
The  Hathorn 

Please Select One SaladPlease Select One SaladPlease Select One SaladPlease Select One Salad     

Fresh Garden Salad with Your Choice of Dressing 

Or 

Classic Caesar Salad with Garlic Croutons 

Dressings 

House White Balsamic  

Vinaigrette 

Light Champagne Vinaigrette 

Classic Bleu Cheese 

5 Peppercorn Parmesan 

Regular & Decaf Coffee 

Tea 

Assorted Sodas 

BeveragesBeveragesBeveragesBeverages    

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 

Displayed Hors D’oeuvresDisplayed Hors D’oeuvresDisplayed Hors D’oeuvresDisplayed Hors D’oeuvres     

Please Select One AppetizerPlease Select One AppetizerPlease Select One AppetizerPlease Select One Appetizer     

Cajun Chicken Strudel with a Warm Apricot Brandy Sauce 

Jumbo Shrimp Cocktail with Red Wine Vinegar Cocktail Sauce 

Homemade Crab Cake with Mango Relish 

Please Select Three EntréesPlease Select Three EntréesPlease Select Three EntréesPlease Select Three Entrées     

Gorgonzola Encrusted NY Strip Steak with a Roasted Garlic Demi Glace 

Japanese Bread Crumbs and Citrus Encrusted Scrod with a Garlic Wine Sauce 

Chicken Alicia with a Gorgonzola Cream Sauce, Roasted Red Peppers and        

Asparagus Spears 

Fresh Organic Chicken Breast Stuffed with Local Apples and French Brie with a 

Marsala Wine, Walnut and Cherry Sauce 

Bacon Wrapped Filet Mignon Served with a Roasted Garlic Demi Glace 

Fresh Rolls with Butter 

Your Choice of One 

 Vegetable 

Proscuitto Wrapped       
Asparagus 

Sautéed Brussel Sprouts 
Tossed with Crispy Pancetta 

Broccoli & Cauliflower Au 
Gratin with Mornay Sauce 

Your Choice of Potato or 
Rice 

Truffle Mashed Potatoes 

Honey & Brown Sugar 
Roasted Sweet Potatoes 

Fennel Mashed Potatoes 

Roasted Balsamic Potatoes     

Wild Rice Pilaf 

AccompanimentsAccompanimentsAccompanimentsAccompaniments    

Please Select One DessertPlease Select One DessertPlease Select One DessertPlease Select One Dessert     

Chef Salvato’s Blueberry Bread Pudding with Caramel Sauce and Whipped Cream 

Double Chocolate Mousse with Whipped Cream Topping 

Vanilla Cheesecake with a Raspberry Drizzle                                                                    

Longfellows Oreo Parfait– Chocolate Mousse with Crumbled Oreo Cookies and 

Whipped Cream Topping Garnished with a Maraschino Cherry 

$52 Per Person 

Please Add 7% Sales Tax & 
20% Gratuity 

Final Guest Count by 
Entrée Selection is Due 14 
Days Prior to the Event 

A Decorated Cake Can be Added to Your Event. All Cakes are Provided by the 
Lake George Baking Company and are Available in a Variety of Flavors & Fillings. 

Please Contact Us for Options and Pricing 


