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Welcome to  
 

 
You are cordially invited to experience the sumptuous culinary fare, exquisite banquet facilities and spacious 
accommodations of the Christopher Conference Center. Celebrate you wedding day or business event with up to 250 
guests in any of our six state-of-the-art facilities. Convenient accommodations for your guests are also available at the 
Christopher Inn Suites, Comfort Inn or Hampton Inn, located nearby. 
 

Our Chefs Work With You To Offer The Tantalizing Culinary Creations That Compliment Your Taste And Event 

Theme. 

Our elegant Waterford menu is sure to make a nice impression with Crusted Atlantic Salmon in a Lemon Thyme Sauce, 
while our Wexford menu features the home-style comfort food everyone loves.  The Shannon menu offers an appealing 
combination of casual-yet-contemporary choices, such as Slow Roasted Prime Rib of Beef.  When the order of the day is an 
off-premise catering event or business lunch, Christopher Conference Center will exceed your event accommodations. 
Whether a quick lunch or elegant dinner, all of our artistic creations will have your guests complimenting not only the 
chef, but your good taste as well. 
 

While The Centerpiece Of Our Catering Is Our Exceptional Food, Our Services Extend To Every Aspect Of Your 

Event. 

Our full menu of services includes preparing a dazzling, fully-appointed reception, complete with china and white linen to 
setting up audiovisual equipment for an important business meeting. We also recommend selected Event Services 
Sponsors who can assist you with music, flowers, wedding cakes, formal wear, invitations, and limousine services at 
discounted rates. At the Christopher Conference Center, your special day becomes a special occasion. 
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Breakfast   

 
    7.00 per person 

Assorted Muffins, Danishes and Bagels served with 
assorted  Jellies, Butter and Cream Cheese 
 

    7.75 per person 

Assorted Muffins, Bagels and Danishes served with 
whole Fresh Fruit, Jellies, Cream Cheese and Butter 
 

   7.75 per person 
Assorted Nutri-Grain Bars, Granola Bars, whole Fresh  
Fruit, Yogurt, assorted Fruit Juices 
 

    5.00 per person 
Coffee, Hot Tea, Water, assorted Juices with   
Doughnuts and Danish 
 

    18.00 per dozen 
Assorted Bagels served with Jellies, Butter  
and Cream Cheese 
 

    8.95 per person 
Baked Egg Casserole layered with choice of Bacon or 
Ham, Swiss and Cheddar Cheeses, Scallions and diced 
Peppers served with Home Fries and English Muffins 
 

    8.50 per person 
Thick French Toast served with Maple Syrup, Powdered 
Sugar, Whipped Cream, Butter, Blueberry Topping 
served with Bacon or Sausage 
 

    11.50 per person 

Baked Egg Strata, French Toast, Home Fries, English 
Muffins, Breakfast Pastries, Fresh Fruit and choice of 
two meats, Ham, Bacon or Sausage 
 
 
 
 
 

 

 

 
Biscuits and Gravy    2.75 per person 

Fresh Fruit     2.50 per person 
 

Biscuit, Bacon, Egg and Cheese     2.50 

Muffin, Ham, Egg and Cheese     2.50 
French Toast and Sausage     2.50 
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Snacks and Breaks 

2.50 per person 
Coffee served with flavored Syrups, assorted Hot Teas 
and Bottled Water with assorted Flavorings. 

5.50 per person 
Sodas and Water with an assorted Fruit Pies and Ice 
Cream  

4.50 per person 

Tortilla Chips with fresh Salsa, Potato Chips with Dip, 
baked Pretzel with Mustard, Mixed Nuts, assorted Sodas 
and Water 

4.50 per person 
Bottled Water with Flavor Packs, Nutri-Grain Bars, 100 
Calories Snack Packs, Vegetables and Dip 

5.50 per person 

Assorted of Ice Cream and Toppings with Coffee and 
Water 

4.25 per person 

Assorted Chocolates, Cookies and Brownies with Fruit 
Punch and Coffee 

3.00 per person 
Fruit Punch, Coffee, Mints and Nuts (You bring in your 
special occasion cake)  

5.00 per person 

Coffee, Water, assorted Juices, Muffins, Danish and 
Nutri-Grain Bars 
 
 

 

 

 
Coffee per pot    8.00 

Coffee urn 2 gallon    50.00 

Iced Tea pitcher    700 

Iced Tea urn 2 gallon    50.00 

Canned Pepsi Products    1.50 each 

Fruit Juices    1.50 each 
Bottled Water    1.50 each 
with Flavor Packets add .50 each  
 

Assorted Cookies    12.00 dozen 

Chocolate Brownies    12.00 dozen 
Mixed Nuts    16.00 pound 

Mints    10.00 pound 
Potato Chips and Pretzels    7.00 pound 

100 Calorie Snack Packs    1.50 each 

Sweet - Salty Packs    1.50 each 

Nutri-Grain Bars    1.75 each  
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Hors D'oeuvres 

 

1.75 per person 
Display with Balsamic Olive Oil, served with an 
assortment of sliced Breads 
 

1.50 per person 
With assorted Breads and Tortilla Chips 

2.00 per person 
With Pimento Cheese, Spinach Artichoke and Seafood 
Trio (Shrimp, Crab, Salmon) 

1.25 per person 
With Cheese Queso and House Made Cilantro Salsa 

1.00 per person 
With Ranch Dip and Pretzels with Chive Cream Cheese 
(available by the pound) 
 

1.50 per person 
Virgin Olive and Garlic Oils with a blend of mixed 
seasonings (Sicilian, Tuscany, Parmesan and Rosa Maria) 
used to create your own dipping sauce. Served with 
assorted Toasted Breads 

Some Hors D'oeuvres are priced per person to assure a 
sampling for everyone and to assist in how it is 
displayed. Others are priced by the piece to give you 
flexibility and variety.  
 
We recommend our Hors D'oeuvres Buffets if there is an 
extended period between when guests arrive and when 
the meal is served, these might also serve the purpose 
of sustaining guests during the wait. 

 

 

1.00 per piece 

Mini stuffed Chicken Bites with Canadian Bacon and 
Swiss Cheese  
 

1.45 per piece 
Homemade petite Maryland Lump Crab Cakes served 
with our Signature Dipping Sauce  

1.00 per piece 
Choice of BBQ, Teriyaki or Buffalo Sauce  

1.25 per piece 
Beef and Rich Demi Glaze, Chicken and Wild Mushroom 
Pastries  

1.75 per piece 
Skewers of 5 Shrimp cooked in Old Bay Seasoning and 
Lemons  

1.00 per person 
Fresh Hand Breaded Calamari with hot Homemade 
Marinara  
 

.60 per piece 
Italian Marinara or Sweet and Sour  

.85 per piece 
Breaded White Meat Chicken Bites with assorted Dipping 
Sauces  

1.10 per piece 
Petite Lorraine, Spinach and Vegetable  

1.35 per piece 
Garlic Potato, Beef, Sausage, Cheese and Spinach 
Flavored Fillings wrapped in a buttery Pastry 

.60 per piece 
Mini Egg Rolls with Chili Ti Sauce 
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Hors D'oeuvres 

 

1.50 per person 
Fresh cut Vegetables with Vegetable Dip  

1.75 per person 
Cheddar, Hot Pepper and Colby Jack 

1.50 per person 
Seasonal Melons and Berries with a Fruit Dipping Cream  

1.15 per piece 
Chilled with Cocktail Sauce  

1.95 per piece 
Extra Large with Cocktail Sauce  

2.00 per person 
With assorted Grapes and Crackers  

1.65 per person 
Fresh assorted Melon Balls and Berries  

1.95 per person 

Thinly sliced Prosciutto and Salami, fresh Mozzarella, 
marinated Fresh Vegetables, Olives and Sourdough 
Bread 

.75 per piece 

Soft Smoked Cheddar Cheese rolled in Salami 

1.65 per person 
Garnished with Lemon Dilled Cream Cheese and minced 
Red Onions 

1.10 per piece 
Assorted Deli Meat and Cheeses wrapped in assorted 
Wraps  
 

 

Traditional Home-Style    11.95 per person 
Seasonal Vegetable Tray  

Assorted Cheese and Crackers   
Melon Basket Display  

Chicken Wings or Chicken Bites  

 Egg Rolls or Calamari  

Meatballs or Puff Pastries 

Casual Contemporary    15.95 per person 
Bruschetta Display  

Fresh Fruit Display  

Assorted Cheese Blocks & Grapes  

Deli Style Spirals  

Chicken Wings or Bites  
Assorted Quiche or Pastries  

Egg Rolls or Pop Corn Shrimp  

Cordon Bleu Bites or Meatballs  

Elegant Impressions    17.95 per person 
Dipping Oils and Breads  

Fresh Fruit Display  

Vegetable Tray  
Antipasta or Bruschetta Display  

Medium Shrimp or Anti Pasta Display  

Maryland Crab Cakes or Skewered Shrimp  

Puffs En Croute  
Assorted Quiches or Cordon Bleu Bites  
Eggrolls or Meatballs  

Calamari or Egg Rolls  

Add a display station to any Hors D'oeuvres Buffet. 

3.50 per person

Penne and Cavatappi Pasta, sautéed Zucchini Squash, 
Peppers, Onions and Mushrooms with Homemade 
Marinara and Alfredo Sauce  
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Our culinary team can arrange some of you Cold Hors 
D'oeuvres to be displayed on ice molds for an added 
touch to your function. Ask for details.

 

3.50 per person 
Idaho Baked and Sweet Potatoes with Roasted Garlic, 
Cheddar Cheese, Chives, Bacon Crumbles, Brown Gravy, 
Butter, Sour Cream, Brown Sugar, Nuts and Cinnamon 

4.95 per person 
Ham, Turkey and Beef Carving Station with assorted 
Crusted Rolls, Tomatoes, Onions and Condiments  
 
Our Hors D'oeuvres Buffets are created to simplify 
planning for a pre-dinner social hour or cocktail type of 
event. The buffet will accommodate all guests through 
the buffet one time and will be left out 1 hour after 
beginning serve time.
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Plated Luncheons 

10.95 
A luncheon portion of Homemade Meatloaf served with 
rich Brown Gravy, Mashed Potatoes and a choice of 
Vegetable or Toss Salad. 

11.50 
Tender Pot Roast and Gravy with caramelized Red Skin 
Potatoes, Onions, Carrots and Celery with choice of Toss 
Salad or Cole Slaw.   

9.50 

Pulled Smoked Pork in smothered in BBQ Sauce piled 
high on a Kaiser Roll Served with Cole Slaw and French 
Fries.  

9.25 
Layers of Pepperoni, Salami and Ham topped with 
Mozzarella Cheese, Lettuce, Tomatoes and Banana 
Peppers with Italian Dressing served with Potato Chips 
and Coleslaw.  

9.25 

Thin sliced Roasted Turkey with Lettuce and Tomatoes, 
melted Mozzarella Cheese and strips of Bacon. Served 
with Potato Chips and Cole Slaw. 
 

10.25 

Tender strip of Chicken Breast on mixed Greens with 
Grape Tomatoes, Cucumbers, mixed Cheeses and 
Croutons.  

9.75 

A tender Chicken Breast grilled to perfection served 
with choice of side dish and Toss Salad. 

10.95 

Meaty Baby Back Ribs served with choice of French Fries 
or Baked Potato and Cole Slaw. 

9.50 
A cup of Soup dejour, 1/2 Club or Italian Sub and Toss 
Salad. 

 
10.25 

Tender chunks of Tarragon Chicken Salad served with 
choice of fresh Vegetables or seasonal Fresh Fruit. 

10.25 
Breaded Chicken Tenders nestled on a bed of Romaine 
Lettuce, Parmesan Cheese and Croutons drizzled with 
our Creamy Caesar dressing. 

9.00 
Choice of Tuna or Chicken Salad rolled in a seasoned 
Tortilla served with Toss Salad or Fresh Fruit.  

1.50 per person 
Add dessert to any luncheon. (Other selections available. 
See side dish selection.) 
Baked Cookie  
Vanilla Ice Cream 
Brownie  
Sherbert  
Italian Ice  
Chocolate Mousse  

1.50 per person 
Add an afternoon (individual) snack to any luncheon.  
Rice Crispy Treat  

100 Calorie Snack (asst)  

Protein Snack Bar  

Asst Candy Bar  

Fruit Granola  
Fruit-n-Nutty Snacks 

 

 

Planning a meeting through lunch with no budget for lunch 
service? As your Co-Host, we got you covered. We can arrange 
for lunch service to be provided on site for a minimal set up fee. 
This will keep your attendees happy and your meeting moving. 
We can offer a variety of Sandwiches, Salads, and Pizzas that 
your guests can simply pre-order and pay for with no wasted 
time or driving. Ask your coordinator for details. 
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Specialty Luncheon  

10.25 
Pulled Smoked Pork and sliced Beef Brisket served with 
Kaiser Rolls, Cole Slaw, Baked Beans and Potato Chips. 

11.00

Fresh sliced Turkey, Ham, and Roast Beef with assorted 
Cheeses and Breads. Served with Toss Salad or Soup 
Dejour, Baked Beans, Cole Slaw, Potato Chips and all the 
condiments. 

12.00 

Fresh sliced Salami, Corned Beef, Pastrami, and Ham 
with Swiss and Pepper Jack Cheeses. Served with 
assorted Deli Rye Breads, Sauerkraut, Pepperoncini, 
Olives, Lettuce, Tomatoes, Onions and assorted 
Mustards and Horseradish. Includes Vegetable Soup, 
Potato Salad, Baked Beans and Potato Chips. 

13.00 

Penne Pasta, Cavitappi Pasta, Sautéed Zucchini and 
Squash, Roasted Red and Green Peppers with Red 
Onions, Italian Glazed Mushrooms, Homemade Marinara 
Sauce, Garlic Alfredo Sauce with choice of Meatballs, 
Grilled Chicken or Italian Sausage. Served with assorted 
Dry Cheese and Garlic Bread Sticks. 

9.25  
Extra large Baking Potatoes served with Cheddar Cheese 
Sauce, Broccoli Florets, Roasted Garlic, Chives, Bacon 
Crumbles, Brown Gravy, Butter and Sour Cream. And 
jumbo Sweet Potatoes served with Brown Sugar, 
Cinnamon, Pecans, Maple Syrup and Marshmallows.  
 

 9.25 

An assortment of three soups and four salads. Our chef 
will prepare an array of three homemade soups served 
with a salad bar of four salads, Chef Salad, Greek Salad, 
Italian Salad and our neighbor's popular, Red Bacon and 
Bleu Salad with accompanied dressings and breadsticks.  

10.00 

A variety of Tortilla Wraps and Pita Breads with Cold 
Tuna and Chicken Salad, Hot Barbecued Pork and 
Chicken. Served with Rice, Sauteed Vegetables and all the 
extras.  

11.00 

Jumbo Chicken Wings (from our neighbor) with choice of 
three sauces. Assortment of Pizzas, served with Italian 
Salad, Red Bacon and Bleu Salad and a Toss Salad.  

 

 



[11] 

 

 

 
 

Plated Dinners Wexford 
 

11.95 

A generous portion of Homemade Meatloaf with rich 
Brown Gravy, topped with Seasoned Onion Straws. 

12.50 
Tender Pot Roast and Gravy with Caramelized Onions, 
Carrots and Celery. 

12.95 
1/2 Chicken roasted with Rotisserie Seasoning and 
Herbed Chicken Gravy.  

12.95 
A boneless Breast of Chicken, breaded and baked golden 
brown, served with a Marcella Wine and Mushroom 
Sauce.  

12.95 
A tender Chicken Breast grilled to perfection with a 
glazed Pineapple Teriyaki Sauce. 

11.95 
Rich Tomato Marinara and Homemade Meatballs with 
aged Parmesan Cheese. 

 

 (choose one) 
House Toss Salad  
Applesauce  
Coleslaw 

(choose one) 
Vanilla Ice Cream  

Rainbow Sherbet  
Chocolate Sheet Cake 
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Plated Dinners Shannon 
 

18.95

A generous portion of 10 oz. slow roasted Prime Rib 
served with Aujus. 

16.95 

USDA Choice 10 oz. Sirloin hand cut the day of your 
event and char grilled to perfection.  

15.95 
Meaty "fallin-off the bone" Baby Back Ribs smothered in 
our own Barbecue Sauce. 

15.95 
A generous portion served over Fettuccini and topped 
with our "made-from-scratch" Swiss Alfredo. 

15.50 
A tender Cavatappi Pasta, Chicken Breast and Roasted 
Red Pepper Sauce. 

13.95 

Two Filets dusted with Cajun Seasoning and served over 
Wild Rice with a mild Cajun Cream Sauce. 

 

 (choose one) 
Mixed Greens   
Caesar  
Fresh Fruit 

(choose one) 
Fresh Fruit Pie  
Cheesecake with Strawberries  

3 Layer Carrot Cake 

 

 


