Geneva Country Club

315-789-5153

Wedding Menu

House Hors D’oeuvres

$5.95 per person
Seasonal Vegetable tray with Dip
Cheese, Pepperoni & Cracker Assortment
Southwestern Tortilla Dip with Chips
Hot Hort’s D’ocuvres:
Fried Shrimp & Cocktail Meatballs
Mini Ravioli’s & Cheese Puffs
(Served through cocktail hour)

Additional Hor’s Doeuvres (Based on 25 pes unless otherwise noted)

Shrimp 26/30 $50.00 Antiposto Display $95.00
Shrimp Cocktail 16/20 $60.00 Cocktail Franks en Croute $35.00
Crab Cakes $50.00 Stuffed Mushrooms (25pcs) $50.00
Bacon wrapped Scallops $50.00 Sesame Chicken w/ Honey Mus $45.00
Tempura Battered Shrimp ~ $45.00 Brushetta $35.00
Steamed Clams MARKET

6y

Buffet Style Dinner

Please add 18% Service Charge and 7 1/2% Sales Tax to Prices




Choice of:

Served: House or Caesar Salad
Your Choice of One from each of the following categories

Pasta:
Pasta with Tomato Sauce
Rigatoni with Vodka Sauce
Pasta with Creamy Alfredo Sauce

Vegetable:
Green Beans

Mixed Vegetable Medley

Greens & Beans

Eggplant Parmesan
Tortolini with Alfredo Sauce

Potato/Rice:

Roasted Red Potatoes
Garlic Mashed Potatoes
Rice Pilaf

Fish
Broiled Haddock with Butter Crumb Topping
Stuffed Haddock - $2.50 extra
Salmon with Lemon Dill Sauce - $2.50 extra

Chicken
Chicken Baked in Balsamic Gatlic and Herbs
Chicken Marsala - $2.50 extra
Chicken Parmesan - $2.50 extra
Chicken French - $2.50 extra

Carving
Beef Top Round
Add:
Ham - $2.50 extra
Turkey - $2.50 extra

$23.95
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Please add 18% Service Charge and 7 1/2% Sales Tax to Prices
Served Dinners

House Salad or Caesar Salad




Entrées :

All Entrees served with Fresh Vegetables and Your Choice of Potato or Rice

Filet Mignon $28.95
Choice aged 8oz. cut and served with a Red Wine Demi Glaze

Roast Prime Rib $27.95
Served with Au Jus

New York Strip Steak $25.95
120z Strip Grilled and Topped with Sauteed Buttered Mushrooms

Geneva Country Club Baked Chicken $19.95
Juicy and Falling off the Bone, Baked with Fresh Herbs and Gatlic

Stuffed Chicken $22.95
Stuffed with Fresh Spinach, Roasted Red Peppers and Cheese

Chicken Marsala $23.95
Sautéed Chicken Breast with Mushroom and Marsala Demi Glaze

Chicken French $23.95

Sautéed Chicken Breast Dipped in Egg Batter & Served in Lemon
Wine Sauce

Broiled Haddock $21.95
Topped with Parmesan and Bread Crumbs

Grilled Salmon $24.95
Served with Lemon Dill Sauce

Stuffed Haddock $24.95
Served with a Seafood Stuffing

Grilled Pork Medallians $22.95
Served with Roasted Peppers & Mushroos in a Sherry Wine Sauce

Eggplant Parmesan $19.95
Complimented by our Homemade Tomato Sauce

Chicken Parmesan $21.95
Lightly Breaded and topped with our Homemade Tomato Sauce

Veal parmesan $23.95
Pounded, Breaded and Pan Fried

Pasta Primavera $19.95

Pasta with Creamy Alfredo Sauce and Vegetables

Assorted Breads, Rolls and Butter

Your Wedding Cake Cut and Served

Coffee and Tea
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Please add 18% Service Charge and 7 1/2% Sales Tax to Prices

Dinner Additions

(all prices are per person)




Homemade Soups and Appetizers

Chicken Vegetable with Orzo $1.95
Italian Wedding Soup $1.95
New England Clam Chowder $2.50
Lobster Bisque $2.50
Shrimp Cocktail Market Price
Maryland Crab Cakes Market Price
Bacon Wrapped Scallops Market Price
Pasta
Pasta w/ Tomato Sauce $2.25
Tortalini Ala Vodka $4.95
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Please add 18% Service Charge and 7 1/2% Sales Tax to Prices




