












2024 SEASONAL MENU SELECTIONS
You have the option to choose your selections seasonally based on availability and market price

BBQ MENU OPTIONS:

SEASONAL SALADS: Greek orzo salad, cold pesto tortellini salad, sweet vinaigrette coleslaw,
chive-dijon potato salad, caprese with tomato and mozzarella, seasonal garden salad, broccoli
salad with candied walnuts and dried cranberries, black bean-corn-avocado salad, watermelon feta
salad, fresh fruit salad

DINNER MENU OPTIONS:

BISTRO DISPLAY: specialty breads, imported cheeses, charcuterie, flavorful dips, and fresh
seasonal fruits, vegetables, and selections such as sesame-crusted tuna with wasabi aioli - tomato
mozzarella Caprese salad - guacamole - artisanal hummus - tapenades - farmers board

HOT BISTRO APPETIZERS: warm baked brie en croute - crisp calamari tossed with fresh greens
and a lemon-garlic aioli - spinach and artichoke Dip - general Tso’s cauliflower bites - warm pretzel
bites with cheese - Hawaiian BBQ meatballs - warm crab dip - Moroccan balls with cured lemon +
yogurt

HOT PASSED APPS: grilled asparagus bruschetta on a toasted crostini , phyllo purses stuffed with spinach
and feta cheese, grilled steak with candied red onions over goat cheese crostini, mini Maryland crab cakes
with chipotle aioli, cranberry and brie pastry cups, spinach stuffed mushroom caps, steamed vegetable
dumplings w. scallion hoisin, coconut shrimp with orange marmalade drizzle, tomato soup and grilled cheese
$$$ shrimp cocktail, mini beef wellingtons, spicy tuna poke on a potato crisp, Applewood bacon-wrapped
scallops + dates $$$

SOUP: coconut curry soup with seasonal vegetables, roasted butternut squash with pumpkin seeds, carrot
ginger bisque with crème fraîche, loaded potato soup, broccoli cheddar soup, with warm bread

SALAD : classic caesar w. garlic croutons, mixed green salad with your choice of house-made dressing,
Greek salad with cucumber, tomato + feta, Parisian salad with candied pecans, chèvre + shallot vinaigrette,
arugula and blueberry salad with shaved parmesan + aged balsamic, crunchy kale and romaine caesar salad
topped with toasted pumpkin seeds

CHICKEN: chicken milanese, arugula, and shaved fennel with parmesan, chicken bruschetta topped with
mozzarella cheese and balsamic drizzle, kale stuffed chicken, sun-dried tomato pesto, chicken fontinella
baked with prosciutto, spinach, roasted red peppers, fontinella cheese, and a roasted garlic cream sauce,
pan-seared chicken breast with orange curried coconut cream sauce topped with toasted coconut, hudson
harvest stuffed chicken with local apples, dried cranberries, and smoked gouda cheese topped with an apple
cider cream sauce, french-cut panko-crusted chicken with cream sauce over sauteed spinach



MEAT: braised short rib with local root vegetables and cabernet demi-glace, house marinated grilled flank
steak with chimichurri served over grilled onions, sliced tenderloin of beef, cognac peppercorn demi cream,
slow roasted prime rib of beef served with au jus, roasted stuffed pork loin with fresh cherries, butternut
squash, and cherry demi-glace, sliced pork tenderloin laced with plum orange glaze

FISH: seafood stuffed haddock baked with crab and shrimp topped with roasted garlic cream sauce, baked
cod with blistered tomatoes, castelvetrano olives and cured lemons, tamarind barbecue salmon with mango
salsa

PASTA: ricotta stuffed shells over a bed of sautéed spinach, chunky California marinara finish, butternut
squash ravioli with a sweet cream sage sauce topped with roasted root vegetables, cavatelli pasta with
grape tomatoes, spinach, and roasted garlic, tossed with olive oil, cheese tortellini with pesto, parmesan
cheese and tomatoes

VEGAN/VEG: grilled cauliflower steak with chimichurri, creamy wild mushroom risotto with black truffle oil
glaze, roasted vegetable and savory bread crumb stuffed portobello mushroom, mongolian style seitan steak,
beet wellington

SIDES: dry roasted asparagus with a parmesan crust, honey ginger glazed carrots, lightly charred broccoli
with a lemon garlic crust sautéed green beans with julienned red peppers honey scented roasted root
vegetables, crispy new smashed potatoes, sweet potato soufflé, tricolored roasted fingerling potatoes, wild
rice blend with sundried tomatoes, baby bok choi with garlic, onions, and toasted sesame oil lemon butter
pearl couscous, herb-roasted creamy polenta, farro pilaf with toasted almonds

ADDITIONAL COCKTAIL STYLE STATION OPTIONS:

CARIBBEAN STATION: Jerk chicken with a pineapple mango chutney, white rice and beans with seasoned collard
greens and sweet fried plantains

POLISH STATION: Kielbasa, fried perogies, rainbow carrot apple salad, assorted mustards and sauerkraut or
sautéed onions

UPSTATE FARMER'S MARKET STATION Local assorted cheeses and craft charcuterie boards, accompanied by
seasonal chutneys, breads, nuts, pickled and marinated vegetables, artisanal spreads, and more

MEDITERRANEAN STATION Hummus, babaghanoush, and tabbouleh served with pita crisps and fresh baked
khubz complimented by fire roasted vegetables and falafel with tahini

MAC & CHEESE BAR Homemade creamy mac & cheese with assorted toppings to make it your own.
Includes sautéed onions, broccoli, chopped bacon, buffalo chicken and so much more



BAKED OR MASHED POTATO BAR Golden Yukon potatoes accompanied by all the toppings you could ask for:
caramelized onions, gravy, chopped chives, grated cheddar cheese, homemade salsa, bacon, sour cream, broccoli

SLIDER STATION Choose two of the following: Angus beef, sauteed chicken breasts, pulled pork or pulled jack
fruit. Accompanied by cheese, sauteed peppers, caramelized onions, fresh rolls, and all the condiments

PASTA STATION Your choice of two different pastas: choose from penne, bowtie, tortellini, or cavatelli.
Accompanied by two sauces: choose from a la vodka, bolognese, marinara, pesto, alfredo, or olive oil with
garlic and herbs

STREET TACO BAR Your choice of two proteins- Carne asada, pork carnitas, chipotle chicken Spanish
onions, cilantro and lime served with tortillas, sour cream, cheese, pico de gallo, salsa, guacamole and
jalapeños

MUMBAI STATION Samosas, vegetable pakora with a mint yogurt sauce, and chicken tikka with a creamy coconut
curry sauce, accompanied by herbed jasmine rice

PIZZA STATION A selection of three gourmet pizzas of your choice!

FRENCH FRY BAR Choose up to 3 different types of french fries with your choice of 3 dipping sauces

*WOK N' ROLL BAR Assorted sushi rolls with pickled ginger, wasabi, and soy sauce, accompanied with cold
sesame noodles and steamed edamame pods

*SEAFOOD ON THE ROCKS BAR Shrimp cocktail with a zesty horseradish cocktail sauce, shucked littleneck
oysters and clams on the half-shell,served with hot sauce, and lemon wedges


