Your choice of three Christmas Banquet Packages
We'll gladly work on a custom package to suit your desires

Silver and Gold Menu

Horsd'oeuvres

Apple Smoked Bacon Wrapped Scallops - Crab Cakes °
Sesame Chicken Bites - Shrimp Cocktail - Crudité -
Imported Cheeses and Crackers - Breads

Choice of Salad
Gorgonzola Salad - Cesar Salad - House Salad

Entrées:
e 10o0z. Filet Mignon wrapped in Apple Smoked
Bacon Served with Peppered Balsamic Demi-Glaze

e Seasoned Prime Rib Rolled in Fresh Herbs
Accompanied with Au Jus

e 14 0z New York Strip Steak with Caramelized
Onions and Shitake Mushrooms

e Lightly Sautéed Chicken Breast Simmered in a Rich
Boursin Cream Sauce

e Herb Roasted Cornish Game Hen stuffed with Apple
Cornbread Stuffing

e Alaskan Salmon stuffed with King Crab Dressing
Served with a Dill Hollandaise Sauce

e Yellow Fin Tuna encrusted with Black and White
Sesame Seeds, Served with Wasabi Pickled Ginger
and a Sweet Soy Sauce

e Eggplant Napoleon with Fresh Mozzarella, Vine
Ripe Tomatoes, Pesto and a side of Marinara

Sides:

Twice Baked Potato - Rosemary Roasted Red Potatoes

Garlic Mashed Potatoes - Green Bean Almondine -

Asparagus with Hollandaise Sauce * Cauliflower Puree -

Caramelized Glazed Carrots

Dessert selection from J.T. Bakers Fine Cuisine
Awarded highest rating by Albany Times Union

Served plated at $49.95 pp plustax and gratuity

Holly and Ribbons Menu

Horsd'oeuvres:

Bruchetta - Marinated Mushrooms * Olives Tossed in
Garlic, Olive Oil and Herbs - Fresh Mozzarella with
Basil - French Onion Dip with Rye Bread - Cheeses

Baby Green Salad

Entrées:
e  Grilled Chicken in an Orange Ginger Sauce

e  Chicken Marsala
e Roasted Pork Loin with Apricot Sage Stuffing

e Oven Roasted Turkey with Stuffing, Gravy and
Cranberry Sauce

e  Chicken Parmesan with Angel Hair Pasta

e Eggplant Parmesan

e 10 0z NY Strip Steak

Sides:

Twice Baked Potato - Rosemary Roasted Red Potatoes

Roasted Garlic Mashed Potatoes - Wild Rice Pilaf -
Glazed Carrots - Broccoli and Garlic * Butternut Squash

Dessert Selection:
Apple Pie Ala Mode - Chocolate Mousse © Cookies

Served buffet style at $37.95 pp plustax and gratuity

Evergreen Menu

Horsd'oeuvres:
Crudité ‘- Imported Cheese Platter and Crackers -
Bruchetta with Garlic Crostini

Tossed Salad

Entrées:
e Vegetable Stuffed Shells with Marinara Sauce

Honey Glazed Ham
e Sliced Certified Angus Top Round and Gravy

e  Chicken Cordon Bleu stuffed with Proscuitto and
Swiss Cheese

e Roasted Turkey and Gravy served with Dressing
and Cranberry Sauce

Sides:

Roasted Garlic Mashed Potatoes - Baked Potato °
Macaroni and Cheese - Maple Glazed Carrots -
Vegetable Medley - Garlic Green Beans

Dessert selection:
Apple Crisp - Assorted Cookies - Chocolate Cake

Served buffet style at $25.95 pp plustax and gratuity

Packages include hors d’oeuvres, salad, choice of three entrees, choice of two sides, choice of one
dessert, coffee, tea, lemonade and hot tea. Beer, wine and soda available at an additional cost with
arrangements made three weeks in advance.



