
Continental Breakfast

2. Chilled Fruit Juices, Assorted Breakfast Breads,(Miniature Muffins, Petite Danishes, English Muffins,

Donuts) Butter, Preserves,  Coffee, and Hot Tea. $7.95

Basic Buffet

1. Cheddar Scrambled Eggs, Fried Potatoes, Bacon or Sausage, Toast

Assorted Fruit Juices, Coffee,  Milk, and Hot Tea. $9.95

Full Buffet

2. Cheddar Scrambled Eggs, Biscuits and Gravy, Fried Potatoes, Bacon,

Sausage, Cold Cereal with Milk, Assorted Breakfast Pastries, Fresh Sliced Seasonal

Fruit, Butter, Preserves, Assorted Fruit Juices, Coffee, Milk,

and Hot Teas. $12.95

Plated Basic Breakfast

1. Country Skillet Scramble:  Two Eggs Scrambled  with Bacon or Sausage,

Fried Potatoes, Toast, Choice of Small Juice, Coffee, Milk and Hot Tea. $10.95

Add omelette station additional $3.00 per person

All menu prices are subject to sales tax and service charge.

Served at the New Harmony Inn Conference Center

812-682-4431

www.newharmonyinn.com

Add Sliced Fresh Fruit - $1.50 per person. Add Cold Cereal, Granola Bars & Yogurt - $1.50 per person.

IT WOULD BE THE CHEF'S PLEASURE TO CREATE ANY MENU TO MEET YOUR DINING NEEDS OR DESIRES.

A Minimum of 25 People is Required 

BREAKFAST 



Sandwiches:  Choice of one sandwich , served with potato chips, house salad, rolls and butter.   $12.95

1. BBQ Pulled Pork on a Kaiser Bun with creamy coleslaw

2. Chicken Salad Croissant Sandwich with fresh sliced fruit

3. Tuna salad hoagie with shredded lettuce, tomatoes, bell peppers and fresh sliced fruit

4. Grilled portabella mushroom and brie on Wheat Toast with roasted peppers, mango 

   chutney and broccoli nut salad

5. Turkey and Cheddar BLT on Texas Toast with fresh sliced fruit 

Salads Entrees :   All salads served with warm rolls and butter $12.95

1. Grilled Chicken on Caesar salad with cherry tomatoes, croutons and parmesan cheese

2. Cold chicken salad over mixed greens with cucumber, bell peppers and cherry tomatoes

3. Curried chicken salad over mixed greens with almonds, apricots, apple and wheat toast

4. Grilled chicken breast over spinach salad with blue cheese, walnuts and apples

5. Grilled portabella mushroom over mixed greens with balsamic vinaigrette, cherry tomatoes and 

   roasted vegetables

1. Fried Boneless Chicken Breast:   Quarter fried chicken with our own special blend of seasonings. 

Served with mashed potatoes, milk gravy and country style green beans. $14.95

2. Boneless Breast of Chicken:  Boneless breast of chicken baked in our own special blend of

spices and smothered in a supreme sauce. Served with country style green beans and roasted red skins. $14.95

3. Roasted Pork Loin:  Oven roasted pork loin in garlic au jus.  Served with roasted potatoes

and glazed carrots $15.95

4. Oven Baked Tilapia:   Topped with tarragon cream sauce and served over rice pilaf with

steamed broccoli. $14.95

5. Seared Flank Steak:  Tenderized flank steak topped with roasted garlic gravy.  Served with

mashed potatoes and buttered corn niblets. $15.95

6. 8oz Ribeye Steak:  Grilled 8oz ribeye steak with house seasonings and served with baked 

potato and buttered green beans, served medium rare or medium well. $18.95

7. Penne Pasta:  Penne Pasta in tomato cream sauce with fresh mozzarella and roasted 

cherry tomatoes $13.95

Add chicken breast for additional $3.00 per person

Add Shrimp for additional $4.00 per person

Add Chicken breast and shrimp for additional $5.00 per person

A CUP OF SOUP DU JOUR MAY BE ADDED TO YOUR MEAL FOR $1.50 PER PERSON

IT WOULD BE THE CHEF'S PLEASURE TO CREATE ANY MENU TO MEET YOUR DINING NEEDS OR DESIRES.

BREAKFAST
Served at the New Harmony Inn Conference Center.

COLD ENTREES:  All cold entrees served with tea, coffee 

HOT ENTREES:  All hot entrees include a house salad, rolls, butter 

appropriate vegetable or starch, tea and coffee

A CHEF'S CHOICE OF DESSERT MAY BE ADDED TO YOUR MEAL FOR $2.00 PER PERSON

LUNCH 

www.newharmonyinn.com                                               
812.682.4431 



LUNCH

1. Baked Potato and Chili Bar:

Baked Idaho potatoes with a variety of toppings including broccoli, bacon, onions, tomatoes, 

shredded cheddar, chili, sour cream and butter. Homemade Chili and tossed salad. $13.95

2. Deli Sandwich Bar:  A chance for your guests to create their own "sandwich supreme".

Includes:  Turkey, Ham, Chicken Salad, Potato Chips, Cole Slaw

Assorted Cheeses and Breads, 

Condiments, Lettuce, Pickles, Tomatoes, Onions $12.95

3. Pasta Buffet:  This buffet offers three varieties of pasta matched with equally exciting sauces.

Includes:  Cheese Filled Tortellini, Penne, and Linguine

Marinara with meat sauce and Alfredo sauce

Italian tossed salad and Warm garlic bread sticks

$13.95

4. Club Sandwich Buffet:  

A miniature buffet of tossed salad with dressings, a tray of triple decker club sandwiches 

filled with turkey, ham, Swiss cheese, and bacon.  Served with potato chips. $13.95

Served at the New Harmony Inn Conference Center 

A Minimum of 25 People is Required for a Buffet.

Includes Tea, Coffee, and Chef's Choice of Dessert.

IT WOULD BE THE CHEF'S PLEASURE TO CREATE ANY MENU TO MEET YOUR DINING NEEDS OR DESIRES.

www.newharmonyinn.com

812-682-4431

If under 25 People there will be a $25 surcharge added to the final bill.

All menu prices are subject to sales tax and service charge.

LUNCHEON BUFFETS 



6. Create your own luncheon buffet, served with house salad and chef's choice of dessert

Option One:  1 Entrée and 1 side $14.95

Option Two:  2 Entrees and 2 sides $16.95

Option Three:  2 Entrees and 3 sides $17.95

Create your own Luncheon Buffet Entree Options:

Meat and Cheese Lasagna (wants to add sandwiches

Vegetarian Lasagna and eliminate the Luncheon

Cheese Tortellini in tomato cream sauce with bacon and peas plated menu altogether)

Roasted Pork loin with gravy

Roasted Chicken Cordon Bleu with mornay sauce

Fried Chicken with milk gravy

Baked Tilapia fillet with tarragon sauce

Penne Pasta

Flank Steak

Create your own Luncheon Buffet Side Options:

Vinegar based coleslaw Buttered corn niblets

Creamy based coleslaw Blended wild rice

Chilled pasta salad with vegetables Roasted red skin potatoes

Fruit salad

Country style green beans Warm German potato salad

Steamed broccoli Cold creamy potato salad

Glazed Carrots

Ceasar Salad $1.00 Spinach Salad $1.00

LUNCHEON BUFFETS

www.newharmonyinn.com

812-682-4431

All menu prices are subject to sales tax and service charge.

Served at the New Harmony Inn Conference Center 

A Minimum of 25 People is Required for a Buffet.

Additional Side or Dessert is available for a $1.50 per addition

LUNCHEON BUFFET OPTIONS 



1. Thirst Quencher: Regular and Decaffeinated Coffee, Assorted Hot Teas 

and Iced Tea, Assorted Soft Drinks and Bottled Water. $4.50 per person

Refresh Thirst Quencher Break  $2.95 per person

3. Health Break:   Assorted Hot Teas, Iced Tea, Reduced Calorie Gatorade 

Assorted Juices, Sparkling Mineral and Still Bottled Waters, Nutritious Energy Bars

Yogurt with Granola, Assorted Flavors of Yogurt, Fresh Sliced Fruit, 

Trans Fat Free Assorted Miniature Muffins $5.95 per person

4. Ball Park Break:    Iced Tea, Bottled Water, Assorted Soft Drinks 

Cracker Jacks, Assorted Candy Bars, Roasted Peanuts, Potato Chips

Warm Soft Pretzels with Honey Mustard  and Cinnamon Cream Cheese Dips $6.95 per person

5. Southwestern Break:    Iced Tea, Assorted Soft Drinks, Bottled Water 

Tortilla Chips with dipping sauces;  Salsa, Cheese and Bean Dip, Guacamole, Sour Cream

and cinnamon sugar dusted flour tortilla chips $5.95 per person

Soft Drinks $1.75 each

Bottled Water $1.75 each

Coffee Butlers $6.95 each

Iced Tea Pitcher $6.95 each

Fruit and Cheese Tray with yogurt dip and crackers $5.95 per person

Assorted Cookies $9.95 per dozen

Brownies $9.95 per dozen

Snack Mix $1.00 per person

Mixed Nuts $1.25 per person

Potato Chips and Dip $1.00 per person

Chips and Salsa $1.00 per person

Pretzels $0.75 per person

Whole Fruit $1.50 per person

Yogurt $2.00 per container

Granola Bars $1.50 per bar

Served at the New Harmony Inn Conference Center , based on minimum of 25 people

BEVERAGES

All menu prices are subject to sales tax and service charge.

www.newharmonyinn.com

812-682-4431

CONFERENCE SERVICES 



DINNER ENTREES  

Served at the New Harmony Inn Conference Center.

HOT AND COLD HORS D'OEUVRES

Shrimp and Dill canapés $9.00 per dozen

Smoked salmon and cucumber canapés $9.00 per dozen

Ham and olive canapés $7.00 per dozen

Jumbo shrimp cocktail $25.00 per dozen

Candied bacon $7.00 per dozen

Steak tartar canapés $12.00 per dozen

Blinis with caviar $36.00 per dozen

Chimaki (Bacon wrapped chicken bites w/ BBQ sauce) $9.00 per dozen

Crab stuffed portabella mushroom $18.00 per dozen

Chicken breast satay in Thai chili sauce with peanuts $16.00 per dozen

Bacon wrapped shrimp with horseradish $28.00 per dozen

Egg rolls $16.00 per dozen

Mozzarella Sticks $12.00 per dozen

Boneless chicken wings, choice of sauce $12.00 per dozen

Spinach and artichoke dip with tortilla chips $ 3.00 per person

Tortilla chips and salsa $ 1.00 per person

Potato chips with dip $ 1.00 per person

Vegetable crudités with dip $ 2.75 per person

Fruit display with dip $ 3.75 per person

Cheese display with crackers $ 3.75 per person

Fruit and cheese display $ 5.75 per person

Cheese and vegetable crudités display $ 5.75 per person

Cheese, fruit and vegetable crudités display $ 6.75 per person

Mixed nuts $ 1.25 per person

Pretzels $ 0.75 per person

www.newharmonyinn.com

812-682-4431

All menu prices are subject to sales tax and service charge.

HORS D'OEUVRES 



LUNCH

BEEF:

1. Grilled 10 oz. Black Angus Ribeye Steak served with caramelized onions, sautéed mushrooms, 

baked potato and steamed broccoli $27.95

2. 8 oz. Center Cut Filet Mignon served with buttermilk smashed red skin potatoes, steamed asparagus

and mushroom cream sauce,   add shrimp (3 pc jumbo for $4, add crab cake for $4) $29.95

POULTRY:

1. Fried or Roasted Chicken:  Your choice of 1/2 fried chicken or roasted chicken with

our own special blend of seasonings. Served with mashed potatoes and green beans. $18.95

2. Homemade Chicken Kiev:  Boneless 5 oz. breast of chicken stuffed with a creamy herbal butter, topped

with chicken veloute and served on a bed of wild rice with fresh peas. $21.95

3. Chicken Cordon Bleu:  Boneless 5 oz. breast of chicken stuffed with ham and Swiss cheese, lightly breaded

and topped with mornay sauce.  Served with roasted red skin potatoes and steamed broccoli $21.95

4. Pecan Stuffed Chicken:  Boneless 5 oz. breast of chicken stuffed with a pecan stuffing and topped with  

chicken veloute. Served with French style green beans with bacon and onion. $18.95

PORK:

1. Grilled  Pork Chop:  Marinated French cut 12 oz. pork chop with a trio of grilled red, yellow, 

 and green peppers.  Served with pepper spiced fingerling potatoes. $22.95

2. Herb and Black Pepper Crusted Pork Tenderloin:   Pan seared then oven roasted and glazed with a rich pork

demi and accompanied with roasted red skin potatoes and steamed asparagus. $22.95

SEAFOOD:

1. Tilapia fillet:  Tilapia  fillet poached in white wine with tarragon cream sauce, blended wild rice 

and steamed broccoli $24.95

2. Baked Fillet of Salmon:    Baked salmon fillet topped with crab imperial  and hollandaise sauce

steamed asparagus and roasted potatoes $28.95

3. Cajun Spiced Catfish Fillet:  Cajun Spiced Catfish filled served with roasted corn salsa, blended with 

rice and steamed asparagus. $23.95

VEGETARIAN AND OTHER DINNERS:

1. Grilled Portabella Mushroom:  Char grilled portabella mushroom topped with peppers,

broccoli, zucchini, yellow squash, mozzarella cheese, and marinara sauce, served with grilled asparagus

pearl pasta risotto. $17.95

2. Penne Pasta:  Penne Pasta in basil pesto sauce with fresh mozzarella and roasted cherry tomatoes            $17.95

   Add Chicken breast and shrimp for additional $4.00 per person

3. Grilled Chicken and Beef Marsala:   Grilled 5 oz. chicken and 4 oz. filet mignon smothered with sautéed

mushrooms and onions in rich marsala brown gravy.  Served with roasted red skin potatoes. $29.95

DESSERTS:

Apple Pie Chocolate Decadence Fresh Seasonal Fruit Cup

Apple Crisp Cherry Cheese Cake or Plain Cherry Pie

Peach Crisp Bread Pudding with Bourbon Glaze Walnut Cream Cake

Cherry Crisp Coconut Cream Pie

Low Fat Desserts available upon request

IT WOULD BE THE CHEF'S PLEASURE TO CREATE ANY MENU TO MEET YOUR DINING NEEDS OR DESIRES.

www.newharmonyinn.com

812-682-4431

Served at the New Harmony Inn Conference Center

VEGETABE OR STARCH, CHOICE OF DESSERT, BREAD AND BUTTER, ICED TEA, AND COFFEE

ALL DINNER SELECTIONS ARE ACCOMPANIED WITH HOUSE SALAD, APPROPRIATE 

DINNER ENTREES  



DINNER ENTREES  

BUFFETS INCLUDE THE FOLLOWING:

Choice of: Choice of:

2 Entrees 3 Entrees

3 Sides 4 Sides

2 Desserts 2 Desserts

Tea and Coffee  (free refills) Tea and Coffee  (free refills)

Bread $19.95 per person Bread $21.95 per person

ENTRÉE CHOICES:

Roasted Top Round served in au jus Flank Steak with roasted garlic gravy

Baked Glazed Ham Steak with Apple Cider Sauce

Baked, Skinless Chicken Breast with a Supreme Sauce Fried Chicken with milk gravy

5 oz Pork Chops with Cornbread Dressing Roasted Pork Loin with garlic au jus

Cajun Spiced Catfish fillet Baked Tilapia with Tarragon cream sauce

Penne Pasta with wild mushroom cream sauce and asparagus

SIDE CHOICES:

Tossed Salad Spinach Salad Classic Caesar Salad

Italian Tossed Salad Pasta Salad Broccoli Nut Salad

Vinegar Based Coleslaw Creamy Coleslaw Fruit Salad

Buttered Corn Niblets Corn Pudding Country Style Green Beans

Green Beans Amandine Glazed Carrots Roasted Red Skin Potatoes

Potato Mousseline Baked Potatoes Steamed Broccoli with Cheese Sauce

DESSERT CHOICES:

Apple Pie Chocolate Decadence Fresh Seasonal Fruit Cup

Apple Crisp Cherry Cheese Cake or Plain Cherry Pie

Peach Crisp Bread Pudding with Bourbon Glaze Walnut Cream Cake

Cherry Crisp Coconut Cream Pie

IT WOULD BE THE CHEF'S PLEASURE TO CREATE ANY MENU TO MEET YOUR DINING NEEDS OR DESIRES.

Low Fat Desserts available upon request

All menu prices are subject to sales tax and service charge.

Served at the New Harmony Inn Conference Center 

A Minimum of 25 People is Required for a Buffet.

Additional Vegetable, Starch, Salad or Dessert is available for a $1.50 per addition

www.newharmonyinn.com

812-682-4431

DINNER BUFFETS 
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