
Open to the Public Year Round



Soup & Salad Luncheon-$16 
Gourmet Bread Basket with Whipped Butter

Soups
Please Select Two of the Following:

New England Clam Chowder

Charred Yellow Tomato and Basil 

Beef and Barley

Seasonal Vegetable Bisque

Salads
Please Select Three of the Following:

Mixed Greens

Organic Field Greens, Baby Greens, Heirloom Tomatoes, Seasonal Vegetable Ribbons,  
Served with Balsamic Vinaigrette

Classic Caesar

Tomato & Mozzarella with Balsamic Glaze

Roasted Fingerling Potato and Apple Salad, Hard Boiled Eggs, Celery, Mayo and Sliced Apples

Herb Chicken Salad, Chickens, Onions and Celery Blended with an Herb Dressing

Roasted Corn Salad, Small Diced Red Pepper, Black Beans Tossed in a Cilantro-Lime Dressing

Sundried Tomato Pasta Salad, Penne Pasta, Sundried Tomato & Pesto

Dessert

Fresh Baked Assorted Cookies, Brownies & Lemon Bars

Signature Blend of Coffee, Decaffeinated Coffee, Tea & Iced Tea



Cold Sandwich & Salad Buffet - $25 
(Minimum of 25 Guests)

Assortment of Fresh Baked Breads
French Bread, Multi Grain, Rye Bread, Ciabatta Rolls

Assortment of Domestic and Imported Cold Cuts
Thinly Sliced Roast Beef, Roasted Turkey Breast, Baked Honey Ham, Genoa Salami

Assortment of Domestic and Imported Cheeses
Provolone, Gruyere, Vermont Cheddar, and Muenster

Condiment Platter
Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce, Sliced Tomatoes,  

Red Onions and Pickles

SNGC Salad Station
German Potato Salad, Penne Pasta Salad, Cucumber & Tomato

Salad, Chicken and Gorgonzola Salad, Famous Egg Salad and Pineapple Cole Slaw

House Seasoned Saratoga Chips

Dessert
Freshly Baked Assorted Cookies and Brownies

 Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea,  
Iced Tea, Lemonade & Assorted Sodas  



Gourmet Delicatessen Table-$25
(Minimum of 25 Guests)

Gourmet Bread Basket and Whipped Butter

Salads
 Please select two of the following:

     Chicken and Gorgonzola Salad, Onions, Celery and Grapes with an Apple Cider Dressing

Classic Caesar

Mixed Green Salad, Organic Baby Field Greens, Cucumbers, Cherry Tomatoes,  
Carrots, Roasted Peppers and Onions with White Balsamic Vinaigrette

Roasted Fingerling Potato and Apple Salad, Hard Boiled Eggs, Celery, Mayo and Sliced Apples

Bitter Greens Salad, Endive, Arugula, Frisée, Radicchio, Candied Walnuts,  
Blue Cheese, Craisins, Aged Balsamic Vinegar, White Balsamic Vinaigrette

Tomato and Mozzarella Salad

Sandwiches
Please select three of the following:

  The Golf Club ::  Turkey, Bacon, Basil Mayonnaise, Lettuce, Avocado  
and Brie Cheese on Toasted Sourdough

The Sicilian :: Genoa Salami, Sopressata, Pepperoni, Fresh Mozzarella,  
Roasted Tomatoes and Arugula on Herbed Focaccia

The Hole in One  ::  Sliced Cracked Pepper Filet Mignon, Red Wine Onions,  
Sautéed Mushrooms, Gorgonzola Cheese on a French Baguette

The Venetian  ::  Grilled Rosemary Chicken Breast, Roasted Garlic and Herb Aioli, 
Roasted Red Peppers, Provolone Cheese on Herbed Ciabatta Roll

The Water Hazard  ::  Crab Cake Sandwich with Sliced Cucumbers, Pineapple Coleslaw 
 and Chipotle Remoulade on a Soft Baguette 

A Walk Through the Garden  ::  Grilled Zucchini Squash, Red Onion,  
Roasted Red Peppers, Gruyere Cheese, French Baguette

The Ben and Bill  ::  Thinly sliced Pastrami Reuben with Chipotle Remoulade,  
Gruyere Cheese and Sauerkraut on Toasted Thick Sliced Marble Rye

Thick Sliced Saratoga Cottage Fries tossed with Saratoga National House Seasoning
	 Served with all our sandwich selections

Desserts
Fresh Baked Assorted Cookies

Our Signature Blend of Coffee, Decaffeinated Coffee, Tea & Iced Tea



Chef ’s Luncheon Table - $28
(Minimum of 25 Guests)

Tomato and Mozzarella Pasta Salad

Classic Caesar Salad

Mixed Greens Salad

Organic Baby Field Greens 
Cucumbers, Cherry Tomatoes, Carrots, Roasted Peppers and Onions with White Balsamic Vinaigrette

Entrees
Pan Seared Lemon Chicken Breast with Asparagus, Artichokes and Capers

Grilled Sliced Sirloin with a Genevoise Tomato and Mushroom Sauce

Herb Roasted Salmon with a Lemon Tarragon Cream

**Chef Accompaniments for Starch & Vegetable **

Dessert

Our Pastry Chef ’s Selection of Daily Featured Dessert

Assorted Sliced Fresh Fruit and Seasonal Berries

Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea, 
Iced Tea, Lemonade & Assorted Sodas

Dogs & More Cookout - $25
(Minimum of 20 Guests)

Jumbo Certified Angus Beef Hotdog, Chopped Onions, Relish, Sauerkraut

*Please select two*
Char-Grilled Angus Beef Hamburgers and Cheeseburgers on Brioche Buns with Cheddar Cheese

Shredded Barbequed Pork

Philly Steak Sandwich with Peppers and Onions

Condiment Platter
Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce, Sliced Tomatoes, 

Red Onions and Pickles

SNGC Salad Station
German Potato Salad, Penne Pasta Salad, Cucumber & Tomato Salad,  

Chicken and Gorgonzola Salad, Famous Egg Salad and Pineapple Cole Slaw

House Seasoned Saratoga Chips

Dessert
Fresh Baked Assorted Cookies and Brownies

Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea, 
Iced Tea, Lemonade & Assorted Sodas



All American Barbeque - $29
(Minimum of 25 Guests)

Chipotle Barbeque Chicken

Char-Grilled Angus Beef Hamburgers and Cheeseburgers on Brioche Buns with Cheddar Cheese

Jumbo Certified Angus Beef Hotdog, Chopped Onions, Relish, Sauerkraut

Shredded Barbequed Pork

Barbeque Baked Beans

Fresh Corn on the Cob

*Upgrade - Philly Steak Sandwich with Peppers and Onions Add $2.*

Condiment Platter
Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce, Sliced Tomatoes, 

Red Onions and Pickles

SNGC Salad Station
German Potato Salad, Penne Pasta Salad, Cucumber & Tomato Salad,  

Chicken and Gorgonzola Salad, Famous Egg Salad and Pineapple Cole Slaw

House Seasoned Saratoga Chips

Dessert
Fresh Baked Assorted Cookies and Brownies

 Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea, 
Iced Tea, Lemonade & Assorted Sodas



Slider Bar Cookout - $30
(Minimum of 20 Guests) 

Mini Beef Sliders with Coleslaw

Mini Certified Angus Beef Hotdogs with Chopped Onions, Relish, Sauerkraut

Mini Crabcake Sliders

BBQ Pulled Pork Sliders

Condiment Platter
Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce,  

Sliced Tomatoes, Red Onions and Pickles

SNGC Salad Station
 German Potato Salad, Penne Pasta Salad, Cucumber & Tomato

Salad, Chicken and Gorgonzola Salad, Famous Egg Salad and Pineapple Cole Slaw

House Seasoned Saratoga Chips

Dessert
Fresh Baked Assorted Cookies and Brownies

 Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea, 
Iced Tea, Lemonade & Assorted Sodas

SNGC Barbeque and Cookout
Additional Options

Italian Sausage (Hot or Mild) with Roasted Peppers and Onions- $5

BBQ Baked Beans- $3

Fresh Corn on the Cob- $3

Dry Rubbed St. Louis Style Pork Ribs- $6

Fresh Sliced Watermelon Platters- $4

Strawberry Shortcake with Buttermilk Biscuits and Fresh Whipped Cream- $ 5

Mini Beef Sliders-$5

Jalapeno Corn Bread Basket-$3

Macaroni and Cheese-$3

Chowder or Chili-$3

Jumbo All Beef Hembolds Hot Dogs-$4



SNGC Master Barbeque - $56
(Minimum of 40 Guests)

Entrees
Chipotle BBQ Chicken

Grilled Italian Sausage, Sautéed Onions & Bell Peppers

Char-grilled Angus Beef Hamburger, Assorted Cheeses, Lettuce, Onions, Tomatoes

Jumbo All Beef Hotdog, Chopped Onions, Relish, Meat Sauce

Barbequed Dry Rubbed St. Louis Style Pork Ribs

Condiment Platter
 Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce,  

Sliced Tomatoes, Red Onions and Pickles

Accompaniments
Truffle Macaroni and Cheese

Barbequed Baked Beans

Fresh Corn on the Cob

Bitter Greens Salad with Candied Walnuts

SNGC Salad Station
German Potato Salad, Penne Pasta Salad, Cucumber & Tomato Salad, 

Chicken and Gorgonzola Salad, Famous Egg Salad and Pineapple Cole Slaw

Dessert
Sliced Watermelon Platters

Tropical Fruit Shortcake with Fresh Whipped Cream 

Our Own Signature Blend Brewed Coffee, Decaffeinated Coffee, Tea, 
Iced Tea, Lemonade & Assorted Sodas

Additional Options
New England Clam Chowder- $5

Sliced Tomato and Fresh Mozzarella Platters- $4 

Corn Bread with Maple Butter- $3

 Chef Carved Prime Steak Sauce Brushed Char-grilled

New York Strip Steak- $9



Open to the Public Year Round



Plated Luncheon - $24
Gourmet Bread Basket with Whipped Butter

Salads 
Please select one of the following:

 House Salad, Mixed Greens, Roasted Onions & Peppers, Carrots, Tomatoes, Cucumber,  
Shaved Parmesan, Focaccia Crisps, Balsamic Vinaigrette

Spinach and Raspberry Salad, Candied Walnuts and Sherry Vinaigrette 

Bitter Greens Salad with Endive, Arugula, Frisée, Radicchio, Candied Walnuts,  
Blue Cheese, Craisins, Aged Balsamic Vinegar, White Balsamic Vinaigrette

Entrees  
Please select two of the following:

Red Wine Braised Beef Short Rib, Garlic Whipped Potatoes and Bacon Braised Brussel Sprouts

Char Grilled Bistro Sirloin , Roasted Fingerling Potatoes, Buttered Asparagus,  
Caramelized Shallot, Demi Glace

Mediterranean Lemon Chicken, Sundried tomatoes, Olives, and Capers, 
Lemon-White Wine Butter Sauce, Wild Rice

Prosciutto, Spinach and Fontinella-Stuffed Chicken Breast, Roasted Garlic Béchamel, 
Honey Roasted Carrots, Orzo Pilaf

Grilled 12 oz. Pork Chop, Smashed Potato and Cabbage Colcannon, Green Apple Slaw

Herb Baked Sole, Garlicky Spinach, Shiitake Mushrooms and Basmati rice

Crab Cake and Chicken Panini, Pan Seared Jumbo Lump Crab Cake 
on a Bed of Greens and a White Balsamic Vinaigrette with a half Grilled Chicken Panini  

with Roasted Red Peppers and Cheddar Cheese

Vegetable Mélange, Roasted Red Peppers and Artichokes, Grilled Asparagus,  
Tomato Mushroom Couscous 

Desserts
Please select one of the following:

Italian Crumble with Fresh Seasonal Fruit Compote and Vanilla Ice Cream

Chocolate Layer Cake

Lemon Mousse Tarts with Fresh Berries and Cream

Our Signature Blend of Coffee, Decaffeinated Coffee, Tea & Iced Tea 



Open to the Public Year Round



Afternoon Pick Me Up - $14
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas

Assorted Sodas, Bottled Water, Red Bull & Vitamin Water

Freshly Baked Cookies & Lemon Bars

Individual Greek Yogurts

Energy Bars

Assortment of Nuts & Trail Mix

Fresh Whole Fruit

Post Time - $15
Saratoga Natural & Sparkling Water

Root Beer & Cream Soda

Gourmet Saratoga Chips

Soft Pretzel Bites with Garlic Herb Gruyere

Seasoned Nuts

Gourmet Popcorn

Mini Cocktail Franks with Flavorful Mustard and Ketchup

Cinnamon Sugar Pretzels

Going Green - $12
Chilled Green Tea

Natural Saratoga Water with Sliced Limes

Fresh Green Apples

Seasonal Vegetable Platter with Dip to Include Broccoli, Celery, Snap Peas & Cucumbers

Organic Yellow Corn Tortilla Chips with Guacamole Dip

Miniature Lime Tartlets

Wheat Grass Shooters

Edamame Salad with Sesame & Ginger

Green Candies



Tee Time - $10
Sparkling Saratoga Water with Lemon

Assorted Gourmet Herbal Teas

Mini Tea Sandwiches

Fresh Grapes

Petite Scones

Madeleines

Cookies & Cream - $12
Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas

Assorted Sodas

Assorted Ice Cream Bars

Chocolate Dipped Strawberries

Double Fudge Brownies, Chocolate Chip Cookies, Oatmeal Raisin Cookies

Fiesta Fix - $15
Saratoga Natural & Sparkling Water

Assorted Sodas & Fresca

Tri-Color Tortilla Chips

Quesadilla Cornucopias

Accompaniments: Con Queso Dip, Salsa, Guacamole and Sour Cream

Warm Bean Dip

Roasted Corn and Black Beans Over Mixed Greens



Cupcake Bakeshop - $9
To Include the following Cupcakes:

Strawberry Cheesecake

Chocolate Hazelnut

Banana Cream

Vanilla Sprinkles

Tiramisu

Fresh Brewed Coffee, Decaffeinated Coffee & Assorted Teas

Carafe of Fresh Milk

A la Carte Menu-Beverages & Snacks
Fresh Brewed Coffee, Decaffeinated Coffee & Assorted Teas-$72 per Urn

Hot Chocolate-$65 per Urn

(Urn Serves Approximately 40 Cups)

Individual Coffee, Decaffeinated Coffee & Tea-$4 per person

Bottled Juices-$3.75

Bottled Saratoga Sparkling & Natural Water-$3.50

Bottled Soda-Diet & Regular-$3.50

Red Bull-$4

Vitamin Water-$4

Assorted Fresh Baked Cookies/Brownie-$28 per dozen

Lemon Bars-$30 per dozen

Energy Bars-$40 per dozen

Assorted Ice Cream Bars-$40 per dozen

Chocolate Dipped Strawberries-$50 per dozen

Fresh Whole Fruit-$26 per dozen

Saratoga Chips, Pretzels or Popcorn-$27 per dozen
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The U.S. Open - $36
Butler Passed Hors d’oeuvres

 Choose four from the following selections:

Assorted Mini Margherita Pizza

 Antipasto Kabobs

 Chicken Pot Pie

Phyllo Wrapped Asparagus with Asiago

Pork Pot Stickers

Short Rib Beggars Purse

Crispy Shrimp Wonton with Oriental Dipping Sauce

Mini Tea Sandwiches to Include: Chicken Salad, Lobster Salad & Ham Salad

Chef ’s Cold Stationary Display 

A Variety of Domestic, Imported, and Locally made Cheeses, Gourmet Crackers 
Garnished with Fresh Fruit

Roasted Red Pepper Hummus with Crisp Pita Chips

Eggplant and Tomato Salad

Marinated Mushrooms

Hot Chaffer Item

Italian Chop Salad

Basket Of Assorted Breads

Choose two from the following selections:

Penne A La Vodka Sauce

Orecchiette with Sausage, Garlic & Spinach

Crispy Truffle Parmesan Boneless Chicken Bites with a Spicy Maytag Blue Cheese Dipping Sauce

Braised Pork with Pepper Jack Cheese and Roasted Potatoes

Chef Attended Carving Station

Assorted Sliced Rolls

Choose one from the following selections:

Roast Sirloin with a Wild Mushroom Demi Glace

Marinated Pork Loin Maple Dijon Sauce

Oven Roasted Turkey with a Apple and Cherry Chutney



Dessert & Coffee Station

Assorted Pastries & Cookies

Our Signature Blend of Coffee, Decaffeinated Coffees & Tea

   The British Open - $46
(Minimum of 30 Guests)

Butler Passed Hors d’oeuvres
Choose four from the following selections:

Rack of Lamb with Mint Garlic Aioli

Antipasto Kabobs

Chicken Pot Pie

Phyllo Wrapped Asparagus with Asiago

Chicken Skewer with Wasabi Sesame Seeds

Short Rib Beggars Purse

Seared Tuna on a Wonton with Micro Greens & Wasabi Aioli

Pork Tenderloin on a Crostini with Onion Marmalade

Chef ’s Cold Display

 Deluxe Imported Artisan Cheese Platter
Grand cru reserve gruyere, van gogh, buttermilk blue, mezzaluna fontina, sharp yellow cheddar 

Gourmet Crackers, Garnished with Fresh Fruit

Grilled Portobello Mushrooms

Italian Salumi Bar

 Fresh Mozzarella, Beefsteak Tomatoes Batch Olive Oil, Balsamic Glaze & Basil

Assorted Warm Italian Olives

Arugula and White Bean Dip with Assorted Garlic Crostini

Marinated Long Stemmed Artichokes

Melon, Feta and Prosciutto Salad with Balsamic Glaze



Hot Chaffer Item

Italian Chop Salad

Baskets of Assorted Breads

Choose two from the following selections:

Penne A La Vodka Sauce

Orecchiette with Sausage, Garlic & Spinach

Crispy Truffle Parmesan Boneless Chicken Bites with a Spicy Maytag Blue Cheese Dipping Sauce

Braised Pork with Pepper Jack Cheese and Roasted Potatoes

Chef Attended Carving Station

Assorted Sliced Rolls

Choose two from the following selections:

Roast Sirloin with Wild Mushroom Demi Glace

Honey Glazed Pork Tenderloin with a Mint Demi Glace

Jumbo Herb Marinated Statler Chicken Breast

Grilled Seasonal Vegetables

Red Bliss Potatoes Accented with Thyme Garlic

Dessert

Viennese Table, Selection from our Pastry Chef. Cookies, Assorted Pastries, Cakes and Tortes

Our Signature Blend of Coffee, Decaffeinated Coffee & Tea



  The Masters-$57 
    (Minimum of 30 Guests)

Butler Passed Hors D’oeuvres

Rack of Lamb with Mint Garlic Aioli

Phyllo Wrapped Asparagus with Asiago

Short Rib Beggars Purse

Chicken Skewer with Wasabi Sesame Seeds

Crab, Sweet Corn Risotto Cake

Pork Tenderloin on a Crostini with Onion Marmalade

Assorted Mini Margherita Pizza

Antipasto Kabobs

Chef Stationary Display 

Deluxe Imported Artisan Cheese Platter
Grand cru reserve gruyere, van gogh, buttermilk blue, mezzaluna fontina, sharp yellow cheddar 

Gourmet Crackers, Garnished with Fresh Fruit

Grilled Portabella Mushrooms

Italian Salumi Bar

 Fresh Mozzarella, Beefsteak Tomatoes Batch Olive Oil, Balsamic Glaze & Basil

Assorted Warm Italian Olives

Arugula and White Bean Dip with Assorted Garlic Crostini

Marinated Long Stemmed Artichokes

Melon, Feta and Prosciutto Salad with Balsamic Glaze



Hot Chaffer Item 

Italian Chop Salad

Baskets of Assorted Breads

Choose three from the following selections:

Tortellini With Sundried Tomato Pesto Cream

Orecchiette with Sausage, Garlic & Spinach

Crispy Truffle Parmesan Boneless Chicken Bites with a Spicy Maytag Blue Cheese Dipping Sauce

Braised Pork with 4 Cheeses and Roasted Potatoes

Crispy Calamari with Cherry Peppers and Arugula with a Spicy Marinara

Baked Truffle Macaroni and Cheese

Chef Attended Carving Station

Assorted Sliced Rolls

Choose two from the following selections:

               Pepper Encrusted Tenderloin, Horseradish Cream, Sauce Bordelaise

Jumbo Herb Marinated Statler Chicken Breast 

Honey Glazed Pork Tenderloin with Mint and Apple Chutney

Stationary Entrées
Choose two from the following selections:

Mediterranean Lemon Chicken, Sundried Tomatoes, Olives, Capers  
with Lemon-White Wine Butter Sauce, Wild Rice 

Pan Seared Atlantic Salmon, Garlic Whipped Potatoes, Buttered Asparagus 

Herb Baked Sole, Garlicky Spinach, Shiitake Mushrooms and Basmati Rice 

Prosciutto, Spinach and Fontinella Stuffed Chicken Breast, Roasted Garlic Béchamel,  
Honey Roasted Carrots, Orzo Pilaf 

Red Wine Braised Beef Short Rib, Herbed Polenta, Bacon-Braised Brussel Sprouts

Gourmet Bread Basket and Whipped Butter

Dessert

Viennese Station, Assortment of Pastries, Cookies, Cakes and Tortes

Assorted Dessert Shooters

Our Signature Blend of Coffee, Decaffeinated Coffee and Teas



Cocktail Reception  
Additional Station Options

Assorted Grilled Flat Bread Pizza Station - $7
Fresh Tomato and Mozzarella Pizza with Basil

Steak and Gorgonzola Pizza with Red Wine Onions, Arugula and Fig Reduction

BBQ Chicken and Peppers Pizza

White Clam Pizza with Spinach and Asiago Cheese

Caesar Salad

Retro Malt Shop - $11
Mini Burgers with Lettuce, Tomato, Onion, Pickles, Assorted Cheeses

Mini Bacon Cheese Burgers

French Fries 

Onion Rings 

Milk Shakes and Egg Creams

Crab Cake Sliders with Coleslaw 

SNGC Station - $11
Shrimp Sargo’s

Mini BLTee’s

Famous Steak Sandwiches and Parmesan Steak Fries 

Pork Station - $16
Mini Cuban Sandwiches

Table Side Shaved Prosciutto 

Arugula and Pecorino Salad

Maple Glazed Bacon Steak with Toasted Brioche and Apple Butter

Crispy Braised Pork Bellies with a Sweet Chilli Glaze

Sweet Potato Fries



Extravagant Raw Bar - $14
Freshly Prepared Seafood Items to Include: 

Shrimp Cocktail

Fresh Oysters

Steamed Clams

Calamari Salad 

Lump Crab Meat

Assorted Accompaniments

Pacific Rim - $18
Vegetarian Spring Rolls

Crispy Pork Dumplings

 Yakitori Chicken

Miso Glazed Mahi Mahi

 Grilled Asian BBQ Pork Skewers

 Rice Noodle and Edamame Salad

 Steamed Jasmine Rice

 Crispy Green Beans

Viennese Table - $12
Selection of our Pastry Chef ’s Assorted Pastries, Cookies, Cakes & Tortes

Our Signature Blend of Coffee, Decaffeinated Coffee & Assorted Teas
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SNGC Master Barbeque - $56 
     (Minimum of 40 Guests) 

Gourmet Bread Basket with Whipped Butter

Entrees

Balsamic and Herb Marinated Flank Steak

Chef Carved, with a Balsamic and Raspberry Reduction

Chipotle BBQ Chicken

Grilled Italian Sausage, Sautéed Onions & Bell Peppers

Char-Grilled Angus Beef Hamburger, Assorted Cheeses, Lettuce, Onions, Tomatoes

Jumbo All Beef Hotdog, Chopped Onions, Relish, Meat Sauce

BBQ Dry Rubbed St. Louis Style Pork Ribs

Condiment Platter

 Mayonnaise, Russian Dressing, Dijon Mustard, Green Leaf Lettuce,  
Sliced Tomatoes, Red Onions and Pickles

Accompaniments

Truffle Macaroni and Cheese

BBQ Baked Beans

Fresh Corn on the Cob

Bitter Greens Salad with Candied Walnuts

SNGC Salad Station

Roasted Fingerling Potato Apple Salad, Penne Pasta Salad, Cucumber & Tomato Salad,  
Chicken and Gorgonzola Salad & Famous Egg Salad, Pineapple Cole Slaw

Dessert

Sliced Watermelon Platters

Tropical Fruit Shortcake with Fresh Whipped Cream

Our Signature Blend of Coffee, Decaffeinated Coffee & Tea



Additional Options
New England Clam Chowder- $5

Sliced Tomato and Fresh Mozzarella Platters- $4 

Corn Bread with Maple Butter- $3

 Chef Carved Prime Steak Sauce Brushed Char-grilled New York Strip Steak- $9

New England Lobster Bake-$89
(Minimum of 40 Guests)

Gourmet Bread Basket, Whipped Butter

Organic Field Greens with Garden Vegetables and Balsamic Vinaigrette

SNGC Salad Station

Roasted Fingerling Potato Apple Salad, Penne Pasta Salad, Cucumber & Tomato Salad,  
Chicken and Gorgonzola Salad & Famous Egg Salad, Pineapple Cole Slaw

From the Grill

             1 ¼ Pound Fresh Maine Lobster Steamed with Drawn Butter and Lemon (1 per person)

              Char-Grilled Petit Filet Brushed with Garlic Butter and Our Prime Steak Sauce

Barbecued Basted Chicken

Steamed Clams, Natural Broth

Fresh Sweet Corn on the Cob

Steamed Salt Potatoes with Butter and Chives

Dessert

Assorted Fresh Fruit Trifle with Lemon Pound Cake & Freshly Whipped Cream

Our Signature Blend of Coffee, Decaffeinated Coffee & Tea

*Prices listed on menu subject to change due to lobster availability*
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The Springwater-$48
(One Hour Maximum Reception)

Butler Passed Hors D’oeuvres or Displayed on a Stationary Display
 Choose four from the following selections:

 Steak and Maytag Bleu Cheese Mini Pizza with Red Wine Onions

 Crispy Shrimp Wontons with Oriental Dipping Sauce

 Antipasto Kabobs

 Crab Sweet Corn Risotto Cake

Mini Tea Sandwiches to include: Chicken Salad, Lobster Salad & Ham Salad

Phyllo Wrapped Asparagus with Asiago

Chicken Skewer with Wasabi Sesame Seeds

Short Rib Beggars Purse

Served Salad
Please select one of the following:

Organic Micro Field Greens, Cucumbers, Carrots, Grape Tomatoes, Balsamic Vinaigrette

Organic Bibb Lettuce, Radicchio, Haricot Vert, Point Reyes Bleu Cheese, Shallot Vinaigrette

Classic Caesar Salad

Entrees
Please select two of the following: 

Grilled Filet Mignon, Baby vegetables, Pommes Aligot, Sauce Robert

Red Wine Braised Beef Short Rib, Herbed Polenta and Bacon-Braised Brussel Sprouts

Roasted Sliced Sirloin of Beef, Caramelized Onion, Goat Cheese Whipped Potatoes,  
Roasted Asparagus, Bordelaise

Mediterranean Lemon Chicken, Sundried Tomatoes, Olives, Capers,  
Lemon-White Wine Butter Sauce, Wild Rice

Prosciutto, Spinach and Fontinella Stuffed Chicken Breast, Roasted Garlic Béchamel,  
Honey Roasted Carrots, Roasted Fingerling Potatoes

Grilled 12 oz. Pork Chop, Smashed Potato and Cabbage Colcannon, Green Apple Slaw 

Herb Baked Sole Stuffed with Scallops and Shrimp, Garlicky Spinach,  
Shiitake Mushrooms, Basmati Rice

Pan Seared Atlantic Salmon, Roasted Jalapenos and Tequila, Lime Sauce,  
Roasted Cauliflower and Orzo Pilaf

Gourmet Bread Basket with Whipped Butter



Dessert
Please select one of the following:

Pecan Praline Pie with Vanilla Bean Crème Anglaise 

Flourless Chocolate Cake with Fresh Raspberries

Caramel Cheesecake

Our Signature Blend of Coffees & Teas

The Yaddo - $62
(Minimum of 30 Guests)

Butler Passed Hors d’oeuvres
Choose four from the following selections:

 Pork Pot Stickers

Rack of Lamb with Mint Garlic Aioli

Crab Sweet Corn Risotto Cake

Seared Tuna on a Wonton with Micro Greens & Wasabi Aioli

Short Rib Beggars Purse

Antipasto Kabobs

Chicken Skewers with Wasabi Sesame Seeds

Pork Tenderloin on a Crostini with Onion Marmalade

Chef ’s Cold Stationary Display 

Deluxe Imported Artisan Cheese Platter
Grand cru reserve gruyere, van gogh, buttermilk blue, mezzaluna fontina, sharp yellow cheddar 

Gourmet Crackers, Garnished with Fresh Fruit

Hot Chaffer Item 

Italian Chop Salad

 Gourmet Bread Basket with Whipped Butter

 Choose one from the following selections:

Penne A La Vodka Sauce

Orecchiette with Sausage, Garlic & Spinach

Crispy Truffle Parmesan Boneless Chicken Bites with a Spicy Maytag Blue Cheese Dipping Sauce

Braised Pork with Pepper Jack Cheese and Roasted Potatoes



Carving Station

Assorted Sliced Rolls

Choose one from the following selections:

Roast Sirloin with Wild Mushroom Demi Glace

Marinated Pork Loin Maple Dijon Sauce

Oven Roasted Turkey with a Apple and Cherry Chutney

Served Salad
Please select one of the following:

Organic Micro Field Greens, Cucumbers, Carrots, Grape Tomatoes, Balsamic Vinaigrette

Organic Bibb Lettuce, Radicchio, Haricot Vert, Point Reyes Bleu Cheese, Shallot Vinaigrette

Classic Caesar Salad

Served Entrees
Please select two of the following: 

Grilled Filet Mignon, Baby vegetables, Pommes Aligot, Sauce Robert

Red Wine Braised Beef Short Rib, Herbed Polenta and Bacon-Braised Brussel Sprouts

Roasted Sliced Sirloin of Beef, Caramelized Onion, Goat Cheese Whipped Potatoes,  
Roasted Asparagus, Bordelaise

Mediterranean Lemon Chicken, Sundried Tomatoes, Olives, Capers,  
Lemon-White Wine Butter Sauce, Wild Rice

Prosciutto, Spinach and Fontinella Stuffed Chicken Breast, Roasted Garlic Béchamel,  
Honey Roasted Carrots, Roasted Fingerling Potatoes

Grilled 12 oz Pork Chop, Smashed Potato and Cabbage Colcannon, Green Apple Slaw 

Herb Baked Sole Stuffed with Scallops and Shrimp, Garlicky Spinach,  
Shiitake Mushrooms, Basmati rice

Pan Seared Atlantic Salmon, Roasted Jalapenos and Tequila, Lime Sauce,  
Roasted Cauliflower and Orzo Pilaf

Gourmet Bread Basket

Whipped Butter

Served Dessert
Please select one of the following:

Pecan Praline Pie with Vanilla Bean Crème Anglaise 

Flourless Chocolate Cake with Fresh Raspberries

Caramel Cheesecake

Our Signature Blend of Coffees & Teas 



The Union Street Station-$86
Cocktail Hour

Butler Passed Hors D’Oeuvres:

 Jambalaya Risotto cake with Black Bean Sauce and Chorizo Aioli

Crispy Lollipop Lamb Chops

Rack of Lamb with Mint Garlic Aioli

Phyllo Wrapped Asparagus with Asiago

Short Rib Beggars Purse

Seared Tuna on a Wonton with Micro Greens and Wasabi Aioli

Mini Tea Sandwiches to Include: Chicken Salad, Lobster Salad and Ham Salad

Pork Tenderloin on a Crostini with Onion Marmalade

Chef Stationary Display 

Deluxe Imported Artisan Cheese Platter
Grand cru reserve gruyere, van gogh, buttermilk blue, mezzaluna fontina, sharp yellow cheddar 

Gourmet Crackers, Garnished with Fresh Fruit

Grilled Portobello Mushrooms

Italian Salumi Bar

Fresh Mozzarella, Beefsteak Tomatoes Batch Olive Oil, Balsamic Glaze & Basil

Assorted Warm Italian Olives

Arugula and White Bean Dip with Assorted Garlic Crostini

Marinated Long Stemmed Artichokes

Melon, Feta and Prosciutto Salad with Balsamic Glaze

Cocktail Stations

Fresh Mozzarella and Heirloom Tomato Station, Heirloom Tomatoes, 2 kinds of Basil,  
2 kinds of Olive Oil, Sea Salt, Black Salt, Fresh Mozzarella, and Buffalo Mozzarella

Risotto Bar

Vegetarian and Chicken Risottos, with Assorted Mixings, Asparagus, Spinach,  
Mushrooms, Lobster, Caramelized Onions, Leeks, Peas, Parmesan, Asiago    



Dim Sum Station

Roast Pork Steamed Buns, Shrimp Shumai, Pork Pot Stickers,  
Vegetarian Spring Rolls, Shrimp Beggars Purses, Sweet Chili, Asian BBQ, and Hoisin Sauces

Served Salad
Please select one of the following:

Organic Micro Field Greens, Cucumbers, Carrots, Grape Tomatoes, Balsamic Vinaigrette

Organic Bibb Lettuce, Radicchio, Haricot Vert, Point Reyes Bleu Cheese, Shallot Vinaigrette

Classic Caesar Salad

Dinner Stations

SNGC Station

Shrimp Sargo’s, Mini BLTee’s, Famous Steak Sandwiches and Parmesan Steak Fries

677 Prime Steakhouse Station

Carved Filet Mignon and Prime NY Strip, Creamy Horseradish and 677 Prime Steak Sauce,  

Lobster Mashed Potatoes, Creamed Spinach, Roasted Exotic Mushrooms, Chop Salad,  

Assorted Breads

Italian Pasta Station
Choose two of the following:

Orecchiette with Sausage, Garlic & Spinach

Penne A La Vodka Sauce with Crispy Prosciutto

Trotolle Pasta with Creamy Alfredo, Crab and Scallops

Rigatoni with Pomodoro 

Gourmet Bread Basket and Whipped Butter

Coffee & Dessert Station 

Chocolate Fountain with an Array of Assorted

Fruit Selection of Assorted Cookies, Pastries and Biscotti

Fresh Brewed Columbian Coffee, Decaffeinated Coffee and Teas Displayed  
in Silver Urns. Accompanied by Italian Syrups, Fresh Whipped Cream and Sugar Sticks



Open to the Public Year Round



Beverage Selections
Standard Open Bar By The Hour

All Beverages will be billed on a per person basis for a predetermined length of time 

$14 Per Guest for the First Hour

 $6 Per Guest for Each Additional Hour

Premium Open Bar By The Hour

All Beverages will be billed on a per person basis for a predetermined length of time

$17 Per Guest for the First Hour

$7 Per Guest for Each Additional Hour

Beer, Wine and Soda Bar
Includes Imported & Domestic Draft Beer

Our House Wines will be offered by the Glass

Soda & Sparkling Water

$12 Per Guest for the First Hour

$4 Per Guest For Each Additional Hour

Host Bar
Maximum 75 Guests

Open Bar on Consumption Basis

A tab will be run throughout your event and you will pay for drinks consumed

Cash Bar
All Beverages will be charged at the time of service on a cash basis

Prices will include tax

$150.00 Bartender Fee will Apply


