buffet selections Lunch or Dinner Buffet

choice of 3 sides and 1 entree 30.
choice of 3 sides and 2 entrees 35.
choice of 3 sides and 3 entrees 40.

private ‘functions
Brunch Buffet
choice of 3 hot items 18.
choice of 4 hot items 20.
choice of 5 hot items  22.

wine Sides:
. . Hot Items: . .
Please speak witth our sommelier. pancakes Bacon Trufled Mashed Potatoes Rice Pilaf
Wafles Sausage Sun-dried Tomato Mashed Potatoes Grilled Asparagus
French Toast Ham Fingerling Potatoes Assorted Grilled Vegetables
b eer Herb Marinated Chicken* Oatmeal Mashed Sweet Potatoes Haricots Verts
Slow Roasted Salmon* Scrambled Eggs Hand-cut French Fries Honey Glazed Baby Carrots
. . Honey Baked Ham* Home fries
Heineken Amstel Light *add a $2 supplemntar _
Coors Lite Sapporo pp Additional sides are available for a $5 pp charge per side
Dog sh Head 60 min IPA Yugnglmg Lager Cold Items:
Guiness Chimay Entrees:
Saison Dupont Corona Slow Roasted Salmon Herb Roasted Chicken
Plancha Seared Scallops Honey Glazed Ham
Handcrafted Pasta Beef Tenderloin
; Oven Roasted Turkey
Omelet Station- $5 per person
alcohol Accoutrements: Cheeses: ) ) ) »
Tomatoes Monterey Jack Carving stations available for additional charges
Cocktails of all varieties are available for your party. Ask about our Spinach Parmesan
specialty and house infused cocktails. Cocktails can be served in Wild Mushrooms  Goat Cheese Cold Items:
regualr glasses or smaller sizes to best "t your function. Asparagus Tips Gruyere Field Green Salad $1pp.
Peppers Spinach Salad $1.50 pp.
Onions

Seasonal Fruit Platter $2 pp

Additional meat and "sh accompaniments are available for a $1 pp
Artesanal Cheese Board $2.50 pp

supplemantary charge.

beverages

Carving Stations:

Cgffee, tea, juice and soda are included with all private function Turkey or Ham - $5 pp. Assorted dessert platters for dinner, lunch o brunch are available for
pricing. Pork or Beef Tenderloin - $7 pp.
Prime Rib or Big Eye Tuna - $10 pp. $8 pp.

Wafle Station- $4 pp.
Vanilla wafles
Seasonal fruit toppings
Chocolate chips
Whipped Cream
Powdered Sugar
Maple syrup and chocolate sauce



about blush B I TES h

restaurant & bar

awards

Blush Restaurant and Bar has been presented with numerous
awards from the community, including, “Best New Restaurant”
from Suburban Publications, “Best of Philly” from Philadelphia
Magazine, and “Best Restaurant on the Main Line” from Main
Line Life. Blush has also been featured by the prestigious James
Beard Foundation.

rooms

The spacious and comfortable rooms Blush offers can
accommodate groups of all sizes. The upstairs dining room can

be separated into two private function rooms accommodating
25—30 people each, or a total of 55 people . The main dining room
can accommodate up to 100 people.

outside dining

Al fresco dining is available on our enchantting veranda throughout
the spring, summer and autumn seasons.

valet parking

Valet parking is offered for private functions at no additional
charge to your guests.

wines

Blush proudly offers over one hundred selections of "ne wine.
Please ask our knowledgeable staff or Sommelier to help you
choose wine that will be unforgettable at your event.

service

Personalized service is always offered at Blush with an attentive
wait and support staff who are more than willing to accommodate
any needs you may have.

Hours of Operation

Lunch
Thurs & Fri
11:30a—3:00p

Brunch
Sat
11:30a—2:30p
Sun
10:30a—2:30p

Dinner
Mon—Thur
5p—10p
Fri—Sat
5p—11p
Sun
4p—9p

reslavrant & bar

Private
Function
Menu

Brunch

Nicholas Farina, Executive Chef

24 North Merion Avenue
Bryn Mawr, PA 19010

www.dineatblush.com
info@dineatblush.com

610.527.7700 p
610.527.1751 f

Style.Service.Sophistication.




