LIORCHARIISSA Indoor Mini Golf Rental

137 West Knowlton Road Media PA 19063 | 610-876-7116 | www.Linvilla.com

Whenever Linvilla Orchards is mentioned “I Love that Place!” is an instant response!

Planning a Family Reunion, Company Outing, or Group Event?

Step into a one-of-a-kind experience with a private rental of our indoor mini golf course at Linvilla Orchards!
Fore! The Planet is a highly interactive and playful exhibit created by the Academy of Natural Sciences,
featuring 18 unique holes that blend fun with discovery. As you play, explore fascinating topics like butterfly
metamorphosis, tropical rainforests, evolution, dinosaur extinction, and food chains. Perfect for guests of all
ages, this engaging course offers a memorable way to learn about our environment while enjoying a fun-filled
group outing.

In the event of inclement weather or unforeseen circumstances, we will make every effort to reschedule your
event. We are unable to guarantee a reschedule date ahead of time.

Thank you for considering Linvilla Orchards for your group event! We are committed to making your
experience a memorable one. Be sure to book early to reserve your preferred date and time. Feel free to contact
us with any questions, we’re happy to help!

Private Indoor Mini Golf Rentals are available after hours only, January through March.
Base Package for up to 75 Guests — $1,795 | $25 per additional guest

Includes:

Private 2-hour* event in our Garden Center and Indoor Mini Golf area
Unlimited indoor mini golf

Outdoor fire pit with sticks and marshmallows weather depending
Apple Cider Doughnuts

Cold Beverages: Iced Tea, Lemonade, Apple Cider, Soda & Water

*Additional hours may be added for $225/hour, based on availability.

Important Information

e Final details and full payment are due at least 10 days before the event.
e No alcoholic beverages or outside food permitted.

e All groups must register with Linvilla Orchards in advance.

e No walk-in group events are allowed.

Want More? Add Food Service & Event Extras!

Food Packages include everything in the Base Package plus food service, serving staff, paper goods, and a 3-
hour private area reservation. See reverse side for more details.



Food Options & Event Extras

Our food menu is offered a la carte, allowing hosts to curate a personalized selection from the options listed. This build-
your-own approach gives you the flexibility to create a menu that best suits your group’s tastes and style of gathering.

Entrees | Serves 25 Guests

Sides | Serves 25 Guests

Sweets | Serves 25 Guests

Most entrees are served with
toppings and sauce bar.

Cheeseburgers | $100
Grilled burgers on a brioche roll with
cooper sharp cheese.
Beyond Burgers add on | $9 each
Gluten Free Rolls add on | $2 each

Hot Dogs | $70
Berks all beef hot dogs.

Campfire Dogs | $70
Sticks provided to roast over a campfire.

Chicken Thighs & Legs | $100
Lemon-herb roasted for crispy,
flavorful skin.

Chicken Tenders | $75
Crispy breaded tenders.

Pulled Pork | $140
Slow roasted, apple cider-braised pork
shoulder with brioche rolls.

Wrap Tray | $80
Choice of 3: Tuna Salad, BLT, Veggie,
Turkey, and Ham.
Wraps include lettuce and tomato.

30 pc. Assorted Mini-Croissant
Sandwich Tray | $45
Tomato & Cheese, Spinach & Cheese,
Ham & Cheese, Broccoli & Cheese,
Pepperoni & Cheese

Stuffed Bread Tray | $65
10 assorted breads cut into appetizer bites.
Pepperoni & Cheese, Ham & Cheese,
Roast Beef Jalapeno & Cheddar, Sausage,
Peppers, Onions & Cheese, Broccoli &
Cheese, Spinach & Cheese

3 Large Cheese Pizza’s | $60
(24 slices)

Wood Fired Pizza Oven | $15 pp
Minimum 50 people
Available April thru August
Pizza’s cooked in our copper-domed oven,
burning wood harvest from our orchards
right in front of your party.

Garden Salad | $50
Spring mix greens and seasonal veggies
with an assortment of dressings.

Caesar Salad | $50
Crispy romaine, shredded parmesan
cheese, tomatoes, croutons and Caesar
dressing.

Caprese Salad | $50
Sliced tomatoes and fresh mozzarella
layered with basil, drizzled with olive oil
and balsamic syrup.

Pasta Salad | $50
Cavatappi pasta tossed with tangy Italian
dressing and seasonal veggies

Mac & Cheese | $80
S-cheese sauce with cavatappi pasta

House-made Guacamole &
Mild Salsa | $30
Served with tortilla chips

Fruit Tray | $45
Assorted freshly cut seasonal fruit served
with a creamy vanilla dip.

Vegetable Tray | $45
Assorted freshly cut seasonal vegetables
served with a creamy vegetable dip.

Charcuterie Board | $120
Assortment of meats and cheeses
displayed with fresh fruits, preserves,
pickles, bread and crackers.

S’mores Board | $40
Take the campfire classic to the next level!
Graham crackers and cookies,
marshmallows and assorted chocolate
candies. Roasting sticks provided.

Pie Board | $60
Choose up to 3 varieties from our
most popular pies.

Cookie Tray | $45
Assorted freshly baked cookies
from our bakery.

Drinks | Serves 25 Guests

Apple Cider Slushies | $75
Linvilla apple cider served as a
refreshing frozen drink

Freshly Squeezed Lemonade | $75
Available April thru August.
Each lemonade is individually pressed,
sweetened, shaken & served over ice.

Hot Coffee | $75
Golden Valley Organic Coffee

Cold Brew Coffee | $85
Golden Valley Wild Tiger Blend
steeped for 24 hours.

Hot Cocoa | $75
Rich hot cocoa served with mini
marshmallows and whipped cream.

Event Extras

Face Painting | $265 per hour per painter | Second hour $100 per painter.
Our painters can paint approx. 15 faces per hour or more elaborately with fewer guests.

DJ Services | pricing available upon request
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