BANQUETS
FOR ALL
OCCASIONS

ch]c]ing chcPtions
Bridal Showers
Brunches
Anniversaries
Engagcmcnt Parties
Rehearsal Dinners
Retirement Parties
Familg Reunion
(Class Reunions
(raduation Parties
School Proms
Office Parties
SPccial Themed E vents
Business Mcctings and

Training Seminars

Bar Packages

4 Hour Open Bar  $14.25 per person
Well Brands
Rye, Gin, Scotch, Vodka, Rum, Bourbon,
Draft Beer, Wine and Soda

Minimum Beverage Bar $12.25 per person

Draft Beer, Soda, Fruit and Wine Punch,
Red and White Wine

Champagne Toast $2.00 per person
Special Packages

Premium Bar Packages
Phoenician Hour
Assorted Dessert Trays
Prices available upon request

Special Notes of Interest

Reservations are held with a $500 non-
refundable deposit
Final Guest counts are required 10 days
prior to event
8.75% Sales Tax and 18% Service Charge
will be added to the final price
A bar package is required for all wedding
receptions
Prices subject to change

Additional Amenities

Add that extra touch of elegance to your
next party by adding any of the following
services at no additional cost.

Decorative Money Boxes
Floating Candle Goblet Centerpieces

oselawn

Banquet Facility

446 Main Street
New York Mi“s, New Yorl( 13417

Office Hours
Tucsday ~ f:riday 10:30 am to 1:30 pm
ch{ncsdag & ]:ridag 6:30 pm to 9:50pm

Or bg Appointmcnt

Phone 315-736-503%0
E mail: chip@thcrosdawwcom

[ ike us on
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THE ROSELAWN BUFFET
Koast Turkeg
Baked Virginia Ham
Koast Bee{:
Homemade Stu#ing
Mashccl Fotatocs and Gravg
chctable Medleg
Cranberry Sauce
Chef Salad
Rolls and Butter
Coffecand Tea

PRIME RIB BUFFET
Sliced Prime Rib
Marinated Chicken
5easone<§ Fotatocs

T ortellini Alfredo or Stuffed
Shells

Mediterranean Vegctablcs
Family style Antipasto
Kous and buttcr
Coffecand Tea

ITALIAN BUFFET
Baked talian Chicken
Meatballs in Sauce
Sausagc & FcPPcrs
Fasta with Rcd Sauce or Voc“<a

auce
Scasonccl Fotatocs
Eggplant Farmigiana
Antipasto Salad
Garlic Rolls
Coffee and Tea
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TRADITIONAL BUFFET
Baked Virginia [Ham
Ba‘(ccl Chicken
Sausagc & FCPPC"S
Pasta with Red Sauce

Sa:asoncd Fotatocs

$13.75 per

$16.00 person

per
person

Seasonal chctablcs
Garclcn SalacI
Ro"s & Euttcr

Coffecand Tea

THE GRAND BUFFET

Stuffed Pork Tcndcrloin

$18.50 Chicken Masalas
per Pasta with Vodka Sauce

pesson Glazed Baby Carrots
Garlic Mashed Potatoes
Caesar Salad
Ko“s and Butter
Coffee and Tea

Antipasto Add $.50 per person

$16.25 per
person

DELUXE BUFFET
Baked Virginia [am
$14.50 Roast Peef Au jus
per Baked Chicken

person

$14.75 per
person

Sausage & FePPcrs or Meatballs in Sauce
Pasta with Red of A[mcrcc]o Sauce
Scasonccl Fotatocs
Scasonal chctablcs
Deluxe Chef Salad
Rolls and Butter
Coffee and Tea

All Prices effective until July 31, 2016

w
PLATED DINNERS

Roast Becf with Gravy $15.50
Roast Foﬂc with Gravg $ 15.50
Roast T urkey with Gravy $15.50
Marinated Chicken Breast $15.00 &,
Chicken Cordon Bleu $15.00
Chicken [ iev $15.00 I}ﬁ
Chicken Bianco $15.00
Prime Rib King Cut $18.75
Prime Rib Queen Cut $17.75
Strip Steak $22.75
Filet Mignon $28.00

ADDITIONAL ITEMS TO ADD

TO ANY BUFFET
Available at an additional
Per person charge

Roselawn Jtalian (GGreens $3.75
Bar-B-Que Ribs $3.75
Vodka Rigg,ies $t1.50
F_g,g,Plant Farmigiana $3%.00
Kielbasa & Sauerkraut $3.75
Golompki $3.75
Fierogi $3.75
Fresh Fruit DisPlay $2.50

HORS D’OEUVRES

1 Hourincludes $2.00
Cheese, Fcppcroni and Cracker Tray
Vegetable Platter with dressing

Garlic Fizza bitcs
Homcmacle Sausagc Kous $1.25 =
Carving Station one Meat $1.50
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