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2010 Dinner Banquet Menus

Thank you for considering the Ithaca Yacht Club, please keep in mind that if you don’t find something that fits
your needs we can develop a custom menu based on your preferences and budget.

Buffet Dinners
Served with your choice of Iced Tea or Lemonade and Coffee or Hot Tea, Chefs Choice Dessert and
three sides (listed below).

(0] 010 T0) 1 1. TP URPPPRON $19.99 per person.

(Choose Two) Additional entrees: $3.00 extra per person

*  Beef Stroganoff

*  Chicken Breast (prepared Francoise, Marsala, Picatta or Lemon-Pepper style)
*  Roasted Turkey with cranberry chutney*

* Pasta and Meatballs

¢ Chicken or Beef Stir Fry served with rice

e Baked Ham* with Fruit Chutney

*  Roast Beef*

e Chicken or Eggplant Parmigiana

¢ Pasta Primavera

*  Vegetable Lasagna

(0] 010 T0) 4 2 FHU PSR $26.99 per person.

(Choose Two) Additional entrees, $5.00 extra per person

¢ Stuffed Chicken Breast (choose Cordon Bleu, Broccoli and Cheese or Spinach and Feta stuffing)

*  Grilled Salmon (choose Lemon-Butter Sauce or Florentine Style)

e Grilled Tuna Steak with a lime-cilantro butter

*  Lobster-Stuffed Sole with Lemon-Garlic Aioli

*  Pork Loin stuffed with Spinach, Red Pepper and Feta Cheese

*  Seafood Pescatore (Scallops, Mussels and Shrimp Sautéed in Red Clam Sauce, served with linguine)
*  Seafood Sauté (Scallops, Shrimp and Salmon tossed in a Terragon Cream Sauce)

*  Maryland Style Crab-Cakes

*  Prime Rib*

* BeefTenderloin*

¢ Tortellini Primavera (tri-colored tortellini tossed with kalamata olives, peppers, garlic and feta cheese in olive-oil)
e  Eggplant Rolletini

¢  Vegetarian Stuffed Peppers

Dinner Sides
Fresh Garden Salad, Caesar Salad, Greek Salad, Fruit Salad, Caprese Salad, Potato Salad, Asparagus, Green Bean
Almandine, Vegetable Medley, Wild Rice, Rosemary Roasted Potatoes, Garlic Mashed Potatoes

*Items may be carved for an additional fee of $50 per station
*Dinners may be offered plated for an additional $2.00 per person or family style for an additional $3 per person

Yacht Club Policies:

e All prices are subject to sales tax and gratuity.
* A 15% facility fee (based on the event subtotal) will be applied to all non-member dinners.
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e Dinners are limited to 6 hours, additional hours are available at the rate of $100 per hour

*  All Dinners held outside of normal business hours are subjected to a $500 minimum spend policy

*  Menu changes must be made at least two weeks prior to the event date. A final head count will be
guaranteed at least one week prior to the event. You will be charged for the guaranteed number of
guests plus any additional dinners served.

¢  Non-Member Events Require a 25% deposit for all events that total $5,000 or less or 40% for events in
excess of $5,000. Deposits are due six months prior to the event date or 2 weeks after the signed
agreement is received (whichever is longer). Deposits will be refunded if you cancel at least 3 weeks
prior to the event date. Deposits will not be refunded for cancellations within 3 weeks of the event
date.

*  Final payment is due the day of the event in the form of credit card, cash or certified check. If payment
is not made the day of the event a 5% surcharge will be applied to the final invoice

. Children 10 and under will be eligible for a 50% discount; Children under 3 are free.

Banquet Agreement

Thank you for choosing the Ithaca Yacht Club for your special event!
Please indicate your menu choices and fill out the form below. Fax to us at (607) 256-0472.

Contact Person: Date of Event:

Phone Number: Fax Number:

E-mail address:

Set Up Begins Service Begins Group Size

Special Requests:

Customer Signature Date

__AZ

Print Name Sales Rep

Contact Information

Adrienne Zornow * Event Coordinator * Ithaca Yacht Club & Catering by Joe’s
Cell: 607.227.2374 Email: adrienne@joesithaca.com
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