I.UNCHEON BUFFETS RECOMMENDED FOR GROUPS OF 20-70

Lunch a la Carte the Hook will be glad to

provide full service lunches from our menu if you prefer.

First Course Sctiect ONE
U Garden Salad

U Caesar Salad

U Spinach Salad

Second Course Seiect Two
U Roasted Potatoes

U Fresh Vegetable Medley

U Penne a la Vodka

U Roasted Vegetables

U Rice Pilaf

(J Mashed Potatoes w/cheddar cheese & chives
U Pasta Alfredo

OuRr DINNER MENU &
DINNER BUFFET MENUS ARE
ALSO AVAILABLE AT LLUNCHTIME

Prices do not include 18% Gratuity
and Sales Tax. -

Entrees

First and Second Course included

U Chicken Caesar Pasta
U Teriyaki Chicken
U Shrimp and Broccoli Primavera (Add $1.00)

U Mixed Sandwich selections served on distinctive
breads featuring Roast Turkey Breast, Shrimp
Salad, Portabella Mushroom and Roast Beef

U Fish en Croute

1 Chicken Cordon Bleu

U Shrimp Scampi over Rice Pilaf (Add $1.00)
U Roast Sirloin of Beef

(1 Bistro Salmon

U Seafood Au Gratin

O Crunchy Haddock

U Chicken Francaise

U Chicken Riggies

O Shrimp Riggies (Add $1.00)
U Tilapia Key Largo

PICK ONE ENTREE S12
PI1CK TWO ENTREES Sl14
PI1CK THREE ENTREES S16

ALL LuNncHEON BUFFETS INCLUDE:
Hot Coffee, Tea, Soda and
Chef’s Dessert Selection.

IT’s YOUR PARTY!

We're specialists in knowing exactly how to arrange all of the many

details to make your special occasion truly memorable, but we want you

to feel welcome to let us know how we can be of service. Our menus and the

offerings presented here serve as a great starting point, but kKnow that we're glad to custom-
ize any of our offerings to suit your individual tastes.

THE CocKtAIL HOUR

An open bar, featuring Premium Brands is served as follows:
S8 per guest for one hour; $9.50 per guest for two hours;

S12 per guest for three hours; $14.50 per guest for four hours.
We'll prepare your favorite finger foods: from shrimp bacon
bleu and stuffed mushroom caps to pineapple trees and

shrimp cocKtail for an additional charge.

Bo0OKING INFORMATION

A $50 non-refundable deposit is required to confirm your
reservation. A minimum attendance guarantee is required
for all parties three days prior to the event. Iltems and prices
are subject to change and availability, but all prices are

guaranteed at time of booking.

Reservations (315) 732-3636 ¢ fax 732-8730

Jim Hulser, General Manager * Jean Parr, Party Specialist * Shaun Lewis, Kitchen Manager
10 Tips FOR PLANNING THE PERFECT AFFAIR!

1. Choose the right facility. Be sure that you have the right
size room for the group you've invited.

2. Plan well in advance. You might be able to schedule a party
with little advance notice, but the longer you have to plan, the
easier it is to manage all of the details.

3. Choose foods and beverages that are appropriate for the
occasion. Make the foods casual or formal, but they should
fit the affair. For an 40th birthday party, serve "Over the Hill"
cake. Use your imagination. Always provide non-alcoholic
alternatives for those guests who prefer not to drink.

4. Personalize. Add whatever little touches you can think of
that fit the occasion. For a 25th anniversary, bring along pho-
tos from the wedding.

5. Decorate. Balloons, ribbons, buttons, flowers, music. Do
what fits the mood.

6. Party Favors. Give your guests a memory that they can
take away with them.

7. Preserve the memory. Remember to bring your camera or
take a video. Years from now, you will treasure the memories.

8. Confirm your reservations. Make the final adjustments to
the party size a few days before. Settle the last minute details
before the last minute.

9. Entertainment. Hire a magician, a mime, a musician, a sing-
ing gorilla or a comic. The Hook will be glad to assist you with
a list of choices.

10. Relax! Enjoy yourself and your guests as the staff and
management of the Hook take care of all the details.
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