The Towne House was founded in 1950
by Silvio "Babe" D'lgnazio. It was only
one small row house at the time, but new
rooms were added over the years until
the Towne House became what it is
today, a Delaware Valley dining
landmark known to generations of diners.
Our goal from the beginning has been to
provide quality food and fine spirits at
an affordable price in a setting that is
both unique and comfortable.

That continues to be our goal today.
You owe it to yourself and your family to

visit us soon.

All major credit cards accepted.

Reserved parking for
Take out
and Gift Card

purchasing.
Curb side service available

All prices are subject to 19% gratuity
(minimum $75.00 per server) and a 6% sales tax.

A credit card number will be required at time of
booking to hold room. Please alert your Funeral Director
that you have selected the Towne House for your
luncheon and they will contact us the day of with an
estimated count and time of arrival. This number will be

the minimum amount you will be charged.

The balance is payable on the day of the luncheon.
We accept the following forms of payment Cash, Check,

Visa, Mastercard, Discover and American Express.
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117 Veterans Square
Media, Pennsylvania 19063
610-566-6141

www.townehouse.com
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117 Veterans Square
Media, PA 19063

610-566-6141
Fax: 610-565-7002

www.townehouse.com




SIT DOWN MENU

Luncheons Include
Appetizer, Entrée, Vegetable (fresh vegetable medley,
green beans and baby carrots, Italian style green beans,
glazed carrots or peas with mushrooms )
Potato (Baked, Roasted or Red Bliss Mashed),
Dessert, Coffee and Hot Tea

Appetizer

Choose One

Garden Salad, Fresh Fruit Cup or Escarole Soup

Entree
Choose Two

Grilled Chicken Lemon Herb Butter 18.99
Chicken Parmesan spaghetti 18.99
Chicken Marsala 18.99
Roast Turkey herbed bread stuffing 18.99
Veal Parmesan spaghetti 19.99
Sliced Roast Beef gravy 19.99
Filet Mignon (6 oz.) Bordelaise Sauce 22.99
Baked Salmon hollandaise sauce 18.99
Broiled Flounder Buerre Blanc Sauce 18.99
Crab Cakes cocktail sauce 19.99

Desserts
Choose One

Brownie Ala Mode
Cheesecake with Raspberry Sauce
Chocolate Truffle Torte
Chocolate Sundae
Lemon Sorbet
Raspberry Truffle Ice Cream

Vanilla Ice Cream with Strawberries

All prices are subject to 6% Sales tax and 19% Gratuity

HOT BUFFET MENU

(Minimum of 25 people)

(choose 2 Entrees...)
* Baked Fish - Salmon, Tilapia or Flounder
(choice of Buerre Blanc, Hollandaise or
Lemon Butter Caper Sauce)
Crab Cakes add $2.00

¢ Chicken Breast
(Parmesan, Piccante or Marsala Sauce)

* Roast Beef with Brown Gravy
® Roast Loin of Pork with Rosemary

(choose one...)

e Salad
Garden Salad, Caesar Salad, or Fresh Fruit Bowl

(choose one...)
e Starch
Herb Roasted Potatoes, Parslied Red Bliss Potatoes or
Rice Pilaf

(choose one...)
* Vegetable
Green Beans with Baby Carrots, Italian Style Green Beans,
Glazed Carrots, Peas and Mushrooms or
Fresh Vegetable Medley

(includes...)
* Penne Pasta
(choice of Rosa Sauce, Marinara Sauce or
Peas and Prosciutto Alfredo Sauce)

e C(Coffee and Hot Tea

(choose one...)
* Dessert
Brownie Ala Mode
Cheesecake with Raspberry Sauce
Chocolate Truffle Torte
Chocolate Sundae
Lemon Sorbet
Raspberry Truffle Ice Cream
Vanilla Ice Cream with Strawberries

$18.99

Price is subject to 6% Sales tax and 19% Gratuity

BANQUET BAR INFORMATION

Cash Bars, Tab Bars, Open Bars and
Self Service Bars are available.
There is a $75 charge for a bartender.

SELF SERVICE BAR
Unlimited Sodas & Ice Tea 4.00/person
Iced Tea& Lemonade Pitchers 12.00/pitcher
Soda Bottles 2.25/bottle
Domestic Beers 4.00/bottle
Imported Beer 5.00/bottle

House Wines 23.00/bottle

Chardonnay, Pinot Grigio, White Zinfandel,
Merlot & Cabernet Sauvignon

OPEN BAR
First Hour 10.00/person
Each Additional Hour 5.00/person

All beverages are supplied by the Towne House
and are subject to 19% gratuity

“Best Fine Dining 2009”
“Best Business Lunch 2009”
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“Best Place to Celebrate”




