
 
Private Dining 

 

 

 

Ladan Golposhan 
Contact 

Tuesday-Saturday 
Call between 1:30-4:30 

 



Chef Sean Cavanaugh, Chef Michael Carson, and Event Coordinator Ladan Golposhan bring their passion 
for whole, sustainable food and dining experience to the farm-rich, culture-rich, proudly historic city of 
Lancaster, Pennsylvania. Share in their commitment while dining on food from small, family-owned 
farms where animals are pastured void of antibiotics, hormones, and steroids; where produce is fresh 
and chemical free and only used in-season. It may be hard to remember all these fine details after the 
intense experience of your first bite lifts you to pure bliss. John J. Jeffries offers a continuously changing 
seasonal menu and impeccable service that will leave you impressed at the end of every visit. Parties 
and private functions enjoy the niceties of fresh farm-to-table food with customizable seasonal menu 
choices. Enjoy this service in an intimate setting where the John J. Jeffries team provides a functional 
environment for you and your guests to enjoy a dining experience fully.  
 
Thank you for choosing John J. Jeffries for your special event. Attached, please find our private party 
policies and menu guidelines. At John J. Jeffries, parties of 10 guests or more are booked according to 
our private party terms and conditions.  
 
Private-party email inquiries are accepted at ladan@johnjjeffries.com. (Please Do Not Fax the 
document.) 
 
 
 
FACILITIES 
 

BLANCHE NEVIN ROOM 
Seats 60 people maximum.  
This room is recommended for groups of over 20 people i.e., rehearsal dinners, bridal showers, 
anniversary events, pharmaceuticals, or business dinners, etc.  
For a reception/flow-style event, adding the Terrace to your Blanche Nevin Room booking is 
recommended for a cocktail hour before your dinner (weather permitting). There will not be an 
additional room fee to add to the Terrace for this hour. A flow-style event can accommodate 160 
people.  
The Nevin Room has rectangular tables only, and they are provided with appropriate double white 
tablecloths, table settings, and centerpieces. The centerpieces are decorated with clear glass votive 
candles. For any additional decorations, please coordinate with the event coordinator or restaurant 
manager to access the room before event time. A half-page preprinted menu, based on your final menu 
decisions, will be at each place setting.  
Depending on the event, the Nevin Room marble table can be used as a gift table or display. Other gift 
tables can be provided by the restaurant.  
($200 room fee) * 

mailto:ladan@johnjjeffries.com


  
 

TERRACE (WEATHER PERMITTING) 
Seats 70 people maximum  
NOT weatherproof. A reservation for the Blanche Nevin room is required for a Terrace reservation in 
case of inclement weather. The Terrace can be used as the sole room for an event (weather permitting); 
however, we recommend booking the Terrace as an add-on to the Nevin Room. In this scenario, the 
Terrace can be used for a cocktail hour for guests to mingle before dinner is served in the Nevin Room 
(see Nevin Room Section above).  
($200 room fee for the Nevin Room is required, this fee is not waived if the Nevin room is not utilized) * 
 
 
 

FRONT DINING ROOM 
 Seats 24 people maximum 
This area is a semi-private dining room. This dining room would be ideal for intimate social gatherings 
i.e., birthdays, anniversaries, and bridal showers.  
 
 

WHOLE RESTAURANT 
To book the entirety of the John J. Jeffries Restaurant, please contact the event coordinator, Ladan 
Golposhan, during her business hours listed on the first page of this document. A buyout price will 
depend on factors including, but not limited to, the date and time of the event, the number of guests 
attending, and the day of the week on which the event will land.  
 

LAH ART GALLERY 
Seats 20 people 
This room is highly recommended for business dinners and pharmaceutical events. The LAH Art Gallery 
is a boardroom-style seating room with audio-visual available upon request. While audio-visuals are 
being used for presentations, the Art Gallery can seat a maximum of 19 people, please keep this in mind 
when making your reservation. The boardroom-style table is provided with table settings and clear glass 
votive candles. For any additional decorations, please coordinate with the event coordinator or 
restaurant manager to access the room before event time. A half-page preprinted menu, based on your 
final menu decisions, will be at each place setting.  
Please contact the event coordinator, Ladan Golposhan, to inquire about audio-visual equipment being 
provided for your event.  
$100 for a 65” Sony OLED BRAVIA 8 (+6% PA Sales Tax) with HDMI capability.   
 
 



 
*Information regarding room rental fees 
The maximum reservation fee for a booking is $200; examples listed below. 
Booking for Nevin Room- $200 room rental fee  
Booking for Terrace (which includes the Nevin room in case of inclement weather)- $200 room rental 
fee. 
Booking for Nevin Room with Terrace added for cocktail hour- $200 room rental fee. 
Booking for the Front Dining Room is $200 
 
The room rental fee for the LAH Gallery Room or the Nevin Room can be waived with a booking of three 
Lancaster Arts Hotel Room nights.  
The three nights can be either of the two options:  

One room for three nights OR three separate rooms on the same night 
 
 
DEPOSITS AND OTHER CHARGES 
 
An event will not be confirmed until the event coordinator has received a signed contract and credit 
card information.  
Upon receipt of this information, the event coordinator will send you an email confirmation for your 
event.  
At the end of the function at John J. Jeffries, the payment of the event balance is required.  
All charges are subject to 6% PA state tax. 
Events are subject to a service charge of the greater of either 20% of total food and beverage OR $120 
per server (except for all-inclusive packages).  

In case an event needs to be canceled, the following is the protocol:  
If the event is canceled more than 30 days in advance, there will be no cancellation fee.  
If the event is canceled within 30-11 days of the day of the event, $100 will be charged to the credit 
card provided at the time of event confirmation. 
If the event is canceled within 10 days or less to the day of the event, there will be a full charge of the 
event to the credit card.  

 
GUARANTEES 
The final guaranteed number of guests for all functions must be confirmed and guaranteed 5 business 
days before the event. This information is critical to ensure that we can meet your needs. Once received, 
this number will be considered a guarantee and is not subject to reduction. The number of guests is 
allowed to increase after the guaranteed number is confirmed. We will charge you for your guaranteed 
number of guests, or the actual number of guests, whichever is greater.  



 
COCKTAILS AND BEVERAGE SERVICE  
Cocktails, beer, and wine by the glass, as well as all non-alcoholic beverages, are charged on a per-
drink-consumed basis. Wine and champagne by the bottle are also available and are charged on a per-
bottle basis. The wine lists and beer lists do change periodically according to availability, please visit 
www.johnjjeffries.com for an updated list with pricing.  
Our in-house triple-filtered water is included with your reservation. Hot tea, French pressed coffee, and 
iced tea are included with meals per guest request.  
Specialty coffee beverages such as espressos, cappuccinos, and lattes, are available and are charged on 
a per-consumption basis. 
 
AUDIO-VISUAL  
Audio-Visual services are available upon request for the Blanche Nevin Room or the LAH Art Gallery.  
Audio-Visual services can include the following: 
A 60”x60” Tripod Screen, LCD Projector, and extension cords.   
AV fees: 
$100 65” OLED Flat Screen TV with Blue Tooth or HDMI Cable 
$50 per screen (+6% PA Sales Tax) 
$50 per projector (+6% PA Sales Tax) 
 
PARKING 
Free parking in Lancaster Arts Hotel Garage on the first or second floor. To get into the second-floor 
garage, you must come through the courtyard and stay to the left where you will see a traffic light at the 
garage entrance. It is a one-lane garage so be sure to pay attention to this light. To get down, 
pedestrians must take the ramp as well. Parking is also available in the Champion Forge Center parking 
lot behind the garage. This parking is free to all.  
 
CHILDREN 
Children are not permitted to use the Terrace, Dining Room, Bar Area, Front Dining Room, or the Hotel 
Lobby as a play area and should be supervised by a responsible adult who is aware of their surroundings 
and courteous to others. The Lancaster Arts Hotel can offer two highchairs. We do not offer a kid's 
menu; however, we offer our meatballs with risotto and dessert.  
If, for any reason, your children need to be fed during the salad course, please let your server know so 
we can accommodate you.  
 
 
 
                                                            

http://www.johnjjeffries.com/


           CHILDREN’S MEAL - $20 
Grass Fed Meat Loaf 

     Tallow Fried Potatoes, Mushroom Gravy 
 
 

$60 per person per person + Tax and 20% Gratuity 
$60 per person includes the first course, the main course, the dessert course, and filtered water at 

each place setting. Iced tea, hot tea, and French press coffee service are also available.  
 

For parties held on Friday and Saturday, an additional $20 per person will be added to the selected 
Package. 

FIRST COURSE 
Caeser Salad 

 
MAIN COURSE 

Piedmontese Grass Fed Short Rib 
 
Bell & Evans Organic Chicken Breast 
Local Seasonal Organic Vegetarian Entrée - A vegetarian meal will always be featured as a third 
entree choice for your menu. This can be altered to meet vegan restrictions as needed.  

 
DESSERT COURSE  

Choice of Pastry Chef Brian Burton’s 
Seasonal Crème Brulé 
Seasonal Chocolate Desert 

 
 
 
 
 
 
 
 
 
 
 
 
 

https://www.piedmontese.com/Product.aspx?ProductType=Grass-Fed%2c+Grass-Finished+Beef+Short+Ribs&returncategory=Grass-Finished-Beef
https://www.bellandevans.com/


$80 per person + Tax and 20% Gratuity 
$80 per person includes the first course, the main course, the dessert course, and filtered water at 

each place setting. Iced tea, hot tea, and French press coffee service are also available.  
 

For parties held on Friday and Saturday, an additional $20 per person will be added to the selected 
Package. 

 
 
 
 
 
FIRST COURSE 
 Caeser Salad 
 
MAIN COURSE 

Piedmontese Grass Fed Petite Tender 
Akaroa King Salmon 
Local Seasonal Organic Vegetarian Entrée - A vegetarian meal will always be featured as a third 
entree choice for your menu. This can be altered to meet vegan restrictions as needed.  

 
DESSERT COURSE  

Choice of Crème Brule and Seasonal Cheesecake deserts made in-house by Pastry Chef Brian 
Burton.  
 

 
 

 
 
 
 
 

 
 
 
 
 
 
 

  

https://www.piedmontese.com/Product.aspx?ProductType=Grass+Fed%2c+Grass+Finished+Petite+Tender&returncategory=Grass-Finished-Beef
https://akaroasalmon.co.nz/


Hors d'oeuvres 

 
 

Local Artisan Cheese display $12 per person 
A selection of four local cheeses with nuts and chicken liver pate, olives, and homemade jam.  
 
Great Northen Hummus Display $8 per person 
Fresh Herbs, Extra Virgin Olive Oil, Lemon, Lindendale Feta Cheese and Crostini  
 
Chicken Liver Pate $36 per dozen  
Seasonal Fruit Jam, Front Porch Baking Sour Dough Toast  
 
Darhower Farm Steak Tartare $36 per dozen  
 
Seasonal Soup Shots $36 per dozen 
 
Thai Chicken Skewers$36 per dozen 
 
Coffee Chile Rubbed Beef Skewers $48 per dozen  
 
 
BBQ Shrimp Skewers $48 per dozen 
 
Wild Mexican Blue Shrimp Cocktail Display $48 per dozen 
 
Fried Blue Point Oysters $60 per dozen 
 

 
 

 
 
 
 
 
 
 
 
 
 
 



PRIVATE PARTY PACKAGE I 
ALL INCLUSIVE 

 (Including 6% tax and 20% gratuity) 
$125 per person 

 
PACKAGE INCLUDES  
THREE-COURSE DINNER MENU  
TWO Selections OF HORS D'OEUVRES 
TWO GLASSES OF PREMIUM WINE OR BEER 
REHEARSAL DINNER SPARKLING WINE TOAST complimentary toast for rehearsal dinners only 

 
HORS D’OEUVRES  
Darhower Farm Steak Tartare 
Seasonal Soup Shots  
Coffee Chile Rubbed Beef Skewers 
Thai Chicken Skewers 
 
FIRST COURSE 

Caesar Salad 
 

MAIN COURSE 
Choose two of the three entrees below for groups of over 30 people.  
For groups of less than 30 people, all four options below will be available.  
 
Bell & Evans Organic Chicken Breast 
Piedmontese Grass Fed Short Rib 
Arctic Char 
Local Seasonal Organic Vegetarian Entree (a vegetarian meal will always be featured as a third entree choice for 
your menu. This can be altered to meet vegan or dairy restrictions upon request.) 
 
 
 
DESSERT COURSE 
Two desserts made in-house by Pastry Chef Brian Burton 
 
SEASONAL CREME BRULEE 
 
ORGANIC CHOCOLATE DESSERT  
                                                            

https://www.bellandevans.com/
https://www.piedmontese.com/Product.aspx?ProductType=Grass-Fed%2c+Grass-Finished+Beef+Short+Ribs&returncategory=Grass-Finished-Beef


                                                                      PRIVATE PARTY PACKAGE II 
ALL INCLUSIVE 

 (Including 6% tax and 20% gratuity) 
$150 per person 

PACKAGE INCLUDES  
FOUR-COURSE DINNER MENU  
TWO SELECTIONS OF HORS D’OEURVES 
TWO GLASSES OF PREMIUM WINE OR BEER 
REHEARSAL DINNER SPARKLING WINE TOAST complimentary toast for rehearsal dinners only 
 
HORS D’OEUVRES  
Darhower Farm Steak Tartare 
Seasonal Soup Shots  
Coffee Chile Rubbed Beef Skewers 
Thai Chicken Skewers 
 
FIRST COURSE 
Local Seasonal Salad 
 
 
SECOND COURSE 
SOUP DU JOUR OF SEASONAL ORGANIC INGREDIENTS 
 
MAIN COURSE 
Choose two of the three meat entrees below for groups of over 30 people.  
For groups of less than 30 people, all four options below will be available.  
 
Bell & Evans Organic Chicken Breast 
 
Akaroa King Salmon 
 
Piedmontese Grass Fed Petite Tender 
 
LOCAL SEASONAL ORGANIC VEGETARIAN ENTREE (a vegetarian meal will always be featured as a third entree 
choice for your menu. This can be altered to meet vegan or dairy restrictions upon request.) 
 
DESSERT COURSE 
Two desserts made in-house by Pastry Chef Brian Burton 
 SEASONAL CHEESECAKE // ORGANIC CHOCOLATE DESSERT  
 

https://www.bellandevans.com/
https://akaroasalmon.co.nz/
https://www.piedmontese.com/Product.aspx?ProductType=Grass+Fed%2c+Grass+Finished+Petite+Tender&returncategory=Grass-Finished-Beef


CAKES BY MELANIE AT WILD HEART CAKES   
(10-day minimum order time) 

 
Please contact Melanie directly on 717-715-2647 

Or  
Wildheartcakes2011@gmail.com 

 
CAKES - $10 per person 
CUPCAKES - $5 per cupcake (Minimum of 1 dozen to order) 
MACARONS - $4 per piece (Minimum of 1 dozen to order)  
 

FLAVORS 
 

 Chocolate     Pumpkin Spice 
 Vanilla      Red Velvet 
 Carrot      Strawberry 
 Key Lime     Marble 
 Lemon      Rose Cardamom 
 Coconut Cream     Pecan Praline 
 Mocha Chip      Oreo 
 Lavender Champagne    Dark Chocolaté Zinfandel 
 Maple Bacon Bourbon 
 

FILLINGS 
 

 Bourbon Honey Mousse    Lemon Curd  
 Chocolaté Mousse                Passion Fruit Curd 
 Cheesecake Mousse    Raspberry Jam 
 French Vanilla Mousse    Strawberry Jam 
 Chocolaté Ganache 
 

BUTTER CREAM FROSTINGS 
 

 Chocolate     Lemon 
 Vanilla      Peppermint 

Cream Cheese     Peanut Butter 
 Salted Caramel     Lavender 
 Strawberry       Mocha 

mailto:Wildheartcakes2011@gmail.com

