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T H E  G R AN D
From $95++ | 4 Hours of Service

C O C K TAI L HOU R (ON E  HOU R )
Stationary Display

Choice of Two Hot Stationary Selections
Choice of Three Passed Hors D’Oeuvres

PR O S E C C O  T OA S T

SAL AD
Choice of One Salad

E N T R É E  S E L E C T ION S
Choice of Two Entrées + One Vegetarian Option

DE S S E R T
Custom Wedding Cake

Chocolate Covered Strawberries
French Madeleines

Coffee & Tea Service
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From $75++ | 4 Hours of Service

C O C K TAI L HOU R (ON E  HOU R )
Stationary Display

Choice of One Hot Stationary Item

PR O S E C C O  T OA S T

SAL AD
Choice of One Salad

E N T R É E  S E L E C T ION S
Choice of Two Entrées + One Vegetarian Option

DE S S E R T
Custom Wedding Cake
Coffee and Tea Service

T H E  E M P I R E
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T H E  GAL A
From $120++ | 4 Hours of Service

C O C K TAI L HOU R (ON E  HOU R )
Stationary Display

Choice of Two Hot Stationary Selections
Choice of 4 Passed Hors D’Oeuvres

• Chef  Attended Iced Seafood Station •
Fresh Shucked East Coast Oysters,

Colossal Crab and Shrimp Martinis, Cocktail,
Remoulade and Mignonette Sauces

 •  PR O S E C C O  T OA S T •

•  APPE T I Z E R •
Choice of One Appetizer

•  SAL AD  •
Choice of One Salad

•  E N T R É E  S E L E C T ION S  •
Choice of Three Entrées or 

One Duet Plate + Vegetarian Entrée

•  DE S S E R T •
Custom Wedding Cake 

Chocolate Covered Strawberries and French Madeleines
Donut Hole Favors (1 bag per guest) Upon Departure

Coffee and Tea Service
4



C AV I AR AN D  C R È M E  F R AÎC H E  TAR T L E T T E  | Scallion, Crispy Capers

C R AB  S T U F F E D  C R E M I N I  M U S H R O OM S  | Lemon and Parmesan Panko Crumble

C HOR I Z O  C OR N  D O G S  | Smoked Paprika Aioli, Sweet Corn Relish

PH I L LY C H E E S E S T E AK C R O S T I N I  | Caramelized Onions, Crispy Shallots, Cheddar “Cheese Whiz”

DR I E D  APR IC O T AN D  C H EV R E  B I T E S  | Marcona Almonds, Black Truffle

V E G E TAB L E  SAMO SA  | Cucumber Raita

S H R E DDE D  B R U S S E L S  S PR OU T S  S L AW  | on Ricotta Toast

G OAT C H E E S E  AN D  HON EY PH Y L L O  T R I ANG L E S  | Pistachio

M I X E D  R OA S T E D  V E G E TAB L E  E M PANADA  | Sweet Corn and Cotija Aioli

F R I E D  G OR G ON Z OL A  S T U F F E D  OL I V E S  | Sweet and Spicy Roasted Pepper Puree

R OA S T E D  T OM AT O  AN D  B U R R ATA  C R O S T I N I  | Basil, Balsamic

AH I  T U NA  P OK E  B OW L S  | Edamame, Wakame, Pineapple Ponzu, Sriracha +$2pp

S E AR E D  PE PPE R C OR N  C R U S T E D  F I L E T M IG NON  | Truffle Mushroom Goat Cheese, Red Wine Onions +$3pp++

L OB S T E R SAL AD  ON  B R IO C H E  +$2pp++

PANC E T TA  W R APPE D  S C AL L OP S  | Creamy Horseradish Sauce +$2pp++

 PASSED HORS D’OEUVRES:



STATIONARY DISPLAY
JAR C U T E R I E
Ballston Blue, Cabot Cheddar, Salami, Pepperoni,
Berry Jam, Grapes, Crackers Served in an Individual Glass

SALU M I  &  OL I V E  B OAR D
Prosciutto, Salami, Pepperoni, Roasted Peppers,
Pepperoncini, Roasted Garlic, Marinated Olives, Cornichons

B R U S H E T TA  AN D  H U M M U S  B OAR D
Tomato and Basil, Grilled Artichoke and 
Roasted Red Pepper, Roasted Garlic and White Bean,
Sesame Edamame, Assorted Toasts, Pita and Crackers

I N DI V I DUAL C R U DI T E  S HO O T E R S
Green Goddess Dip

S E A S ONAL V E G E TAB L E  PL AT T E R :
Roasted Beet and Feta, Sesame Vinaigrette,
Candied Walnuts, Red Onion, Arugula
Or
Tomato and Fresh Mozzarella, Basil,
Olive Oil, Aged Balsamic, Pine Nuts

OPTIONAL STATIONARY
UPGRADES
T E M P U R A  S U R F AN D  T U R F R OL L
Lobster, Filet Mignon, Cream Cheese, Sweet Soy,
Chili Wasabi Aioli; $5pp++

S C AL L OP B LT ’ S
Seared Jumbo Scallops, Applewood Smoked Bacon,
Grape Tomato, Arugula, Roasted Garlic Aioli,
Cornichon +$7pp++

OPE N  FAC E D  L OB S T E R SAL AD  SAN DW IC H E S
Basil Mayonnaise, Celery, Scallion, Brioche Crostini +$6pp++

HOT STATIONARY SELECTIONS
F R E S H  C AVAT E L L I  &  SW E E T I TAL I AN  SA U SAG E
Cream, Pecorino, Sage, Broccolini

T R U F F L E  M AC  ‘ N  C H E E S E

JAL APE ÑO  C R E AM E D  C OR N  C R O QU E T T E

F I V E  C H E E S E  P OL E N TA
Roasted Mushroom Ragout

C R I S PY C AL AM AR I
Peppadews, Garlic, Arugula, Sweet Chili Glaze; + $4pp++

I TAL I AN  P O TAT O  S K I N S
Chopped Pepperoncini, Salami, Mozzarella, 
Grated Parmesan

L OB S T E R M AC  ‘ N  C H E E S E  +$3pp++
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APPETIZERS
L OB S T E R B I S QU E
Sherry, Chive Cream

C L A S S IC  M ARY L AN D  C R AB  C AK E
Remoulade, Sweet Corn Relish

R IGAT ON I  W I T H  S H R I M P F R A  DI AVOL O
Tomatoes, Garlic, Cherry Peppers, Olive Oil

G OR G ON Z OL A  G NO C C H I
Red Wine Glaze, Pangrattato

T U S C AN  S H R I M P PAN Z AN E L L A
Grilled Jumbo Shrimp, Olives, Cucumber, Tomato,
Onion, Orange Balsamic Vinaigrette

S H R I M P C O C K TAI L
Fresh Horseradish Cocktail and Remoulade Sauces

KOB E  M E AT BAL L S
Olive Oil and Basil Whipped Burrata, 
Sweet and Spicy Tomato Ragout, Toasted Pine Nuts

S L OW C O OK E D  S HOR T R I B S
Polenta, Pearl Onions, Braising Jus

BAC ON  AN D  E G G S
Pork Belly, Sunny Side Up Egg,
Truffle Cheddar Grits, Syrah Glaze

SALADS
C AE SAR
Young Romaine, Toasted Bread Croutons, Lemon,
Shaved Parmesan, Garlic Pecorino Dressing

M I X E D  G R E E N S
Cucumber, Carrot, Grape Tomato, Pickled Watermelon
Radish, Chevre, White Balsamic Vinaigrette

I TAL I AN  C HOP
Romaine, Radicchio, Arugula, Chickpeas, Salami, Pecorino, 
Provolone, Pepperoncini, Kalamata Olive, 
Roasted Red Peppers, Cucumber, Tomato, Onion, 
Pine Nuts, Balsamic Dressing

AR UG U L A  &  E N DI V E
Radicchio, Goat Cheese, Candied Pecans, 
Lemon Cherry Vinaigrette

Seasonal Harvest Salad • Choose Season of Event
W I N T E R / FAL L
Gem Lettuces, Roasted Butternut Squash, Sliced Apples, 
Dried Cranberries, Chevre, Candied Walnuts,
Cider Vinaigrette
 
S U M M E R / S PR I NG
Spring Greens, Strawberries, Watermelon, Feta,
Pistachios, Pickled Red Onions, Sherry Yogurt Vinaigrette

UPGRADED APPETIZERS
AH I  T U NA  TAR TAR E
Sesame, Sriracha, Pineapple Ponzu, Scallion, 
Wonton Crisps +$3pp

L OB S T E R AN D  B U R R ATA
Heirloom Cherry Tomatoes, Pickled Asian Pear, Basil, 
Olive Oil, Sea Salt +$6pp

B R AI S E D  S HOR T R I B  AN D  S C AL L OP
Sweet Pea and Horseradish Purée, Braising Jus,
Fennel and Arugula Salad +$5pp++
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ENTRÉES

G R I L L E D  SAL MON
Ancient Grain Pilaf, Grilled Asparagus, Arugula, Lemon Beurre Blanc

M I S O  G L A Z E D  C OD
Roasted Garlic Mashed Potato, Broccoli Kale and Cabbage Slaw, Ginger Butter

C H IC K E N  M I L AN E S E
Capellini Pasta, Roasted Tomatoes, Fresh Mozzarella, 

Sautéed Arugula, Lemon Marsala Butter

H E R B  M U S TAR D  R U B B E D  AI R L I N E  C H IC K E N  B R E A S T
Smashed Red Potatoes, Haricots Vert, Rosemary Chicken Jus

J U M B O  S H R I M P OR E GANAT O
Risotto Milanese, Broccolini, Lemon Butter

BAC ON  W R APPE D  F I L E T M E DAL L ION S
Sweet Potato Mash, Sautéed Spinach, Sauce Bordelaise

F I L E T M IG NON
Garlic Mashed Potatoes, Grilled Asparagus, Veal Reduction
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ENTRÉES

G R I L L E D  SAL MON
Ancient Grain Pilaf, Grilled Asparagus, Arugula, Lemon Beurre Blanc

M I S O  G L A Z E D  C OD
Roasted Garlic Mashed Potato, Broccoli Kale and Cabbage Slaw, Ginger Butter

C H IC K E N  M I L AN E S E
Capellini Pasta, Roasted Tomatoes, Fresh Mozzarella, 

Sautéed Arugula, Lemon Marsala Butter

H E R B  M U S TAR D  R U B B E D  AI R L I N E  C H IC K E N  B R E A S T
Smashed Red Potatoes, Haricots Vert, Rosemary Chicken Jus

J U M B O  S H R I M P OR E GANAT O
Risotto Milanese, Broccolini, Lemon Butter

BAC ON  W R APPE D  F I L E T M E DAL L ION S
Sweet Potato Mash, Sautéed Spinach, Sauce Bordelaise

F I L E T M IG NON
Garlic Mashed Potatoes, Grilled Asparagus, Veal Reduction

UPGRADED ENTRÉES
S E AR E D  PI NO T NOI R L AC QU E R E D  S E A  BA S S

Beluga Lentil and Roasted Vegetable “Pilaf ”, Asparagus, Chanterelle, Caviar Butter +$7pp++

1 0  O Z  F I L E T M IG NON
Garlic Mashed Potatoes, Grilled Asparagus, Horseradish Cream Sauce +$9pp++

1 6  O Z  PR I M E  DE L MON IC O
Cheesy Delmonico Potatoes, Sautéed Spinach, Garlic Butter, Bearnaise +$15++

ENTRÉE DUETS
5  O Z  F I L E T M IG NON  &  S E A  BA S S  DU E T

Garlic Mashed Potatoes, Grilled Asparagus, Veal Reduction, Shiitake Soy Butter

7 O Z  PR I M E  N Y S T R I P &  J U M B O  S H R I M P OR E GANAT O  DU E T
Three Cheese Potato Gratin, Haricots Vert, Red Wine Jus, Lemon Butter

VEGETARIAN/VEGAN
B U T T E R N U T S QUA S H  R AV IOL I

Mushrooms, Thyme, Brown Butter, Cream, Chevre
 

R OA S T E D  V E G E TAB L E  AN D  ANC I E N T G R AI N S  B OW L
Red and White Quinoa, Wild Rice, Barley and Wheat Berries, Feta, Almonds,

Mixed Greens, Lemon Thyme Vinaigrette
 

C R I S PY F R I E D  M U S H R O OM  “ S T E AK ”
Sauce Romesco, Herb and Olive Oil Smashed Fingerling Potatoes, Warm Zucchini Noodle Salad
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ULTRA PREMIUM OPEN BAR
Four Hours of Service $46.00++ per person | All Wedding Packages Include Prosecco Toast

WINE | Select varietals from current list
BEER | Select two from current list

LIQUOR
VODK A  | Tito’s, Ketel One

G I N  | Tanqueray, Bombay Sapphire
R U M  | Bacardi Silver, Cruzan Single Barrel

T E QU I L A  | Sauza, Cazadores Reposado
S C O T C H  | Dewars, Glenmorangie 10 year

W H I S K EY  | Seagram’s 7 Blended Whiskey, Redemption
B OU R B ON  | Four Roses, Bulliet

C OR DI AL S  | Sambuca Romana, Bailey’s Irish Cream, Frangelico, Disaronno, Cointreau

U P G R ADE D  OP T ION S  AVAI L AB L E

NON-AL C OHOL IC
Sodas, Mixers, Juices, Saratoga Water, NA Beer

W I N E ,  B E E R ,  &  S OF T B EV E R AG E S
Four Hours of Service $34.00++ per person

W I N E  |  Select varietals from current list
B E E R |  Select two from current list

NON-AL C OHOL IC
Sodas, Mixers, Juices, Saratoga Water, NA Beer

C ON S U M P T ION  BAR AVAI L AB L E

C A S H  BAR
Minimum $400.00 private bar receipts or $200.00 bartender fee levied

++All pricing is subject to 20% gratuity and NYS sales tax
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