
Meeting Planner Package  
$39.95 per person (Minimum 25 people) 

 
Continental Breakfast 

 
Assorted Muffins, Danish and Baked Goods 

Fresh Sliced Seasonal Fruit 
Butter and Preserves 

Assorted Juices and Water 
Coffee, Decaf, Herbal Tea

 
Mid-morning 

 
Assorted Soft Drinks and Bottled Water, Coffee, Decaf, Herbal Tea

 
Deli Lunch 

 
Sliced Delicatessen Meats (Ham, Roasted Turkey, Roast Beef  and Salami) 

Sliced Swiss, Provolone and Cheddar Cheeses 
Pasta Salad 

Relish Tray and Assorted Condiments 
Tossed Green Salad 

Assorted Rolls and Bread 
Fresh Baked Cookies and Brownies 

Iced Tea, Assorted Soft Drinks and Bottled Water
 

Afternoon Refresher 
 

Whole Seasonal Fruit 
Iced Tea, Assorted Soft Drinks and Bottled Water 

Brewed Coffee, Decaf, Herbal Tea
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Continental Breakfast (Minimum 25 people)

Co�ntinental Extraordinaire $14 
 
New York-Style Bagels with Cream Cheese and Knott’s Berry Farm Assorted Jellies 
Assorted Muffins, Danish and Baked Goods 
Sliced Seasonal Fruits and Fresh Berries 
Fruit Preserves and Butter 
Assorted Fruit Juices 
Bottled Water 
Coffee, Decaf, Herbal Tea

Ad�ditional Enhancements $3.50 per  
 
Smoked Salmon with Cream Cheese and Bagels 
Scones, Croissants and Biscotti  
Yogurt and Granola 
Assorted Cereals and Milk 
Halved Grapefruit and Strawberries

Se�neca Breakfast $14 (Split counts not available for breakfast) 
 
 Farm Fresh Scrambled Eggs 
 Choice of  One: Ham, Sausage Links or Hickory Smoked Bacon 
 Roasted Breakfast Potatoes with Fresh Herbs  
 Basket of Muffins, Danish and Croissants with Butter and Preserves  
 Assorted Fruit Juices and Bottled Water 
 Coffee, Decaf, Herbal Tea

Al�legany Steak and Eggs $21 
 
New York Strip Steak 
Farm Fresh Scrambled Eggs 
Roasted Breakfast Potatoes with Fresh Herbs 
Fresh Seasonal Fruit and Berries Topped with Yogurt 
Basket of  Muffins, Danish and Croissants with Butter and Preserves  
Assorted Fruit Juices and Bottled Water 
Coffee, Decaf, Herbal Tea
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Brunch Selections (Minimum 40 people)

Al�legany Express $18 

 Scrambled Eggs 
 Hickory Smoked Bacon and Breakfast Sausage 
 Breakfast Potatoes with Peppers and Onions 
 Assorted Sliced Seasonal Fruit 
 Assorted Breakfast Pastries 
 Assorted Fruit Juices 
 Bottled Water 
 Coffee, Decaf, Herbal Tea

Th�e Royal Flush $32 

 Scrambled Eggs 
 Cinnamon Swirl French Toast 
 Spinach, Feta and Tomato Frittata  
 Hickory Smoked Bacon and Breakfast Sausage 
 Breakfast Potatoes with Peppers and Onions 
 Herb Roasted Chicken with Mushroom Marsala Sauce 
 Grilled Salmon Fillet with Spinach and Peppers 
 Fresh Baked Rolls and Butter 
 Vegetable Medley 
 Herbed Blended Rice 
 Assorted Sliced Seasonal Fruit 
 New York Style Bagels, Cream Cheese and Preserves 
 Assorted Breakfast Pastries 
 Assorted Fruit Juices 
 Bottled Water 
 Coffee, Decaf, Herbal Tea

Br�unch Buffet Enhancements  
  Carved Prime Rib Station $10  
 Carved Turkey Station $7 
 Carved Black Oak Ham  $7 
 Carved Tenderloin of  Beef   $12 
 Omelet Station With an Array of  Fillings and Toppings $6 
 Waffle Station with Assorted Toppings $6 
 Breakfast Sandwich Station: Egg Sandwiches Topped with Sausage Pattie,  
 Ham or Bacon and Cheese on Croissants and Bagels $5 
 Yogurt Bar With Honey, Granola and Assorted Fresh Berries $4.50  

 Br
unc

h 
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Brunch Selections CONT. 

Ad�ditional Enhancements 
 
Specialty Bagels and Cream Cheese		  $31 per dozen 
Individual Cereals and Milk 			   $3.75 each 
Muffins, Danish and Doughnuts			   $26 per dozen

 Br
unc

h 
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

        Split counts not available for soup/salad choice.

Lunch Selections

Sp�ecialty Sandwiches  
 
The following specialty sandwiches are accompanied with a cup of  soup or  
house salad, brownie, coffee, decaf, soda, and water

   Je�rk Chicken Sandwich $18 
 Grilled pineapple, baby greens, Caribbean dressing on warm pita

    Sh�aved Beef Tenderloin Sandwich $20 
 Grilled onion, sweet peppers, pickles, Dijon mayo on an oversized onion roll

	
   Ba�rbeque Pork Sandwich $18 

Slow simmered pork, hot peppers on an oversized kaiser roll

Pl�ated Luncheon Salads (All Salads $16) 
 
The following plated salad options are accompanied with a cup of  soup,  
rolls and butter, brownie, coffee, decaf, soda, and water

   Ca�esar  
 Hearts of  romaine tossed with house-made dressing,  
Parmesan and croutons

   Ic�eberg Wedge 
 Roasted vegetables, tomato, crumbly Bleu and balsamic dressing	

  Asi�an  
Garden vegetables, mixed greens, tomato and lemon ginger vinaigrette

 Ho�use & Baby Spinach & Mesclun Greens   
Cucumbers, tomato, onion, carrots, olives, Feta cheese with Greek dressing

  En�hancements  
Grilled Chicken $3 
Grilled Salmon $3.50 
Marinated Strip Steak $5.50 
Chilled Shrimp $4.50 
Grilled Portobello Mushroom $2.50
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

        Split counts not available for soup/salad choice.

 
 

Pl�ated Luncheon Entrees 
 
The following plated luncheon entrees are accompanied with choice of  soup or  
house salad, rolls and butter, choice of  one dessert, coffee, decaf, soda and water

   W�ings and Weck $23  
 Five chicken wings, celery, beef  on weck, horseradish and Bleu cheese

   Ma�rinated Greek Chicken $24 
Spinach, Feta, tomatoes, onion, herb roast potatoes and pita 

   Sp�icy Asian Chicken Stir Fry $24 
Snap peas, peppers, onion, carrot, celery, broccoli, bok choy tossed in  
sambol hoisin glaze

   He�rb Roasted Chicken Breast $24.50 
Asparagus, bacon Parmesan potatoes and herbed sherry sauce

   Tr�aditional Roasted Turkey $23.50 
Sage dressing, mashed potatoes, vegetable medley, cranberries and gravy

 Pa�n-Seared Pork Loin $24 
 Herbed risotto cake, broccoli, peppers and Madeira tomato demi glace

 Gr�illed Salmon Fillet $25 
Cilantro lemon rice, asparagus with lemon basil butter sauce

 Pe�tite Filet Mignon $35 
Roasted vegetables, garlic mashed potato and mushroom cabernet sauce

 St�uffed Portobello Mushroom $22 (Vegetarian Selection) 
Filled with three cheeses, spinach and herbed risotto accompanied with

      sweet peppers, asparagus, cippolini onion and tomato ragout

 Ma�rinated Grilled Vegetable Antipasto  $22 (Vegetarian Selection) 
Garlic potato wedges, eggplant, zucchini, peppers, onion, olives, asparagus  
and fresh mozzarella
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Pl�ated Luncheon Entrees CONT. 
 
Dessert Options  

 Ne�w York Style CheeseCake  
Fresh berries, whipped cream and strawberry puree

 Ch�ocolate Fudge Cake  
Vanilla ice cream and whipped cream

 St�rawberry Short Cake  
Fresh berry compote and whipped cream

 Ca�ramel Apple Pie  
Ice cream, caramel sauce and fresh berries

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

        Split counts not available for soup/salad choice.
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Lu�nch Buffets (Minimum 40 people) 
 
Luncheon buffet options are accompanied with soda, ice tea, coffee, and decaf  

   Fr�om the Deli $23 
 
Sliced Delicatessen Meats – Ham, roasted turkey, roast beef  and salami	  
Sliced Swiss, Provolone and Cheddar cheeses  
Potato Salad – Bacon, celery, onion, hard boiled egg, Dijon and mayo 
Pasta Salad – Celery, onion, sweet peppers, carrot, herbs and light vinaigrette 
Soup Du Jour	  
Relish tray and assorted condiments 
Assorted Rolls and Bread 
Cookie and Brownie platters 

   Th�e Western New Yorker $25.50 
 
Beef  on Weck – With horseradish sauce 
Buffalo Wings– Hot, medium or mild with celery, carrots and Bleu cheese 
Roasted Potato Wedges – Topped with Cheddar cheese, bacon and chives 
Pasta Salad – Mixed vegetables and tossed in our house-made vinaigrette 
Soup Du Jour 
House Salad – Cucumbers, carrot, onion, black olive and choice of  dressings 
Assorted Rolls and Butter 
New York Style Cheesecake Squares, Cookies and Brownies

   Th�e Traditional $26.50 
 
Herb Roasted Chicken – Spinach, red onion and thyme sherry sauce 
Roasted Garlic Potatoes – Fresh herbs and olive oil 
Seasonal Vegetable Medley 
Penne Pasta – Tossed with marinara, Parmesan, sweet basil and chili flake 
Tomato and Cucumber Salad – Cous cous, green onion, lemon and herbs 
Soup Du Jour 
Caesar Salad – House-made croutons, Parmesan cheese and classic dressing 
Assorted Rolls and Butter 
New York Style Cheesecake Squares, Cookies and Brownies

 
 
 
 
 
 
 
 

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Lu
nch

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

Lu�nch Buffet Specialties

   So�uthwestern $26.50 
 
Marinated Breast of  Chicken – Hot and sweet peppers, onions and cilantro 
Slow Simmered Pinto Beans – Bacon and fresh herbs 
Carrots, zucchini, onion and tomato - Seasoned with smoked paprika 
Chipotle Flavored Potato Salad – Onion, celery, ancho chili and cumin vinaigrette 
Trio of  Roasted Pepper and Corn Salad – Cilantro, smoked Cheddar and lime 
Spicy Chicken Tortilla Soup – Topped with crisp tortilla and green onion	  
Sour cream, salsa, guacamole and warm tortillas 
Assorted Rolls and Butter 
New York Style Cheesecake Squares, Cookies and Brownies

   As�ian $28.50 
 
Beef  and Broccoli – Spicy peanut sauce and white rice 
Chicken with Peppers and Snow Peas – Lemon ginger sauce and white rice 
Stir Fry Vegetable – Snap peas, onion, carrots, daikkon radish and bean sprouts 
Pork Fried Rice – Scallions, garlic, egg, oyster sauce, sherry and Hoisin  
Iceberg and Arugula Salad – Mandarin oranges, onion, citrus sesame dressing 
Mixed Field Greens – Cucumbers, radishes, carrots with lemon grass vinaigrette 
Chicken and Pepper Soup – Ginger, leeks, shiitake mushrooms and sambol	 
Assorted Rolls and Butter 
New York Style Cheesecake Squares, Cookies and Brownies

  It�alian $26.50 
 
  Chicken Parmesan – House red sauce, mozzarella and Parmesan  
  Baked Ziti – Basil marinara, mozzarella and Provolone 
  Garlic Parmesan Potatoes – Olive oil, herbs and balsamic vinegar 
  Broccoli Crowns – Chicken stock, thyme and chili flake 
  Grilled Vegetable Antipasto – Hot and sweet peppers, eggplant,  
  onion, mozzarella and cauliflower 
   Italian Wedding Soup – Meatballs, pasta and spinach 
   Caesar Salad – House-made croutons, Parmesan and classic dressing	  
   Assorted Rolls and Butter 
   New York Style Cheesecake Squares, Cookies and Brownies
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  Lu�nch Buffet Enhancements  
 
Carved Prime Rib					     $10 per person 
Hand Carved Roasted Turkey 			   $7 per person 
Hand Carved Black Oak Ham			   $7 per person 
Hand Carved Tenderloin				    (Market Price) 
Pasta Station					     $4 per person  
Shrimp Scampi Station 				    $7 per person 
Assorted Deli Sandwiches				   $3.50 per person 
Stir Fry Station 				              $4 per person 
Beef  or Chicken Fajita Station 			   $4.50 per person 
Dessert Station					     $4 per person			   
Chocolate Fountain				    $14 per person

 Ad�ditional Enhancements 
 
Fresh Baked Cookies and Brownies  		  $26 per dozen 
Granola Bars and Candy Bars 			   $3 each 
Ice Cream Novelties (min 50 ppl)		  $3.50 each 
Whole Fresh Fruit 					    $3 each 
Individual Bags of  Pretzels and Chips	           $2.50 each 
Assorted Yogurts					     $3 each 
Assorted Sodas 					     $3 each 
Assorted Bottled Juices				    $3.50 each 
Fresh Brewed Ice Tea			             $35 per gallon 
Fresh Brewed Coffee and Decaf 			  $35 per gallon 
Bottled Water				              $3 each 
Hot Herbal Tea				               $30 per gallon

Box Lunches $17 
Assortment of  Turkey, Beef, Tuna and Ham 

Sandwiches on Bulky Kaiser Rolls 
Includes:

                           Whole fruit          Cookie 
                                   Chips                    Can soda  
                                  Bottled water

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Br
eak

s

Breaks (All breaks are serviced for 45 min.) 

       He�althy Break $10 per person 
 
Crisp Crudités 	  
Fresh Fruit 
Granola Bars 
Trail Mix 
Bottled Water and Juices

        � 
Fa�st Break $10.50 per person  

 
Individual Chips and Peanuts 
Warm Soft Pretzels with Spicy Mustard 
Cracker Jacks 
Bottled Water 
Assorted Soft Drinks 
Fresh Brewed Coffee and Decaf  

       Sw�eet Tooth  $10 per person 
 
Fresh Baked Cookies 
Brownies and Dessert Bars 
Bottled Water 
Assorted Soft Drinks 
Fresh Brewed Coffee and Decaf  

      
       Be�verage  $9 per person 

 
 Fresh Brewed Coffee, Decaf, Herbal Tea  
 Assorted Chilled Juices 
 Assorted Soft Drinks 
 Bottled Water

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

Displays 

 Sl�iced Seasonal Fruit $150 per platter (serves approximately 50) 
Cantaloupe, pineapple, strawberries, grapes and fresh seasonal fruit

 In�ternational Cheese $165 per platter (serves approximately 50) 
 Maytag Bleu cheese, fresh mozzarella, smoked Cheddar, Darby sage and  
 Swiss cheeses served with assorted crackers and herbed crostini 

Cr�isp Vegetable $150 per platter (serves approximately 50) 
Carrots, celery, cauliflower, broccoli and sweet peppers served  
with ranch & Bleu cheese dressings

 Ma�rinated Grilled Vegetable $150 per platter (serves approximately 50) 
Sweet and hot peppers, eggplant, asparagus, onion and tomatoes

      Th�e Italian Delicatessen $200 per platter (serves approximately 50) 
Prosciutto, sappresseta, cappicola, salami, pepperoni, Provolone and  
mozzarella with crackers and crostini 

Ho��t Hors d’Oeuvres 

    St�uffed Artichoke Bottoms  $150 per 50 pieces 
 Prosciutto, ricotta, hot peppers and herbs

        
     Ba�con-Wrapped New Potatoes $130 per 50 pieces 

Three cheeses, onion and fresh herbs
        � 
     Cr�ab Stuffed Mushrooms $150 per 50 pieces 

 Lump and snow crab, celery, onion and peppers
        �        
     Sp�inach and Goat Cheese Stuffed Mushrooms  $140 per 50 pieces 

 Thyme, shallots and black pepper
        �        
     St�uffed Portobello Mushroom $140 per 50 pieces 

 Zucchini, onion, arugula and Parmesan cheese
        �        
     Ch�icken Parmesan $140 per 50 pieces 

 Classic preparation served on a polenta round
        �       
     Eg�gplant Parmesan $140 per 50 pieces 

 Classic preparation served on a polenta round 
        �         
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

 Ho��t Hors d’Oeuvres CONT. 

Sl�ow Simmered Pork $140 per 50 pieces (can also be prepared with chicken or shrimp) 

  Served on a mini puff  pastry Cheddar cheese bun
        �         

Cajun Chicken satay $140 per 50 pieces (can also be prepared with chicken or shrimp) 

Spicy pineapple coconut dipping sauce
        �         

Mi�ni Beef Quesadillas $130 per 50 pieces (can also be prepared with chicken or shrimp) 

Grilled skirt steak, peppers, onion and Cheddar cheese
        �         

Sp�anikopita  $125 per 50 pieces 
Filled with spinach and Feta cheese

        �         
Sc�allops Wrapped in Bacon $150 per 50 pieces 

Pineapple barbeque dipping sauce
        �         

Cr�ispy Coconut Shrimp $150 per 50 pieces 
Spicy melon relish

        �         
Bu�ffalo Chicken Wings and Fingers  $125 per 50 pieces 

Hot, medium, mild or barbeque 
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Co�ld Canapés 

Sh�rimp Bruschetta $140 per 50 pieces 
Tomato, onion, olives, peppers, Parmesan and basil

        � 

Sh�rimp Cocktail $175 per 50 pieces 
Lemon wedges and house-made cocktail sauce

        �  
He�rbed Focaccia Bread $130 per 50 pieces 

Topped with roasted eggplant spread and Parmesan
        �         

St�uffed Cherry Tomatoes $130 per 50 pieces 
Grilled chicken, celery, onion, spinach and herbs

        �         

Ar�tichoke Bottom Salad  $140 per 50 pieces 
Julienne vegetables, tomato and Cheddar

        �         

Ar�tichoke Heart Stuffed with Spicy Baby Shrimp  $140 per 50 pieces 
Green onion and carrots

        �         

As�paragus Spears Wrapped in Prosciutto $135 per 50 pieces 
Tomato garlic dipping sauce

        �         

Fr�esh Oysters and Clams Market Price 
Cocktail sauce, lemons and cracked pepper vinaigrette 

        �        

Sli�ders 

Be�ef Tenderloin $180 per 50 pieces 
Sweet peppers, grilled onion and Cheddar on a mini kaiser

        � 

Ca�jun Chicken Slider $165 per 50 pieces 
Lettuce, tomato, onion, pepper jack and jerk mayo

        �  
Ba�rbequed Shredded Pork $165 per 50 pieces 

Grilled onion, hot peppers and American cheese
        �         

Je�rk Chicken $165 per 50 pieces 
Pineapple, lime cilantro mayo on a mini kaiser

        �  

 
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Ho
rs D

’Oe
uvre

s R
ecep

tion
sHors d’Oeuvres Receptions

 

(Minimum 40 people)

Choice of  four hot and four cold  
hors d’Oeuvres elegantly  
displayed or tray passed

$25 per person (clams and oysters - market price) – one hour*  

Choice of  four hot hors d’Oeuvres,  
two canapés, and two sliders 

$30 per person (clams and oysters - market price) – one hour*  

        � 
*$5 per person for each additional 1/2 hour

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  
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Di�nner Buffet (Minimum 40 people) 

Tr�aditional Buffet $47 per person 
 
Grilled Filet of  Sirloin – Cippolini onions and Cabernet rosemary jus 
Stuffed Chicken Breast – Sun dried tomato, spinach, ricotta and oregano 
Pan Seared Salmon Fillet – Lemon thyme sauce and green beans 
Baked Potatoes – Sour cream, bacon and chive 
Broccoli Crowns and Sweet Peppers 
Penne Pasta – Roasted vegetables, garlic, oil and herb broth 
Tomato, Cucumber and Mozzarella Salad – Basil, arugula and balsamic vinaigrette 
Caesar Salad – Croutons, Parmesan and house-made dressing  
Fresh Baked Rolls and Butter 
Dessert Station – Apple Pie, cheesecake and brownies, 
Coffee, Decaf, Herbal Tea 

     Al�l American Buffet $42 per person 
 
Filet of  Sirloin – Wild mushroom Cabernet jus 
Marinated Chicken Breast – Marsala sauce and fresh spinach 
Roasted Red Potatoes – Garlic, olive oil, salt and pepper 
Seasonal Vegetable Medley – Green beans, carrots, zucchini and tomatoes 
Herbed Wild Rice – Onion, Parmesan and thyme  
Iceberg Chop Salad – Bacon, Cheddar, tomato, cucumber, onion  
and Bleu cheese dressing 
Potato Salad – Onion, celery, parsley and light Dijon mayo dressing 
Fresh Baked Rolls and Butter 
Dessert Selection – Apple pie, cheesecake and brownies 
Coffee, Decaf, Herbal Tea��   

   WE�STERN NEW YORK BUFFET $33 per person 
 
Roast Beef  on Kimmelweck 
Buffalo Chicken Wings – Hot medium or mild  
Cheese and Pepperoni Pizza 
Roasted Potato Wedges – Topped with Cheddar cheese sauce 
Pasta Salad – Mixed vegetables, fresh herb and house Italian Dressing 
House Salad – Onion, cucumber, tomato and Ranch Dressing 
Carrots, Celery Sticks and Bleu cheese 
Assorted Cookies and Brownies 
Coffee, Decaf

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Di�nner Buffet Options CONT.
        � 

Bu�ffet Enhancements 
 
Filet Mignon   			              $12 per person 
New York Strip Steak			   $ 9 per person     
Shrimp Scampi 				    $8 per person 
Chilean Sea Bass  		             $12 per person 
Shrimp Cocktail Display			   $7 per person 
Grilled Asparagus				   $2 per person 
Eggplant Parmesan			    $2 per person

Di
nne

r
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  
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Dinner Stations (All dinner station pricing based on 1½ hours of  service) 

The Traditional (Minimum 40 people)  

$55 per person 

 
Cheese, Fruit and Vegetable Station 

Cantaloupe, pineapple, strawberries, grapes and seasonal fruit 
Maytag Bleu, fresh mozzarella, smoked Cheddar, Darby sage and  

Swiss cheeses with crackers and crostini 
Carrots, celery, cauliflower, broccoli, sweet peppers with Ranch Dressing

 
 Hors D’Oeuvres (stationary or passed) 

Stuffed Portobello Mushroom – Zucchini, onion, arugula and Parmesan cheese 
Herbed Focaccia Bread – Roasted eggplant spread, and Parmesan cheese

 
 Salad Station 

Caesar Salad – Fresh croutons, house dressing and Parmesan cheese 
Iceberg Wedge Salad – Bacon, Cheddar cheese, onion,  

tomato and balsamic Bleu cheese dressing  
Fresh baked bread, dinner rolls and butter

 
Roasted Vegetable / Potato Station 

Roasted Vegetables – Zucchini, peppers, onion, eggplant and tomatoes 
Herbed Potato Wedges – Thyme, olive oil, salt and pepper

 
Pasta Station 

Grilled Chicken and Penne Pasta – Roasted mixed vegetables,  
tomatoes tossed in a basil chicken broth 

Shrimp and Fuscilli Pasta – Mushrooms, tomatoes, green onion, garlic and herbs
 

Carving Station 
Hand Carved Roasted Breast of  Turkey  

House-made gravy and assorted condiments (carver provided complimentary)
 

Dessert and Coffee Station 
Assorted Cakes, Pies and Dessert Bars  

Coffee, Decaf  

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Dinner Stations (All dinner station pricing based on 1½ hours of  service) 

The Deluxe (Minimum 40 people) 
$65 per person 

 
Cheese, Fruit and Vegetable Station 

Cantaloupe, pineapple, strawberries, grapes and seasonal fruit 
Maytag Bleu, fresh mozzarella, smoked Cheddar, Darby sage  

and Swiss cheeses with crackers and crostini 
Carrots, celery, cauliflower, broccoli, sweet peppers with Ranch dressing

 
Marinated Grilled Vegetable Antipasto  

Sweet and Hot Peppers, eggplant, asparagus, grilled onion, 
tomato, fresh mozzarella, black and green olives 

Stuffed cherry peppers and pepperoncini
 

Hors D’Oeuvres 
Shrimp Bruschetta – Tomatoes, onion, olives, peppers, Parmesan and basil 

Stuffed Artichoke Bottom – Prosciutto, ricotta, hot peppers and herbs
 

Salad Station 
Caesar Salad – Fresh croutons, house-made Dressing and Parmesan cheese 

Tomato and Mozzarella Salad – Shaved red onion, olives, cucumber and basil oil 
Fresh Baked Bread, Dinner Rolls and Butter

 
        Vegetable / Baked Potato Station 

Grilled Asparagus – Olive oil, salt and pepper 
Baked Potatoes – Bacon, Cheddar, sour cream and chives

 
Pasta Station  

Grilled Chicken and Penne Pasta – Roasted vegetables, tomatoes tossed in a basil chicken broth  
Shrimp and Fuscilli Pasta – Mushrooms, tomatoes, green onion and garlic 

�  
Carving Station 

Hand Carved Roasted Breast of  Turkey – House-made gravy and assorted condiments 
Hand Carved New York Strip Steak – Wild mushroom jus (carver provided complimentary)

 
Dessert and Coffee Station 

Assorted Cakes, Pies and Dessert Bars  
Coffee, Decaf
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Dinner Stations (All dinner station pricing based on 1½ hours of  service) 

The Casual (Minimum 40 people) 
$50 per person 

 
       Cheese, Fruit and Vegetable Station  

Cantaloupe, pineapple, strawberries, grapes and seasonal fruit 
Maytag Bleu, fresh mozzarella, smoked Cheddar, Darby sage and  

Swiss cheeses with crackers and crostini 
Carrots, celery, cauliflower, broccoli, sweet peppers with Ranch Dressing

 
Hors d’Oeuvres 

Choice of  two hot and two cold hors d oeuvres elegantly displayed  
or tray passed (Clams and Oysters Market Price)

 
Marinated Grilled Vegetable Antipasto  

Sweet and hot peppers, eggplant, asparagus, grilled onion, tomato,  
fresh mozzarella, black and green olives stuffed cherry peppers and pepperoncini

Sliders Station 
Beef  Tenderloin – Sweet peppers, grilled onion and Cheddar on a mini kaiser

� Cajun Chicken – Lettuce, tomato, onion, pepper jack and jerk mayo on a mini kaiser
Barbequed Shredded Pork – Grilled onion, hot peppers and Swiss cheese on a mini kaiser        

 Dessert AND Coffee 
Assorted mini cheesecakes, tarts, desert bars and brownies   

Coffee, Decaf Di
nne

r
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



St�ation Enhancements  
Carver is provided complimentary for carving stations.   
($100 chef’s fee is applied only for requests to have other action stations manned) 
  � 

Ca�rved Prime Rib of Beef $10 per person 
With horseradish and au jus

        �  
Ca�rved Beef Tenderloin Market Price 

Assorted condiments and mini rolls
        �  

Ca�rved leg of Lamb $8 per person 
Assorted condiments and mini rolls

        �  
Sh�rimp Stir Fry $8 per person 

Peppers, onion, snap peas, bean sprouts, broccoli and carrots	
        �  

Be�ef Stir Fry $9 per person 
Peppers, onion, snap peas, bean sprouts, broccoli and carrots

        �  
Ch�icken Stir Fry $8 per person 

Peppers, onion, snap peas, bean sprouts, broccoli and carrots

        Pasta Bar  $7 per person 
            Penne pasta with carrots, onion, broccoli, peppers, tomatoes, and  
             mushroom, served with pesto broth or basil Parmesan cream sauce 
        �  

Po�tato Bar  $7 per person 
Mashed and baked potatoes, broccoli, bacon, Cheddar, sour cream and green onions

 
        Be�ef and Chicken Taco Bar $8 per person 

Tomatoes, onion, sour cream, Cheddar, salsa and shredded lettuce,  
and Jalapenos and taco meat

        �  
Sh�rimp Scampi $9 per person 

Mushroom, tomato, green onion, garlic and white wine butter sauce 
served with white rice

        �  
So�up Station $6 per person 

Choice of  Clam Chowder, Minestrone, Beef  Barley, Chicken and Wild Rice,  
Tuscan White Bean and Shrimp or Cajun Gumbo 

Di
nne
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  
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20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

St�ation Enhancements CONT. 
 
Ch�ocolate Fountain $14 per person 

Marshmallows, pretzels, strawberries, pineapple and rice crispy treats
        �  

Ba�nanas Foster  $8 per person 
Caramelized bananas served warm with vanilla ice cream

        �  
Ch�erries Jubilee  $8 per person 

Sweet cherries simmered in Chambord served with vanilla ice cream
        �  

Ic�e Carvings  Starting at $250 per carving  
Choose from a wide variety of  custom designs



Se�rved Dinner Entrees 
The following entrées are accompanied with choice of  soup or house salad,  
rolls and butter, dessert, coffee, decaf, herbal tea 
  �

     CO�Mbination Entrees 

  pe�tite Filet Mignon and Roasted Chicken Breast $48 per person 
Mashed potatoes, Chef's seasonal vegetables with a herbed  
tomato demi glace

              �Gr�illed Salmon Fillet and Petite Filet Mignon  $48 per person 
Herbed rice, Chef's seasonal vegetable with a lemon tarragon sauce

              Ro�asted Chicken Breast and Shrimp Scampi   $48 per person 
Roasted potatoes, Chef's seasonal vegetable, lemon tarragon sauce

        �  
BE�EF 

 Fi�let Mignon $52 per person 
Roasted potato wedges, Chef's seasonal vegetables and a  
shallot Cabernet sauce

              �Pr�ime Rib $44 per person 
Mashed potatoes, Chef's seasonal vegetables and a thyme scented jus

             Ne�w York Strip Steak $44 per person 
Herb roasted potatoes, Chef's seasonal vegetables with a mushroom  
Madeira sauce 

        
      C�hicken and Chops 

 
  He�rb Roasted Chicken Breast $35 per person 

Roasted Potato wedges, Chef's seasonal vegetable and a sage Marsala sauce

             Ce�nter Cut Pork Chop $35 per person 
Mashed potatoes, Chef's seasonal vegetable and herbed apple gravy

             Gr�illed Lamb Chops $45 per person 
Mashed potatoes, Chef's seasonal vegetable with a roasted garlic demi glace

 
 
 
 
 
 
 

Di
nne

r
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies. 



Se�rved Entrees CONT.
      S�eafood  

    Su�rf N Turf Market Price 
Filet mignon and cold water Australian lobster tail, lemon and drawn butter 

              Gr�illed Salmon Fillet $35 per person 
Lemon herbed rice, Chef's seasonal vegetable with a citrus butter sauce

             Ov�en Roasted Sea Bass $38 per person 
Roasted potatoes, blistered tomatoes with a lemon basil sauce

              Ma�rinated Grilled Swordfish $38 per person 
Roasted potato wedges, Chef's seasonal vegetable with a orange caper sauce

      V�egetarian   
 
   St�uffed Portobello Mushroom $28 per person 

Filled with three cheeses, spinach and herbed risotto accompanied with sweet peppers, 
asparagus, cippolini onion and tomato ragout

              Ro�asted Vegetables and Penne Pasta $28 per person 
Roasted potato wedges, Chef's seasonal vegetable with a orange caper sauce

         
     PLATED ENHANCEMENTS 
 
      	  	  Grilled Asparagus 		           		 $2 per person
		   Broccoli with Cheese Sauce 		  $2 per person
		   Loaded Baked Potato 			   $2 per person
		   Scalloped Potato Pie 			   $2 per person
		   Herbed Risotto Cake 			   $2 per person
        � 

 
 
 
 
 
 
 
 
 



Di
nne

r
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  

Se�rved Entrees CONT. 
 
  SO�UP Options 

 
Ne�w England Clam Chowder   

Potato, celery and onion in a hearty cream stock

              �Mi�nestrone    
Hearty vegetables, pancetta and pasta

              Ch��icken and Sausage Gumbo   
Okra, peppers, rice and Cajun seasoning

              Tu�scan White Bean and Shrimp (Gluten Free) 
Zucchini, yellow squash, onion and celery 

              Ch�icken and Wild Rice (Gluten Free) 
Minnesota wild rice, chicken stock and fresh herbs

              Br�occoli Beer and Cheddar  
Vegetable stock, New York Cheddar and fresh herbs        �         

        �� 
Plated Dessert Options   
      
     Ne�w York Style Cheesecake  

Fresh berries, whipped cream and strawberry puree   

              Ch�ocolate Fudge Cake  
Vanilla ice cream, whipped cream

              St�rawberry Short Cake   
Fresh berry compote and whipped cream

              Ca�ramel Apple Pie  
Ice cream caramel sauce and fresh berries

              Ti�ramisu 
  Layers of  Mascarpone and lady fingers with chocolate coffee sauce

              Cr�ème brûlée  
Classic custard with burnt caramel



BA�NQUET BEVERAGE SELECTIONS:  
 
�All bars include the following: Vodka, Gin, Rum, Scotch, Whiskey, Tequila;  Imported and  
Domestic Beer; Yellow Tail Chardonnay, Pinot Grigio, and Reisling; Laterre Cabernet and  
Merlot; Beringer White Zinfandel; Assorted Soft Drinks, Iced Tea and Bottled Water.

DE�LUXE BRANDS:  
 
�Skyy, Beefeater, Bacardi Silver, Dewar’s, Jack Daniel’s, Jim Beam, Canadian Club,  
Yellow Tail Chardonnay, Pinot Grigio, and Reisling; Laterre Cabernet and Merlot;  
Beringer White Zinfandel; Labatt Blue, Blue Light, Budweiser, Coors Light and O’Douls

PR�EMIUM BRANDS:  
 
Grey Goose, Bombay Sapphire, Bacardi Silver, Jack Daniel’s,  Jim Beam, Canadian Club,  
Southern Comfort, Jose Cuervo, Chivas Regal, Yellow Tail Chardonnay, Pinot Grigio, and Reisling;  
Laterre Cabernet and Merlot; Beringer White Zinfandel; Labatt Blue, Blue Light, Budweiser,  
Coors Light, Heineken, Corona, Michelob Ultra and O’Douls  

BANQUET BEVERAGE SELECTIONS: (Host bar by the hour per person)

			        	      Deluxe Brands			    Premium Brands 

     �One Hour                   	                 $14			        	               $16 
Two Hours		          	                $18			      	               $20 
Three Hours		        	       $20		   	          	             $22 
Four Hours		       	                 $22			              	     $24 
Additional Hours	                            $2.50*	                                  	     $2.50*

                ���Any additional open bar beyond 4 hours is subject to the discretion of  Seneca Allegany management  

on the right of  the event.  Cost of  additional bar hours beyond a 4 hour bar is $2.50 per person based 

on the guaranteed count of  the event. 

CO�NSUMPTION BAR: (Cash or Host) 
 
Premium Brand Liquor 	                $7 
Deluxe Brand Liquor	                 $6 
Martini		                             $9 
Cordials		                            $8 
Up/Rocks		                           $2 Upcharge 
House Wine		                  $6		  
Soft Drinks		                   $3 
Chilled Juice		                    $3 
Bottled Water		                   $2

Be
vera

ges
20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  



Be
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HO�USE WINE:  
 
Served Tableside	                            $30 per bottle

 
BA�RTENDER SET UP FEE:* 

 
$100 per bartender (up to 4 hours) 
$50 per hour, for each additional hour

      
            *Bartender fee only applies to consumption and cash bars

In addition to our house wines, we have an extensive international wine list available to 
select from. Please contact the catering office for a complete list. Deluxe and  
Premium Brands are subject to change. 

20% gratuity is added to all catering • Please notify your catering sales specialist of  any food allergies.  


