Call For Reservations /

(518) 746-7111 dny
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Harvest Table: fe !
Orange Ginger Carrot Sou

Hearty Chicken, Corn and Noodle Soup with Saffron
Mixed Salad Greens with Assorted Dressings
Seasonal Relishes and Condiments

Pasta Buffet:

Hearty Semolina Pastas with Your Choice of Sauces
Our very Own Mavrinara Sauce, Three Cheese Alfredo
Shrimp and Scallop Scampi

Bountiful Dinner Buffet:
Grilled Chicken Breast with Cranberry Madeira Sauce
Honey Mustard Salmon Filet
Fresh Fall Vegetables
Baked Fresh Yams with Maple Sugar Streusel
Balsamic Glazed Butternut Squash
Country Style Mashed Potatoes
Local Apple and Fresh Cranberry Stuffing

Carving Board Roasts:
Thyme Roasted Prime Rib of Beef, Sage Roasted Turkey,

Honey Baked Ham Complete with Cranberry Relish

Horseradish Sauce, Au Jus, Fresh Turkey Gravy
Sweet Endings:

Our Famous Chocolate Fountain Station
Complimented with Gourmet Ingredients and Fresh Fruit
Dessert T apte wztﬁ Assorted Pies, Cakes cma[ Mousses
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