
These menus are designed for corporate 
luncheons taking place Monday through Friday. 

All food and beverage prices for these menus 
apply to both on and off premises events. They 
are subject to NYS sales tax and 19% catering 
fee. Hall of Springs events add an additional 
13% facility fee.  Special labor charges apply 
for groups less than 30 people.

Function room assignments are made based on 
the number of anticipated guests. Locations are 
not guaranteed. We reserve the right to change 
room assignments should the anticipated 
numbers increase or decrease. 

Linen tablecloths are available in ivory and 
white. Napkins are available in many colors, 
please ask your event planner.

Guaranteed attendance is required 3 business 
days prior to your function. You will be billed 
for your guarantee or the number of guests at 
your function, whichever is greater.

A deposit is due at the time of booking your 
function and is non-refundable. Full payment is 
due the day of the event.

Arrangements can be made for rental of audio 
visual equipment through our sales department. 
Any rental fees will be added to your bill.
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Scotia NY
(518) 374-7262

 
Saratoga Springs NY

(518) 583-3003

Sit Down Luncheons

Appetizers select one

• Caprice of Fresh Fruit
• Spinach & Mushroom Salad, Dijon Vinaigrette
• Minestrone Soup, Garlic Crouton
• Wild Mushroom Bisque
• Tossed Garden Salad, Balsamic Vinaigrette

Entree pricing is per person and includes your 
choice of one appetizer, one dessert selection 
& coffee service. All pricing is subject to 19% 

catering fee and NYS sales tax. Hall of Springs 
events add an additional 13% facility fee.

Entrees select one or two
A count of each selection is required 72 hours in  
advance of your function

Chicken Dijon				   $16.00
Boneless Breast of Chicken,  
Light Dijon Cream Sauce

Mediterranean Chicken		  $16.00
Boneless Breast of Chicken, Tomato 
Caper, Black Olive Relish

Chicken Alexander			   $16.00
Roulade of Chicken Filled with Spinach, 
Roasted Red Peppers and Smoked Mozzarella, 
Plum Tomato Sauce

Chicken Marsala			   $16.00
Sauteed Boneless Breast of Chicken, 
Marsala Wine Sauce, Fresh Mushrooms

Chicken Francaise Florentine		 $16.00
Boneless Breast of Chicken, Egg Dipped
and Sautéed; Sauce of Lemon, White Wine, 
Chicken Stock, Chopped Plum Tomatoes;  
Served Over Seasoned Wilted Spinach

Entrees continued

Baked Scrod				    $16.00
Seasoned Cracker Crumbs, Lemon Butter

Haddock Provençal			   $17.00
Fresh Fish Fillet, Mediterranean 
Tomato Relish

Brisket of Beef				   $16.00
Pan Gravy

Sliced Sirloin of Beef			   $18.00
Zinfandel Demi-Glace

Sliced London Broil			   $18.00
Hunter’s Sauce

Cider Glazed Pork Roast		  $18.00
Apples and Cabbage

Penne Pasta				    $15.00
Roasted Vegetables, Oil and Garlic, 
Shaved Asiago Cheese

Chicken & Shrimp Stir Fry		  $18.00
Garden Fresh Vegetables

Entrees served with chefs  
accompaniments, rolls and butter

Dessert select one

• Carrot Cake
• Plain Cheesecake
• Chocolate Layer Cake
• Pineapple Upside Down Cake
• Apple Crisp
• Tiramisu
• German Apple Cake

Sit Down Luncheons



Buffet Luncheons

Italian

Assorted Pizza Slices • Chef Created Pasta 
Selection • Caesar Salad • Vegetable Pasta 

Salad • Petite Italian Subs • White Albacore 
Tuna Salad on Kaiser Rolls • Assorted Pastries 

• Chocolate Dipped Butter Cookies • 
Coffee Service

$18.00

Oriental

Sesame Beef and Broccoli • General Tso’s 
Chicken • Fried Rice • White Rice • Vegetable 
Lo Mein • Chinese Dumplings with Asian Dip 
• Chilled Asian Noodle Salad, Baby Corn and 
Snow Peas • Fortune Cookies • Sliced Fresh 
Fruit • Chocolate Dipped Butter Cookies • 

Coffee Service

$18.00

German

Sliced Roasted Turkey Breast • Hot German 
Potato Salad • Cole Slaw • Potato Chips • 

Kosher Dill Pickles • Tossed Garden Salad, 
Honey Dijon Dressing • Kielbasa, Sauerkraut 
and Braised Red Cabbage • Sliced Rye Bread 

and Kaiser Rolls • New York Style Cheesecake 
• Coffee Service

$16.00

Minimum of 25 People

All American

Assorted Sandwich Platter: Ham and Swiss, 
Turkey, Italian Mix, White Albacore Tuna 

Salad • Soup du Jour • Vegetable Pasta Salad • 
Tossed Garden Salad • Petite Chicken Marsala 
• Sliced Breads, Crackers and Potato Chips • 

Jumbo Chocolate Chip Cookies • 
Coffee Service

$17.00

Tuscan

Chefs Created Pasta Selection • Caesar Salad 
 • Chicken Francaise, Orzo Pilaf • Tomato  
and Mozzarella Salad, Basil Vinaigrette • 
Minestrone Soup • Roasted Red Peppers, 

Marinated Mushrooms and Olives • Sliced 
Italian Bread, Rolls and Butter • Assorted 

Petite Pastries • Chocolate Dipped Cookies • 
Coffee Service

$17.00

Beverage Service

Assorted Soda and Mineral Water

$2.50

All pricing is on a per person basis and is subject 
to 19% gratuity and NYS sales tax. Hall of Springs 
events please add an additional 13% facility fee.

Buffet Luncheons

International

Create Your Own Salad Bar: Assorted Greens, 
Julienned Carrot, Sliced Cucumber, Sprouts, 

Black Olives, Grape Tomatoes, Croutons, 
Crumbled Blue Cheese, Sliced Grilled  
Chicken Breast, Balsamic Vinaigrette, 

Pepper Parmesan Dressing

Boneless Breast of Chicken Marsala
Orecchiette, Broccolini, Oil and Garlic, 

Shaved Asiago
Sole Francaise over Sauteed Greens

White and Wild Rice Pilaf
Market Fresh Vegetable Medley

Assorted Sandwiches on Petite Herb Rolls:
Turkey Breast, Baked Ham and Swiss,

 Roast Beef, White Albacore Tuna Salad
 Relish and Condiment Tray, 

Rolls and Butter

Served Dessert select one

Warm Apple Crisp with Whipped Cream
New York Style Cheesecake

Tiramisu
Chocolate Layer Cake

Coffee Service

$20.00

Buffet Luncheons Monotony Breakers

Energizer
Jumbo Cookies and Brownies, Assorted  
Soda and Mineral Waters, Coffee Service

$5.00

Quencher
Assorted Sodas, Sparkling Mineral Waters

Coffee Service
$2.50

Healthy Choice
Crudite with Herb Dip, Assorted Cheeses with 

Fruit Garnish, Crackers, Assorted Soda and 
Mineral Water, Coffee Service

$6.00

Work Out
Granola Bars, Power Bars, Fresh Whole Fruit, 

Low Fat Yogurt, Mineral Water, 
Assorted Juices, Coffee Service

$7.25

Ball Game
Popcorn, Honey Roasted Peanuts, 

Soft Pretzels, Mustards, Lemonade, 
Assorted Soda, Coffee Service

$6.50

All pricing is on a per person basis and is subject to 
19% gratuity and NYS sales tax. Hall of Springs events 

please add an additional 13% facility fee.

Minimum of 75 People


