
Grapevine Farms Banquet Menu  
518-234-9148 

All Prices Listed Are Per Person 

Prices Effective 06/09/2025 And Are Subject to Change. 

 

Hors d’oeuvres 
Cheese and Cracker Assortment ........... $3.00 
Deviled Eggs .............................................. $3.00 
Fresh Seasonal Fruit Platter with Dip .... $3.50 
Fresh Vegetable Platter with Dip ........... $3.50 
Stuffed Mushrooms .................................. $3.50 
Mini-Quiche ................................................ $3.50 
Sweet and Sour Meatballs ...................... $3.50 

Buffalo Chicken Dip and Chips ................ $3.50 
Meatballs Marinara ................................... $3.50 
Cocktail Franks in Puff Pastry.................. $3.50 
Shrimp Cocktail .............. ..Current Market Price 
Beverages (Iced Tea/Lemonade/Coffee) ....... $4.00 
Assorted Beers/Cider (per item) $6.50 to $10 
House Wines (per bottle) ........................ $31.00

 
 

Hot Plated Dinner – Minimum 15 guests 
Includes 1 Entrée, 3 Sides, Rolls and Beverage ............................................ $28.00 
Each Additional Side ............................................................................................ $3.50 
Each Additional Entrée Choice ........................................................................... $5.00 

 

Hot Buffet – Minimum 20 guests 
Includes Your Choice of 3 Sides, 2 Entrees, Rolls and Beverage ............... $35.00 
Each Additional Side ............................................................................................ $3.50 
Each Additional Entrée Choice ........................................................................... $5.00 
 

 
Sandwich Buffet – Minimum 15 guests 

Includes Your Choice of 2 Sandwiches, 1 Side and Beverage .................... $19.50 
Each Additional Side ............................................................................................ $3.50 
Each Additional Sandwich Choice ..................................................................... $4.00 
 
 

Sides 
Fresh Garden Salad Macaroni Salad **Oven Roasted Potatoes 
Spinach Salad Coleslaw **Mashed Potatoes 
Farmhouse Salad Broccoli Salad **Baked Potatoes 
Seasonal Fresh Fruit Salad **Fresh Steamed Vegetables **Turkey or Pork Stuffing 
Pasta Salad **Oven Roasted Vegetables **Wild Rice Pilaf 
Potato Salad Soup ($2 add’l pp) **Hot Buffet Only 

 

Entrees 
Chicken Scampi Sliced Pork Loin Baked Haddock 
Lemon Chicken Baked Ham Lobster Bisque Ravioli 
Chicken Marsala Roasted Turkey Breast Beef Stroganoff 
Pot Roast Baked Ziti  Roast Beef 
 Baked Macaroni and Cheese   

 

Sandwiches 
Turkey Apple Cheddar Wrap Tuna Salad Ham & Cheese 
Grapevine Chicken Salad Egg Salad Turkey Breast & Cheese 
Yummy Hummy  Roast Beef & Cheese 

 

Desserts 
Lava Cake ($10 pp) Cookie Platter ($3.50 pp) Chocolate Mousse Cake ($9 pp) 
Italian Lemon Creme Cake ($9 pp) Carrot Cake ($9 pp) Sheet Cake ($4 pp) 
Cheesecake ($9 pp)   

 

There will be a $50 room charge for all events. Prices above include room usage of 3 hours. Each additional 
hour will incur a $150 per hour charge. A minimum deposit of $150 and a signed contract is required to 

guarantee booking. We do require a guaranteed attendance total, one week in advance. If you do not see 
something on the menu, we will do our best to accommodate your requests. All items listed above are 

subject to a 20% service charge and applicable tax. 


