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Dinner Suggestions 
 

      

  Starters       Specialty Salads 
Soup of the Day    Spinach Salad w/ Warm Bacon Dressing    
Shrimp Cocktail      Traditional Caesar Salad                 
Fresh Fruit    

            Tossed Salad                 

Entrees 
 

Poultry 
 

Chicken Marsala  
Breast of Chicken sautéed with Garlic, Mushroom Marsala Sauce 

 
Breast of Chicken Canandaigua  

Breast of Chicken, Stuffed with Apple Sage stuffing 
With Veloute' Sauce and Cranberry Garnish 

 
Chicken Romano  

Breast of Chicken, Stuffed Provolone Cheese and Prosciutto  
With Mornay sauce 

 
Beef 

 
New York Sirloin Steak  

12oz served w/ Sauce Robert 
 

Filet Mignon  
8oz Beef Tenderloin 

Wrapped with Bacon, served w/ Merlot Demi Glaze 
 

Prime Rib of Beef Au Jus  
12oz  

Medium Rare 
 

Roast Tenderloin of Beef   
Sliced Tenderloin of Beef, Rosemary Burgundy Mushroom Sauce 

 
Pork 

Roast Tenderloin of Pork  
Fired Roasted Onion & Bourbon Barbeque sauce 
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Dinner Suggestions (continued) 
 

Seafood 
 

Grilled Filet of Salmon  
8oz  

On a Bed of Sautéed Leeks with Candied Barbeque Sauce 
 

Grilled Ahi Tuna  
16oz 

Seared with Sesame Seed Crust, served medium unless otherwise requested 
 

Stuffed Fillet of Haddock  
Stuffed with Shrimp, & Succulent Seafood Stuffing, Roasted Garlic Béchamel 

 
 

Vegetarian ~ Grilled  
 

Vegetable Napoleon  
Eggplant, Green & Yellow Squash, Roasted Peppers, & Stewed Roma Tomatoes layered 

between Portobello Mushroom Caps 
 
All dinners include House Salad, with Chef’s choice of Seasonal Vegetable and Appropriate 
Starch, Rolls & Butter, Choice of Dessert. Unlimited Freshly Brewed Coffee, Decaffeinated 
Coffee, Fountain Soft Drink and a Selection of Hot Teas.  
 

Maximum Choice of Two Entrée’ items 
Any two Entrée selections will be charged at the higher priced item. 

 
Dinner Desserts 

Choice of one (1) 
 

Pecan Pie 
Apple Pie served with Bourbon Sauce 

Strawberry Shortcake 
Chocolate Thunder 

Carrot Cake with Pineapple Rum Sauce 
Cannoli with Raspberry Coulis 

Vanilla or Chocolate Ice Cream served with Chocolate Syrup and a Sugar Cookie 
New York Style Cheesecake Topped with Sliced Strawberries 

Tiramisu dusted in Cocoa 
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Dinner Buffets 
 

(Choose 4 salads from list) 
Caesar Salad 
Garden Salad 

Cole Slaw 
Fruit Salad 

Redskin Potato Salad 
Elbow Macaroni Salad 
Tri-Color Rotini Salad 

 Marinated Mushrooms 
Gourmet Tomato Salad 

Greek Feta Salad 
Four Bean Salad 
Pistachio Salad 
Tortellini Salad 

 
Keuka Buffet  

(minimum of 40 guests) 
 

Choice of Three (3) 
Sweet & Sour Pork, Haddock Nicoise, Petite Chicken Cordon Bleu, Marinated Barbecue Loin of 

Pork, Roast Top Sirloin in Mushroom Wine Sauce, Mediterranean Chicken 
 

Choice of Baked Ziti, Pasta Primavera or Pasta Caprice 
All served with Chef’s choice starch and seasonal mixed vegetables, Dinner Rolls & Butter 

 
 

Ontario Classic Buffet   
(minimum of 40 guests) 

 
Choice of Four (4) 

Seafood Newburg (Shrimp, Scallops, Crab), Grilled Petite Medallions of Veal Capri (Artichokes, 
Cherry Tomatoes, Spinach & Garlic Butter), Carved Roast Top Sirloin of Beef in Mushroom Wine 

Sauce, Marinated Loin of Pork in Port Wine Sauce, Hoisin Ginger Chicken, Garlic Rosemary 
Roast Leg of Lamb, Chicken French 

 
Choice of Baked Ziti, Pasta Primavera or Pasta Caprice 

All served with Chef’s choice starch and seasonal mixed vegetables, Dinner Rolls with Butter. 
 
 



For all functions, a 15% service charge and 7.125% sales tax will be applied to the quoted charges.   
Finger Lakes Gaming & Racetrack Copyright 2007 

 
 
 
 
 

Dinner Buffets (continued) 
 

Barbecue Buffet (seasonal)  
(minimum of 50 guests) 

House Salad 
Chilled Pasta Salad 

Redskin Potato Salad 
Corn Bread & Dinner Rolls with Butter 

Mini Corn on the Cob  
Salt Potatoes 

Slow Cooked Pulled Beef 
Roast Barbecued Chicken 

Pot O’ beans 
Hickory Smoked Basted Pork Ribs 

Hush Puppies 
 
 

Clambake (seasonal) 
(minimum of 50 guests) 

House Salad 
Red Cabbage Salad 

Redskin Potato Salad 
White Bean and Corn Salad 

Mini Corn on the Cob  
Slow Cooked Pulled Pork 

Italian Sausage with Onions & Peppers 
Fried Clams 

Oven Roasted Chicken 
Hamburgers & Hot Dogs 

Pot O’ Beans 
Dinner Rolls & Butter 

2 Dozen Mahogany clams w/ drawn butter per guest 
 
 

Additional Complements to Buffet Dinners for an extra price: 
Top Round of Beef 

Roast Tenderloin of Beef 
Prime Rib of Beef 

Roasted Breast of Turkey 
Baked Virginia Ham 

 
 

 
Fresh Assortment of Homemade Desserts, Unlimited Freshly Brewed Coffee, Decaffeinated 

Coffee, Fountain Soft Drink and a selection of Hot Teas. 



For all functions, a 15% service charge and 7.125% sales tax will be applied to the quoted charges.   
Finger Lakes Gaming & Racetrack Copyright 2007 

 
 
 
 
 
 

Specialty Stations 
 

Minimum 50 for all Specialty Stations. 
One hour service 

 
Market Display  

Presentation of Fresh Crudités with Dips, Presentation of Imported and Domestic Cheeses and 
Fresh Fruit 

 
Antipasto Station   

A Gourmet selection of Prosciutto Ham, Capicola, Genoa Salami, Pepperoni, Marinated 
Mozzarella, Variety of Cubed Cheeses, Cherry Peppers, Marinated Artichokes, Roasted Red 
Peppers and Grilled Veggies With Balsamic Vinegar, Ripe & Green Olives, Peperoncinis and 

Assorted Breads 
 

Gardens of Eden   
Caesar Salad Station with Appropriate Condiments, Assorted Breads with Marinara Sauce 

 
Italian Pasta Station  

Italian Antipasto Salad, Two Varieties of Pasta (Choose from Bow Ties, Penne, or Tri-Color 
Tortellini) With Marinara, Alfredo, Vodka Cream, or Basil & Sun dried Tomato Pesto Sauces  

Includes garlic bread sticks 
(Choose 2) 

 
Fajita Station  

Marinated Chicken and Beef (grilled and sliced into strips) Served with Guacamole, Salsa, 
Shredded Monterey Jack Cheese, Sautéed Onions and Bell Peppers, Sour Cream, Sliced 

Jalapeno Peppers and Soft Flour Tortillas 
 

Nacho Station  
Flour Tortillas (fried crisp), Pico De Gallo, Sour Cream, Black Olives, Sliced Jalapeno Peppers, 

Diced Tomato, Scallions, Spicy Ground Beef, Guacamole and Warm Cheese Sauce 
 
 
 
 

Raw Bar * 
Iced Jumbo Shrimp    

          Clams                           
Oysters                      
Snow Crab Claws    
 

* attendant fee required. 
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From the Carving Board * 
 
 

Slow Roasted Prime Rib  
Whole Prime Rib served with Au Jus 

 
 

Carved Top Round of Beef  
Tender Beef carved to order and served with Dijon Mustard, Mayonnaise, Creamy Horseradish 

sauce and Silver Dollar Rolls 
 
 

Roasted Turkey Breast  
Appropriate condiments and Breads 

 
Baked Virginia ham  

Ham baked with Honey Mustard Glaze, Carved to order and served with Homemade Biscuits 
and Dijon Mustard 

 
 

Smoked Salmon  
Sliced Salmon displayed with Chopped Egg, Minced Onion and Capers, Served with 

Pumpernickel Bread 
 
 

* Carver Fee  
 
 
 

Ice Carvings are available on a limited selection basis. 
Ice Carving prices are based on individual selection, plus service charge 
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Hors D’oeuvres Display 
 
 

Cold Displays 
        International Cheese Display           

Fresh Crudités with Dip         
Fresh Fruit Display     
Assorted Canapés (mini sandwiches)     
Melon wrapped with Prosciutto      

                     Warm Baked Brie with Raspberry  
 

Hot Items 
Swedish Meatballs    
Clams Casino     
Italian Sausage Stuffed Mushrooms  
Scallops wrapped w/bacon      
Spring Rolls with Dipping Sauce  
Coconut Breaded Chicken Strips     
Beef Wellington                      
Mini Quiche     
Coconut Breaded Shrimp                  
Spanakopita (filo + spinach/feta)  
Chicken or Beef Satay    

                     Chicken Wings                                 
                     Homemade Italian Meatballs             

Raw Bar 
Ice Jumbo Shrimp    
Oysters     
Clams      
Snow Crab Claws    

 
 

Assorted Tidbits 
Pretzels       
Potato Chips with Dip      
Cheese Gold Fish      
Peanuts       
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The Finishing Touch 
 
 

Elaborate Coffee Station  
Regular, Decaffeinated Coffee, Hazelnut Coffee, Herbal Teas, Complemented with Fresh 

Whipped Cream, Chocolate Shavings & Cinnamon Sticks 
 

Add Some Spirit to Your Coffee  
Baileys, Amaretto or Tia Maria 

 
The Final Indulgence  

Gourmet Bars, Home Made Brownies, Biscotti, Mini Cream Puffs & Éclairs 
 
 
 

Sweets Display 
 

Tortes & Cakes 
Choice of Three (3) 

Chocolate Torte              Black Forest Cake 
New York Style Cheesecake with Topping  Tiramisu Torte 
Seasonal Fruit Torte     Carrot Cake (Local favorite)  

 White Chocolate Citrus Cake                                 Cinnamon Bread Pudding 
 
 
 

Individual Pastries 
Choice of Two (4) 

Baklava      Mini Cream Puffs 
Mini Cannolis      Chocolate Dipped Strawberries  
Assorted Bar Sweets     (seasonal) 
Mini Éclairs      Mousse Filled Chocolate Cup 
Marbled Napoleon     Pecan Diamonds  

        Fudge Bars 
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Cocktail Service 
 

Trackside Open Bar 
(priced per person) 

One hour    Three hours  
Two hours     Four hours  

Cocktails are made with: Seagram’s 7 Whiskey, Dewars White Label Scotch, Smirnoff Vodka, 
Tanqueray Gin, Bacardi Rum, Jim Beam Bourbon, Peppermint and Peach Schnapps, Coffee 
Liqueur, Flavored Brandy, Amaretto, Vermouths, House Red, White and Blush Wine, Bottled 

Beer (a full selection of domestic brands), Non-Alcoholic Beer, Fruit Juices and Soda 
 

Finish Line Open Bar 
(priced per person) 

One hour    Three Hour  
Two hours    Four hours  

Cocktails are made with: Crown Royal Whiskey, Chivas Regal Scotch, Absolut Vodka, Jack 
Daniels, Bombay Gin, Kahlua, Peppermint/ Peach Schnapps, Flavored Brandy, Amaretto, 

Vermouths, House Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio, White Zinfandel, 
Bottled Beer (a full selection of domestic brands), Non-Alcoholic Beer, Fruit Juices and Soda and 

Mineral Water 
 

Owasco Beer and Wine Open Bar 
(priced per person) 

    One hour    Three hours  
    Two hours    Four hours  

House Red, White, and Blush Wine, Bottled Beer (a full selection of domestic brands)  
Non- Alcoholic Beer, Fruit Juices and Soda 

 
Cayuga Beer and Wine Open Bar 

(priced per person) 
One hour   Three hours   

 Two hours   Four hours  
House Cabernet Sauvignon, Merlot, Chardonnay, Pinot Grigio, and White Zinfandel, Bottled Beer 
(a full selection of domestic and imported brands) Non- Alcoholic Beer, Fruit Juices, Soda and 

Mineral Water 
 

With Fruit Punch  
With wine or champagne punch 

 
Punches (by the gallon) 

 Fruit Punch    Wine punch   Champagne Punch 
          
 

For all bars, there will be a charge for each bartender.   


