
S A L A DS  & A PPE TIZE R S 
Strawberry Mixed Green Salad with Goat Cheese

Classic Caesar Salad
Creamy Broccoli Slaw

Tavern Style Charcuterie & Cheese Board
Mediterranean Olive & Hummus Platter
Spring Vegetable, Lentil & Quinoa Salad

Smoked Salmon & Whitef ish Dip Platter with Traditional Garnish
Shrimp Cocktail

E NTR É E  S E LE C TI O N S  & H OT  S ID E S
Crab Cakes with Remoulade Sauce

Creole Style Rice with Andouille & Shrimp
Roasted Salmon with Lemon & Chives
Braised Short Rib with Onion Gravy

Chicken Genovese
Tender Roasted Country Style Pork & Sweet Potatoes

Vegetable Medley of Zucchini, Peppers & Green Beans
Sautéed Spinach

Mashed Potatoes  Garlic Roasted Potatoes
Cheddar Mac & Cheese

Fusilli Alla Vodka

D E S S E R T S
Mini Assorted Dessert Bars 

Carrot Cake 
Cheesecake Bites 

Apricot & White Chocolate Bread Pudding 
Flourless Chocolate Brownie Bites

Fresh Fruit

Adults - $59  Children (11 & Under) - $29
May 11, 2025 - 3:00 p.m. until 7:00 p.m.

MOTHER’S DAY DINNER BUFFE T

For information regarding our private event packages, 
call (610) 293-9333 or visit blackpowdertavern.com


