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($295.00 Room Rental Fee)   

 
 

WELCOME TO THE INN KEEPER’S KITCHEN AT DILWORTHTOWN … 
The following guide will help you plan the menu and details for your upcoming function.  Once your function has been 
scheduled, you’re welcome to fax or mail this completed form, or you may call to discuss details for your event over 
the phone.  Please be sure that you have sent, or called in, this information no less than 3 weeks prior to your 
function.  This will enable us to make all necessary arrangements to make your event a great success. 
 
The Inn Keeper’s Kitchen is designed to function on the following guest minimum requirements; all functions are 
subject to the $250.00 Room Rental Fee:  
 

• Sit Down Dinner – minimum of 20 people  
• Cocktail & Hors d’oeuvre Event – minimum of 30 people  
• Buffet – minimum of 42; should your party fall below 42 people, we will charge you for the 

minimum required, or you have the option of changing to a sit down meal with a duet, priced 
accordingly.    

 

For assistance or additional information, feel free to call: David McCracken, Director of Sales and Marketing 
                610.399.8165 

 
*CONTACT INFORMATION* 

 
Party/Event Name: ______________________________________________________________________________ 
Date of Party:     ________________________________  
Arrival Time:  ________________________________ Number of Guests: ______________ 
 
Contact Name:   _______________________________ Company:   _______________________________________ 
Daytime Phone: _______________________________ Address:     ________________________________________ 
Evening Phone: _______________________________        ________________________________________ 
Fax Number:     _______________________________        ________________________________________  
 

*MENU* 
Your customized menu will be created based on the selections you choose. 

Prices listed below are per person unless otherwise noted. 
 

*HEADING FOR YOUR MENU*   i.e. “Happy Birthday Jenn ifer” 
Line 1:  
_________________________________________________________________________________________ 
Line 2:  
_________________________________________________________________________________________ 
Line 3:  
_________________________________________________________________________________________ 
 
 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
1390 Old Wilmington Pike, West Chester, PA  19382      www.dilworthtown.com      610-399-8165phone    610-399-1504 fax 
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Hors d’oeuvre prices are based on continuous service for 30 minutes to one hour. 
 Prices are subject to change to accommodate longer periods of time. 

 
Please indicate the time frame for your cocktails and hors d’oeuvres:  

� ½ Hour  
� 1 Hour 
� Fruit and Cheese Tray         $    4.50 
� Sliced Smoked Salmon Tray, Traditional Condiments     $    6.50 
� Chef’s Selection          $  11.95 

� Kobe Beef “Philly Cheese Steak” Springs Rolls 
� Crispy Chicken Shomai with Ginger Wasabi Sauce 
� Sautéed Tiger Shrimp in a White Wine Sauce 
� Smoked Salmon Barquettes with Dill & Salmon Caviar 
� Asian Lobster Salad on Crispy Wonton 
� Beef Carpaccio with Creamy Horseradish Sauce 

Optional Addition: 
� Traditional Jumbo Shrimp Cocktail per piece       + $   2.95 
 

 
*DINNER SELECTIONS* 

 

APPETIZERS – Choose one. 
� Kobe Beef “Philly Cheese Steak” Spring Rolls: Prized Japanese Beef,  
 Caramelized Chardonnay Onions, & Fiery Soy Mirin Ketchup     $  10.00 
� Wild Mushroom Vol au Vent: Crisp Puff Pastry, Madeira Glazed Mushrooms, White  

 Truffle Oil           $  10.00 
� Jumbo Lump Crab Cakes: Crispy Panko Crust, Spicy Mustard Foam, Lobster and Shrimp 

 Beurre Blanc           $  12.00 
� Chilled Maine Lobster Martini: Sliced Avocado, Watercress, Fresh Chervil   $  13.00 
� Broiled Squab Breast:  Sweet Grapefruit, Grilled Shiitake Mushrooms, Natural Squab Jus  $  12.00 
� Duck Confit:  Spiced Scallion Crepe, Shredded Carrots, Sautéed Napa Cabbage   $  10.00 
� Diver Scallops:  Pan Seared, Shaved Green Apple, Grilled Almond Oil    $  14.00  
� Pan Seared Foie Gras:  Fresh Toasted Brioche, Fresh Raspberries, Spiced Pomegranate 
 Reduction           $  15.00  
� Vietnamese Pork Spring Rolls: Shredded Pork Tenderloin, Flash Fried, Spicy Thai Chili Sauce $  10.00  
� Jumbo Shrimp Cocktail: Red Chili Cocktail Sauce, Creamy Horseradish,  
 Smoked Paprika Dusted Lemon Crowns        $  12.00 
� Prosciutto Di Parma:  Olive Oil Grilled Asparagus, Shaved Parmigiano Reggiano,  
 Aged Balsamic Vinegar          $  10.00 
� Warm Goat Cheese:  Pistachio Crust, Baby Arugala, Aged Balsamic Vinegar   $    8.00  
� Pate de Foie Gras:  Pate Brulee, Diced Black Truffle, Toasted Brioche    $  10.00  
� House Smoked Salmon: Potato Crepes, Crème Fraîche, Caviar     $  12.00 
 
 

SOUPS – Choose one. 
� Dilworthtown Mushroom – A Creamy Blend of Exotic Mushrooms with a Touch of Dry Sherry $    6.00 
� Maryland Corn and Crab Chowder – With Jumbo Lump Crab Meat, Sweet Corn and Cream $    9.00 
 
 
 
 
 
 
 
 

 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
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SALADS – Choose one. 
� House Salad – Baby Mesclun Greens with a Creamy Sesame Dressing    Included 
� Baby Mesclun Greens with our Chef’s Seasonal Vinaigrette Dressing    Included 

 
PRECOUNT ENTREES -- Choose a maximum of two entrees.  A pre-count is required of the exact number of each 
 entrée, one week prior to your event date. (You may choose one of the entrée duets listed below as an 
 alternative to the pre-count entrees, if preferred). 

 
� Filet Mignon          $  35.00 
            Center Cut Beef Tenderloin, Dauphinoise Potatoes and Classic Béarnaise Sauce 
 

� Oven Crisp Jail Island Salmon        $  29.00 
                   Shallot Confit, Coriander Fennel Glaze, Chervil Oil, Verjus Lobster Broth 

 

� Pan Roast Halibut            $ 29.00 
             Sautéed Exotic Mushrooms, Herb Spaetlze, Zest of Buddha’s Hand, Lemon Grass Consommé 
 

� Black Tiger Shrimp          $  29.00 
            Smoked Sea Salt Crust, Spicy Sriracha, Cauliflower Puree, Golden Curry Emulsion       
 

� Crispy Red Snapper              $  29.00 
            Light Panko Coating, Wilted Watercress and Chinese Cabbage, Sweet Soy Ginger Vinaigrette 

 

� Jumbo Lump Crab Cakes                    $  29.00 
Butter Poached Asparagus, Sauce Gribiche, Spiced Mustard Foam  
 

� Pan Seared Diver Scallops           $  32.00 
                   Parsnip Puree, Apple Wood Bacon Vinaigrette, White Truffle Scented Risotto 

 

� Giannone Chicken Breast           $  24.00 
            Caramelized Onion Compote, Creamy Potato Puree, Black Truffle Butter, Lemon Thyme Jus 
 

� Breast of Long Island Duck          $  28.00 
                   Duck Leg Confit, Indonesian Palm Sugar Glaze, Five-Spice Natural Jus    

 

� Colorado Rack of Lamb               $  36.00 
                   Crispy Parmesan Coating, Puree of Celery Root, Braised Lamb and Tomato Ragout 

 
 

ENTRÉE DUETS -- Choose one.  (You may choose one of the entrée duets listed below as an  
alternative to the pre-count entrees, if preferred.) 

 

� Chef’s Filet & Lobster Duet           $  37.00 
  Center Cut Filet Mignon and Poached South African Lobster Tail 
  with Classic Sauce Béarnaise           
� Chef’s Filet & Crab Duet         $  33.00 

                     Center Cut Filet Mignon and Jumbo Lump Maryland Crab Cake  
  with Sauce Gribiche and Argentinean Chimichurri 
 
 
 
 
 
 
 
 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
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DESSERT – Choose one.          $    8.00 

 
� Milk Chocolate Cake with Crème Brulee Center  
� Black & White Chocolate Mousse Tower  
� Key Lime Tart   
� Coconut Mousseline & Banana Dome 
� Mango & Lemon Bavarian 
� Triple Chocolate Mousse Cake 
� Tiramisu 
� White Chocolate & Berry Mousse Tower  
� Fresh Fruit Tart  
� Peanut Mousse Pyramid with Caramel Cream Center  
� Pastry Chef’s Mini Dessert Trio  (choose 3) 
�  Praline & Chocolate Mousse Cake  
�  Spiced Apple Tart  
�  Berry Cheese Cake  
�  Chocolate & Caramel Cup with Sautéed Pear  
�  Fresh Fruit Tart                               
�  Pistachio & Key Lime Mousse in a White Chocolate Cup 

 
*DILWORTHTOWN INN GOURMET GIFTS* 

Don’t forget about Dilworthtown Inn’s gourmet foods.  These make wonderful gifts for your guests.  We’d be happy 
to put a gift at each place setting to make your evening even more unique.  Dilworthtown Inn burlap bags are available 
for an additional cost of $3.00 each, and will hold 2 gourmet products.  We’re also happy to fill the bags with special 

items provided at least 2 days ahead of time.  (i.e. pens, pencils, note pads, etc.) 

 
� Apricot Ginger Mustard $ 6.50 
� Champagne Garlic Mustard $ 6.50 
� Creamy Horseradish Sauce $ 6.50 
� Hot Pepper Peach Spread $ 7.25 
� Raspberry Honey Mustard $ 7.75 
� Raspberry Salsa $ 7.50 
� Braised Sweet Onion Horseradish     $ 7.70 
� Grilled Pineapple Habanero Sauce    $ 7.75 
� Wild Maine Blueberry Preserves       $ 7.50 
� Brandied Blackberry Preserves         $ 7.25 
� Apricot Pumpkin Butter (seasonal)   $ 7.50 
 

� Bordeaux Sauce $ 5.00 
� Hunter Sauce $ 5.00 
� Madeira Sauce $ 5.00 
� Peppercorn Sauce               $ 5.00 

 
 

� Creamy Toasted Sesame Dressing   $4.25     
New – Gourmet Spices and Rubs: 

� Asian Pepper Fusion $ 5.75 
� Curry Comfort $ 5.75 
� Fisherman’s Fix $ 5.75 
� Herbes de Provence  $ 5.75 
� Jamaican Bite $ 5.75 
� Moroccan Mood $ 5.75 
� Roma $ 5.75 
� Shallots $ 5.75 
� Sonoma Pepper $ 5.75 
� Thai Garden $ 5.75 

 
� Fish & Seafood Rub $ 4.25 
� Lamb & Veggies Rub $ 4.25 
� Mesa Rosa Chicken Rub $ 4.25 
� Philly Steak & Chop Rub $ 4.25 

 

*SET-UP INSTRUCTIONS* 
� Unassigned Seating 
� Assigned Seating 
 
The Inn Keeper’s Kitchen can accommodate a *maximum*  of 40 guests for a sit-down dinner, consisting of 10 
elevated cocktail tables with 4 guests at each table.  Please call if you have any questions about seating. 

 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
1390 Old Wilmington Pike, West Chester, PA  19382      www.dilworthtown.com      610-399-8165phone    610-399-1504 fax 
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*BEVERAGE SELECTIONS* 
Please indicate how you would like to handle bar and wine service for your group.  (Wine prices are per bottle.) 

 
BAR SERVICE 

Open Bar (Includes Sodas & Coffee/Tea)  
� One Hour:      $16.95 per person 
� Two Hours:    $21.95 per person 
� Three Hours:  $26.95 per person 

  

Non-Alcoholic Beverages Only/Children’s Soda 
Bar 
� One Hour:    $ 3.95 per person 
� Two Hours:  $ 4.95 per person 
� Three or More Hours:  $5.95 per person 
Other: ______________________________ 

BOTTLED WATER  – Prices are per 1 Liter Bottle 
� San Pellegrino (Sparkling)         $  4.00 
� Evian Natural           $  4.00 
 

WINE SERVICE DURING DINNER . . .     
The Dilworthtown Inn is proud to offer an exciting wine list with over 900 selections. 

� Dilworthtown House Wines - Bottled especially for the Inn, both are medium bodied wines $  26.00 
  with excellent balance.  Both the Chardonnay and the Cabernet Sauvignon are from 
  Healdsburg, California. 

� Our Cellar Master will recommend two wines from our Award Winning Wine List to    
  complement your menu, each less than . . .       $ client assesses cost    

� Our Cellar Master would be happy to discuss wine selections with you    $  TBD              
� We encourage you to consider a selection from our list of Magnum bottles, provided upon request $  TBD  
� Wine List will be provided for selection upon arrival at the Inn     $  TBD 

 
CHAMPAGNE AND SPARKLING  

� Moet-et-Chandon Dom Perignon 1998        $250.00 
� Perrier-Jouet ‘Fleur de Champagne’ 1996       $220.00 
� Veuve Clicquot Ponsardin, N.V.         $  90.00 
� Moet-et-Chandon White Star N.V.         $  69.00 
� Domaine Carneros Brut           $  48.00 
� Korbel Brut            $  33.00 
� Schramsberg ‘Mirabelle’ Brut Rose        $  65.00 

 
RED WINES 

� Pedroncelli – Merlot – Napa Valley         $  38.00 
� Stonehedge Reserve -  Napa Cabernet Sauvignon      $  40.00 
� Meitz Cellars – Pinot Noir Sonoma         $  45.00 
� Morey-St. Denis, Georges Lignier        $  60.00 
� St. Emilion, Chateau Simard 1995        $  55.00 

 
BLUSH WINES 

� Buehler White Zinfandel         $  26.00 
� De Loach White Zinfandel         $  30.00 

 
WHITE WINES 

� Macon – Uchizy ‘Les Maranches’ R. & G. Sallet       $  44.00 
� Kunde Estate Chardonnay – Sonoma         $  38.00 
� Domaine de Rejusse Viognier         $  29.00 
� Pouilly Fumé, Porte de l’Abbaye        $  40.00 
� Riesling Dr. Konstantine Frank          $  32.00 

 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
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*AUDIO VISUAL REQUIREMENTS* 
 

� Screen (This charge only applies if you are bringing your own equipment.)   $   20.00 
� Overhead Projector (for use with transparencies)       $   35.00 
� Flipchart with Markers           $   18.00 

Number Needed _________          
� DLP Projector (for use with laptop presentations)      $   TBD 
� DLP Video Projector (for use with VCR)       $   TBD 
� Slide Projector           $   35.00 
� 27” Monitor            $ 100.00 
� VCR            $   35.00 
� Table Top Podium          $   25.00 
� Standing Podium          $   40.00 
� Laser Pointer           $   10.00 
� Phone and/or Fax          $   25.00 
� Other: ___________________________________________________________________ $   TBD 
� Bringing Own Equipment: ___________________________________________________ $   N/A 
� No Equipment Needed           $   N/A 

 
*BILLING INSTRUCTIONS* 

 
� Our standard billing procedure is to collect payment in full at the conclusion of your function.    

Please indicate to whom we should present the check: 
____________________________________________________________________________ 
 

� Please indicate here if the above procedure is not acceptable, and you would prefer to make alternate 
       billing arrangements. 

*SPECIAL INSTRUCTIONS*  
Please note any special requirements or concerns below: 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 
 
_______________________________________________________________________________________________ 

 
 
 

The Blue Pear Bistro offers A La Carte Dinner service Monday through Saturday, for parties of up to 8 guests, by reservation.  
Please call (610) 399-9812. 

 
 

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE.  SALES  TAX AND GRATUITIES NOT INCLUDED. 
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