Morgan & Company
Catering Menu

At Morgan & Company, we love to make any occasion a
truly special event for you and your guests!

Whether it’s a cocktail party for 20 or a lavish dinner for 200,
at your place or ours, we can accommodate your every whim.
Retirement parties, birthday parties, showers,

weddings, christenings, family reunions, office parties,
bar or bat mitzvahs, or rehearsal dinners,
you celebrate and we make it special.
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At With two indoor private event spaces and

our enclosed year around Adirondack porch, you can

celebrate with more than 100 guests comfortably in any weather.
Our Adirondack wrap-around porch and courtyards
are perfect to celebrate outside with up to 250 guests.

Morgan and Company offers a multitude of menu offerings.
Dinner options can range from casual cocktail parties and
New England style clambakes to elegant plated dinners.

Any of our menus can be customized to fit your tastes and needs.

2

MORGAN
& CO.

=~=

We like to say that William McEchron opened his house to his guests
in the 1890’s and showed

off its splendor, and now it’s your chance to
host your event at one of the

Adirondacks most cherished landmarks.

Call Rebecca Newell Butters to discuss your date today.
Phone (857)225-0266 or email - morganandcompany65@gmail.com
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Silver Reception
$65 Per Guest (Not including beverage - cocktails, wine, bubbles or cordial service)
Please refer to the Silver Menu Selections and add on selections

Cocktail Reception
Cocktail Reception duration - One Hour
~ Three Passed Hors d’oeuvres
~ One Stationary Display

Dinner
Plated Dinner or Station Style Dinner
Plated Seated Dinner to include a three-course meal with a soup or a salad to begin,
a choice of 4 entrées and a house made dessert with coffee and tea service.
Station Style Dinner to include a soup or salad (stationed or seated), a carving station with one carved item or two
displayed entrées, 2 side dishes, dinner bread and one house made dessert (stationed or seated)

Dessert
~ House-made dessert
~ Coffee and Assorted Hot Teas
** Add on a mini dessert buffet for $4 per guest

~ **Add on Wedding Toast
~ **Add on Wine Service with Dinner
~ **Add on Cordial Service to Dessert
~** Add on Stationary, Passed, or Family Style appetizers
~** Add on a Station style Dinner Entrée, or Side

All wedding packages are subject to a 18% service charge, 4% administrative fee and 7% sales tax.
Prices are subject to market price changes.
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Silver Menu
Stationary Appetizer Display Options – Choose 1
ADK Cheese Board with veggies and fruit, your choice of cheeses
**Add stout cheddar fondue and super pretzels for $3 per guest
Slider Platter - Assorted sliders from our traditional
prime burger with fried onion strings and aioli,
to falafel, tuna or salmon, buffalo chicken…choose for your group
**Add Prime Rib or Lobster Sliders for $4 per guest
Nacho Bar - Handcrafted tortillas, black bean dip, salsa, assorted cheeses,
sour cream, jalapenos, guacamole
Chicken Wing and Swedish Meatball Platter – NY style grilled chicken wings with creamy buttermilk
bleu cheese and Swedish meatballs with a mushroom cognac sauce
Antipasto station- Cured Italian meats, house made mozzarella, roasted vegetables, toasts,
marinated olives and pickles
**Add a Custom Raw bar for $18.00 per guest
Raw Bar - Raw oysters, shrimp cocktail, tuna tartar, or salmon tartar, and white fish pate served with
horseradish, cocktail sauce, lemon, grilled bread
**Add Lobster tails (Market priced) **Add Lobster or crab cocktail

5

Passed Hors d’oeuvres - Choose 3
Hot
Warm Brie On toast with Pecans
Pork dumpling with ponzu vinaigrette
Corn fritters with remoulade
Kobe Pigs in a blanket, honey mustard
Fried goat cheese with honey
Coconut Shrimp

Potato perogies with truffle sour cream
Vegetable mini quiches
Candied Garlic Spareribs
Stuffed mushrooms-Vegetarian or with sausage
Vegetarian or sausage arancini

Cold
Truffled Deviled Eggs
Shrimp Cocktail with Siracha cocktail sauce
Country pate on toast, cornichon and mustard
Mushroom pate on toast
Mini BLT’s, bacon mayonnaise, chopped lettuce Truffled popcorn, rosemary, parmesan
Pumpkin falafel, tahini vinaigrette
Hummus and carrot puree in an endive cup
Tomato basil chutney with goat cheese on grilled focaccia

Silver Menu **ADD ON Family style appetizers (Menu Priced)
When your guests sit after cocktail hour, on the table you could offer some family style appetizers for
sharing and some of our most popular items are:
Morgan Calamari Platter, our calamari is cut daily, and flash fried to perfection. Served with fried
vegetables, remoulade sauce and marinara
Candied Garlic Spareribs, sesame seeds, scallions
Hummus platter, assorted dips and salads, grilled pita
House-made pate and cheese board, local cheese, grilled bread, spicy mustard
House-made Mozzarella Plate, sliced mozzarella, goat cheese, Jersey tomatoes, basil, balsamic,
avocado, crispy shallots

Silver Menu Soup and Salad Options - Choose One Soup or One Salad
Soup
Butternut Bisque
Clam Chowder

She-Crab Bisque
Potato Leek

French Onion
Curried Lentil

Creamy Mushroom soup

Salads
Ginger Caesar salad, sesame seeds, parmesan
Beet salad with goat cheese, basil and crispy fried potatoes
Chopped Kale salad, bacon, deviled eggs, Dijon vinaigrette
Garden Salad, red wine vinaigrette or blue cheese dressing
Baby iceberg wedges with blue cheese and bacon, NY state apples
Heirloom tomato salad, basil zucchini pesto, marinated mozzarella
**Add a choice of soup and salad for $7 per guest

6

Silver Plated Dinner Menu Options - Choose 4
Inca Bowl - Roasted Vegetables, quinoa-rice pilaf with hints of cumin, turmeric and spices. Comes with a
tomato corn stew and guest choice of Salmon, shrimp, chicken kebabs or tofu.
Moroccan Bowl - Roasted vegetables, couscous rice pilaf, coconut curry broth, guest choice of Salmon,
shrimp, scallops, chicken kebabs or tofu.
Salmon Meunière – Creamy brussel sprouts with bacon, lemon butter
Maple Glazed Salmon – Creamed parsnips, maple crumble, buttery green beans
Seafood Bouillabaisse – Shrimp, calamari, simmered fish, tomato- saffron broth
Organic Chicken Piccata Meatballs - Creamy orzo risotto, green beans, lemon, capers
Chicken Marsala – Creamy spinach, orecchiette pasta, mushroom marsala sauce
Texas Brisket Lasagna – Slow roasted Texas brisket, three cheese alfredo, pomodoro sauce, house made
mozzarella
Grilled Berkshire Pork Chop - Cranberry, bacon and apple stuffing, brussel sprouts,
sweet potato frites, cider au jus
Roast Pork Tenderloin - Ginger apple chutney, butternut squash puree, green beans
Grilled NY Steak Frites – House cut frites, peppercorn au poivre, green beans

**Add to your entrées:
Crab Cakes
Scallops
Sauteed Gulf Shrimp
Coconut shrimp

Maine Crab Oscar
Lemony baked Cod fillet, herbed butter
Tempura Shrimp
Blackened Shrimp
Lobster tail
Crab legs
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Silver Menu Carving Station Options Choose One
Maple Ham
Roast Turkey
Slow Roasted Texas Brisket
Roast Pork Tenderloin

Entrée Selections Choose Two
Sliced Beef with peppercorn au jus
Adirondack bbq Steak Tips
Chicken with red wine and mushrooms
Simmered chicken with apples, sage
Chicken cordon bleu, lemon au jus
Mini Chicken pot pie, Vermont cheddar and oat topping
Chicken or Beef wellington, mushroom topping, flakey pastry, gravy
Simmered coq au vin, pearl onions, mushrooms
Italiano
Chicken Piccata
Chicken Marsala
Chicken Parmesan
Manicotti – spaghetti squash filling, alfredo and sage
Baked meatballs, pecorino, marinara, sausage and peppers
Chicken Cacciatore, simmered chicken with peppers, onions and broccoli
Chicken Piccata Meatballs, lemon, capers
Simmered brisket lasagna, alfredo, mozzarella
Shrimp and broccoli with pasta
Vegetarian lasagna, sauteed spinach, mushrooms, basil and tomato sauce
Pumpkin Ravioli, walnut brown butter, roasted duck
Baked tortellini, alfredo, basil, walnuts
Sea lovers
Seared salmon with lemon and capers
Haddock francese, parsley, white wine, butter
NE Style Baked Haddock with buttery crumbs
Crab cakes with lemon and dill butter
Grilled mahi-mahi with pineapple relish
Blackened tuna with tapenade
Baked Shrimp coquille St. Jacques, sherry, butter
Broiled Salmon with dill yogurt sauce

Or Choose a Themed Buffet
Chinese Dinner – Hot and sour soup, curried chicken with pineapple, sticky ribs, fried rice and
teriyaki steak tips.
Adirondack BBQ – Morgan and Co. fried chicken, candied ribs, cauliflower mac and cheese, potato salad,
Grilled broccoli
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Silver Stationary Side Dishes Choose 2 Or ask for the Chef recommendations
Roasted potatoes with mushrooms
Vegetable rice pilaf, coconut rice, sautéed vegetables
Quinoa with tomatoes, cucumber and dill
Three Vegetable Hash
Cauliflower Mac and Cheese
Scalloped Potatoes and butternut squash
Carrot, ginger and sweet potato mashed
Cauliflower puree
Oven roasted butternut squash
Brussel sprout hash with bacon and currants
Couscous pilaf, thyme, currant, olive oil
Creamed spinach with feta
Carrot and spinach souffle
Orecchiette pasta with capers, broccoli rabe and white wine
Sweet potato frites
Crispy herbed spaetzle, lemon, parsley
Homemade potato pancakes, applesauce, sour cream
Roasted Root vegetable hash
Handcrafted potato gnocchi
Vine ripened tomatoes, olives, grilled bread
Eggplant caponata (roasted eggplant, tomatoes, capers, olives)

Silver Menu Dessert Options – Choose One
Desserts
Chocolate mousse with whipped cream
Lemon Cheesecake
Cobbler – Apple, Strawberry or Peach
**Add a dessert buffet for $4 per guest Choose 3
Assorted mini cupcakes - Red velvet, pumpkin spice, vanilla, carrot cake, double chocolate
Assorted Cookies and cookie plates. Chocolate chip, peanut butter, oatmeal raisin, sugar cookie
Mini Chocolate mousse with whipped cream
Assorted crème brulée (vanilla, mocha, coconut, chocolate)
Maple bread pudding
Assorted cheesecakes (lemon, maple, chocolate, almond)
Grandma’s Coconut Carrot Cake, cream cheese frosting
Chocolate Brownies

**Add a Custom Wedding cake, or Gourmet cupcakes
**Add after dinner cordial service
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Gold Reception
$85 Per Guest (Not including beverage - cocktails, wine, bubbles or cordial service)
Please refer to the Gold Menu Selections and add on selections

Cocktail Reception
Cocktail Reception duration - One Hour
~ 4 Passed Hors d’oeuvres
~ Two Stationary Displays

Dinner
Plated Dinner or Station Style Dinner
Plated Seated Dinner to include a four-course meal with a soup or a salad to begin, one appetizer,
a choice of 5 entrées, and a display of desserts with coffee and tea service
Station Style Dinner to include a soup or salad station, one family style appetizer, a carving station with one carved
item or two displayed entrées, 3 side dishes, dinner bread and dessert.

Dessert
~ Assorted Dessert Buffet (See dessert options)
~ Coffee and Assorted Hot Teas

~ **Add on Wedding Toast
~ **Add on Wine Service with Dinner (Upon Consumption)
~ **Add on Cordial Service to Dessert
~** Add on Stationary or Passed Appetizers
~** Add on a Station style Dinner Entrée, or Side

All wedding packages are subject to a 18% service charge, 4% administrative fee and 7% sales tax.
Prices are subject to market price changes.
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Gold Menu
Stationary Appetizer Display Options – Choose 2
Antipasto station- Cured Italian meats, house made mozzarella, roasted vegetables, toasts,
marinated olives
Mediterranean station- House made dips including hummus, baba ghanoush, olive tapenade, Muhammara,
spicy whipped feta, and grilled pita/breads
Assorted Tea Sandwiches with a variety of fillings from Maine crab meat and
chicken salad to sliced roast beef.
Slider Platter- Assorted sliders from our traditional prime burger with fried onion
strings and aioli, to falafel, tuna or salmon, buffalo chicken and prime rib.
Chicken Wing and Swedish Meatball Platter – NY style grilled chicken wings with creamy buttermilk
bleu cheese and Swedish meatballs with a mushroom cognac sauce
Mozzarella Bar – Sliced mozzarella cheeses, Jersey tomatoes, avocado, basil, balsamic, crispy shallots,
breadsticks **Add Shrimp, Lobster or Crab cocktail
**Add a Custom Raw bar for $18.00 per guest
Raw Bar - Raw oysters, shrimp cocktail, tuna tartar, or salmon tartar, and white fish pate served with
horseradish, cocktail sauce, lemon, grilled bread
**Add Lobster tails (Market priced) **Add Lobster or crab cocktail

Passed Hors d’oeuvres - Choose 4
Hot
Scallop and sugar snap pea skewers with soy vinaigrette
Tandoori Chicken Bites
Tomato Basil and spinach feta mini quiche
Chicken Skewers with Spinach Yogurt Sauce
Chicken Meatball Sliders
Homemade tortillas, pomegranate salsa, apple tequila guacamole
Roast beef sliders, horseradish Crème
Mini Beef or Chicken Wellingtons
Warm Brie On toast with Pecans
Potato perogies with truffle sour cream
Pork dumpling with ponzu vinaigrette
Candied Garlic Spareribs
Kobe Pigs in a blanket, honey mustard
Stuffed mushrooms-Vegetarian or with sausage
Fried goat cheese with honey
Vegetarian or sausage arancini
Coconut Shrimp
Crab Cakes with remoulade
Mini Lobster Rolls
11

Gold Menu Passed Hors d’oeuvres Continued
Cold Hors d’oeuvres Continued
Cajun cold smoked salmon, chopped egg, shallots, toast, creme fraiche
Shrimp Cocktail with Siracha cocktail sauce
Tomato basil chutney with goat cheese on grilled focaccia
Country pate on toast, cornichon and mustard
Mushroom pate on toast
Pumpkin falafel, tahini vinaigrette
Egg salad tea sandwiches
Smoked salmon tea sandwiches, watercress, dill
Avocado toast, strawberries, goat cheese, balsamic

Gold Menu Plated Dinner Appetizer Options
Choose 2 for your guests to select from
Moroccan Cigar
Mini Poutine
Buffalo Cauliflower
Escargot Stuffed Mushrooms
Candied Garlic Spareribs (4 Ribs), sesame seeds, scallions
Pan Seared Crab Cake

Gold Menu Stationed Dinner Family Style Appetizers to share
Choose 1 for your guests to share family style
Morgan Calamari Platter, our calamari are cut each day and flash fried to perfection. Served with fried
vegetables, remoulade sauce and marinara
Hummus platter, assorted dips and salads, grilled pita
House made pate and cheese board, local cheese, grilled bread, spicy mustard
New York State brie fondue with grilled baguette, grapes, Macintosh apples, sausage
House made Mozzarella Plate, sliced mozzarellas, goat cheese, Jersey tomatoes, basil, balsamic,
avocado, crispy shallots
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Gold Menu Soup and Salad Options - Choose One Soup or One Salad
Soup
Butternut Bisque
She-Crab Bisque
French Onion
Clam Chowder
Potato Leek
Curried Lentil
Creamy Mushroom soup
Corn Chowder

Gold Menu Soup and Salad Options Continued
Salads
Wedge Salad, bacon, buttermilk blue cheese dressing, Ny state apples
Watermelon Gazpacho, paprika, micro greens
Ginger Caesar salad, sesame seeds, parmesan
Beet salad with goat cheese, basil and crispy fried potatoes
Chopped Kale salad, bacon, deviled eggs, Dijon vinaigrette
Garden Salad, red wine vinaigrette or blue cheese dressing
Arugula salad with pecorino and lemon and fennel, red wine vinaigrette
Fruit salad, seasonal fruit salad, berries
Butter lettuce, blue cheese, grapefruit, roasted red peppers, balsamic vinaigrette
Heirloom tomato salad, basil zucchini pesto, marinated mozzarella
Mixed greens, green beans, blueberries, avocado vinaigrette
Baby spinach salad, walnuts, cranberries, goat cheese
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Gold Plated Dinner Menu Options - Choose 5
Crabmeat Encrusted Cod - Grilled asparagus, lemon, hollandaise
8oz Chargrilled Filet Mignon - Center cut filet mignon, gorgonzola, peppercorn au jus, house cut frites
12 oz Ny Strip Frites – Mushroom marsala, bleu cheese butter, house cut frites
Moroccan Mixed Grill - Simmered vegetables, grilled shrimp, chicken kebob, Colorado lamb chop, coconut curry
broth, harissa, currant spiced couscous
Tea Smoked Duck Breast - Carrot and ginger gnocchi, cauliflower, cider Madeira wine
Texas Brisket Lasagna - Slow roasted Texas brisket, pomodoro, three cheese alfredo,
house made mozzarella
Seafood Bouillabaisse - Shrimp, mussels, calamari, simmered fish, tomato – saffron broth
Chicken Coq au Vin - Mushroom marsala, cauliflower mashed, autumn carrots
Swordfish Scampi - Grilled swordfish, sauteed shrimp, lemon, red lentil and kale ragout
Sesame Crusted Halibut - Chinese eggplant, plum sauce
**Add to your entrées:
Crab Cakes
Scallops
Sauteed Gulf Shrimp
Coconut shrimp

Maine Crab Oscar
Lemony baked Cod fillet, herbed butter
Tempura Shrimp
Blackened Shrimp
Lobster tail
Crab legs

14

Gold Stationary Menu - Carving Station Options Choose One
Maple Glazed Ham
Roast Turkey
Roast Pork Tenderloin
Prime Rib – peppercorn au jus
Filet
Ny Strip

Entrée Selections Choose Two
Meat Lovers
Chicken with red wine and mushrooms
Simmered chicken with apples, sage
Chicken cordon bleu, lemon au jus
Mini Chicken pot pie, Vermont cheddar and oat topping
Chicken or Beef wellington, mushroom topping, flakey pastry, gravy
Simmered coq au vin, pearl onions, mushrooms
Sliced New York Strip with mushroom marsala
Slow Roasted Brisket
Italian
Chicken Piccata
Chicken Marsala
Chicken Parmesan
Manicotti – spaghetti squash filling, alfredo and sage
Baked meatballs, pecorino, marinara, sausage and peppers
Chicken Cacciatore, simmered chicken with peppers, onions and broccoli
Chicken Piccata Meatballs, lemon, capers
Simmered brisket lasagna, alfredo, mozzarella
Shrimp and broccoli with pasta
Vegetarian lasagna, sauteed spinach, mushrooms, basil and tomato sauce
Pumpkin Ravioli, walnut brown butter, roasted duck
Baked tortellini, alfredo, basil, walnuts
Sea lovers
Seared salmon with lemon and capers
Haddock francese, parsley, white wine, butter
Baked Haddock with buttery crumbs
Crab cakes with lemon and dill butter
Grilled mahi-mahi with pineapple relish
Blackened tuna with tapenade
Baked Shrimp coquille St. Jacques, sherry, butter
Broiled Salmon with dill yogurt sauce
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Gold Stationary Side Dishes Choose Three or (ask for the Chef recommendations)
Roasted potatoes with mushrooms
Vegetable rice pilaf, coconut rice, sautéed vegetables
Quinoa with tomatoes, cucumber and dill
Three Vegetable Hash
Cauliflower Mac and Cheese
Scalloped Potatoes and butternut squash
Carrot, ginger and sweet potato mashed
Cauliflower puree
Oven roasted butternut squash
Brussel sprout hash with bacon and currants
Couscous pilaf, thyme, currant, olive oil
Creamed spinach with feta
Carrot and spinach souffle
Orecchiette pasta with capers, broccoli rabe and white wine
Sweet potato frites
Crispy herbed spaetzle, lemon, parsley
Homemade potato pancakes, applesauce, sour cream
Roasted Root vegetable hash
Handcrafted potato gnocchi
Vine ripened tomatoes, olives, grilled bread
Eggplant caponata (roasted eggplant, tomatoes, capers, olives)

Gold Menu Dessert Options – Choose Two for your guests to choose from
Desserts
Chocolate mousse with whipped cream
Lemon Cheesecake
Cobbler – Apple, Strawberry or Peach
Maple Bread Pudding a la mode
**Add a dessert buffet for $4 per guest Choose 3
Assorted mini cupcakes - Red velvet, pumpkin spice, vanilla, carrot cake, double chocolate
Assorted Cookies and cookie plates. Chocolate chip, peanut butter, oatmeal raisin, sugar cookie
Mini Chocolate mousse with whipped cream
Assorted crème brulée (vanilla, mocha, coconut, chocolate)
Maple bread pudding
Assorted cheesecakes (lemon, maple, chocolate, almond)
Grandma’s Coconut Carrot Cake, cream cheese frosting
Chocolate Brownies
~ **Add a Custom Wedding Cake or Gourmet Cupcake Display
~ **Add after Dinner Cordials (based on consumption)
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Platinum Reception
$110 Per Guest (Not including beverage - cocktails, wine, bubbles or cordial service)
Please refer to the Gold Menu Selections and add on selections

Cocktail Reception
Cocktail Reception duration - One Hour
~ 6 Passed Hors d’oeuvres
~ Two Stationary Displays

Dinner
Plated Dinner or Station Style Dinner
Plated Seated Dinner to include a Four-course meal with a soup or a salad to begin, one appetizer,
a choice of 5 entrées, and a display of desserts with coffee and tea service
Station Style Dinner to include a soup or salad station, two family style appetizers, a carving station with one carved
item or two displayed entrées, 3 side dishes, dinner bread and dessert.

Dessert
~ Assorted Dessert Buffet (See dessert options)
~ Coffee and Assorted Hot Teas

~ **Add on Wedding Toast
~ **Add on Wine Service with Dinner (Upon Consumption)
~ **Add on Cordial Service to Dessert
~** Add on Stationary or Passed Appetizers
~** Add on a Station style Dinner Entrée, or Side

All wedding packages are subject to a 18% service charge, 4% administrative fee and 7% sales tax.
Prices are subject to market price changes.
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Platinum Reception Menu
Stationary Appetizer Display Options – Choose 3
The Mediterranean Platter - A beautifully presented Mediterranean inspired platter filled with aged cheeses,
cured meats, marinated olives, grapes, dips, roasted local vegetables and grilled pita/breads.
Adirondack Pate and Cheese Board - With abundant veggies and fruit, two Local artisanal cheeses, local
honey, NY State Brie Fondue with grilled pita/bread
Assorted Tea Sandwiches with a variety of fillings from Maine crab meat and
chicken salad to sliced roast beef.
Slider Platter- Assorted sliders from our traditional prime burger with fried onion
strings and aioli, to falafel, tuna or salmon, buffalo chicken and prime rib.
Chicken Wing and Swedish Meatball Platter – NY style grilled chicken wings with creamy buttermilk
bleu cheese and Swedish meatballs with a mushroom cognac sauce
Antipasto station- Cured Italian meats, house-made mozzarella, roasted vegetables, toasts,
marinated olives and pickles
Raw Bar - Raw oysters, shrimp cocktail, tuna tartar, or salmon tartar, white fish pate, served with
horseradish, cocktail sauce, lemon, grilled bread
**Add Lobster tails (Market priced) **Add Lobster or crab cocktail
Mozzarella Bar – Sliced mozzarella cheese, Jersey tomatoes, avocado, basil, balsamic, crispy shallots, shrimp
cocktail, breadsticks **Add Lobster or Crab cocktail
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Passed Hors d’oeuvres - Choose 6
Hot
Mini Lobster rolls
Warm Brie On toast with Pecans
Potato perogies with truffle sour cream
Pan-seared scallops with mint pea puree on toast
Scallops with bacon
Smokey oyster pate on toast
Veggie spring rolls with plum sauce
Szechuan Chicken (battered chicken with a ginger soy vinaigrette and sesame seeds)
Reuben spring rolls, Russian dressing
Pork dumpling with ponzu vinaigrette
Crab cake with remoulade
Clams casino, vegetarian or with bacon
Assorted mini quiches
Hot tomato soup, avocado grilled cheese sandwiches
Veggie burger sliders, harissa yogurt sauce
Sliders- Prime burger meat, aioli, tobacco onions
Sliders- Pulled BBQ Pork
Corn fritters with remoulade
Russian Caviar with toast, chives and butter
Candied Garlic Spareribs
Sourdough pretzels with stout pub cheese
Hot crab dip with pimentos on toast
Baby Colorado lamb chops
Fried Scallops with remoulade MP
Moroccan Lamb cigars, Harissa, phyllo pastry
Kobe Pigs in a blanket, honey mustard
Assorted flatbread pizzas
Fried Brussel sprouts with port wine aioli dipping sauce
Buffalo cauliflower boats, buttermilk blue cheese dressing
Passed Mini Poutine (gravy fries with cheese curd and our house-made frites)
Stuffed mushrooms-Vegetarian or with sausage
Fried goat cheese with honey
Vegetarian or sausage arancini
Fried local Mozzarella bites, house-made mozzarella
Mini beef wellingtons
Spinach pies with oregano and feta
Coconut Shrimp
Grilled Thai Oysters
Tempura shrimp, wasabi aioli
Crab-meat Hushpuppies
Fried artichokes, rosemary aioli
Pumpkin falafel, tahini vinaigrette
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Cold
Truffled deviled eggs, mustard seed caviar
Boursin spinach and artichoke dip, grilled pita
Tuna tartare, cucumber, rice crackers
Tomato basil chutney with goat cheese on grilled focaccia
Country pate on toast, cornichon and mustard
Mushroom pate on toast
Chilled scallop and shrimp tea sandwiches
Egg salad tea sandwiches
Smoked salmon tea sandwiches, watercress, dill
Hummus and carrot puree in an endive cup
Cold Summer rolls with or without shrimp
Beet mousse on grilled brioche and goat cheese
Mini Lobster rolls MP
Shrimp cocktail with siracha cocktail sauce
Smoked salmon flatbreads, dill crème fraiche, dill
Avocado toast, strawberries, goat cheese, balsamic
Chilled crab cocktail on toast, basil aioli
Smoked salmon, tarragon mousse, pumpernickel toast
Pumpkin falafel, tahini vinaigrette
Mini BLT’s, bacon mayonnaise, chopped lettuce

Platinum Menu Plated Dinner Appetizer Options
Choose 2 for your guests to select from
Moroccan Cigar
Mini Poutine with braised short rib
Buffalo Cauliflower
Escargot Stuffed Mushrooms
Candied Garlic Spareribs (4 Ribs), sesame seeds, scallions
Pan Seared Crab Cake
Tuna Tartare

Platinum Menu Stationed Dinner Family Style Appetizers to share
Choose 1 for your guests to share family style
Morgan Calamari Platter - our calamari are cut each day and flash fried to perfection. Served with fried
vegetables, remoulade sauce and marinara
Hummus platter, assorted dips and salads, grilled pita
House made pate and cheese board, local cheese, grilled bread, spicy mustard
New York State brie fondue with grilled baguette, grapes, Macintosh apples, sausage
House made Mozzarella Plate, sliced mozzarella cheeses, goat cheese, Jersey tomatoes, basil, balsamic,
avocado, crispy shallots
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Platinum Menu Soup and Salad Options - Choose One Soup or One Salad
Soup
Butternut Bisque
She-Crab Bisque
French Onion
Clam Chowder
Potato Leek
Curried Lentil
Creamy Mushroom soup
Corn Chowder

Salads
Wedge Salad, bacon, buttermilk blue cheese dressing, NY State apples or strawberries
Watermelon Gazpacho, paprika, micro greens
Ginger Caesar salad, sesame seeds, parmesan
Beet salad with goat cheese, basil and crispy fried potatoes
Chopped Kale salad, bacon, deviled eggs, Dijon vinaigrette
Garden Salad, red wine vinaigrette or blue cheese dressing
Arugula salad with pecorino and lemon and fennel, red wine vinaigrette
Fruit salad, seasonal fruit salad, berries
Butter lettuce, blue cheese, grapefruit, roasted red peppers, balsamic vinaigrette
Heirloom tomato salad, basil zucchini pesto, marinated mozzarella
Mixed greens, green beans, blueberries, avocado vinaigrette
Baby spinach salad, walnuts, cranberries, goat cheese
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Platinum Plated Dinner Menu Options - Choose 5
Crabmeat Encrusted Cod - Grilled asparagus, lemon, hollandaise
8oz Chargrilled Filet Mignon Scampi - Center cut filet mignon, sautéed shrimp, white wine scampi sauce
Dijon and Herb crusted Colorado Rack of Lamb - Wild grain rice, green bean amandine, red wine reduction
Moroccan Mixed Grill - Simmered vegetables, grilled shrimp, chicken kebob, Colorado lamb chop, coconut curry
broth, harissa, currant spiced couscous
Tea Smoked Duck Breast - Carrot and ginger gnocchi, cauliflower, cider Madeira wine
Texas Brisket Lasagna - Slow roasted Texas brisket, pomodoro, three cheese alfredo,
house made mozzarella
Seafood Bouillabaisse - Shrimp, mussels, calamari, simmered fish, tomato – saffron broth
Chicken Coq au Vin - Mushroom marsala, cauliflower mashed, autumn carrots
Swordfish Scampi - Grilled swordfish, sauteed shrimp, lemon, red lentil and kale ragout
Shrimp and Scallops Coquille St Jacques – roasted mushrooms, cauliflower puree, buttery green beans
Roasted Sea Bass – Roasted new potatoes, grilled broccoli
**Add to your entrées:
Crab Cakes
Scallops
Sauteed Gulf Shrimp
Coconut shrimp

Maine Crab Oscar
Lemony baked Cod fillet, herbed butter
Tempura Shrimp
Blackened Shrimp
Lobster tail
Crab legs
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Platinum Stationary Menu - Carving Station Options Choose One
Roast Beef Tenderloin
Roast NY Strip Au Poivre
Roast Prime Rib
Roast Pork loin with or without ribs
Roast Turkey
Maple glazed ham
Roast Leg of lamb with mint yogurt

Entrée Selections Choose Two
Chicken/veal piccata
Chicken/veal Marsala
Chicken/veal parmesan
Manicotti – spaghetti squash filling, alfredo and sage
Baked meatballs, pecorino, marinara, sausage and peppers
Chicken Cacciatore, simmered chicken with peppers, onions and broccoli
Chicken Piccata Meatballs, lemon, capers
Simmered brisket lasagna, alfredo, mozzarella
Shrimp and broccoli with pasta
Vegetarian lasagna, sauteed spinach, mushrooms, basil and tomato sauce
Pumpkin Ravioli, walnut brown butter
Baked tortellini, alfredo, basil, walnuts

Sea lovers
Seared salmon with lemon and capers
Pan seared halibut, sweet corn succotash, red pepper aioli
Haddock francase, parsley, white wine, butter
Blackened swordfish, shrimp butter, red lentil pilaf
Baked cod Oscar, broiled cod, crabmeat topping, hollandaise
Crab cakes with lemon and dill butter
Blackened swordfish kebabs with shrimp, oregano, lemon
Grilled swordfish with basil and lemon
Split Alaskan king crab legs, drawn butter, tabasco
Grilled mahi-mahi with pineapple relish
Blackened tuna with tapenade
Seared Scallops, corn puree, basil pesto
Baked Scallops and shrimp coquille St. Jacques, sherry, butter
Salmon with zucchini potato pancakes and dill yogurt sauce
Baked Stuffed Lobster

Meat lovers
Fillet medallions with mushroom sauce
Roast pork tenderloin with ginger apple chutney
Chicken with red wine and mushrooms
Shepard’s pie (beef and lamb), simmered vegetable, creamy potato topping
Simmered chicken with apples, sage and pecorino
Chicken cordon bleu, lemon au jus
Texas Brisket, slow roasted with red wine jus
Mini Chicken pot pie, Vermont cheddar and oat topping
Chicken or Beef wellington, mushroom topping, flakey pastry, gravy
Simmered coq au vin, pearl onions, barley risotto, mushrooms
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Or have a themed Stationary
New England Clam Bake
Steamed lobsters, mussels, corn, sausage, corn bread, simmered potatoes, drawn butter

Platinum Stationary Side Dishes Choose Three or (ask for the Chef recommendations)
Roasted potatoes with mushrooms
Vegetable rice pilaf, coconut rice, sautéed vegetables
Quinoa with tomatoes, cucumber and dill
Three Vegetable Hash
Cauliflower Mac and Cheese
Scalloped Potatoes and butternut squash
Carrot, ginger and sweet potato mashed
Cauliflower puree
Oven roasted butternut squash
Brussel sprout hash with bacon and currants
Couscous pilaf, thyme, currant, olive oil
Creamed spinach with feta
Carrot and spinach souffle
Orecchiette pasta with capers, broccoli rabe and white wine
Sweet potato frites
Crispy herbed spaetzle, lemon, parsley
Homemade potato pancakes, applesauce, sour cream
Roasted Root vegetable hash
Handcrafted potato gnocchi
Vine ripened tomatoes, olives, grilled bread
Eggplant caponata (roasted eggplant, tomatoes, capers, olives)
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Platinum Menu Dessert Options – Choose 4 to include in a buffet
Desserts
Assorted mini cupcakes - Red velvet, pumpkin spice, vanilla, carrot cake, double chocolate
Assorted Cookies and cookie plates. Chocolate chip, peanut butter, oatmeal raisin, sugar cookie
Mini Chocolate mousse with whipped cream
Assorted crème brulée (vanilla, mocha, coconut, chocolate)
Maple bread pudding
Assorted cheesecakes (lemon, maple, chocolate, almond)
Grandma’s Coconut Carrot Cake, cream cheese frosting
Chocolate Brownies
Cobbler – Strawberry, Peach, Apple

Choose Seated Desserts instead – Choose 3 for your guests to choose from
Lemon Cheesecake
Maple Bread Pudding
Chocolate mousse
Cobbler – Strawberry, Peach or Apple
~ **Add a Custom Wedding Cake or Gourmet Cupcake Display to replace the dessert station
~ **Add after Dinner Cordials (based on consumption)
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Copper Seated Dinner $55 per guest

To Begin
Farmer’s Green Salad – Assorted lettuce, carrots, cucumber, Choice house made dressing

Entrées – Choose 3
Chicken Cordon Bleu
Chicken Piccata Meatballs
Chicken Marsala
Roast Pork Tenderloin
Adirondack Bbq Steak Tips – house cut frites, green bean amandine

Dessert
Choice of
Chocolate Mousse
Maple Bread Pudding
Lemon Cheesecake
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