
Halim Time & Glass Museum

Rittenhouse
Minimum of three displays with a two hour bar for any evening reception

A combination of passed and stationary 
options, this Reception Dinner offers 
the best of both worlds. Create a 
spectacular event tailored to your needs.

  Hors D’oeurves Display

Cold 
$48 per dozen

• Caprese Skewers with Cherry Tomatoes,  Fresh Mozzarella, 
Pesto & Balsamic 

• Candied Bacon Deviled Eggs with Waffle Bits and Maple 
syrup

• Pepper & Artichoke Crostini Roasted Red Pepper Hummus 
with Pita Chips 

• Roasted Red Pepper Hummus with Pita Chips

• Bruschetta on Parmesan Crostini with Cherry Tomatoes, 
Garlic and Balsamic

$60 per dozen

• Prosciutto Wrapped Asparagus with Gorgonzola and 
Balsamic Glaze

• Smoked Salmon Tartar with Lemon Oil, Fresh Dill and 
Creme Fraise on Rye Crisp

$84 per dozen

• Tuna Crudo with Sushi Grade Tuna, Capers, Lemon, Chives 
and Saffron Aioli on Toast

• Shrimp Shooter

Hot
$48 per dozen

• Ancient Grain Arancini: Crispy Red and Brown Rice with 
Quinoa and Parmesan with Pomodoro Sauce

• Baked Brie with Raspberry Compote & Almonds  
in a Phyllo Cup 

• Feta Cheese Phyllo Puffs 

• Spinach Feta Phyllo Puffs 

• Crispy Vegetable Spring Rolls

• Chicken Pineapple Skewers

• Mediterranean Phyllo Purse: Sun-dried Tomatoes, Kalamata 
Olive and Artichoke Heart

• Artichoke Heart Au Gratin

$84 per dozen

• Speared Tenderloin of Beef and Horseradish Cream with 
Microgreens and Crostini

• Baked Sea Scallop Wrapped in Applewood Smoked Bacon

• Mini Crab Cakes on Crostini

• File MIgnon Sliders on Brioche Buns

• Lollipop Lamb Chops

• Thai Chili Jumbo Shrime in Sweet & Spicy Sauce
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$3 per guest for soda & coffee | bar available, See Spirits menu

Minimum room pricing applies, Please speak with your consultant

Prices are per person & not inclusive of service (currently 23%) & tax (currently 10% for food & 16% for alcohol).
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 Carving Station   ($24 per guest) 

   Attendant required (Add $150) 

   Choose 2 of the following:

• Whole Tenderloin of Beef with Horseradish Cream & 
Dijon Mustard

• Prime Rib of Beef with Horseradish Cream

• Whole Honey Baked Ham with Chipotle Maple Glace 
Apple & Sage

• Stuffed Pork Loin with Apple Cider Demi-Glace

• Oven Baked Turkey Roast with Sage Gravy

Served with Assorted Dinner Rolls

  Antipasto Display ($16 per guest)

Meats Choose 3 of the following

Genoa Salami, Soppressata, Spice Coppa and Prosciutto 
di Parma

Cheeses Choose 3 of the following

Galbani Dolcelatte Gorgonzola, Pecorino Toscano, 
Provolone and Cacciocavalla Ragusano

Served with Roman Artichokes, Stuffed Cherry Peppers, 
Cerignola Olives and Marinated Vegetables as well as  

Freshly Baked Tuscan Breads and Flatbread

  Mediterranean Display ($11 per guest)

House Made Hummus, Baba Ghanoush, Roasted Red Pepper Garlic 
Spread, Tomato Bruschetta, Cannellini Bean Spread, Spicy Red 
Lentil Dip

Served with Pita Triangles & Crostini

  Pasta Display ($17 per guest, $21 with attendant) 
 Choose 2 of the following:

• Rigatoni, Plum Tomatoes, Shallots & Mascarpone Cheese with 
Vodka Sauce

• Mushroom Ravioli with Marinara 

• Three Cheese Tortellini with Garlic & Oil 

• Grilled Chicken & Arugula  

• Spinach Fusilli, Italian Sausage & Basil with Spicy Tomato Cream

Minimum of three displays with a two hour bar for any evening reception

   Sushi Display ($25 per guest, $29 with attendant)  

       Choose 3 of the following:

Nigiri Tuna, Salmon, Yellowtail, Whitefish, Shrimp, Fresh Water 
Eel, California, Spicy Tuna & Cucumber, Yellowtail & Scallion, 
Salmon & Avocado, Vegetable

$3 per guest for soda & coffee | bar available, See Spirits menu

Minimum room pricing applies, Please speak with your consultant

Prices are per person & not inclusive of service (currently 23%) & tax (currently 10% for food & 16% for alcohol).
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  Sweets Display   ($15 per guest) 

   Choose 1 of the following

• Assorted Mini Cheesecakes  (variety of 3) 

• Assorted Cakes (variety of 3)

• Assorted Mini Pastries: Éclairs, Cannolis, Cream Puffs, 
Napoleons, Fruit Tarts, Chocolate Mousse Cups (choice of 3)

  Kebab Display ($23 per guest) 

    Choose 3 of the following:

• Grilled Mushrooms, Onions, Zucchini and Tri-Color 
Peppers, Yogurt, Garlic & Ginger Sauces

• Marinated Chicken with Green Peppers & Onions

• Mustard Beef with Mushrooms & Onions

• Curried Shrimp with Sugar Snap Pea Pods

• Cumin and Coriander Marinated Lamb

• Served with Basmati Saffron Rice,  
Garlic Hummus & Pita Bread

   Slider Display ($17 per guest)

Proteins   Choose 3 of the following

Sirloin, Chicken Parmesan, Lamb, Turkey

Cheeses   Choose 3 of the following

Cheddar, Swiss,  Feta, American,  
Gorgonzola, Brie, 5-Year Aged Gouda

Included

Avocado, Pickle Chips, Pickled Onions,  
Sautéed Wild Mushrooms, BBQ Bacon Onion Relish, 

 Jalapeño Aioli, Horseradish Cream Brioche  
Buns & Pretzel Rolls

  Regal Sweets Display   ($25 per guest) 

   Choose 1 of the following

• Assorted Mini Cheesecakes  (variety of 3) 

• Assorted Cakes (variety of 3)

• Assorted Mini Pastries: Éclairs, Cannolis, Cream Puffs, 
Napoleons, Fruit Tarts, Chocolate Mousse Cups (choice of 3)

Included

Chocolate Covered Strawberries

Fresh Fruit Platter and Seasonal Berries Bowl

Assortment of European Butter Cookies

  Taco Display ($18 per guest)

Crumbled Queso Fresco, Sour Cream, Salsa Roja, 
Shaved Cabbage, Pico de Gallo  with Sides of Black 
Bean & Salad, Grilled Asparagus, Avocado, Cilantro & 
Citrus Vinaigrette

Proteins (Choose 3 of the following)

Carne Asada, Carnitas, Chicken Mole, Grilled Tilapia

Minimum of three displays with a two hour bar for any evening reception

$3 per guest for soda & coffee | bar available, See Spirits menu

Minimum room pricing applies, Please speak with your consultant

Prices are per person & not inclusive of service (currently 23%) & tax (currently 10% for food & 16% for alcohol).



Halim Time & Glass Museum

Rittenhouse A combination of passed and stationary 
options, this Reception Dinner offers 
the best of both worlds. Create a 
spectacular event tailored to your needs.

Example 1 

$73 per guest

Displays

• Mediterranean Display

• Slider Display

• Sweets Display

Beverages

• Beer & Wine Bar                  
(includes 2 bartenders)

Example 2 

$112 per guest

Hors D’oeurves

• Chicken Pineapple Skewers

• Prosciutto Wrapped Asparagus 
with Gorgonzola and Balsamic 
Glaze

Displays

 • Carving Station  
(includes 1 attendant)

• Taco Display

• Sweets Display

Beverages

• Spirits Bar                          
(includes 2 bartenders)

Example 3 

$155 per guest
Hors D’oeurves

• Baked Brie with Rasperry Compote 
& Almonds

• Smoked Salmon Tartar, Fresh Dill 
and Creme Freaise on Rye Crisp

• Lollipop Lamb Chops

Displays

• Carving Station  
(includes 1 attendant)

• Taco Display

• Kebab Display

• Dessert Display

Beverages

• Distinct Spirits Bar             
(includes 2 bartenders)

Sample menus below based on 100 guests
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$3 per guest for soda & coffee | bar available, See Spirits menu

Minimum room pricing applies, Please speak with your consultant

Prices are per person & not inclusive of service (currently 23%) & tax (currently 10% for food & 16% for alcohol).



O n e  b a r t e n d e r  p e r  75  g u e s t s ,  $ 15 0  p e r  b a r t e n d e r  ( n o t  i n c l u d e d  i n  p e r  g u e s t  c o s t )

Halim Time & Glass Museum

Spirits Our spirits menu offers a wide range 
of drinks, from domestic beer to more 
sophisticated distinctive liqueurs.

  Museum Spirits Bar

• Absolut Vodka

• Beefeater Gin

• Bacardi Silver Rum

• Dewar’s White Label 
Scotch 

• Canadian Club Whiskey 

• Jack Daniels Whiskey

• Jose Cuervo Tequila

• Christian Bros Brandy

• Domestic Cordials 

  

Museum Distinct Spirits Bar

• Grey Goose Vodka

• Absolut Vodka

• Beefeater Gin

• Bacardi Silver Rum

• Captain Morgan Spiced 
Rum 

• Canadian Club  Whiskey

• Jack Daniels Whiskey

• Dewar’s White Label 
Scotch 

• Makers Mark Bourbon 

• Jose Cuervo Tequila

• Hennessy Cognac

• Christian Bros Brandy

• Domestic Cordials 

• Imported Cordials 

  Beer 

Domestic
     • Miller Lite

     • Coors Light

     • Sam Adams 

Imported
     • Corona

     • Heineken

     • Amstel Light

     • Stella Artois

  Wine

White
     • Chardonnay

     • Sauvignon Blanc

     • Pinot Grigio

Red
     • Merlot

     • Pinot Noir

     • Syrah

     • Cabernet 

     • Sauvignon
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$21 per guest for first hour, $6 for each additional hour
$24 per guest for first hour, $8 for each additional hour
$28 per guest for first hour, $10 for each additional hour

 Beer & Wine
Spirits Bar

Distinct Spirits Bar

Prices are per person & not inclusive of service (currently 23%) & tax (currently 10% for food & 16% for alcohol).


