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COCKTAILS & HORS D’OEUVRES

Chef’s Seasonal Table
This Lavish Display of Hors D’oeuvres will be Created Using the

Freshest Seasonal Ingredients. Display will Include a Variety of
Dips, Spreads & Vegetables. Please Ask Your Sales Manager for the

Complete Listing of the Hors D’oeuvres
Sweet and Spicy Asian Chicken Bites with Sesame Seeds
Homemade Mini Crab Cakes Served with Remoulade Sauce
Grandma Nettie’s Meatballs in Marinara Sauce

Hand Passed Hors D’oeuvres

Your Choice of Four

See Separate Page for Options

Four Hours Of
Open Bar
Smirnoff Vodka, Seagram’s 7,
Tanqueray Gin, Bacardi Light
& Castillo Spiced Rum,
Castillo Coconut Rum,
Dewar's, Giro Tequila, Jim
Beam Bourbon, Triple Sec,
Kahlaa

Coors Light, Yuengling Lager,
Bud Light & Michelob Ultra

Estrella Chardonnay,
Cabernet, Merlot,
White Zinfandel &

Pinot Grigio

PLEASE SELECT TWO ENTREES

Gorgonzola Encrusted New York Strip Steak with Roasted Garlic Demi Glace
Slow Roasted Prime Rib of Beef Au Jus with Tomato Rosemary Au Jus
Kentucky Bourbon Glazed Atlantic Salmon
Crabmeat Filled Haddock Fillet Topped with a Spinach Cream Sauce
Chicken Casino Topped with Bacon, Bell Peppers and Bread Crumbs with a
Light Alfredo Sauce
Lemon Chicken Francais Egg Batter Dipped and Pan Seared with a
Light Lemon Garlic Wine Sauce
Chicken Alicia - Boneless Breast of Chicken Topped with Roasted Red Peppers,

Asparagus and Gorgonzola Crumbles with an Herb Cream Sauce

Vegetable Napoleon - Breaded Eggplant Layered with a Three Cheese Ricotta Blend,
Fresh Tomatoes and Smoked Mozzarella, Baked and Finished with an Aged

Balsamic Glaze

Champagne Toast

Wine Poured with Dinner

All Entrees

Served with

Fresh Garden Salad Topped
with Julienne Vegetables &

Gatlic Croutons
Or
Classic Caesar Salad
Rolls with Butter
Chef’s Choice Potato or Rice

Chef’s Seasonal Vegetable

CAKE

A Beautiful Tiered Wedding Cake Provided by the Lake George Baking Company
Your Choice of Style, Flavor & Filling

$80 Per Person

Please Add 7% Sales Tax
and 20% Gratuity




