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[Recipient Name]
[Title]

[Company Name]
[Street Address]
[City, ST ZIP Code]

Dear [Recipient Name],

Thank you for choosing The Restaurant at the Pointe for your catering needs. We are
confident you will be highly satisfied with the services we offer.

The enclosed information is designed to help you make the most of our services. If you have
any questions, please don’t hesitate to contact us. Our Director of Culinary and Dining
Services, Aubree Bulson, is available at (518) 250-4890 x1108 and our Dining Hospitality
Manager, Heather Johnston, is available at (518)-250-4890 x1107. The enclosed catering
menus provide basic selections and pricing; however, we welcome the opportunity to work
with you and our Chef to create a special menu tailored to your preferences.

A 20% depositis required to secure your event date at least 2 weeks prior, with the remaining
balance due on the day of the event.

As your needs evolve, we’ll be happy to assist in evaluating and adjusting services to meet
your updated goals. Thank you once again for choosing The Restaurant at the Pointe.

Sincerely,

Aubree Bulson
Director of Culinary and Dining Services



COLD HORS D’OEURVE

Smoked Salmon “Reuben”
Black Pepper Smoked Salmon, Cream Cheese, Marble Rye $3pp

Dilled Shrimp on Crisp English Cucumber
Poached Jumbo Shrimp, Fresh Dill Spread $2pp

Classic Shrimp Cocktail
Gulf Shrimp, Horseradish Dipping Sauce $2pp

Grilled Lemon Dijon Shrimp Skewer

Wrapped in a Fresh Snow Pea $2pp

Pan Seared Day Boat Sea Scallops on a Coconut Wonton

Lime Aioli, Lemon Zest $3pp

Miniature New England Lobster Roll
Citrus Aioli Lime $3pp

Rock Lobster Medallion
Sweet Tender Lobster Tail, Crispy Wonton, Mango Salsa $3pp

Pepper-crusted Steak
Brioche Toast Point $4pp

Peppercorn Mélange-crusted Beef Tenderloin
Shallot Confit $4pp

Chinese Chicken Salad in a Crisp Wonton Cup
Garden Vegetables, Mandarin Orange Dressing $3pp

Mini ‘BLT’
Miniature Tomato, Bacon Jam, Lettuce, Pretzel Bun $2pp

Fresh Figs Wrapped in Prosciutto Di Parma
Mascarpone Cheese, Fresh Mint $2pp

Wild Mushroom Bruschetta
Herb Goat Cheese, Croustade, Micro Arugula $3pp




Fresh Tomato and Mozzarella Bruschetta

Tomato, Mozzarella, Petite Basil, Flavored Herb Croustade $3pp

Tomato Mozzarella Skewers

Fresh Mozzarella, Cherry Tomato, Basil, Balsamic Glaze $2pp

Southwestern Savory Cups

Black Bean, Red Pepper, Corn, Fresh Cilantro, Crisp Shell $2pp

Strawberries Stuffed with Brie
Fresh Strawberries, Imported Creamy Brie $2pp

Chilled Asparagus Soup with Créme Fraiche Swirl
Served in a Demitasse Cup $1pp

Andalusian Gazpacho

Fresh Vegetables, Extra Virgin Olive Oil, Lemon Juice, Served Chilled in a Demitasse Cup $2pp



Lobster and Asparagus Quesadilla

Lobster, Crisp Asparagus, Cilantro Sour Cream $4pp

Mini Fish Taco
Lime-Cilantro Poached White Fish, Shredded Lettuce,
Cilantro Crema, Tomato, Peppers, Cilantro $4pp

Maryland Crab Balls
Sweet Jumbo Lump Crab Meat, Old Bay Seasoning,
Tartar Dipping Sauce 4pp

Grilled Cilantro-Lime Jumbo Shrimp
Lime Juice, Cilantro, Sweet Chili Dip 4pp

Coconut Shrimp

Sweet Shredded Coconut, Mojito Dipping Sauce 3pp

Pan Seared Scallop on a Coconut Crisp
Toasted Coconut Wonton, Lime Aioli 2pp

Smoked Salmon Potato Pancake

Horseradish Apple Sauce 3pp

New England Cod Cakes
Garlic Aioli 3pp

Grilled Korean BBQ Beef Skewers
Tenderloin of Beef, Korean Spices 3pp

Chimichurri Beef on Pita Chip
Basil and Parsley Marinade, Pita Chip 3pp

Beef Kofta Kabob
Ground Beef, Sweet Onions, Parsley Dipping Sauce 3pp

Vegetable & Beef Samosa

East Indian Spices, Flaky Pastry, Cucumber Raita 3pp

Miniature Beef Brochette




Tender Cubes of Beef, Skewered with Fresh Bell Peppers 3pp

Skewered Thai-style Steak
Tenderloin of Beef, Lime, Mint, Jalapefio Marinade 3pp

Beef Short Rib Slider
Balsamic Glaze 4pp

Cuban Style Frank in a Blanket
Beef Frank, Swiss Cheese, Ham, Dill Pickles,
Spicy Brown Mustard 2pp

Chicken Rockefeller
Wilted Spinach, Gruyere, Crisp Phyllo Cup 3pp

Buffalo Chicken Croquette
Crispy Panko Crust, Blue Cheese Dipping Sauce 2pp

Tandoori Chicken with Cucumber Raita
Fresh Herb Dipping Sauce 3pp

Mojito Lime Chicken Skewer
Tequila-Lime Marinade 2pp

Sesame Chicken
Sesame Seed and Panko Crust, Sweet Thai Chili Glaze 3pp

Chicken Satay
Ginger and Soy Marinade, Thai Peanut Dipping Sauce 2pp



$14 per person per item — Minimum 10 per selection

Mini French Onion Grilled Cheese
Served with Creamy Tomato Soup in Cups

Miniature Beef Hot Dog on a Bun, Tomato, Relish, Deli Mustard
Served with Blue Moon Ale

100% Beef on a Roll, Dill Pickle, Ketchup, Lettuce and Tomato
Served with Miller Lite Beer

Roasted Pork and Smoked Ham with Swiss Cheese, Pickle, Mustard, Roll
Served with Classic Mojito

Served with Patron Silver

Topped with Cilantro Crema
Served with a Margarita

Topped with Sautéed Onions and Mushrooms
Served with a Shot of Ice-Cold Seasonal Ale

Eat the Chicken, Shoot the Margarita

$12 per person. Minimum of 10 per selection

Classic Mac and Cheese
Corn Biscuit and Pulled Pork
(Meat substitutions available)

Classic Chicken Pot Pie
Medley of Vegetables, Tender Chicken, Velouté Sauce, Flaky Puff Pastry




Baked Lasagna Bolognese

Classic Beef Preparation, Asiago Cheese, Ricotta Cheese, Pomodoro Sauce
(vegetarian alternative available)

$14 per person

Spaghetti Shredded Mozzarella
Linguini Fresh Mozzarella
Fettuccine Grated Parmesan
Penne Shaved Parmesan
Rigatoni Ricotta
Tortellini Asiago
Farfalle (Small Bowties)
Mushroom Ravioli Chicken
Gluten Free Chicken Sausage
Turkey
Salmon
Shrimp
Meatballs

Braised Beef
Sausage (Mild)
Bacon

Please select one
$12 per person
Prime Rib

Caramelized Shallots, Herbed Demi

Sage-Infused Breast of Turkey
Gravy, Cranberry Sauce

Slow-cooked Corned Beef Brisket

Select Mustards

Glazed Pork Loin
Choice of Glaze: Citrus, Honey, Mustard

Peppers
Onions
Mushrooms
Spinach
Broccoli
Green Beans
Sun-dried Tomatoes
Squash

Tomato Sauce
Alfredo Sauce
Brown Butter
Fra Diavolo Sauce
Pesto Cream Sauce
Vodka Sauce

Or Demi

$8 per person

Miniature Beef Burger
Miniature Chicken Burger

Miniature Turkey Burger



Miniature Vegetarian Burger *(Other Toppings & Condiments available
upon request)
Accompanied by:
Pickle, Lettuce, Tomato & Onion
Ketchup, Mustard, Mayo

Watermelon and Feta Salad

Fresh Watermelon, Feta Cheese, Fresh Mint, Mixed Greens, White Balsamic Vinaigrette

Farm Stand Salad
Squash, Zucchini, Peppers, Red Onion, Heirloom Tomatoes, Basil, Burrata, Balsamic Dressing

Classic Caesar Salad
Crisp Green Hearts of Romaine, Parmesan Crisp,
House-made Croutons, Caesar Dressing

Gorgonzola Salad
Mixed Greens, Gorgonzola Cheese, Candied Walnuts, Fresh Pears, Dijon Vinaigrette

Boston Bibb Salad
Chopped Egg, Heirloom Tomatoes, Applewood Smoked Bacon, Maple Vinaigrette

Strawberry Salad

Fresh Greens, Sliced Strawberries, Crumbled Feta, Sliced Almonds, Fresh Mint, Poppyseed
Vinaigrette

Fish

Citrus Glazed Salmon

Caribbean Rice Pilaf, Green Bean Sauté

Shrimp Scampi over Linguini




w/ Garlic Bread

Grilled Swordfish w/ Pineapple Salsa

Toasted Almond Rice

Pan Seared Greek Snapper
Couscous Pilaf

Cod New Brunswick
Smashed Red Potatoes, Broccoli

Beef

Prime Rib
Herbed Demi, Baked Potato & Asparagus

Homestyle Meatloaf
Gravy, Mashed Potatoes, Peas & Carrots

Beef & Broccoli
Seasoned White Rice

Red Wine Braised Short Ribs
Colcannon, Carrot Medley

Chicken
Chicken Piccata

w/ Rice

Roasted Chicken Quarter
Tri-color Potatoes & Sauteed Spinach

Chicken Marsala
w/ Pasta, Squash Medley

Chicken Parmesan
Pasta, Garlic Bread

Chicken Provencal

Rice, Green Beans

Prosciutto Wrapped Stuffed Chicken Breast,
Fresh Spinach and Assorted Cheese
Soft Rosemarry Polenta, Lemon Beurre Blanc




Grilled Chicken Teriyaki
Wild Rice, Snap Peas

Chicken and Waffles
Savory Belgian Waffles, Topped with Fried Chicken Drizzled with Hot Honey

Vegetarian
please select one

Grilled Vegetable Napoleon
Assorted Herb Infused Grilled Vegetables, Creamy Basil Infused Risotto, Charred Tomato Garnish

Wild Mushroom Ravioli
Garlic Cream Sauce

Butternut Squash Ravioli

Sage Butter, Caramelized Apple

Roasted Vegetable Risotto

Shaved Parmesan, Garlic Bread

Desserts
New Style Cheesecake
Strawberry Sauce, Whipped Cream,

Peanut Butter Explosion
Moist Chocolate Cake, Peanut Butter Mousse,
Garnished with Brownie Bite & Peanut Butter Cup Pieces

French Silk Pie

Strawberry Shortcake

Chocolate Berry Mousse Cup

Lemon Bundt Cake




(order by half pan or full pan / Prices vary)
Salad
please select one

Garden Salad with House Dressing
Traditional Caesar Salad

Pasta
please select one

Fettuccini Alfredo
Penne a la Vodka
Macaroni and Cheese

Chicken
please select one

Chicken Fingers
Grilled Chicken Teriyaki
Chicken Stir Fry
Chicken Parmesan

Beef
please select one

Sliced Steak Au Jus
Steak Teriyaki
Hamburgers/Cheeseburgers
100% Beef Hot Dogs



Accompaniments

please select one

French Fries
White Rice
Mashed Potatoes
Onion Rings

Dessert
Make-Your-Own Sundae Bar with Vanilla and Chocolate Ice Cream

$3 per person per option

Dessert-tinis
miniature decadent desserts in mini martini glasses
Chocolate Mousse with Crushed Oreo and Mini Marshmallows
Banana Cream Pie with Nilla Wafers
Seven Layer Cake with Raspberry Sauce and Whipped Cream
Lemon Meringue Pie w/ Graham Cracker Topping

Mini Cupcakes
Red Velvet Cupcake with Cream Cheese Filling

Black Forest Cupcake w/ Cherry Filling and Whipped Topping
Fun-fetti Cupcake
Whimsical Cake Pops
Vanilla Caramel Cheesecake Pops
Peanut Butter Explosion Pops
Raspberry Creamsicle Pops
Chocolate Rice Krispies Pops

Cookies
White Chocolate Macadamia Nut
Chocolate Chip
Peanut Butter
Dark Chocolate Chunk
Snockerdoodle

Signature Petite Mason Jars

boutique desserts presented in old fashioned petite mason jars



S’mores
Berry Shortcake
Root Beer Float
Key Lime and Graham Cracker Cheesecake
Tutti Frutti Trifle
Old Fashioned Apple Betty

Turtle Brownies
Fruit Kebabs
Chocolate Covered Strawberries
Chocolate Milk Shake with Silver Dollar Chocolate Chip Cookie

$16 per person
please select three, any additional item will be an extra $4 per person

Pizzettes
miniature cheese pizza with homemade marinara and mozzarella

Egg Rolls
traditional Asian vegetable egg rolls with sweet chili dipping sauce

Franks in a Blanket
Miniature all beef franks wrapped in flaky phyllo

Cheese Quesadillas

flour tortillas filled with cheese, served with salsa and sour cream

Nachos

corn tortilla chips served with salsa, guacamole and shredded cheese

Pretzel Bites
miniature hot pretzels served with honey mustard & cheese sauce

Mozzarella Sticks

fried mozzarella with marinara

Mac and Cheese

House-made macaroni and cheese bites



Mini Tacos
your choice of beef or chicken filling

Minimum Order: 15 Guests
Delivery & Setup Fee: $75

Brunch Packages
1. Classic Brunch Buffet — $28 per person
Includes:
Scrambled Eggs (classic or with cheese/herbs)
Bacon & Breakfast Sausage
French Toast Bake OR Belgian Waffles (with syrup, butter, seasonal fruit)

Roasted Breakfast Potatoes
Fresh Fruit Platter

Assorted Pastries & Muffins

Freshly Brewed Coffee & Orange Juice

2. Elevated Brunch Experience — $38 per person
Includes everything in the Classic Brunch Buffet PLUS:
Smoked Salmon Platter (with bagels, cream cheese, capers, onions)
Quiche (Lorraine or Vegetarian)
Yogurt Parfaits (with house-made granola and berries)
Mimosa Kit (champagne & fresh orange juice)

3. AlLa Carte Options
Mini Quiches (Lorraine or Veggie) — $36 per dozen
Bacon-Wrapped Asparagus — $32 per dozen



Cinnamon Rolls with Cream Cheese Glaze — $30 per dozen
Deviled Eggs Trio (classic, smoked paprika, truffle) - $28 per dozen
Avocado Toast Bar — $9 per person
Shrimp & Grits (individual portions) —$12 per person
Biscuits & Gravy (Vegetarian option available)- $6 per person
Chicken & Waffles (mini) —$10 per person
Cold Brew Coffee Station — $5 per person
Fresh-Squeezed Juices (orange, grapefruit, green apple) — $4 per person
Add-Ons

Mimosa Kit (serves 10) - $85
Bloody Mary Kit (serves 10) — $95
Custom Dessert Station (e.g., macarons, mini tarts) — starting at $7 per person



