
Labor Fees: Chef fee are charged at $125/ per chef for the first -2- hours and $45/ per hour, per 
chef thereafter. 
Bartenders are charged at a flat rate of $125/ per bartender for the first -3- hours and $45/ per 
hour, per bartender thereafter.  
Waitstaff on receptions where little or no food has been ordered, the cost of one waiter for each   
-100- Guests will be applied as follows: $75/ for the first three hours and $45/ for each hour 
thereafter. When additional staff is requested for events with food & Beverage the cost for each  
additional wait person is $25/ per hour, per wait person with a -4- hour minimum.   
 
Amenities: A selection of in-room amenities for your guests is available through your Event Manager.   
-72- Hours advance notice is requested. 
Room Delivery: Any guest room deliveries must be approved by the main convention group contact.  
Please consult with your Event Manager for the proper coordination of all deliveries.  All room  
deliveries, including flyers, agendas, departure notices, letters and cards will be placed in guest 
rooms, either on the Bed or the Nightstand @ $3.00/Per item.  Items will be placed in room after 
check in. Additional fees will apply for personalized gift/note delivery. 
 
Banners: The Hotel will hang up to -3- banners at no charge.  Additional banners, and/or banners that 
need to be moved will cost $25.00.  Please note all banners or materials must be hung by the hotel. 
 
Materials and Property Damage: Prior approval is required from the Assigned Event Manager or  
Building Manager to affix materials to the walls, floor or ceilings of rooms (ie: Balloons, as well as 
all wires, strings or foreign materials).  The Hotel requests that the following materials not be  
utilized: double-faced tape, nails, screw, staples, glitter or confetti and duct tape.  A service fee is 
assessed for the clean-up and removal of all materials. There may be safer and cleaner materials 
that can be substituted without damage to the facilities.  Any damage fees will be the responsibility 
of the client.   
 
Function Space: The Hotel reserves the right to assign meeting space based upon the final program 
and upon actual meeting attendance. When guest rooms are reduced from the original commitment, the 
hotel will reduce function space allocations proportionally or charge the normal tariff for such 
space.  The Hotel also reserves the right (with prior notice to the client) to reassign such meeting 
space as will most appropriately accommodate all parties concerned.  If a group fails to exit meeting 
rooms at the time designated on the Banquet Event Order, prevailing meeting room rental will be  
assessed. If meeting rooms require excessive or last minute room turns or changes, fees will apply;  
carefully review your banquet event orders with your Event Manager to ensure all rooms are set 
properly.   



Security: The Hotel is not responsible for property brought onto or stored on the Hotel’s premises 
by the group or guests, vendors, exhibitors or attendees. It is the responsibility of the group to  
obtain or maintain insurance coverage on such property.   A per hour service fee for dedicated  
security will be charged to the client’s account. 
 
Signage: Minimum pre-approved and pre-arranged signage is permitted in The Hotel public areas and 
grounds.  This signage must be prepared either by the Hotel sign artist or an equivalent professional 
outside service.  It must meet Hotel standards and requirements (handmade, inked signs are not  
permitted) and must be removed immediately upon conclusion of the meeting for which it has been used.  
All displays are limited to the private function areas.  No signage is permitted in the main lobby.  All 
signage must be attached to easels or sign holders.  Please consult with your Event Manager.  
 
Expositions/ Exhibits: A limited supply of tables for exhibits may be rented from the Hotel at an  
additional per table. Any changes to the original floor plan will be subject to an additional $100 
charge.  Please discuss and coordinate in advance with your Event Manager.  Your Event Manager can 
provide a list of Drayage/Exhibits Decorators for your Exhibition.  Hotel Furniture can be moved for a 
$1000.00 fee per section to accommodate exhibits, coordinate with your Event Manager.   
All Exhibitors Materials must be shipped through a Drayage/ Exhibitors Decorator.  If shipped directly 
to the hotel a $50.00 moving and handling fee will be applied per Item; this fee will be applied to 
the Group Master Account. Pallets received by the Hotel will be charged at $100/ per pallet.  
 
Shipping and Handling: The Hotel will accept Conference Materials/ shipments no earlier than (3) days 
prior to the arrival day of the convention.   
 
Please address all shipments to: 
 

Attn: Function Event Manager  
The Saratoga Hilton Hotel  
534 Broadway 
Saratoga Springs, NY  12866 
Conference Name 
Hold for:  Contact Name  
Company/ Exhibit Name: (if different from conference name) 
Number of expected parcels (example: 1 of 5, 2 of 5, etc) 
 

**Materials/Shipments left behind after a conference—MUST be picked up/shipped no more than  
–24– hours after the conference has ended.  Materials/Shipments left at the hotel more than  
–24– hours will be charged a per day Storage Fee to the Group Master Account. 
 

HOTEL DOES NOT ACCEPT EXHIBITORS PACKAGES FOR THE CITY CENTER-PLEASE CALL 518-584-0027 TO 
MAKE ARRANGEMENTS directly with the City Center.  
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A m e r i c a n  B r e a k f a s t  B u f f e t   

 
Breakfast Buffet Service Limited to 2-hours 

25 Person Minimum required 
$8/pp surcharge per person will apply if  

guarantee falls below 25 guests 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas 
 

Selection of Chilled Juices 
Orange, Grapefruit, Cranberry, V-8 

 
Seasonal Fresh Fruit Diced and Whole 

Individual Plain and Fruit Yogurt 
 

Assorted Bakery Items 
Assorted Breakfast Pastries and Muffins 
Selection of Bagels with Cream Cheese 

Sweet Butter, Assorted Perseveres 
 

Cold Cereals 
Whole and Skim Milk  

 
Breakfast Potatoes – select one:  

Home Fries, Hash Browns Boca Style, Potatoes O’Brien 
 

Breakfast Meats – select one:  
Applewood Smoked Bacon, Maple Link Sausage,  

Grilled Ham, Turkey Sausage, Turkey Bacon 
*Select two of the above add $2/per person 

 
Entrée Selection – select two: 

  Farm Fresh Scrambled Eggs, NY Cheddar Scrambled Eggs or 
Western Egg Frittata 

Buttermilk, Blueberry or Apple Pancakes 
Cinnamon French toast, Cheese or Crème Brulee Grits  

Breakfast Crepes choose one style:  
Brie, ham and spinach or berries and cream cheese 

Hot Oatmeal, Biscuits and White Sausage Gravy 
*Select Three of the above  

A d d i t i o n s  
Omelets - prepared to order  

With a selection of fresh ingredients 
To include some of the following: 

Diced Ham, Sausage, Bacon, Jack, and Cheddar 
Cheese, Broccoli, Spinach, Peppers,  

Mushrooms and Onions 
Chef Fee May Apply 

 
Fried Bread Dough Station 
served with flavored honey 

 Assorted fruit sauces and powdered sugar 
Chef Fee May be Applied– 25 person minimum 

 
Carving Station - select One  

Baked Ham with Brown Sugar Honey Glaze 
Corned Beef Brisket with Rum Raisin Glaze  

Chef Fee May be Applied– 25 person minimum  
 

Yogurt Parfaits  
Layered with fruit and granola 

 
Kashi Bars 

  
B e v e r a g e s  

Mimosa    $6/each 
Bloody Mary  $6/each 

Bartender Fee May be Applied 
*New York State does not permit alcohol  

service before noon on Sunday* 
 

Red Bull per dozen 
Individual Odwalla Juices per dozeb 
Individual Fruit Smoothies per dozen 

Vitamin Water per dozen 
Regular and Diet Soda  

Saratoga Water  
Snapple Iced Tea  

Nantucket Nectars  
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E x e c u t i v e  C o n t i n e n t a l   
 

Food service limited to 2-hours 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas 
 

Selection of Chilled Juices 
Orange, Grapefruit, Cranberry, V-8 

 
Seasonal Fresh Fruit  

Diced and Whole 
 

Individual Plain and Fruit Yogurt 
 

Assorted Bakery Items 
 

Selection of Bagels with Cream Cheese 
Sweet Butter, Assorted Preserves  

 
Cold Cereals 

Whole and Skim Milk  

B a k e r y  B a s k e t  
 

Food service limited to 2-hours 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas 
 

Selection of Chilled Juices 
Orange, Grapefruit, Cranberry, V-8 

 
Assorted Bakery Items 

 

M o r n i n g  S t r e t c h   
 

Food service limited to 2-hours 
50 Person Maximum  

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas 

 
Individual Odwalla Juices 

Orange Juice  
 

Kashi Bars 
 

Yogurt, Fruit and Granola Shooters 
 

Breakfast Sandwiches: 
Egg Whites with Peppers, Onions and  

Jack Cheese Served on Ciabatta Bread 
 

Scrambled Eggs with Prosciutto 
and Provolone Cheese Wrapped in a warm Tortilla  

M i n i  B r e a k f a s t  B r e a k  
 

Food service limited to 2-hours 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas 
 

Selection of Chilled Juices 
Orange, Grapefruit, Cranberry, V-8 

 
Yogurt, Berry and Granola Shooters 

 
Miniature Frittatas 
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M i d - M o r n i n g   
r e f r e s h  

 
Beverage service limited to 2-hours 

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas 

 
Selection of Chilled Juices 

Orange, Grapefruit, Cranberry, V-8 

O n e  H o u r  C o f f e e  
S e r v i c e  

 
Beverage service limited to 1-hour 

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas 

 

 
M o r n i n g  S n a c k  B r e a k  

 
Food service limited to 2-hours 

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas 

 

Assorted Mini Muffins 
 

Individual Crème Brulee Grits 
 

Fresh Fruit Shooters 

B a r  B r e a k  
 

Food service limited to 2-hours 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas 
 

Assorted  
Kashi, Granola and Power Bars 

Nutri-grain Fruit Bars 
 

Whole Fresh Fruit 

A l l  D a y  C o f f e e  
S e r v i c e  

 
Continuous coffee service  

Refreshed throughout the day  
In one location  

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas 

 
Whole Fresh Fruit 

A d d i t i o n s  
 

Yogurt Parfaits—Layered with fruit and granola  

Kashi Bars Per Dozen 

Red Bull per dozen 

Individual Odwalla Juices per dozen 

Individual Fruit Smoothies per dozen 

Vitamin Water per dozen 

Regular and Diet Soda  

Saratoga Water  

Snapple Iced Tea  
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A l l  A m e r i c a n   

B a r b e q u e  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Fresh Garden Salad 

Cucumbers, Shredded Carrots, Tomatoes 
Selection of Dressings 

 
Creamy Cole Slaw 

 
Traditional Macaroni Salad 

 
Austin Blues BBQ Ribs 

Low Country Buttermilk Fried Chicken 
 

*Fresh Corn on the Cob  
*Seasonal Item may be replaced with Chef’s Choice  

 
Brown Sugar Baked Beans 

 
Corn Bread and Buttermilk Biscuits 

 
Selection of Fresh Baked Pies and Brownies 

 

Fresh Brewed Coffee 
Regular and Decaffeinated 

Selected Teas and Iced Tea with Lemon 

 
 

T a k e  M e  O u t   
t o  t h e  B a l l g a m e  

 
Buffet service limited to 2-hours 

25 Person Minimum required 
  

Fresh Garden Salad 
Cucumbers, Shredded Carrots, Tomatoes 

Selection of Dressings 
 

White Chili 
White Beans and Turkey 

 
Grilled Burgers, Ball Park Hot Dogs,  

Sweet Italian Sausage with  
Onions and Peppers 

Hoagie, Hot Dog, and Hamburger Rolls 
 

Relish Tray 
Kosher Pickles, Sliced Onion,  

Lettuce and Tomato 
 

Sliced Cheeses 
Monterey Jack, American, and Cheddar 

 
Stadium Fries 

 
Ice Cream Bars 

Nutty Buddy, Ice Cream Sandwiches,  
Orange Creamsicles, and Italian Ice 

 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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I t a l i a n  B i s t r o  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Classic Caesar Salad 

Crisp Romaine Lettuce tossed with  
 Caesar Dressing, Grated Reggiano and  

House made Croutons 
 

Chicken Parmesan 
Crispy Baked Chicken Cutlets  

Topped with House Made Marinara  
and Mozzarella Cheese 

 
Tortellini Alfredo 

Tri-colored Tortellini tossed with Creamy  
Alfredo Sauce and Topped with Asiago Cheese 

 
Steak Pizzaiola 

Sliced Flank Steak topped with  
Onions and Peppers 

Finished in a Spicy Marinara 
 

Rosemary Roasted Red Bliss Potatoes 
 

Sautéed Zucchini and Yellow Squash 
 

Assorted Italian Cakes and Tortes 
Display of Miniature Italian Desserts 

Italian Butter Cookies 
  

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
 

 

O r i e n t  E x p r e s s  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Asian Salad 

Napa Cabbage, Baby Bok Choy,  
Mandarin Oranges, Red Onion,  

Crisp Chow Mein Noodles 
Sesame Ginger Vinaigrette  

 
Thai Barbecue Salmon 
Pan Seared Salmon with  

Hot and Sweet Sauce   
 

Mandarin Chicken 
Crispy Chunks of Chicken  

Finished with Szechuan Peppers  
and Orange Glaze 

 
Beef and Broccoli 

Strips of Beef Stir fried with  
Broccoli Florets  

In a Traditional Garlic Sauce 
 

Wok Vegetables 
 

Fried Rice 
 

Tempura Bananas with Dipping Sauce 
Miniature Crispy Cheesecake 
Orange Ginger Cheesecake 

Fortune Cookies 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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N e w  Y o r k  D e l i  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Home-style Chicken Noodle Soup 

 
 Baby Iceberg Salad  

Baby Iceberg Lettuce, Beefsteak Tomatoes, Sweet 
Onions with Chunky Bleu Cheese  

and Italian Vinaigrette 
  

Elbow Macaroni Salad 
 

White Albacore Tuna Salad 
 

Mixed Pickles and Olives 
 

Italian Hero 
Salami, Capicolla, Baked Ham,  
Mortadella, and Provolone  

 
Pastrami and Swiss 

With Rye or Pumpernickel Breads 
 

Oven Roasted Turkey 
With Gourmet Bread and Cranberry Mayonnaise 

 
Vegetarian Muffuletta 

Olive Tapenade, Grilled Zucchini, Tomatoes and  
Provolone Cheese served on Ciabatta Bread 

 
Vanilla Rice Pudding 

Brooklyn “Black & White Cookies” 
Old Fashion Deli Style Fruit Cocktail 

 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 

B u i l d  a  B u f f e t  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Chef to prepare  

Two Gourmet Salads and Soup Du Jour   
 

Entrée Selection – choose Two 
 

Sliced Top Round of Beef with Pan Au Jus  
 

Sliced London Broil 
Mushroom and Onion Sautéed with Bordelaise Sauce  

 

Pasta Prima Vera 
Fresh Vegetables and Pasta in a Roasted Red Pepper Cream 

 

Chicken Piccata  
Breast of Chicken Sautéed with Lemon Butter and Capers   

 

Baked Ziti with Sweet Italian Sausage  
 

Home Style Lasagna  
Choose Florentine or Bolognaise  

 

Oven Roasted Atlantic Salmon with Orange Mustard Sauce 
 

Pan Seared Mahi Mahi with Mango-Melon Salsa 
 

Roasted Turkey 
Sage Dressing with Pan Gravy and Cranberry Sauce 

 
Chicken Madeira  

Sautéed Mushrooms with a Madeira Wine Demi 
 

Our Chef will choose a Vegetable and Starch to  
Compliment your Entrée Selection 

 
Assorted Cakes and Pies 

 
Fresh Brewed Coffee 

Regular and Decaffeinated   
Selected Teas and Iced Tea with Lemon 
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C o n g r e s s  P a r k  D e l i  
P i c n i c  

 
Buffet service limited to 2-hours 

25 Person Minimum required 
 

Vegetable Barley Soup 
 

Tossed Garden Salad 
Iceberg and Romaine Mix  

with Cucumber, Tomato and Carrots  
Selection of Dressings 

 

Rustic Potato Salad 
 

Albacore Tuna Salad 
 

Mixed Pickles and Olives 
 

Individual Bags of Gourmet Potato Chips 
 

Deli Board 
Roast Beef, Turkey and Ham 

 
American, Swiss and Provolone Cheese 

 
Sliced Tomato, Red Onion and Lettuce 

 
Assorted Deli Breads and Rolls 

Appropriate Condiments to Include  
Mayonnaise and Spicy Brown Mustard 

 
New York Style Cheesecake  

 A Selection of Sauces 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 

 

 
 
 
 
 
 
 
 
 
 

B e v e r a g e s  
Charged to the event host, on consumption 

 
Regular and Diet Soda  

Saratoga Water  
Snapple Iced Tea  

Nantucket Nectars  
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W o r k i n g  L u n c h   
S a n d w i c h  B u f f e t  

 
Buffet service limited to 2-hours 

50 Person Maximum 
 

Individual Bags of Gourmet Potato Chips 
 

Assortment of Pickles and Mixed  
Olives 

 
  Apple Turkey and Brie  

Sliced Turkey with Apple Butter and Brie  
Served on Whole Grain Bread 

 
Roast Beef Havarti 

Sliced Roast Beef with Havarti Cheese,  
Fire Roasted Red Peppers  

And Horseradish Mayonnaise  
Served on Gourmet Bread  

 
Vegetarian Muffuletta 

Olive Tapenade, Grilled Zucchini, Tomatoes, and 
Provolone Cheese   

Served on Ciabatta Bread 
 

Assorted Dessert Bars 
Whole Fruit 

 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 

 

W o r k i n g  L u n c h   
W r a p  B u f f e t  

 
Buffet service limited to 2-hours 

50 Person Maximum 
 

Individual Bags of Gourmet Potato Chips 
 

Assortment of Pickles and Mixed Olives 
 

Turkey Club Wrap 
Oven Roasted Turkey with  
Applewood Smoked Bacon 

Lettuce, Tomato and Mayonnaise 
 

Vegetable Wrap 
Marinated Grilled Vegetables,  

Mixed Field Greens, Provolone Cheese with  
Creamy Balsamic Vinaigrette 

 
Baked Ham Wrap 

Black Forrest Ham, Alpine Swiss,  
Lettuce, and Tomato with Honey Mustard 

 
Assorted Dessert Bars 

Whole Fruit 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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The following Lunches are also available 
as Boxed Lunches; please consult with 

your catering Representative  

Add Soup for an additional Surcharge 
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Classic Caesar Salad  
Crisp Romaine Lettuce, House Made Croutons, Grated Reggiano 

Cheese and Caesar Dressing 
 

Tossed Garden Salad 
Iceberg and Romaine Mix, Cucumber, Tomato,  

Carrots with Balsamic Vinaigrette 
 

Mesclun Mix 
 Assorted Gathered Greens with Grape Tomatoes,  

Seedless Cucumbers, Red Onions with Balsamic Vinaigrette   
 

Caprese Salad - surcharge may apply 
Grape Tomatoes, Fresh Mozzarella, and Basil with  

Balsamic Vinaigrette 
 

Napa Salad - surcharge may apply 
Frisee, Napa Cabbage and Radicchio  

Almonds and Mandarin Oranges with Ginger Citrus Vinaigrette  

Potato Corn Chowder  
Crumbled Bacon 

 

Home-Style Chicken Noodle Soup 
Oyster Crackers 

 

New England or  
Manhattan Clam Chowder 

Oyster Crackers 
 

Beef & Wild Mushroom 
 

Vegetable Barley 
 

Tomato Bisque 
Cheese Croutons 

 

Butternut Squash Bisque 
Mascarpone Cream  

 
 

P l a t e d  L u n c h  
  

S O U P  o r  S A L A D  S E L E C T I O N  
Choose one soup or salad  

or add a course for an additional Surcharge 

E N T R É E  S E L E C T I O N –  S e l e c t  O n e   
When selecting entrée choices – One to three entrees can be selected 

Entrée choice must be given One Week prior to event – The *Highest Priced Entrée  
Selected will be the price for all three entrees – Please consult with your catering manager prior  

Filet Mignon –  
Grilled 6/oz Filet Mignon with Wild Mushroom Bordelaise 
 
Roasted Prime Rib of Beef –  
Garlic and Herb Roasted Prime Rib of Beef with Shallot Demi Glaze 
 
Chicken Tuscany -  
Pan Seared Breast of Chicken with Italian Vegetables and Penne Pasta in a Light Tomato Basil Sauce 
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P l a t e d  L u n c h  C o n t i n u e d  
Chicken Cordon Bleu -  
Breast of Chicken stuffed with Black Forest ham, Alpine Swiss and finished with a Mornay sauce 
 
Chicken Normandy -  
Breast of Chicken Deglazed with Calvados Brandy finished in a Gala Apple Cream Sauce 
 
Mediterranean Chicken - 
Pan Seared Breast of Chicken with Artichoke Hearts and Sun Dried Tomatoes  
 
Roast Turkey Dinner -  
Roasted Turkey, Sage Stuffing, Sweet Potato Mash with Home-style Pan Gravy and Cranberry sauce 
 
Thai Salmon -  
Pan Seared Salmon with Thai Coconut, Red Curry, and Lemon-Grass Ginger Essence 
 
Mediterranean Cod -  
Oven Baked Cod with Sun dried-tomato and Artichoke Vinaigrette  
 
Tortelloni Alfredo -  
Cheese filled Tortelloni with Seasonal Vegetables in a Pink Alfredo Sauce 
 
Vegetable Stir Fry -  
A blend of Asian Vegetables stir fried and served on Brown Rice 
 

Our Chef will Select A Vegetable and Starch to Compliment your Entrée Choice 
All entrée served with Rolls and Butter Fresh Brewed Coffee, Decaffeinated Coffee and  

Herbal and Regular Tea and Iced Tea with Lemon 
 

D e s s e r t  S e l e c t i o n  
Select One Dessert 

 

Lemon Berry Cake 
Carrot Cake with Cream Cheese Frosting 

Chocolate Layer Cake  
Apple Carmel Tart  

Seasonal Fresh Fruit Martini with Crème Fraiche 
Irish Mousse Cake 

Crème Brulee Framboise Cheesecake 
   

Individual Turtle Cheesecake -  surcharge may apply 
Apple Dumpling with Vanilla Ice Cream -  surcharge may apply 
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T h e  C o o k i e  J a r  
 

Food service limited to 1-hour 
 

Assorted Fresh Baked Cookies  
 

Individual Chocolate and Whole Milk 
 

Whole Fresh Fruit 
 

Fresh Brewed Coffee, Decaffeinated  
Coffee and Selected Teas  

 

T h e  N a t u r a l i s t  
 

Food service limited to 1-hour 
 

Snapple Antioxidant Water 
Orange Starfruit, Strawberry Acai and  

Grape Pomegranate  
 

Sparkling Fruit Waters 
 

Assorted Kashi Bars 
 

Fresh Fruit Shooters with Vanilla Yogurt Sauce   
Whole Fresh Fruit 

 
Dried Fruit and Nuts 

 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
 

E n e r g i z e  M e  
 

Food service limited to 1-hour 
 

Red Bull  
Assorted Gatorade Drinks 

 
Whole Fresh Fruit  

 
Selection of Granola and Nutri-grain Fruit Bars 

 
Yogurt, Fruit, and Granola Parfaits  

 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
 

G o n e  t o  t h e  C i r c u s   
 

Food service limited to 1-hour 
 

Assorted Popcorn 
Carmel, Cheese, and Butter popcorn 

 
Cotton Candy 

Candy Novelties 
 

In-Shell Peanuts 
 

Warm Bavarian Style Pretzels 
Whole Grain Mustard 

 
Orange, Root Beer, and Cream Sodas 

To include Regular and Diet 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
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N a n t u c k e t  
 

Food service limited to 1-hour 
 

Nantucket Nectars 
Pomegranate Pear, Kiwi Berry and Orange Mango 

 
Assorted Fruit Ice Bars 

 
Miniature warm Lobster Sandwiches 

 
Cape Cod Potato Chips 

 
Swedish Fish 

 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
Saratoga Water 
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A t  t h e  M o v i e s  
 

Food service limited to 1-hour 
 

Fresh Popped Butter Popcorn 
Popcorn machine fee will apply 

 
Assorted Full Size Candy Bars 

 
Strawberry Twizzlers  

 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
Assorted Regular and Diet Soda 

Saratoga Water 

B e n  &  J e r r y  B r e a k  
 

Food service limited to 1-hour 
 

Assorted Ben & Jerry  
Cup & Cone or Ice Cream Pops  
Ice Cream Cart fee will apply 

 
Whole Fresh Fruit 

 
Fresh Brewed Coffee, Decaffeinated Coffee  

and Selected Teas 
Assorted Regular and Diet Soda 

Saratoga Water 
 

F l a s h b a c k  
 

Food service limited to 1-hour 
 

Good Humor Man 
Chocolate Éclair, Strawberry Shortcake and 

Toasted Almond Ice Cream Bars 
 

Penny Candies  
Twinkies - Yodels  

Moon Pies 
Selection of Vintage Soda 

 
Whole fresh Fruit 

 
Assorted Regular and Diet Sodas 

Fresh Brewed Coffee, Decaffeinated Coffee  
and Selected Teas 
Saratoga Water 
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B a r  P a c k a g e s  
 

A fully stocked bar featuring our Name or Premium Selection of Liquors, Red and White Wine,  
Assorted Premium and Imported Beers, Soft Drinks, Mineral Waters, Juices and Mixers,  

Priced per person for a specified period of time — Bartender fees apply 
 

    Beer / Wine / Soda          Name Brands   Premium Brands 
 

1 Hour  /pp     /pp   /pp 
2 Hours  /pp     /pp   /pp 
3 Hours  /pp     /pp   /pp 
4 Hours  /pp     /pp   /pp 
5 Hours  /pp     /pp   /pp 

  

 
C o n s u m p t i o n  B a r s  

A fully stocked bar featuring our Name or Premium Selection of Liquors, Red, White and Blush Wines,  
Assorted Premium and Imported Beers, Soft Drinks, Mineral Waters, Juices and Mixers. 

 

C A S H  B A R  
Guests purchase drinks individually. Bartender 

charges are the responsibility of the  
sponsoring organization. Cash bar prices are 

inclusive of tax.  

H O S T E D  B A R  
Charges are based on a per drink basis reflecting 

the actual number of drinks consumed, and are  
exclusive of service charge and sales tax 

*New York State does not permit alcohol service before noon on Sunday* 
 

Bartender fees Will be applied per bartender for the first three hours  

 

Name Brands Premium Brands 
/each each 

  

Domestic Beer /each 

Imported Beer /each 

Red & White Wines /each 
Soft Drinks and Juices /each 

Saratoga Bottled Water /each 

Name Brands Premium Brands 
/each /each 

  

Domestic Beer /each 
Imported Beer /each 

Red & White Wines /each 

Soft Drinks and Juices /each 
Saratoga Bottled Water /each 
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S p e c i a l t y  B e v e r a g e s  
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M a r t i n i  B a r  

Additional setup fee will apply per station  
Enjoy your favorite Martinis, in a variety of 

Flavors and Combinations! – Choose two 
For an additional fee 

 

 C o r d i a l s  
Additional setup fee will apply, per station  

$8/per drink — Choose six Cordials 
Add Chocolate Cordial cups  

for an additional fee 

 
I n t e r n a t i o n a l   

C o f f e e   
A variety of Specialty coffees  
prepared Artfully by our staff 
Garnished with Whipped Cream  

and Shaved Chocolate  
Additional setup fee will apply, per station 

/per drink 
 

Irish  Jamaican  French
 Mexican Spanish   Italian 

 

S p e c i a l t y  C o c k t a i l  
Add a Specialty Cocktail to your bar,   

 Station or Butler Pass 
/per drink 

M i c r o  B e e r  B a r  
As Selection of Local Micro Beers available 

/per drink 

 
T h e  P u n c h  B o w l  

One gallon minimum order;  
Priced Per Gallon - serves/20 

Fresh Fruit Non-Alcoholic Punch  
 /per gallon 

Rum Punch - /per gallon 
Champagne Punch - /per gallon 

Sangria - /per gallon 
 

T h e  T r o p i c a l  B a r  
A variety of the most requested  

Tropical Drinks 
What a way to welcome your guests! 

Additional setup fee, per station 
50 person minimum  

/per drink 

Peartini Cosmopolitan 
Chocolate French Apple 
Pomegranate Orange Blossom  
Angel Food Lemon Drop  

Baileys Irish Cream  Courvoisier VS 
Kahlua Grand Marnier 
Amaretto B&B 
Sambuca Remy Martin VSOP 

Cointreau Frangelico 
Hennessy VS Limoncello 

Frozen Pina Colada Mojitos 
Frozen Fruit Daiquiri Rum Runner 
Planter’s Punch Margaritas 

Mojitos Champagne  

Saratoga Sunrise Champagne Cocktails 

Mint Julep  Bloody Mary Shooters 
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D i s p l a y  S t a t i o n  
 

Crudités Display  
 Fresh Seasonal Vegetables served with Two Dips 

Serves 50 /  Serves 100   
 

Grilled Vegetable Display 
Marinated Grilled Vegetable with Roasted  

Red Pepper Hummus  
Serves 50 /  Serves 100 

 
Cheese Board 

Selection of Imported and Domestic Cheeses 
Served with Fresh Fruit, French Bread and Crackers 

Serves 50 /  Serves 100  
 

Harvest of Seasonal Fruit and Berries 
Chef’s Selection of the Finest Available Fruits 

Serves 50 /  Serves 100 
 

Imported French Brie  
Topped with Almonds, Honey and Berries 
One Wheel serves 35  - per display      

  
Traditional Antipasto Display 

A Selection of Italian Cheeses and Meats, Tomatoes 
Marinated Grilled Vegetables, Artichoke Hearts,  

Nicoise Olives Served with a selection of Focaccia Breads, 
Crackers and Bread Sticks 

Serves 50 /  Serves 100 
 

Artichoke, Spinach and Cheese Dip 
Tri-Colored Tortilla Chips and Toasted Pita Chips 

Serves 25    

 

R e c e p t i o n  S p e c i a l t i e s  
All Reception stations are priced for one hour. 

Additional hours will be quoted and charged accordingly  

C a r v i n g  S t a t i o n s  
 per chef fee will apply 

 
Herb and Garlic Roasted Prime Rib  

Miniature Split Rolls and Creamed Horseradish  
Minimum 30—per person charge 

 
Asian Pork loin  

Mandarin Pancakes with Sweet Chili Sauce 
Minimum 25—per person charge 

 
Sushi Grade Ahi Tuna 

With Namasu Salad and Sweet Shoyu Wasabi  
Minimum 30—per person charge 

 
Grilled Center cut Swordfish 

Mediterranean Salsa 
Minimum 25—per person charge 

 
Brown Sugar Honey Baked Ham 

Warm Rolls with Whole Grain Mustard  
Minimum 25–per person charge 

 
Tenderloin of Beef  

Assorted Miniature Rolls with Bordelaise 
Minimum 30—per person charge 

 
Whole Roast Turkey 

Multi-Grain and Silver Dollar Rolls  
Dijon Mustard, Mayonnaise and Cranberry Relish 

Minimum 25—per person charge 
 

Corned Beef Brisket with Rum Raisin Glaze  
Assorted Miniature Rolls 

Minimum 25—per person charge 



 

 

a 20% Service Charge and Current New York State Sales Tax of 7% will be added to Food & Beverage 
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 Risotto Station 
Select Two: 

Sweet Water Shrimp and Spinach Risotto 
Black Pepper Parmesan/ Reggiano Risotto 

Wild Mushroom Parmesan Risotto 
Sweet Corn Risotto 

Creamy Lobster Risotto - surcharge may apply 
per person charge 

 

Mushroom Bar 
Large Button Mushrooms Sautéed with Garlic 

 With Italian Sausage, Escargot and Seafood Au Gratin 
per person charge 

 

Maryland Crab Cake Station  
Jumbo Lump Crab Cakes sautéed in Olive Oil and Sweet Butter 

accompanied by Bayou Remoulade Sauce 
 and Roasted Corn Relish 

Per person charge 
 

Raw Bar 
Some Items available only during season  

Jumbo Shrimp, Blue Point Oysters, Little Neck Clams,  
Cracked Crab Claws  

Chipotle Cocktail Sauce, Horseradish and Citrus Section  
5 Pieces per person / Market Price 

Enhance your Reception with Ice Carvings 
With your Company Logo or Nautical Theme  

Ask your catering or convention services manager for details 
 
 

R e c e p t i o n  S p e c i a l t i e s  
All Reception stations are priced for one hour. 

Additional hours Requested will be quoted and charged accordingly  
 

per chef fee will apply 

The Noodle Box 
Vietnamese Rice Noodles and Chinese Fried Rice 

Served with Two Sauces  
Pad Thai: Tofu, Bean sprouts, Eggs, and  

Peanuts in a Classic Thai Style Sweet Sauce 
Kung Pao: Shrimp, Carrots, Sweet Peppers,  

Scallions in a Spicy Brown Sauce 
per person charge 

 
Mashed Potato Martini Bar 

Sweet Mash and Yukon Mash Potatoes 
Offered with Crumbled Bacon,  Steamed Broccoli, 
Shredded Cheese, Sour Cream, Scallions, Whipped  

Butter, and Home-style Gravy  
per person charge 

 

Pasta Station 
Choose two Pastas: 

Tortellini, Orecchietta, Radiatore, Bow-tie  
Choose two Sauces: 

Traditional Marinara, Bolognese, Alfredo 
Virgin Basil Pesto, Smoked Tomato Vodka, 

Pesto Cream with Wild Mushrooms, Carbonara 
per person charge 

Upgrades: 
Choose Two Toppings:  

Italian Sausage, Grilled Shrimp, Grilled Chicken,  
Sun-dried Tomatoes, Roasted Red Pepper,  

Artichoke Hearts 
Surcharge may apply 

 
 



 

 

a 20% Service Charge and Current New York State Sales Tax of 7% will be added to Food & Beverage 
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 C o l d  H o r s  D ’ O E U V R E S  
 

Endive Spears with Roquefort Mousse  
per 100  

 
Melon wrapped with Serrano Ham  

per 100  
 

Brie & Strawberry on Black Bread 
per 100  

 
Pico de Gallo Tortilla Baskets With Baby Shrimp  

per 100  
 

 Uptown Deviled Eggs  
per 100  

 
Salmon Mousse on Pumpernickel Rounds  

per 100   
 

Chicken Roulades with Prosciutto & Provolone  
per 100  

 
Seared Beef Tenderloin  

per 100  
 

 Oyster Shooters with Srirachi  
per 100  

 
Lump Crabmeat served in Asian Spoon  

with Micro Greens and Lemon 
per 100 

 
Sashimi Grade Tuna “Poke” Asian Spoon  

per 100 
 

Chilled Shrimp  
per 100 

 
Lobster Mousse Tarragon Crostini  

per 100  

 H o t  H o r s  D ’ O E U V R E S  
 

Brie & Pear in Phyllo 
per 100 

 
Parmesan Crusted Artichoke  

per 100 
 

Vegetable Spring Rolls 
per 100 

 
Lobster Sandwich  

per 100 
 

Crab Stuffed Mushroom 
per 100 

 
Scallops wrapped with Bacon 

per 100 
 

Sausage stuffed Mushrooms 
per 100 

 
Lamb Lollipops with Mint Demi 

per 100 
 

Pork Tenderloin ON Crostini Black Bean Cream 
Cheese 

per 100 
 

Pork or Vegetable Pot stickers  
per 100 

 
Chicken Hibachis 

per 100 
 

Chicken Sate with Chili Lime 
per 100 

 
Miniature Beef Wellington 

per 100  
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A  T a s t e  o f  C a r i b b e a n  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Caribbean Spinach Salad 

Fresh Spinach tossed with Mandarin Oranges, Sweet 
Pineapple, toasted Almonds, and Coconut finished 

with a Citrus Vinaigrette 
 

Island Salad 
Black Bean and Shrimp with a  

Sweet Lime Vinaigrette 
 

Hawaiian Sweet Rolls and Butter   
 

Jerk Chicken 
Jamaican “Jerk” Rubbed Chicken grilled and  

finished with a Cilantro Coulis 
 

Roasted Mahi Mahi  
Fresh Mahi Filet oven roasted and topped with  

Mango-Melon Salsa 
 

Island Flank Steak 
Roasted Flank Steak served with a  

Root Vegetable-Tomato Stew 
 

Roasted Sweet Potato Fingerlings 
 

Yucca & Plantains 
 

A Selection of Tropical Shooters 
Caribbean Rum Cake 

Pineapple Mango Cheesecake  
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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A d i r o n d a c k  S t y l e   
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Great Northeast Salad 

A Blend of Iceberg and Romaine Lettuce topped with 
Dried Cranberries, Candied Pecans, and  

Granola With Crumbled Bleu Cheese and  
White Balsamic Vinaigrette 

 
Oven Baked Rolls and Buttermilk Biscuits  

 
New York Strip 

Grilled NY Strip Steak with Cipollini Onions and  
Sauce Bordelaise 

 
Pan Seared Salmon 

Vermont Maple Syrup Coulis 
 

Grilled Lemon Pepper Chicken 
 

Baked Potato Bar 
Broccoli, Crumbled Bacon, Cheddar Cheese 

Sour Cream and Whipped Butter 
 

Adirondack Style Baked Beans 
 

Carrots and Broccoli 
 

Apple Pie 
Peach Cobbler 

Vanilla Ice Cream  
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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F r e n c h  C o u n t r y  S i d e  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Hand Picked Greens 

Baby Greens topped with Nicoise Olives, Roasted Garlic,  
Shredded Carrots, Tomatoes  
with a Creamy Dijon Dressing   

 
 Bread Display  

Assorted French Breads and Toppings 
 

Sliced Beef “Juniper” 
Tender Slices of London Broil with Mushrooms and  

Onions Finished with Fresh Thyme & Juniper Berry Demi 
 

Chicken Cassis 
Pan Seared Breast of Chicken Sweet Dijon Cream 

Garnished with Champagne Grapes 
 

Baked Atlantic Salmon 
Oven Roasted Darne of Salmon Laced with Tarragon Cream 

Garnished with Baby Shrimp 
 

Oven Roasted Fingerling Potatoes 
 

Haricot Vert 
 

Crème Brulee Cheesecake 
Chocolate Chambord Cheesecake 

Miniature Cream Puffs and Chocolate Éclairs   
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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A  N i g h t  i n  T u s c a n y  
 

Buffet service limited to 2-hours 
25 Person Minimum required 

 
Caesar Salad 

Crisp Romaine Lettuce tossed with Anchovy Creamy  
Caesar Dressing with Reggiano and Garlic Croutons 

 
Panzanella Salad 

Grape Tomatoes, Cubed Ciabatta, Fresh Mozzarella,  
Red Onion, Fire Roasted Tomatoes, Roasted Garlic  

with Olive Oil & Balsamic 
 

Bruschetta Three Way 
Classic Chopped Tomatoes, Wild Mushroom, and Roasted Red 

Pepper served on Garlic Crostini 
 

Chicken Marsala 
Pan Seared Breast of Chicken deglazed with Marsala Wine 

and finished with Mushroom Demi 
 

Steak Pizzaiola 
Sliced Flank Steak topped with Onions and Peppers 

Finished in a Spicy Marinara 
 

Cheese Tortellini Reggiano 
Tri Colored Cheese Tortellini with sautéed  

Seasonal Vegetables, finished with Reggiano Cheese 
 

Artisan Bread Display 
Garlic Bread Sticks, Italian Breads, Warm Focaccia  

 
Rosemary Roasted Red Bliss Potatoes 

 
Sautéed Zucchini and Yellow Squash 

 
Miniature Tiramisu Shooters, Ricotta Cheesecake,  

Italian Tortes, and Butter Cookies 
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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A  N i g h t  i n  H a v a n a  
 

 Buffet service limited to 2-hours 
25 Person Minimum required 

 
Mixed Latin Greens 

With Papaya, Moonlight Mushrooms, Cuban Cheddar 
tossed with Bacon, Red Onions, Toasted Almonds  

Orange-Scallion Vinaigrette 
 

Cuban Three Bean Salad 
Black, White and Red Beans 

Tossed with Mango Salad and Lime Vinaigrette 
 

Cilantro-Pesto Brushed Swordfish 
Roasted Corn and Black Bean Relish  

 
Chicken Havana 

Cuban spiced Rubbed Breast of Chicken  
Pan seared with Pineapple-Papaya Salsa  

 
Carving Station – chef required 

Roasted Pork Loin  
Guava Glazed Pork Loin with  
Vanilla Brown Sugar Drizzle 

 
Sweet Onion Flat Breads 
Traditional Cuban Breads 

 
Arroz Con Frijoles Negros   

Tamarind Vegetables 
 

Arroz Con Leche  
Chocolate Coconut Delight 

Dulce De Leche  
 

Fresh Brewed Coffee 
Regular and Decaffeinated  

Selected Teas and Iced Tea with Lemon 
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H e a d  t o  t h e  M i d - W e s t  
 

 Buffet service limited to 2-hours 
25 Person Minimum required 

 
Tossed Salad 

Fresh Greens with Avocado, Plum Tomatoes,  
Tri-Colored Peppers, Spanish Olives  

Southwest Vinaigrette 
 

Mesquite Chicken  
Grilled Breast of Chicken brushed with Cilantro Mojo 

served with Classic Mole Sauce 
 

Roast Pork  
Oven Roasted Loin of Pork with  

Chipotle Barbecue 
 

Salmon Tupelo 
Pan Seared Atlantic Salmon with Arizona  

Tupelo Honey Coulis  
 

Spicy Pinto Beans 

Adobo Rice 

Fresh Seasonal Vegetables  

Corn Bread & Biscuits  

Churros with Cinnamon Sugar 
Fresh Fruit Cobbler 

Vanilla Ice Cream  
Turtle Cheesecake  

 
Fresh Brewed Coffee 

Regular and Decaffeinated  
Selected Teas and Iced Tea with Lemon 
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S O U P  o r  S A L A D  S E L E C T I O N  
Choose one soup or salad (included in price of dinner) 

or add a course for an additional per person fee 

Classic Caesar Salad 
House Made Croutons, Grated Reggiano and Caesar Dressing 

 
Tossed Garden Salad 

Iceberg and Romaine Mix, Cucumber, Tomato,  
Carrots with Balsamic Vinaigrette 

 
Mesclun Mix 

 Assorted Gathered Greens with Grape Tomatoes,  
Seedless Cucumbers, Red Onions with Balsamic Vinaigrette   

 
Baby Blue Salad 

Gathered Baby Mixed Greens, Blueberries and Crumbled Bleu 
Cheese with Bleu Cheese Dressing 

 
Baby Bibb Salad 

Bibb Lettuce, Red Onion, Mandarin Oranges and 
Candied Pecans with Citrus Vinaigrette 

Creamy Tomato Bisque  
Asiago Croutons 

 

Butternut Squash Soup  
Pumpkin Essence 

 

Split Pea & Ham 
 

Mulligatawny Soup 
Chicken, Apples and Curry 

 

Hot & Sour Soup 
Shiitake, Tofu, Scallions and Red Pepper 

 

Wild Mushroom Bisque 
 

Spicy Chicken & Cheese  
Tillamook Cheddar, Tarragon and Tomato 

 

Lobster Bisque — $2/surcharge 

A p p e t i z e r s  
Additional Surcharge will apply  

  
Gemelli Puttanesca— 

Twisted Pasta with Kalamata Olives,  
Anchovy and Capers   

 
Mini Pork Osso Buco— 

Cipollini Onions and Tomato Ragout 
 

Grilled Portobello— 
Micro Greens, Roasted Red Pepper and Balsamic 

Three Cheese Raviolis— 
 Romanesca Sauce 

 
  Chesapeake Bay—   
 Jumbo Lump Crab Cake Chipolatas Aioli    

 
Chilled Shrimp Pina Colada— 

Hot & Sweet Glaze, Pineapple Relish 
 

Lobster Tortilla-  
Served over Native Corn Relish  

Topped with Guacamole  
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P l a t e d  D i n n e r  

E N T R É E  S E L E C T I O N –  S e l e c t  O n e   
When selecting entrée choices – One to three entrees can be selected 

Entrée choice must be given One Week prior to event – The *Highest Priced Entrée  
Selected will be the price for all three entrees – Please consult with your catering manager prior  

 
Filet Mignon -   
Grilled 8/oz Filet Mignon with Wild Mushroom Bordelaise 
 
Roasted Prime Rib of Beef -   
Sliced Herb Roasted Prime Rib of Beef with Shallot Demi Glaze 
 
New York Strip Steak -   
Maitre d’ Butter 
 
Chicken Nantua -  
Pan Seared Breast of Chicken with a Creamy Lobster Sauce 
 
Chicken Forestiere -  
Seared Breast of Chicken with A Wild Mushroom Demi Glace  
 
Brie stuffed Chicken -   
Breast of Chicken stuffed with Brie and Almonds with Champagne Sauce 
 
Chicken Saltimbocca -  
Breast of Chicken stuffed with Prosciutto, Sage and Alpine Swiss 
 
Block Island Swordfish -  
Roasted Swordfish with Basil Souffle, Creamed Corn, and Balsamico 
 
Pan Roasted Atlantic Salmon -  
Red Pepper Flan, Tomato-Caper Relish with Basil Oil 
 
Vegetable Napoleon -   
Grilled Vegetables and Aged Provolone with Red Pepper Cream 
 
Wild Mushroom Raviolis -  
Blushing Marinara  

 
 

Our Chef will Select A Vegetable and Starch to Compliment your Entrée Choice 
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Tartufo  

Vanilla and Chocolate Gelato separated by a Cherry 
and Slivered Almonds finished with a  

Chocolate Coating   
 

Cheesecake Factory 
Godiva Chocolate or 

 Thrilla from Vanilla Cheesecake  
 

Flourless Chocolate Cake 
 

Seasonal Fresh Fruit Martini with Crème Fraiche 
 

Traditional Chocolate Cake 
With White Chocolate and Raspberry Sauce 

 
crème Brulee Cheescake 

NY Style Cheesecake Brulee Style 
 

Apple Dumpling Ala Mode 
French Pastry wrapped around a  

Sweet tart Apple with Vanilla Ice Cream 
 

Blueberry Walnut Crumb Torte  
 

Wild Pear Torte  
 

Traditional Linzer Torte 
 
 

Surcharged Dessert Menu 
Add Ice Cream to any dessert  

for an Additional per person charge 
 

Mixed Berry Tartlet  
Puff Pastry filled with Almond Cream, topped with Red 

Currants, Blueberries and Raspberries 
 

Apple Tart Tatin  
Puff Pastry layered with Caramelized Apples 

 
Gelato   

Choose one 
Coppa Pistachio 

Custard Gelato with Chocolate, and Pistachio  
 

Coppa Caffé  
Latte Gelato with Rich Coffee and Pure Cocoa  

 
Coppa Spagnola  

Vanilla and Amarena Cherry Gelato  
 

Limoncello Truffle  
Lemon Gelato with Limoncello Center,  

covered in Meringue Sprinkles  
 

Crème Brulee and Berries  
A layer of Raspberry Sauce topped with Creamy  

Custard topped with mixed Berries and coated in Carmel  

Select One Dessert 
Surcharges may apply 

 

 
All entrée served with Rolls and Butter 

Fresh Brewed Coffee, Decaffeinated Coffee and  
Herbal and Regular Tea  



Event and Meeting Guidelines 
 

Food and Beverage Policy: The Hotel does not permit food or beverage to be brought onto the  
Hotel property, including, but not limited to off-site catering events catered by the Hotel and Hotel 
Staff.  Food and Beverage purchased through the Hotel may not be removed from the premises and 
must be dispensed only by the Hotel Service Staff.   
Provisions of the Hotel liquor license prohibit patrons from providing alcoholic beverages from  
outside sources.  If alcoholic beverages are served on the Hotel’s premises (or elsewhere under the 
provision of the hotel’s liquor license), the Hotel is required to request proper identification (photo 
identification of anyone of questionable age) and refuse alcoholic beverage service to anyone who 
fails to present proper identification or who appears intoxicated, according to the Hotel’s discretion 
consistent with applicable state regulations. Please note that New York State does not permit alcohol 
service before noon on Sundays.  
 
Banquet Menus: Complete menus for group sponsored food and beverage functions should be submitted 
to the Event Manager at least twenty-one -21- days prior to the main date of group arrival to allow 
for food ordering.  Failure to submit requested menus prior to the 21-day cut-off may encounter  
substitutions based on market availability.  Please refer to banquet menus for pricing.  ALL Food & 
Beverage prices are subject to change without notice.   
 
Meal Guarantees:  A firm GUARANTEE of attendance is required -7- business days prior to the event. 
The final GUARANTEE of attendance is required -3- business days prior to the event. Should the final 
guarantee not be received, the expected attendance will be the basis for billing. The Hotel will be 
prepared to overset 3% of the final guarantee that is provided, up to -30- guests.  Meals served  
beyond the 3% hotel overset, will be charged an additional $3/ per cover. To confirm these  
arrangements, please review carefully, sign and return to your hotel representative.  When selecting 
entrée choices, the highest priced entrée will be the price for all entrées. The host is responsible 
for collecting entrée selections and all guarantees.    
 
Minimum Guarantee: For meal functions where a guarantee minimum of -25- guests is required.  
a surcharge may apply if the final guarantee is less than -25- Guests. 
  
Services Charges and Sales Tax: All food & beverage, meeting room rental and audio visual are  
subject to 20% Service Charge and 7% New York State Sales Tax.  New York State requires that we 
tax service charges.  Sales tax and Service Charge are subject to change at anytime.  
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