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“We have proudly hosted our Annual Dinner
Gala Fundraiser at Drumore Estate since

2017, and it continues to exceed our
expectations year after year. The venue’s

beautiful and elegant spaces offer
remarkable versatility, allowing each event
to feel fresh and uniquely memorable. The
catering is consistently delicious, and the
staff is unfailingly friendly, attentive, and

accommodating. We are never disappointed.
Drumore Estate creates a truly magical
experience for our donors and guests.”

- Penn Manor Education Foundation

Drumore Estate offers a range of venue
rental options perfect for weddings,

celebrations, corporate events, 
and more. 

From our historic mansion and formal
gardens to scenic terraces and the Carriage
House, each space is beautifully prepared
and fully supported by our expert team.

 Whatever you’re planning, we’ll help you
make it unforgettable.

Versatile Venue Rentals, 
Tailored to You
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Inclusions
HALF DAY PACKAGE
4 hours of venue use

FULL DAY PACKAGE
9 hours of venue use

–OR–

Venue Rental Space with One-Hour of Setup Time Included
Tables, Chairs, Linens, China, Glassware, & Flatware

Event Planner/Facilitator
Use of Gardens & Patios

Audio & Visual Equipment in Each Space

– All Packages Include – 

THE FORMAL DINING ROOM
Seats up to 24 guests at the large dining room table

– Available Rental Spaces – 
THE LIBRARY

Seats up to 20 with 2 5' round tables 

THE CARRIAGE HOUSE
Seats up to 150 guests at max. 15 5' round tables

THE BALLROOM
Seats up to 80 guests at max. 10 5' round tables

THE GRAND TENT
Seats up to 400 guests at max. 40 5' round tables

Available from mid-April through mid-November only

Minimum event fee of $2,000 required - no venue or room rental costs added. 
15% Gratuity + 6% PA Sales Tax added to total.

BYOB Bar Package: $350 + $7.50 per person
Drumore Estate provides the bartender, barware, condiments, ice, and mixers 



4

CONTINENTAL BREAKFAST 
$33 per person 

Assorted breakfast breads and pastries
Butter and jelly

Fresh seasonal fruit salad
Yogurt

CLASSIC BREAKFAST BUFFET
$45 per person 

Scrambled eggs or strata
Herb-roasted breakfast potatoes

Fresh seasonal fruit salad
Assorted breakfast breads

Butter and jelly

BREAKFAST EXTRAS
$5 per person - choose 1

Pancakes
French Toast

Waffles

$8 per person - choose 1
Bacon

Sausage
Honey ham

Minimum event fee of $2,000 required - no venue or room rental costs added. 
15% Gratuity + 6% PA Sales Tax added to total.

Breakfast Packages
Served with freshly brewed coffee, hot tea, and juices
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Cocktail Party Packages

HORS D'OEUVRE PLATTERS
$45 per person 

Choose up to 5 plattered appetizers
Appetizer Options:

Crudité Platter
Fruit and Cheese Board

Drumore Charcuterie Board
Swedish Meatballs

Crab Dip with Crostini
Buffalo Chicken Dip

Chips with Salsa and Guacamole
Caprese Skewers

Hummus with Naan
Crab Cakes with Old Bay Remoulade

Honey Chicken Salad in Butter Lettuce Wrap
Asiago Potato Bites

Loaded Baked Potato Bites
Philly Cheesesteak Egg Rolls
Steak Bites with Chimichurri

Afternoon Snacks & Desserts:
Popcorn and pretzels - $4 per person

Chips and salsa - $5 per person
Cookies and brownies - $6 per person

Mixed nuts - $6 per person
Ice cream bar - $7 per person

Minimum event fee of $2,000 required - no venue or room rental costs added. 
15% Gratuity + 6% PA Sales Tax added to total.

Served with freshly brewed coffee, hot tea, and soda
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SANDWICH PLATTERS
$42.50 per person 

Choose up to 2 options (less than 20 people) or 3 options (more than 20 people)

Sandwich Options:
Turkey, cream cheese, cranberry sauce, and arugula wrap

Turkey, muenster, spinach, and tomato on whole wheat bread
Roast beef or ham, cheddar, onion, and baby greens on a roll

Herb, pesto, or curried chicken salad on croissant
Grilled chicken wrap

Side salad (choose 2):
Spicy black bean and corn salad

Potato salad
Garden salad

Traditional, Asian, or curry slaw
Pasta salad

Broccoli salad

Add soup
$6 per person

Minimum event fee of $2,000 required - no venue or room rental costs added. 
15% Gratuity + 6% PA Sales Tax added to total.

Lunch Packages
Served with freshly brewed coffee, hot tea, and soda
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PLATED LUNCHES
$57.50 per person 

CHEF SALAD
FIELD GREENS TOPPED WITH GARDEN VEGETABLES, TURKEY, HAM,

CHEESE, EGG, AND YOUR CHOICE OF DRESSING
CHICKEN BREAST 

Served with wild rice and orzo pilaf, roasted vegetables, side salad, and
dinner rolls

BAKED ZITI AND GARDEN SALAD

STATIONED OPTIONS
$54.50 per person 

FLATBREAD PIZZAS
Choose up to 2 pizza toppings (less than 20 people) 

or 3 pizza toppings (more than 20 people)
Pizza Toppings:

Cheese (Parmesan & Mozzarella Blend)
Cheese with Pepperoni

Roasted Vegetable and Parmesan (Broccoli, Cauliflower and Carrots)
Greek (Kalamata Olive Tapenade, Feta, Red Onion and Tomato)

Buffalo Chicken with Blue Cheese 

FAJITA/TACO BAR 
Choice of Chicken or Pork with Tortillas, Peppers and Onions, Refried
Beans, Rice, Shredded Lettuce, Shredded Cheese, Sour Cream, Chips,

Salsa, and Guacamole

Minimum event fee of $2,000 required - no venue or room rental costs added. 
15% Gratuity + 6% PA Sales Tax added to total.

Lunch Packages
Served with freshly brewed coffee, hot tea, and soda
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Salad Choices (choose one):
Classic Garden Salad
Classic Caesar Salad

Mixed greens with apples, cranberries, and citrus vinaigrette

Entrées (choose up to 2):
Chicken breast or thigh - $55 per person

Baked ham - $59 per person
Roasted salmon - $69 per person

Boneless short ribs - $69 per person
Roasted beef tenderloin - market price per person
Garlic-rubbed prime rib - market price per person

Starches (choose up to 2):
Mashed potatoes

Macaroni and cheese
Wild rice pilaf

Roasted potato medley
Hasselback potatoes

Desserts (choose up to 2) - $10 per person:
Ice cream

Cookies and brownies
Apple pie

Chocolate or vanilla cupcakes
Minimum event fee of $2,000 required - no venue or room rental costs added. 

15% Gratuity + 6% PA Sales Tax added to total.

Dinner Packages
All selected choices served with seasonal vegetable medley, dinner rolls, and coffee, tea, & soda. 

Add $7 per person to upgrade to a plated meal.
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