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Sample HOT Buffet 
 

JENKINTOWN  
“Our first location at York Road and Washington Lane from 1943 - 1961” 

Breast of Chicken ala King with Fresh Baked Patti Shell                                     

Sliced Roasted Top Sirloin of Beef Bordelaise or Au Jus 
Selection of Two Vegetables, Salad and Dessert Included 

 

PENN VALLEY  
“Williamson’s first entrée to the Main Line area, on Montgomery Avenue from 1948 - 1957” 

-Choice of Two Entrees- 

       Carved Baked Virginia Ham             Tenderloin of Heritage Pork             Sautéed Breast of Chicken 

            With Fruit Sauce                         Soy and Ginger Marinade             Lemon Pepper or Marsala 
 

Marinated Skewered Shrimp             Carved Breast of Turkey                  Braised Short Ribs 

                  Caribbean Jerk Seasoning                       Cranberry Jelly                                 Au Jus  
Selection of Two Vegetables, Salad and Dessert Included 

 

The “Prez”  
“Our first Philadelphia location at the Presidential Apartments, City Line Avenue from 1957 – 1983” 

-Choice of Two Entrees- 
Medallions of Veal with Choice of Sauce or Herb Crusted Lamb Chops or  

“French” Breast of Chicken with Apple Walnut Stuffing or Seafood Newburg with Oven Baked Patti Shell 

Choice of Pasta with Choice of Sauce 
Selection of Two Vegetables, Salad and Dessert Included 

 

Summit club  
“The best views in the Delaware Valley opened in 1959, later becoming Williamson Atop the GSB, Bala Cynwyd” 

Roast Prime Sirloin of Beef or Roast Filet of Beef with Choice of Sauce 

Panko Crusted Tilapia with Diced Tomatoes or Salmon with Lobster Mornay 

Choice of Pasta with Choice of Sauce 
Selection of Two Vegetables, Salad and Dessert Included 

 

Fort Lauderdale  
“Our largest location, located on Federal Highway in Ft. Lauderdale, Florida from 1972 – 1982” 

Carved Roast Prime Filet of Beef with Demi Glace· Chicken Pomodoro with Tomatoes and Scallions 

Chilean Sea Bass with Tomato Citrus Soy or Sautéed Crab Cakes with Spicy Aioli 

Seasonal Classic Risotto  
Selection of Two Vegetables, Salad and Dessert Included 

 

  Custom Blended Coffee ❖ Brewed Decaf ❖ Assorted Rolls ❖ Gourmet Teas 

 
All Prices Subject to 6% State Sales Tax.  Event Staff charged at $200.00 per Staff Person 

Prices are subject to Market Fluctuation 
V30 Hot 


