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DISPLAYED HORS D’OEUVRES

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

HAND PASSED HORS D’OEUVRES

Your Choice of Four

See Separate Page for Options

CHEF MANNED CARVING STATION

Your Choice of Two

All Natural Choice Roast Beef with Rosemary Demi Glace

Oven Roasted Turkey with Stuffing, Homemade Gravy and Cranberry Sauce
Steamship of Ham Served with Fresh Fruit Chutney
Slow Roasted Cajun Pork Loin with Hot Mustard Sauce

ACCOMPANIMENTS

Fresh Garden Salad Topped with Julienne Vegetables & Garlic Croutons
Or

Classic Caesar Salad with Garlic Croutons

Rolls with Butter
Chef’s Choice Potato or Rice
Chef’s Seasonal Vegetable

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

Champagne Toast

Continued on 2nd Page
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PLEASE SELECT TWO
THEMED STATIONS

JAVA BAR

ASITAN

Pan Tossed Sesame Chicken
Authentic Fried Rice
Beef with Broccoli Florets

Fried Wontons

ITALIAN

Grandma Nettie’s Homemade Meatballs with Fresh Marinara Sauce
Chicken Marsala with Shittake Mushrooms Sautéed in a Marsala Wine Sauce

Tossed Cavatappi Alfredo with Garden Vegetables

Treat Your Guests to
This Wonderful After

Dinner Experience:

Chocolate Covered

Spoons
Almond Toffee Biscotti

Assorted Flavored

Syrups and Creamers
Assorted Tazo Tea’s
Andes Mint Candies

And of Course Raw
Sugar Sticks

OLD FASHIONED AMERICAN

Roasted Oven Baked Turkey
Cornbread Stuffing with Cranberries
Homemade Cranberry Sauce

Oven Baked Rosemary Chicken

CAKE

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

$75 Per Person

Please Add 7% Sales Tax
and 20% Gratuity




