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(25 pieces per tray)

Phyllo blossoms — buttery cups filled with choice of filling.....$29.00
Cucumber rounds with salmon cream.....$29.00
Artichokes in puff pastry.....$33.00
Bruschetta — garlic toasties, fresh tomatoes baisil.....$28.00
Stuffed mushrooms.....$33.00
Filet mignon on mini butter rolls.....$49.00
Wild mushrooms & gorgonzola tarts.....$33.00
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11 Broad Street @ Union Square
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(518) 792-5839
Fax: (518) 792-5805
www.samanthascatering.com
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Roasted vegetables in pastry cups.....$30.00
Mini spanikopita.....$33.00
Endive with shrimp.....$39.00
Scallops wrapped in bacon.....$39.00

Quiche petite — miniature quiche.....$27.00
Shrimp cocktail (6 shrimp per person) served with cocktail sauce.....$59.00
Ham pinwheels — baked ham sliced & filled with mustard cheese.....$21.00

Finger roll sandwiches.....$45.00 Glazed mini franks.....$19.00
Swedish or Italian meatballs (50).....$19.00
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Miniature crab cakes.....$41.25

Devilish eggs.....$22.00
Tortellini with pesto.....$31.00

BREAKFAST BUFFETS

(serving guests of 10 or more)
Ask about our cook-to-order waffle or omelet stations

Samantha’s is an excellent location
for business meetings

Tiropetes — 4 cheese filled phyllo triangles.....$33.00
Chicken satay — skewered marinated chicken tenders.....$52.00
Rumaki — chicken livers wrapped in crispy bacon.....$25.00
Fresh fruit skewers.....$48.00

California sushi roll avocado, crab, carrot & cucumber.....$40.00 — Pricing subject to tax and 15% gratuity
Cheese straws.....$20.00
Tea Sandwiches.....$22.00 @cwmé 6%@%}0
Assorted doughnuts, bagels with cream cheese, muffins, fresh
@L&Q%LCSM fruit salad (fruit in season), coffee/tea... $6.95 per person
(each tray serves approximately 20 - 30 people)
Crudite with dip - fresh cut assorted vegetables with dip.....$47.00 6@@@%%@@/6%&
Baked brie in puff pastry — served warm in a pastry shell.....$39.00 Fresh fruit salad (fruit in season), strata or quiche selection
Cheese nut ring — a nutty spread served with (choose one), assorted bagels with cream cheese, assorted

strawberry preserves.....$38.00
Mexican layered torte — seven layers of favorite Mexican fixings.....$38.00

Our famous salsa with chips.....$22.00 6MW O QZ@gc - Boxed:

Roasted Ted Pepper spreapl with assorted crackers.....$22.00 Great for outings! Muffin or bagel with plain cream cheese,
Fruit platter — fruits in season fresh cut.....$59.00 o . 4
fruit juice & a piece of fruit... $5.95 per person

muffins, condiments, coffee/tea... $11.25 per person

Pricing subject to tax & 15% gratuity add assorted juices to buffets — $2.00 per person
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Simply Lunch Buffet

Choice of one salad
Potato with dill, macaroni, cole slaw or pasta
Variety of sandwiches served on a platter
Potato chips
$9.95 per person
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Simply Break Buffet

Choice of two salads
Potato with dill, macaroni, cole slaw or pasta
Variety of sandwiches served on a platter
Potato chips & beverage
$11.95 per person

Wrap Star Buffet

Choose two selections — stuffed to perfection & cut on the bias. Served on a platter.
Vegetarian Wrap — spinach, tomatoes, carrots, red onion,
cucumbers, sprouts, dill cream
or Roast Beef Wrap — with lettuce, cheese, tomatoes, Russian dressing
or Smoked Turkey Wrap — with lettuce, cheese, tomatoes, peppercream
choice of one salad
Potato with dill, macaroni, cole slaw or pasta
Potato chips & beverage
Assorted cookie platter
$14.25 per person
Add soup du jour to above buffets — 54.00 per person
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An elegant alternative

Boxed Lunches

Choice of Sandwich
Fruit salad
Choice of salad - potato - macaroni or pasta
Beverage

Cookie
$12.95 per lunch (includes tax)
Perfect for Corporate Functions, Seminars,
Workshops & Meetings

Pricing subject to tax and 15% gratuity.

Simply with Style Buffet
Includes
Fancy green salad
Choice of potato, pasta or rice
Choice of one hot entree selection

Fresh vegetable (chef’s choice)
Coffee/Tea

Sit Down Occasions

House Salad
Choice of Entree

*Vegetarian.....24.95
*Pork, Beef or Chicken.....28.95
*Wellington.....32.95

AQ $28.95
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Fresh-baked sliced bread on your buffet add $1.50 per person
Second entree added to buffet: $8.00 per person
**Premium entree added to buffet: $10.00 per person
Pricing subject to tax and 15% gratuity

CPork & Beel Entrees )

Boneless Chicken Parmigian Stuffed Loin of Pork
Stuffed Chicken Breast stuffed with apples, apricots & prunes,
Madeira Chicken with Mushrooms baked in cream & Chardonnay

*Seafood.....32.95
On the side (choose one)
Fresh Vegetable (chef’s choice)
Breads & Condiments
Coffee/Tea

Espresso Bar extra $3.50/per person*

Special Requests Welcome
Sit down dinners are subject to server fees based on the number of guests.
Minimum of two servers, chef in attendance at no charge

Chicken Tarragon
in sun-dried tomato cream
Chicken Apricot et Orange
chicken with apricots in orange sauce
Lemon Chicken
Orange Ginger Chicken

**Premium Selection
Chicken en Croute
breast of chicken wrapped in
spinach leaves, bundled under
layer of flaky butter phyllo

Marinated Tenderloin of Pork
with rosemary, pre-sliced
and served warm or cold

Sirloin Tips with Mushrooms

**Premium Selections
Beef Wellington

Beef Tenderloin Au Poivre
with Carole’s Horseradish Sauce

[CEresh Catch EntreesC|

Poached Salmon
w/ rosemary burgundy butter
Seafood Newburg

with toast points

Swordfish
Crabcakes

**Premium Selection
Salmon en Croute
Shrimp & Scallop Kabobs
with rosemary

Shrimp, Scallops & Crabmeat
in phyllo

Eggplant Parmigiana
Spinach & Caramelized
onion napoleons
Butternut Squash & Hazelnut
lasagna
Pasta Primavera
Spanakopita
Lasagna
Mid Eastern Sampler
4-Cheese Baked Macaroni
Baked Ziti

Many other vegetarian entrees
available upon request

Salad Selections
2.50 Per Serving
Tabuleh
Garden Vinaigrette
Spinach
Mandarin Orange & Beet
(with apple & vinaigrette)
Wild Rice w/ Raspberry Vinaigrette
3.00 Per Serving
Marinated Vegetables
3.50 Per Serving
Caprese (Tomatoes & Mozzarella
with basil & olive oil)
Antipasto

On the Side

2.50 Per person
Wild Rice Pilaf

Roasted Red Bliss Potatoes
with Rosemary
Roasted Garlic Mashed Potatoes
Green Beans, Asparagus or Broccoli

Dilled Carrots

Escallop Tomatoes

Chocolate Fountain
4.25 Per person
Includes fruits and marshmallows

Delectable Desserts

by our own baker!

cheesecake, cream puffs, pies, tarts
Chocolate Indulgence cake
luscious bars & cookies
breads are baked from scratch

cakes can be provided

for all occasions

Complete Catering Services:

can include servers, carvers, bartenders

Events with 25 or more guests require
minimum two servers
Server fees charged at
$25/per hour per server
Carver fee per station $50

is an ideal gathering place
for your parties & banquets.

For extra savings you can supply
your own beer, wine & liquor.

Ask about our affiliation
with a bed & breakfast.



