panko Salmon
with Dijon Brown Sugar Glaze
ALLERGENS: FISH, EAT
Baked Mahi-Mahi
with Mango Salsa

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Vegan Options

Curry Roasted Tofu
ALLERGEN ANALYSIS COMI SOON:
TO GUIDE YOUR SELECTION
Sweet and Sour Tofu
with Pineapple,
Peppers & Onions
ALL%I(?)%ENS:

VEGAN PREPARED WITHOUT WHEAT
White Beans, Garbanzo Beans,
Black Beans, Asparagus Tip

with Wild Rice
ALLERGENS: SOY
VEGAN PREPARED WITHOUT WHEAT
Eggplant & Squash,
S/?ced Tomato tower
with Marinara

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

OUR RECIPES ARE ANALYSED TO IDENTIFY THE TOP NINE ALLERGENS
WE ARE NOT A CERTIFIED GLUTEN FREE FACILITY: OUR FOOD
WITHOUT GLUTEN IS IDENTIFIED AS "PREPARED WITHOUT WHEAT"



Starch Options

Sweet Pea Risotto

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Rice & Quinoa Pilaf

ALLERGENS: NONE
VEGAN
PREPARED WITHOUT WHEAT

Jamaican Red Beans & Rice

ALLERGENS: NONE
VEGAN
PREPARED WITHOUT WHEAT

Garlic & Thyme Roasted Squash

ALLERGENS: NONE
VEGAN
PREPARED WITHOUT WHEAT

Herbed Root Vegetables
(Parsnips, Carrots, Turnips)

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Roasted Mushrooms & Leeks
ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Creamy Potato Casserole
with Sliced Potatoes, cream cheese,
parmesan cheese

& seasoned breadcrumbs
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

One Pot Whit de n, Spinach
Sun-Drie Tomai‘o rzo
with Lemon Feta

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Roasted Vegetable Herb Quinoa

ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Starch Options

Jasmine Rice

ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Sweet Potato Mashed Potatoes
ALLERGENS: MILK
VEGETARIAN PREPARED WITHOUT WHEAT

Risotto
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION
Fingerling Potatoes

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Wild Mushroom Risotto

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Gold Potato Gratin, Leek &

Gruyere
ALLERGENS: G, MILK, SOY,
VEGETARIAN PREPARED WITHOUT WHEAT

Steak Frites

ALLERGENS: MILK, WHEAT
FRIED IN SHARED FRYER

Potato Gratin
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Red Beans & Rice

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Three-Cheese Mashed Potato
ALLERGENS: MILK
VEGETARIAN PREPARED WITHOUT WHEAT

OUR RECIPES ARE ANALYSED TO IDENTIFY THE TOP NINE ALLERGENS
WE ARE NOT A CERTIFIED GLUTEN FREE FACILITY: OUR FOOD
WITHOUT GLUTEN IS IDENTIFIED AS “PREPARED WITHOUT WHEAT"



Vegetable Options
Spinach & Feta Gratin

ALLERGENS:
EGG, MILK,
VEGETARIAN PREPARED WITHOUT WHEAT

Roasted Tri-Color Carrots

VEGAN
PREPARED WITHOUT WHEAT

Cauli-Spinach Gratin

ALLERGENS: MILK
VEGETARIAN PREPARED WITHOUT WHEAT

Balsamic Roasted
Brussels Sprouts

ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Spinach Roulade

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Roasted Seasonal V%%etables
ALLERGENS: NO
VEGAN PREPARED WITHOUT WHEAT

Cauliflower Florets
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Haricot Vert
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Parmesan Stuffed Tomato
ALLERGENS: LK. WHEAT
VEGETARIAN

Tomato Horseradish Coulis
ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Broccoli
ALLERGENS: NONE
VEGAN PREPARED WITHOUT WHEAT

Salad Enhancement
Options
$2.50 PER PERSON

Fresh Roasted Beets,
Goat Cheese,
Baby Arugula,

& Balsamic Reduction Drizzle
ALLERGENS: MILK
VEGETARIAN PREPARED WITHOUT WHEAT

_ Spinach Salad
with Eggs, Bacon, Onion,
Tomato, Avocado,

& Sweet Onion Vinaigrette
ALLERGENS: EGG
PREPARED WITHOUT WHEAT

Arugula Salad
with Shaved Pecorino,
Roasted Pepper, Fennel,

& Lemon Vinarigrette
ALLERGENS: LK
VEGETARIAN PREPARED WITHOUT WHEAT
Kale & Baby Lettuce Trio,
Roasted Garlic, Bibb Lettuce,
Carrot & Cucumber Ribbons,
Sliced Apple, Pomegranate,
Whole Grain Mustard
& Hone%/ Dressing
ALLERGENS: NONE
VEGETARIAN PREPARED WITHOUT WHEAT
Wheatberry,

White Bean, Fennel,

& Arugula Salad

ALLERGENS: TREE NUTS, WHEAT
VEGETARIAN

OUR RECIPES ARE ANALYSED TO IDENTIFY THE TOP NINE ALLERGENS
WE ARE NOT A CERTIFIED GLUTEN FREE FACILITY: OUR FOOD
WITHOUT GLUTEN IS IDENTIFIED AS “PREPARED WITHOUT WHEAT”



Dessert Options
$2.50 PER PERSON

Tiramisu
with Espresso-Soaked
Lady Fingers,
Whipped Mascarpone,
& Cocoa Powder

ALLERGENS: EGG, MILK,
TREE NUTS, WHEAT
VEGETARIAN

Italian Lemon Cake

ALLERGENS: EGG, MILK,
SOY, WHEAT,
VEGETARIAN
Tahitian Vanilla Creme Briilée

ALLERGEN ANALYSIS COMING SOON:
TO GUIDE YOUR SELECTION

Pound Cake with Strawberries
& Whipped Cream

ALLERGENS: EGG, MILK, WHEAT,
VEGETARIAN

Warm Berry Tart

ALLERGENS: EGG, MILK, WHEAT,
VEGETARIAN

Berry Cobbler

ALLERGENS: SOY, WHEAT,
VEGAN

OUR RECIPES ARE ANALYSED TO IDENTIFY THE TOP NINE ALLERGENS
WE ARE NOT A CERTIFIED GLUTEN FREE FACILITY: OUR FOOD
WITHOUT GLUTEN IS IDENTIFIED AS “PREPARED WITHOUT WHEAT”



