
 

  

Noon to 6pm 

$65 per adult 
Children 12 and under $25 

Beverages, Gratuity, and Tax not included. 

Call (518) 523-6291 for Reservations 



 

 

soup 
Butternut Squash and Calabaza Soup 
Spicy Turkey and Kale Chili 

antipasto display 
Charcuterie and Cheese Boards 
Crudité with Dipping Sauces 
Coconut Roasted Squash Salad 
Macaroni Salad 
Potato Salad 

hot items 
Herb Roasted Turkey Breast 
Honey Baked Ham 
Dijon Maple Glazed Oven Roasted Leg of Lamb 
Pan Seared Cod with Artichoke Caponata 
Garlic Mashed Potatoes 
Apple Sage Stuffing 
Sweet Potato Spears with Roasted Garlic and Provencal Oil 
Baked Macaroni and Cheese 
Green Beans with Almonds and Brown Butter 
Fried Brussels Sprouts with Spicy Aioli 
Broccoli Pan Grotto 
Creamy Corn Pudding 
Black Cherry and Cranberry Port Chutney 
Peppercorn Gravy 
dessert 

Pumpkin Pie 
Pecan Pie 
Warm Fruit Cobbler 
Assorted Cookies 
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