SCENIC !?OOT

Catering Notes

HALF PAN Serves 8-10
FULL PAN Serves 14-16
Vegan options available upon request.
ltems can be made gluten free upon request.
Please notify staff of any allergies upon ordering.
Please allow seven day notice for all catering orders.

Gratuity & 8% sales tax not included.



Shrimp Cocktail

Jumbo shrimp & cocktail sauce.

Mkt Price

Sausage Stuffed Mushrooms
Mushroom caps stuffed with sausage filling.

$40 | $80

Chicken Satay

Spice marinated chicken served on skewers with Thai chili sauce

$40 | $80

Beef Satay

Spice marinated beef served on skewers with Thai chili sauce

$50 | $100

Grilled Vegetable Platter

Grilled squash, zucchini, peppers, and mushrooms topped
with balsamic glaze.

$40 | $75

Cheese & Meat Platter
Assorted meats and cheeses served charcuterie style.

$95 | $150

Vegetable Crudité Platter

Assorted vegetables served with ranch dipping sauce.

$35 | $70

Utica Greens
Pancetta, sausage, cherry pepper relish, parmesan cheese &

ritz cracker crumbs.

$60 | $110

Fruit Platter

Assorted sliced fruits served with dipping sauce.

$45 | $80



Salads

Caprese Salad
Tomatoes, fresh mozzarella, basil & balsamic.

$45 | $85

Seasonal Salad
Salad prepared with fresh seasonal vegetables.

$45 | $80

House Salad
Spring mix, onions, cucumbers, tomatoes, croutons
& house dressing.

$35 | $60

Antipasto Salad
Cured meats, olives, pepperoncini & cheeses

$55 | $100

Caesar Salad
Romaine, classic Caesar dressing, croutons
& parmesan cheese.

$35 | $70



Pastas

Rigatoni Vodka Sauce
Rigatoni tossed with vodka sauce.

$50 | $90

Rigatoni Marinara Sauce
Rigatoni tossed with marinara sauce.

$40 | $80

Eggplant Parm
Breaded eggplant fried and topped with fresh ricotta,
Marinara, and parmesan cheese.

$55 | $100

Baked Ziti

Ziti baked with marinara & fresh mozzarella.

$45 | $90

Lasagna
Layers of pork, veal, beef & sausage baked with fresh mozzarella.

$80 | $150

Rigatoni Alfredo with Broccoli
Rigatoni with fresh broccoli and alfredo sauce.

$55 | $100

Chicken Riggies
Rigatoni tossed with chicken, peppers, onions & spicy blush
sauce.

$65 | $120

Shrimp Scampi

Fettuccine pasta, shrimp & lemon scampi sauce.

$80 | $160



Proteins

CHICKEN

Chicken Piccata

Seared chicken cutlets with capers, mushrooms, and
lemon butter sauce.

$65 | $120

Roasted Chicken

Chicken thighs slow roasted with fresh herbs
and chicken velouté sauce.

$55 | $100

Chicken Parmesan
Fried chicken cutlets topped with marinara sauce and
baked with mozzarella.

$60 | $115

Chicken Marsala
Chicken cutlets seared with pancetta garlic mushrooms
with a marsala sauce.

$70 | $130

Chicken Francaise
Egg battered & fried chicken cutlets served with lemon
beurre blanc sauce.

$70 | $130



SEAFOOD

Salmon Teriyaki
Choice of seared or grilled salmon marinated in a soy-
ginger teriyaki sauce.

Mkt Price

Haddock

Served two ways, either broiled or fried.

Mkt Price

Skaneateles Haddock
Haddock topped with ritz cracker crumbs and baked
with white wine and lemon.

Mkt Price

BEEF

Filet Medallions with Demi Sauce
Roasted tenderloins sliced & topped with
demi sauce.

Mkt Price

Flank Steak with Mushrooms & Onions
Grilled flank steak with mushrooms & pearl
onions, served with light demi sauce.

Mkt Price

Honey Baked Ham

Glazed, slow-roasted bone-in ham.

| $120

Whole Tenderloin
Slow-roasted beef filet tenderloin served with demi
sauce.

Mkt Price



Sausage, Peppers & Onions

$50 | $100

Meatballs

$55 | $100

Shrimp

Mkt Price

Filet, Rib Eye or Flank Steak

Mkt Price

Chicken

$50 | $90

Salmon

Mkt Price

Grilled Asparagus

$50 | $90

ADD ONS

Green Bean Almondine

$55 | $100

Honey Glazed Baby Carrots

$50 | $90

Yukon Gold Garlic Mashed

$50 | $90

Oven Roasted Potatoes

$50 | $90

Rice Pilaf

$40 | $75

Wild Mushroom Risotto

$55 | $100

Whipped Potatoes

$50 | $90



