
The Stouch Tavern 
Luncheon Buffet Menu 

October 2018 
October 1st -  Pork Chops with an Onion Marmalade, Seasoned Mashed Potatoes, Red Cabbage 

Slaw, Fresh Breads and Sour Cream Apple Pie 

October 3rd -  Baked Ham, Scalloped Potatoes, Crunchy Mixed Vegetable Salad, Assorted 
Breads and Pineapple Up-Side Down Cake 

October 4th -  Baked Haddock au Gratin, Escalloped Tomatoes, Fresh Breads, Spinach Salad 
and Lemon Bars 

October 5th -  Beef ala Deutsch (chopped sirloin patties, with onions, sweet peppers smothered 
in a rich brown sauce) New Red-Skinned Potatoes, Tossed Salad, Bakery 
Breads and German Chocolate Cake 

October 8th -  Stouch Tavern Shepherd’s Pie (made with large chunks of beef and homemade 
mashed potatoes), Green Beans, Fresh Breads, Tossed Salad and Peach Cobbler 

October 10th -  Chicken Kiev (boneless breasts of chicken, stuffed with green onions and butter, 
and rolled in bread crumbs), Scalloped Tomatoes, Tossed Salad, Baked Pita 
Crisps and Strawberry Bavarian 

October 11th -   Pecan Encrusted Pork Chops with Mushroom Sauce, Seasoned Mashed Potatoes, 
Tossed Salad, Breads and Apple Crisp 

October 12th -  Baked Chicken in a Cream Sauce served over Egg Noodles, Spinach Salad with 
Sweet and Sour Dressing, Assorted Breads and Red Velvet Cake with Butter 
Cream Frosting 

October 15th -  Broiled Salmon Cakes, Grilled Mixed Vegetables, Tossed Salad, Assorted 
Breads, Lemon Streusel Cake 

October 17th -  Chicken Divan, Herb Roasted Potatoes, Tossed Salad, Bakery Breads and 
Homemade Chocolate Pudding 

October 18th -   Baked Ham, Green Bean Casserole, Tossed Garden Salad, Bakery Breads and 
Chocolate Cake with Peanut Butter Frosting 

October 19th - Peach Glazed Pork Loin, Seasoned Mashed Potatoes, Apple Sauce, Breads and 
Yellow Cake with Chocolate Frosting 

October 22nd -   Bruschetta Baked Chicken Breasts, Buttered Carrots, Potato Salad, Rolls and 
Iced Oatmeal Raisin Cookies 

October 24th-  Russian Hamburgers (chopped beef steaks, sautéed in butter and smothered in 
sour cream and mushroom sauce), New Potatoes, Crisp Pepper Cabbage, As-
sorted Breads, Raspberry Romanoff 

October 25th -  Beef Stroganoff over Egg Noodles, Green Beans in Butter, Pepper Cabbage, 
Breads and Bread Pudding with Vanilla Cream Sauce 

October 26th -  Chicken in a Champagne Cream Sauce, Rice Pilaf, Tossed Salad, Assorted 
Breads, Pumpkin Cheese Squares 

October 29th -   Baked Ham, Macaroni and Cheese, Pepper Cabbage, Bakery Breads and Carrot 
Cake with Cream Cheese Frosting  

October 31st -  Stuffed Pork Chops with Bread Stuffing, Zucchini and Tomatoes, Cabbage Slaw, 

Breads, Strawberry Cake with Cream Cheese Frosting 

 

The Luncheon Buffet is $10.95, and available from 11:30am – 2:00pm. 

Call 610-589-4577 to make a reservation; reservations are not always nec-
essary, but appreciated. 

**Reservations are strongly recommended for these dates 


