
 

Starters 

Peel and eat shrimp(100) ς $60                                          

Chicken wings(5doz) ς $45                                                     

Seafood stuffed mushrooms(40) ς $50                                 

Sausage stuffed mushrooms(40) ς $40                                      

Scallops wrapped in bacon(40) ς $60                                     

Lobster stuffed artichokes(30) ς $55                                   

Swedish meatballs(50) ς $30 

Platters 

Cheese & cracker ς $1.75 per                                             

Vegetable ς $1.50 per                                                              

Fresh fruit ς $2.00 per                                                               

Shrimp cocktail (25) ς $50 

 

Banquet Choices 

All banquets include your choice of 2 entrees, potato, 

vegetable and pasta.  Also includes garden salad, rolls, 

coffee or tea and dessert. Prices listed are per guest. 

Erie CanalΧΧΦм5 

Sliced Prime Rib of Beef au jus               

*Choose one each of the entrees, potato, vegetable, and 

pasta listed on following page          

 

 

Genesee ValleyΧΧΦмо 

Slow roasted top round of beef                                   
sliced and served with a mushroom gravy 

*Choose one each of the entrees, potato, vegetable and 
pasta listed below          

Entree selections 

Chicken Kristopher                                                                   
- Stuffed with spinach, mushrooms, ham and mozzarella, 

finished with hollandaise 
Chicken Alexander 

-  topped with spinach, bacon, peppers, and hollandaise 
Chicken French     

- egg-battered chicken breasts sautéed with a sherry-
lemon sauce                                                                                 

Chicken Arthur 
- topped with shrimp, broccoli and mozzarella 

Chicken Florentine 
- topped with spinach and a tomato-parmesan cream 

sauce 
Chicken Marsala 

- topped with mushrooms, garlic, and basil in a Marsala 
wine sauce 

Garlic Herb Bone-in Chicken 
-  seasoned and baked with herbs and garlic 

Genesee Valley Chicken 
- smothered with onions, mushrooms, and provolone 

cheese 
Turkey Roulades 

- fresh turkey, sliced and stuffed with homemade 
stuffing, finished with turkey gravy 

Roasted Pork loin 
- shaved and finished with a pan gravy 

 

                                                                                                                                                                                           
 

Pasta Selections                                                                                                                   
Baked ziti   

                                                       Stuffed shells 
                                                             Tortellini Alfredo 

                                                                      Lasagna (add .50 per) 

 

Vegetable selections 
Green beans Amandine 
Green beans Provencal 

California medley 
Corn 

 

Guarantee Policy:  In order to take care of your guests, we 

must schedule staff, as well as prepare enough food to 

ƳŜŜǘ ȅƻǳǊ ǇŀǊǘƛŜǎΩ ƴŜŜŘǎΦ  tƭŜŀǎŜ ƴƻǘŜ ƻǳǊ фл҈ ǇƻƭƛŎȅΦ  

Unless previously arranged, or notifying us within 24 hours 

of your party, that fewer guests are coming, you will be 

charged for 90% of your reservŀǘƛƻƴΣ ǎƘƻǳƭŘ ȅƻǳǊ ƎǊƻǳǇǎΩ 

attendance fall short.  Ex. Your reservation is for 50, 45 will 

be the guarantee. 

Gratuity Policy: Unless previously arranged, we include an 

18% gratuity cost in the final bill. If for any reason you are 

not satisfied with your service, please let a manager know. 

 

Party Coordinator: Susan Sweet, (585)243-3380 

 

 

 Potato selections 
Oven roasted 
Garlic smashed 
Mashed 



Sit down Choices 

All sit down selections include, garden salad, rolls, fresh 

vegetables, and your choice of baked potato or French 

fries. 

Stagecoach EntréesΧΧΦмп 

- 8oz Prime Rib of Beef au jus 

 

- Chicken Parmesan 

crispy breaded, topped with red sauce and 

mozzarella, served with angel hair pasta 

 

- /ƘƛŎƪŜƴ ! Ψ[ŀ aŀƛǎƻƴ 

stuffed with broccoli, ham and cheddar, served 

with hollandaise 

 

- Garlic Shrimp Pasta 

sautéed shrimp and artichoke hearts, tossed with 

garlic, sherry and lemon served over angel hair 

 

Colonial Inn EntreesΧΧΦмр 

 

- 10oz Prime Rib of Beef au jus 
 

- Chicken Kristopher 
stuffed with spinach, mushrooms, garlic and 

mozzarella, served with hollandaise 

 

- Shrimp and Scallop Medley 

baked with a sherry-garlic butter and lemon 

 

 

- Seafood Angel Hair 

shrimp, scallops, crab and mussels, tossed in a 

garlic-parmesan cream sauce, and angel hair 

 

Canal House EntreesΧΧΦмт 

 

- 12oz Prime Rib of Beef au jus 

 

- Filet Mignon Tips 

sautéed in a Marsala-mushroom pan sauce 

 

- Chicken French 

egg battered with artichoke hearts and sherry-

lemon sauce 

 

- Atlantic Salmon 

baked with a maple-Dijon glaze and roasted apples 

 

Dessert Selections: 

- Ice cream parfait (chocolate or crème de menthe) 

- Homemade assorted dessert tray  $1.99 per 

Gratuity Policy: Unless previously arranged, we include an 

18% gratuity cost in the final bill. If for any reason you are 

not satisfied with your service, please let a manager know. 

Thank you for considering us at the Yard of Ale, 

where our mission is simple: 

To make people happy! 

 


