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Why choose us:
Thank you for your interest in hosting a private event at Cafe Magnolia. We take

great pride in providing a top-notch, custom experience to those who plan their

special event with us. We provide clear, open communication and use our past

18-years of experience to help guide you toward the most seamless event

possible. Know that you'll be working with the same person from the very first

point of contact, to the day of event. 

 

We do not have a room rental fee, however each room does have a guest

minimum, and no deposit is required. We only ask that should you need to cancel

your reservation, we receive a 30-day notice.  

 

We regularly host family gatherings, birthday parties, bridal & baby showers,

rehearsal dinners, small ceremonies, receptions, work meetings, social clubs, beer

clubs & more. We have three different room sizes and are able to accommodate

parties of up to 40 guests.  Our menu options range from brunch, to lunch, to a

formal sit-down dinner.  If there's something you want that we haven't listed, our

Chef is always excited to work with you on a custom menu.

 

Thank you again for considering Cafe Magnolia.  We look forward to partnering

with you and are excited to be a part of your special memories!  



Brunch: Tier One $21pp

COURSE ONE (CHOICE OF 2)

Mini Quiche, Fresh Fruit, Bruschetta with Avocado, 

Mozzarella Caprese, Hummus Trio

 

COURSE TWO (CHOICE OF 3)

Magnolia French Toast, Avocado Toast, Cranberry

Almond Chicken Salad Sandwich, Jess's Favorite

Salad in the Whole World, Artichoke and Spinach

Quiche, Greek Omelette, Peach Pancakes, Fresh

Fruit & Goat Cheese Salad

 

COURSE THREE (CHOICE OF ONE)

Vanilla Bean Ice Cream, Creme Brulee

**BOTH PACKAGES INCLUDE FREE REFILLS ON FOUNTAIN SODAS,

COFFEE & HOT TEA

Brunch events are typically held on Saturday afternoons either from 11-2, 12-3 or 1-4. We allow for you to arrive up to two hours prior

to your event start time to begin decorating. Other hours may be considered and additional charges may apply.

BRUNCH PACKAGES

COURSE ONE (CHOICE OF 3)

Mini Quiche, Fresh Fruit, Bruschetta with Avocado,

Mozzarella Caprese, Hummus Trio

 

COURSE TWO (CHOICE OF 4)

Magnolia French Toast, Crab Cake Benedict,

Steak and Florentine, Avocado Toast, Cranberry

Almond Chicken Salad Sandwich, Jess's Favorite

Salad in the Whole World, Artichoke and 

Spinach Quiche, Greek Omelette, 

Peach Pancakes, Fresh Fruit & Goat Cheese Salad

 

COURSE THREE (CHOICE OF 2)

Vanilla Bean Ice Cream, Peanut Butter Pie, NY

Style Cheesecake, Creme Brulee

Brunch: Tier One $25pp



Lunch: Tier One $22pp

COURSE ONE (CHOICE OF 2)

Bruschetta with Avocado, Mozzarella Caprese,

Hummus Trio

 

COURSE TWO (CHOICE OF 3)

Turkey Club Wrap, Chicken Caesar Salad, Pecan

Chicken Salad, Jess's Favorite Salad, Chicken

Caesar Wrap, Cranberry Almond Chicken Salad

Sandwich

 

COURSE THREE (CHOICE OF 1)

Vanilla Bean Ice Cream or Creme brulee 

 

*Please note that appetizers are served family style.  

Additional options available, however price may

increase.  

 

*Coffee, hot tea, fresh brewed iced tea and

fountain sodas are all included, along with free

refills. 

 

LUNCH PACKAGES

COURSE ONE (CHOICE OF 3)

Bruschetta with avocado, Mozzarella caprese,

Hummus trio, Coconut shrimp spring rolls, Coconut

shrimp, Honey Sriracha meatballs

 

COURSE TWO (CHOICE OF 4)

Chicken greek salad, Fresh fruit and goat cheese

salad, Magnolia wrap, Jess's favorite salad, chicken

greek wrap, roast beef and cheddar sandwich,

cranberry almond chicken salad sandwich,

blackened chicken mac and cheese, noah

 

COURSE THREE (CHOICE OF 2)

Vanilla bean ice cream, peanut butter pie, Creme

Brulee, NY Style Cheesecake, Coconut Cream

Cheesecake

Lunch: Tier Two $26pp



Dinner: Tier One $30pp

Course One (Choice of 2)

House Salad, Caesar Salad, Soup du Jour

 

Course Two (Choice of 3)

Chicken Marsala, Coconut Chicken, 

Lasagna, Chicken Alfredo, Single Crab Cake,

Bistro Tenders, Asian Tuna 

 

Course Three: (Choice of two)

Peanut Butter Pie, Brownie Sundae, Chocolate

Lava Cake, 

**BOTH PACKAGES INCLUDE FREE REFILLS ON FOUNTAIN SODAS,

COFFEE & HOT TEA

*APPETIZERS MAY BE ADDED AT AN ADDITIONAL PER PERSON

COST, PLEASE ASK!  

Dinner events are typically held from 5-8, 6-9, or 7-10.  We do allow for you to arrive up to one-hour prior to your event start-time for

setup.  Other hours may be considered, just ask!  Other dinner options may be considered, please feel free to ask!

Dinner Packages

Course One (Choice of 3)

House Salad, Caesar Salad, Strawberry Salad,

Greek Salad or Soup du Jour

 

Course Two (Choice of 4)

Chicken Marsala, Coconut Chicken, Lasagna,

Shrimp Alfredo, Single Crab Cake, Bistro Tenders,

Asian Tuna, Key West Scallops, Salmon, Steak and

Cake, Jack Daniel's Strip

 

Course Three: (Choice of three)

Peanut Butter Pie, Coconut Cream Cheesecake,

NY Style Cheesecake, Creme Brulee, Chocolate

Lava Cake, Brownie Sundae

Dinner: Tier One $36pp



Made With Love
DISHES PREPARED BY CHEF CHASE NELSON

Cafe Magnolia is an eclectic, casual &

quality BYOB in Mechanicsburg, PA. Since

opening in 2003, it immediately became

a local, and not-so-local, favorite. 

Stringent standards of excellence in

service, food presentation, and quality

ingredients, married with delicious

innovative and traditional cuisine

concepts, complete the dining

experience.  A long-lasting clientele and

staff will ensure that you see familiar

faces each time you visit.


