
 

 

 

You have dreamed of a fairytale wedding… 
Let the Inn at Pocono Manor make your dream come true! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Inn is located on 3,000 lush 

acres with Ballrooms overlooking 

the beautiful Pocono Mountains.  

 

With more than 100 years of 

service, you can be assured that we 

will tend to every detail and 

provide you and your guests with 

exceptional hospitality and 

memories that will last a lifetime. 

 

Choose from one of our wedding 

packages, or we are happy to 

customize a package just for you. 

 
 

 

 

Wedding Package Prices 
Per Person, Plus Tax & 18% Service Charge 

  2011  2012 

Ruby    $ 62.   $ 69. 
Emerald  $ 80 .            $ 88, 
Sapphire  $ 89.             $101, 
Diamond $110 .          $118. 

 

 
Wedding Packages Include:  
A Selection of Butlered Hot and Cold Hors d‘oeuvres 

& Hors d‘oeuvre Stations 
 

Four Hours Continuous Open Bar  
 

Our Flawless Maitre d‘Hotel Coordination and Service 
 

White Floor Length Linen, Napkins and China  
 

Gleaming Silverplate and Gourmet Grande Glassware   
 

Our Exclusive Bronze Lantern Centerpieces 
 

Skirted Head Table, Cake Table and Gift Tables 
 

Overnight Accommodations for Bride and Groom with  

Champagne and Chocolate Covered Strawberries 
 

Reduced Room Rates for Your Overnight Guests  
 

Contact us today!    

Paula Green 

PGreen@poconomanor.com 

The Inn at Pocono Manor 

Pocono Manor, PA 18349 

800. 233. 8150 ext. 7656 

570. 243. 4007 

570. 839. 0708 Fax 
1/25/10 



 

 

Ruby Wedding Package 
(Available for Luncheon Receptions Only – Served Between 11am – 2pm) 

Cocktail Reception 
One Hour Open Bar of Beer, Wine and Assorted Sodas  

Chef‘s Selection of International and Domestic Cheeses, 

Seasonal Fresh Fruit & Vegetables - Assorted Dips & Baguettes and Gourmet Crackers 
 

Butlered Hors d’oeuvres 
Your selection of four hors d‘oeuvres from the ‗Silver‘ menu group  

 

Plated or Buffet Dinner  
  Champagne Toast and 3 Consecutive Hours Open Bar of Beer, Wine and Assorted Sodas 

 

Pre-Set Salad 

Please select one 

   Or   

 
Entrées 

Please select three 
Roasted Garlic & Spinach Ravioli – Sun Dried Tomato-Basil Cream 

Roast Breast of Turkey - Herb Stuffing, Pan Gravy & Cranberry Sauce 

Woodland Chicken - Applejack glaze with caramelized walnuts 

Caramelized Filet of Salmon with Mango-Cilantro Salsa 

Russet Potato Encrusted Cod – Chive Butter  

Chef‘s Select Seasonal Fish Fillet – Herbed Hollandaise 

Glazed Virginia Ham – Grilled Fresh Pineapple, Bourbon Pecan Glaze 

Garlic Rosemary Crusted Eye Round – Frizzled Onions & Cabernet Jus 

Eggplant Roulade - Stuffed with Ricotta Cheese, Roasted Vegetables & Red Pepper Pesto Sauce 

Cheese Pasta Purses (6)–Tossed in Vodka Sauce, Complimented by Artichoke Hearts & Broccoli Florets 

Baked Penne Pasta – Layered with Imported Cheeses & Topped with Baby Meatball Marinara Sauce 

Sliced Beef Sirloin – Served with Roasted Wild Mushrooms & Natural Sauce 

Chicken a la Maison – Sautéed Boneless Breast & Asparagus Tips, Laced with Sauce Béarnaise 

Brown Betty Pork Loin – Deglazed with Granny Smith Apples, Raisins & Brandy 
 

Accompanied by Chef‘s Selection of Potato & Fresh Vegetable  
Our Fresh Rolls & Butter  
Coffee, Tea and Iced Tea  

 

 

2011 $62. Per Person – 2012 $69 Per Person  
Plus tax and 18% Service Charge - Minimum of 50 Guests 

Prices & Selections Subject to Change 

 
One Manor Drive 

Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 

Classic Caesar Salad  

Crisp Romaine, Shredded 

Parmesan, Tangy Anchovy 

Dressing & Ciabatta Croutons  

 

Manor House Salad  

Fresh Mesclun Greens, 

Bermuda Onions, Cherry 

Tomatoes & Cucumbers 
 

 



 

 

Emerald Wedding Package 
 

 

Cocktail Reception 
One Hour Open Bar of House Brand Liquors, Beer, Wine and Assorted Sodas 

Chef‘s Selection of International and Domestic Cheeses, 

Seasonal Fresh Fruit & Vegetables - Assorted Dips & Baguettes and Gourmet Crackers 
 

Butlered Hors d’oeuvres 
Your selection of four hors d‘oeuvres from the ‗Silver‘ menu group  

 

 

 

Stations Dinner 
Champagne Toast and  

3 Consecutive Hours Open Bar of 

House Brands Liquor,  

Beer, Wine and Assorted Sodas 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Coffee, Tea, Iced Tea & Decaf  
 

2011 $80. Per Person – 2012 $88 Per Person  
Plus tax and 18% Service Charge - Prices & Selections Subject to Change 

 

Pasta La Vista 
Three distinctly different shapes 

of pasta and four sauces  

prepared at the table,  

to create a festive effect. 

A variety of toppings include:  

Shaved Asiago Cheese,    

Smoked Chicken 

Breast Medallions,  

Zesty Italian Fennel Sausage,  

Marinated Baby Mushrooms,  

Kalamata Olives & Artichokes,  

Roasted Vegetable Tapenade,   

Pesto Bay Shrimp, Sun Dried 

Tomatoes & Asparagus Tips 

 

Chef’s Venetian Sunset 
Antipasto 

Cascading Fresh Mozzarella Caprese 

with Vine Ripened 

Red & Yellow Tomatoes. 

An Array of Imported Italian 

Sausages, Cured Meats & Cheeses, 

Imported Olives & Relishes, 

Roasted Peppers and Caper Berries  

Accompanied with a variety of 

Tuscan Breads 

Rolls and Garlic Sticks 

Mashtini Or Risotto 
Martini Bar 

Steaming Tureens of Whipped 

Yukons & Sweet Potatoes or 

Creamy Herbed Risotto in 

Stemmed Glasses 

Assorted Mix-Ins and Toppings 

Onion Strings, Applewood Bacon, 

Caviar Sour Cream, Roasted Wild 

Mushrooms, Gorgonzola, Roasted 

Roma Tomatoes, Broccoli Florets, 

Vermont Cheddar & Chives…OR 

create your own ! 

 

The Carving Board 
(Select Two) 

Slow Roasted Baron of Beef, 

BBQ Dry Rubbed 

Steamship of Pork, 

Sorghum Glazed Roast Turkey 

Molasses Basted Virginia Ham 

An Array of Mustards, Relishes, 

Mayonnaise and Horseradish  

Petite Rolls & Croissant Variety  

 

The Farmer’s Market 
(Select One) 

Manor House Salad 

A Medley of Iceberg & 

Romaine Lettuces, 

Cucumbers, Onions, Tomatoes 

your choice of two dressings 

Our Classic Caesar Salad 

Crisp Romaine Tossed with 

Lemon, Anchovy Dressing 

Ciabatta Croutons  

and Aged Parmesan 

 

One Manor Drive 
Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 



 

Sapphire Wedding Package 
Cocktail Reception 

One Hour Open Bar of Premium Brand Liquors, Beer, Wine and Assorted Sodas 

Chef‘s Selection of International and Domestic Cheeses, 

Seasonal Fresh Fruit & Vegetables - Assorted Dips & Baguettes and Gourmet Crackers 

Hors d’oeuvres 
Your choice of two hors d‘ oeuvres from the ‗Silver‘ menu group & 

Your choice of two hors d‘ oeuvres from the ‗Gold‘ menu group & 

Your Selection of one hors d‘ oeuvre Station 

 

Plated Dinner 
Champagne Toast and 3 Consecutive Hours Open Bar of Premium Brands Liquor,  

Beer, Wine and Assorted Sodas 

First Course 

(Select One) 
Peppered Fresh Mozzarella and Shaved Prosciutto, Teardrop Tomato and Ripe Melon Bruschetta 

Fresh Lobster Ravioli, Tarragon-Champagne Cream and Shaved Asiago Cheese 

Baked Brie en Croute, Accompanied with Fresh Market Berries 

Seafood Escabeche, Marinated Shrimp, Bay Scallops & Maryland Crabmeat with Blood Orange Mojo 

Salad 

(Select One) 

Manor House Salad 

A Medley of Iceberg & Romaine Lettuces, Cucumbers, Onions, Tomatoes 

Our Classic Caesar Salad 

Crisp Romaine Tossed with Lemon, Anchovy and Garlic Dressing 

Ciabatta Croutons and Aged Parmesan  
Boston Salad 

Bibb Lettuce, Gorgonzola, Bermuda Onions, Grape Tomatoes & White Balsamic Vinaigrette 

Entrées 

(Select Two) 

Apple Wood Tournedos of Pork, Cranberry Apricot Demi Glace, Braised Leeks 

Roast Prime Rib of Beef Au Jus, Fresh Horseradish Garni 

Vidalia Encrusted Tenderloin of Beef, Sauce Béarnaise 

Chicken Bianco Vino, Wilted Baby Spinach & Mushroom Wine Sauce 

Tuscan Chicken, Fontina Stuffed Breast Wrapped in Pancetta over 

Spiced Escarole, Garlic Cream Sauce 

Long Island Duck Breast, Pan Seared & Laced with Frangelica Liquor Sauce  

Sesame Seared Chilean Sea Bass, Mandarin Oranges, Ginger Soy Reduction 

        Atlantic Salmon En Croute, Wild Mushrooms, Spinach & Chevre Cheese, Pepper Coulis 

Herb Encrusted Rack of Lamb, Raspberry Demi Glace 

 
Chef‘s Selection of Appropriate Side Dishes to Compliment Meal Selection 

Our Fresh Rolls & Whipped Butter, Coffee, Tea, Iced Tea 
 

2011 $89. Per Person – 2012 $101. Per Person  
Plus tax and 18% Service Charge – Minimum of 100 Guests 

Prices & Selections Subject to Change 
One Manor Drive 

Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 



 

Diamond Wedding Package 
Cocktail Reception 

One Hour Open Bar of Top Shelf Brand Liquors, Beer, Wine and Assorted Sodas 

Chef‘s Selection of International and Domestic Cheeses, 

Seasonal Fresh Fruit & Vegetables - Assorted Dips & Baguettes and Gourmet Crackers 

Hors d’oeuvres 
Your selection of three hors d‘ oeuvres from the ‗Silver‘ menu group & 

Your selection of three hors d‘ oeuvres from the ‗Gold‘ menu group & 

Your selection of two hors d‘ oeuvre stations 

Plated Dinner 
Champagne Toast and 3 Consecutive Hours Open Bar  

of Top Shelf Brands Liquor, Beer, Wine and Assorted Sodas 

First Course 

(Select One) 

Peppered Fresh Mozzarella and Shaved Prosciutto, Teardrop Tomato and Ripe Melon Bruschetta 

Fresh Lobster Ravioli, Tarragon-Champagne Cream and Shaved Asiago Cheese 

Baked Brie en Croute, Accompanied with Fresh Market Berries 

Seafood Escabeche, Marinated Shrimp, Bay Scallops & Maryland Crabmeat with Blood Orange Mojo 
 

Salad 

(Select One) 

Manor House Salad 

A Medley of Iceberg & Romaine Lettuces, Cucumbers, Onions, Tomatoes 

Our Classic Caesar Salad 

Crisp Romaine Tossed with Lemon, Anchovy and Garlic Dressing 

Ciabatta Croutons and Aged Parmesan  
 

Entrées 

(Select Two) 

Apple Wood Tournedos of Pork, Cranberry Apricot Demi Glace, Braised Leeks 

Roast Prime Rib of Beef Au Jus, Fresh Horseradish Garni 

Vidalia Encrusted Tenderloin of Beef, Sauce Béarnaise 

Chicken Bianco Vino, Wilted Baby Spinach & Mushroom Wine Sauce 

Tuscan Chicken, Fontina Stuffed Bread Wrapped in Pancetta over 

Spiced Escarole, Garlic Cream Sauce 

Long Island Duck Breast, Pan Seared & Laced with 

Frangelica Liquor Sauce  

Sesame Seared Chilean Sea Bass, Mandarin Oranges, 

Ginger Soy Reduction 

Atlantic Salmon En Croute, Wild Mushrooms, Fresh Spinach & Chevre Cheese, Red Pepper Coulis 

Herb Encrusted Rack of Lamb, Raspberry Demi Glace 

 

Chef‘s Selection of Appropriate Side Dishes to Compliment Meal Selection 
Our Fresh Rolls & Whipped Butter, Coffee, Tea, Iced Tea 

 

2011 $110. Per Person – 2012 $118. Per Person  
 Plus tax and 18% Service Charge – Minimum of 100 Guests 

Prices & Selections Subject to Change 
One Manor Drive 

Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 



 

 

Hors d'oeuvre Selections 
―Silver‖ Selections 

 
Vietnamese Vegetable Spring Rolls, Plum Dipping Sauce 

Miniature Chicken Cordon Bleu, Whole Grain Mustard Cream 

Colossal Gulf Shrimp, Zesty Cocktail Sauce  

Oriental Pork Pot-stickers, Ginger Soy Dip 

Risotto Artichoke Fritters, Parmesan Dip 

Skewered Chicken or Beef Satay, Mandarin Teriyaki Dipping Sauce 

Crab Rangoon- Asian Wonton Dumpling, Sweet & Sour Dipping Sauce 

Gourmet Franks in a Blanket – Creamy Dijon Dip 

Brie & Raspberry in Phyllo with Toasted Almonds 

Chef‘s Famous Meatballs – Marinara or Swedish Style 

Fresh Baby Mozzarella Skewers, Balsamic Glaze 

Jambalaya Cake, Chicken Arborio Rice & Cajun Seasonings, Red Pepper Coulis 

Quiche Assortment, Lorraine, Spinach, Cajun Shrimp & Herb Cheese 

Grilled Spinach Chorizo Sausage, Chimichurri Sauce 

Parmesan Portabella Puffs, Aged Balsamic Dip  

Indonesian Coconut Encrusted Chicken, Mango Salsa Dip   

French Onion Soup In Miniature Bread Boule 

Classic Spanakopita 

 

 
 

 

―Gold‖ Selections 
Chicken and Pineapple Brochettes, Sweet Thai Chili Dipping Sauce 

Italian Antipasto Skewers, Marinated Artichokes, Mozzarella & Olives 

Glazed Gulf Shrimp with Applewood Smoked Bacon, Wasabi Sauce 

Kennett Square Mushrooms Stuffed with Maryland Crabmeat 

Salmon Oscar en Croute, Béarnaise Dip 

Spring Asparagus in Phyllo with Fontina Cheese 

Beef Wellington with Maytag Mushroom Dexelle in French Pastry 

Chilled Oyster Shooters, Jalapeno Enhanced Cocktail Sauce 

Bourbon Street Seafood Bites, Crab, Shrimp, Andoullie Sausage and Asiago Cheese 

Skewered Beef Hibachi Skewers, Rolled with Chives & Monterey Jack, Soy Dipping Sauce 

Lobster Bisque in Miniature Bread Boule 

 Authentic Miniature Philadelphia Cheesesteaks 

Classic Clams Casino   

California Roll Assortment: Soy, Wasabi, Pickled Ginger 

Applewood Bacon Wrapped Scallops 

Smoked Salmon Mousse in Phyllo Cups 

Alaskan Crab Claws, Classic Cocktail Sauce 

 

 

Minimum 25 pieces per selection     
Prices & Selections Subject to Change 

 
One Manor Drive 

Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 



 

 
Prices are Per Person, Plus Tax & 18% Service Charge 

Prices & Selections Subject to Change 

Elegant Touches 
 

 

Ceremony 
 

Wedding Ceremony – Up to 150 People $500 Plus Tax 
Wedding Ceremony – Over 150 People $750 Plus Tax 

Ceremony Includes Rehearsal, Ceremony Set-up & Tear-down Of Chairs 
White Chairs Used for Outdoor Ceremonies (indoor weather backup included) 

 

 
 

Chair Covers for Reception 
Chair Covers & Your Choice of Sash Color 

              $5.50 each Plus Tax 

Deluxe Seafood Bar on Ice 
Jumbo Gulf Steamed Shrimp, Alaskan Snow Crab Claws, Little Neck Clams, Blue Point Oysters & Maine 

Lobster Medallions Displayed with Horseradish, Cocktail Sauce, Lemon & Lime Wedges 
                         $ Market Price 

Chocolate Fondue Station 

Minimum of 100 People – 3 Hours of Service 

Service with Fresh Assorted Fruit, Marshmallows, Pretzel Rods, Butter Cookies, Fig Newton‘s & Lady Fingers 
                  $6.00 Per Person 

  Plus Tax & Gratuity 

Intermezzo 
Your Choice of Lemon or Orange Sherbet 

      $1.00 Per Person 
         Plus Tax & Gratuity 

        

After Dinner Options 
Viennese Station 

      $5.00 Per Person 
 Plus Tax & Gratuity 

Assorted Dessert Station 
      $6.95 Per Person 
  Plus Tax & Gratuity 

Prices & Selections Subject to Change 

 

 

 

 

One Manor Drive 
Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 

 



 

Rehearsal Dinner Suggestions 

Please Ask for Additional Menu Options 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

One Manor Drive 
Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 

The Original Steak Fry 
Classic Caesar Salad 

Chef‘s selection of fresh seasonal salads 

Fresh Baked Rolls and Whipped Butter 

Grilled ¾ Pound N.Y. Strip Steaks 

Complimented with Bourbon glazed onions 

Honey-Apricot Baked Chicken 

Sweet & Spicy Molasses Butter Beans 

Buttered Corn on the Cob 

Fire-Baked Russet Potatoes 

with Sour Cream & Chives 

Sliced Watermelon, Fresh Fruit Basket 

Four Flavor Brownies & Fresh Cookies 

$38.50 

 

Country & Western Buffet 
Country Style Cucumber & Tomato Salad 

Chef‘s selection of Seasonal Salads 

Fresh Baked Corn Bread 

Smokey Barbeque Chicken 

Meaty Baby Back Ribs 

Chipotle Sausage Grillers-Hearth Rolls 

Western Style Hash Browned Potatoes 

Country Style Baked Beans with Pork 

Buttered Corn on the Cob 

Sliced Melon, Fresh Fruit Basket 

Double Fudge Brownies 

$29.50 

 

All Include Coffee, Tea, Decaf, Iced Water & Iced Tea  

Prices are Per Person, Plus Tax & 18% Service Charge 
Prices & Selections Subject to Change 

 

 
 

Chef Iorio‘s Little Italy Buffet 
Baskets of Fresh Ciabatta Rolls & Garlic Sticks 

Chef‘s Selection of Seasonal Fresh Vegetables 
Starters - Please Select Three: 

Classic Caesar Salad with shredded Parmesan 

Grilled Seasonal Vegetables with Balsamic Drizzle 

Fresh Tomato & Baby Mozzarella Caprese Salad 

Fiesta Antipasto Salad, Three Cheese Tortellini 

with Roasted Confetti Peppers, Italian Bean Salad, 

Creamy Garlic Pasta con Broccoli Salad 

Entrees – Please Select Three: 
Vegetable Manicotti – Roasted Red Pepper Sauce 

Farfalle Pasta with Creamy Vodka or Basil Pesto 

Cheese Tortellini with Zesty Marinara Sauce 

Meat Lasagna Bolognese, Ricotta Stuffed Eggplant  

Classic Breast of Chicken Parmesan 

Grilled Chicken & Broccoli Scampi 

Roast Porketta – Tuscan Pan Gravy 

Medallions of Pork Marsala 

Beef Bracciole – Chef‘s Family Recipe 

Meatballs & Sweet Fennel Sausage Marinara 

Our Pastry Chef‘s Italian Pastries and Cookies 

$22.50 

 

Elegant Buffet 
Elaborate Cold Display– Please Select One: 

Tuscan Grilled Vegetables:  Herb Marinated Vegetables 

including Eggplant, Zucchini, Yellow Squash & Peppers 

Garden Basket of Crudités:  Presentation of Julienne Carrots, 

Pencil Asparagus, Bell Peppers, Florets of Broccoli, 

Cauliflower, Tear Drop Tomatoes & Black Olives with Chef‘s 

Tangy Dressing 
Cornucopia of Seasonal Ripened Fruit:  Sliced Honeydew, 

Watermelon, Cantaloupe, Strawberries & Pineapple. 

Garnished with Raspberries, Blackberries & Kiwi 

Manor House Salad 

Fresh Mesclun Greens, Bermuda Onions, Cherry  

Tomatoes, Cucumbers & Two Dressings 

Complimented with Chef‘s Selection of Seasonal Salad 

Soup & Bread Station 

An assortment of House Baked Breads & Rolls 

with Chef‘s Fresh Soup Selection 

Entrees—Please select Two: 

Buffets include Chef‘s Selection of Seasonal Vegetable & 
Appropriate Starch 

Chicken Celestino, Chicken Cabernet, 

Cumin Crusted Boneless Pork, Braised Beef Brisket, 

Flat Iron Broil, Roasted Garlic & Spinach Ravioli 

Garden Pasta, Caramelized Salmon, Veal a la Bianco 

Our Pastry Chef‘s Dessert Display 

$32.00 

Third Entrée for an Additional               $3.00 

 



 

 

Farewell Champagne Brunch 
 

An Eye Opener 

Assorted Fruit and Vegetable Juices, Coffee, Tea & Decaf 

Fresh Sliced Seasonal Fruits, Raspberry Coulis 

Our Pastry Chef‘s Fresh Danish, Muffins, Scones and Quickbreads 

Manor House Salad: 

Fresh Mesclun Greens, Cherry Tomatoes, Feta Cheese, Bermuda Onions, 

Parmesan Croutons and a Variety of Dressings 

Chef‘s Selection of Today‘s Soup 
 

 

Rise and Shine 

Fluffy Scrambled Eggs 

Applewood Smoked Bacon 

Country Sausage, Scalloped Potatoes 

Your Choice of French Toast or Buttermilk Pancakes 

Cheese Blintzes with Fresh Fruit Compote 
 

 

The Hot Stuff – please select two entrees: 

Accompanied by Chef‘s selection of Seasonal Vegetables and Appropriate Side Dishes  
 

Classic Eggs Benedict 

Cedar Planked Salmon, Cilantro Mango Salsa 

Russet Potato Encrusted Cod, Horseradish-Chive Beurre Blanc 

Lemon Chicken Sauté, Herbed Caper Butter  

Grilled Marinated Chicken Breast with Tomato Bruschetta 

Cheese Tortellini con Broccoli, Creamy Vodka Sauce 

Portabella Mushroom Ravioli, Basil Cream 
 

$10 Per Person for Packaged Hotel Guests, Plus Tax and Gratuity 

$20 Per Person for Invited Guests, Plus Tax and Gratuity 
 

 

The Carving Board 

Sliced Vermont Turkey, Cranberry Relish 

Sliced New York Sirloin, Wild Mushroom Demi Glace 

Honey Glazed Virginia Ham, Bourbon Pecan Glaze 

Baskets Overflowing with Fresh Petite Rolls, Assorted Mustards, Horseradish and Mayonnaise  
 

$8 Per Person Additional, Plus Tax and Gratuity  
 

 

An Omelet Station 

The Perfect Touch, three egg omelet prepared at the table with a  

Wide array of Fresh Favorite fillings and some surprises!!! 
 

 

$6 Per Person Additional, Plus Tax and Gratuity 
Plus tax and 18% Service Charge – Minimum of 50 Guests 

Prices & Selections Subject to Change 
 

 

One Manor Drive 
Pocono Manor, PA 18349 
 800. 233. 8150 ext. 7656 

PoconoManor.Com 

 


