
2012 Private Dinner Menu for the Manor House 
 

Located in the elegant front rooms of the Manor House for 15-48 guests…a plated dinner serviced on 
linen and china and served with green bean casserole, honey-glazed carrots (or a steamed vegetable of 

your choice), a side salad with choice of two dressings, freshly baked rolls and butter, choice of two 
desserts, and sprite, sweet/unsweet iced tea and water.   Choice of two entrees is offered for groups 

of 30 or more guests – for smaller groups, please select one entree.  Guest counts and selections 
must be received two weeks out. 

A tour of the Manor and its interesting history is also available upon request! 
 

Roasted Pork Medallions… 
Seasoned pork tenderloin served with white whipped potatoes and gravy,  

 

Chicken Cordon Bleu...  
A traditional French classic…breaded chicken breasts stuffed with ham and Swiss cheese               

served with white whipped potatoes or a rice medley 
 

Chicken Mornay… 
Boneless breasts sautéed in white wine and butter with a light dill-seasoned cheese sauce  

served with white whipped potatoes or a rice medley 
 

Baked Ziti w/Italian Sausage... 
Baked with ziti pasta, fresh Italian sausage, provolone and mozzarella cheeses and topped with 

Parmesan cheese and fresh basil (Vegetarian Baked Ziti also available for $20 pp) 
 

Roast Beef au jus… 
Tender roast beef sliced thin and presented au jus and with mashed red-skinned potatoes 

 

 Dessert ~ served with regular or decaf coffee or hot tea 
Cheese Cake with choice of cherry or blueberry topping 

or Chocolate Mousse with whipped cream 
or Chocolate Cake (choose two of the three for your group) 

 

$24 per person 
(call for current pricing, specials and discounts!) 

  
An 8% F&B tax and a 16% gratuity will be added to the bill. 

$75 facility fee; waived for 30 or more guests, or for returning groups! 
House wines are available @ $3.50 per glass; bottled beers @ $2.50 each. 

 
Buffet Option available (five items): 

Choice of two meats (chicken, beef or ham), white whipped potatoes (or rice medley or alfredo pasta), 
green bean casserole or honey-glazed carrots, freshly baked rolls and butter 

 
We look forward to hosting your event! 

Glenn and JoAnn Blake, owners 

Magnolia Manor 
207 Westminster Highway 

Westminster, SC 
864-647-8559 

magnoliabb@bellsouth.net 
www.magnoliamanorbb.com  
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