
    

Events 
by Lafayette H ouse 

 

It’s all about the food, that’s w hy most people choose 

Lafayette H ouse but here are some more reasons… .. 
 

• Free Chair covers as incentive. 

• Ron Young, the ow ner, attends and oversees  

      every aspect of your event to ensure its success. 

• An event coordinator is provided free of charge. 

• Free m eals are provided for all your vendors. 

• W e use K onditorm eister for all our w edding cakes. 

• W e do not use staff from  temp agencies. 

• There are no hidden fees. 

 
 

… and did  w e m ention our reputation for the quality  

of our food, the generous portions and great service. 
    

    

    

    

    

    

    



    

    

M ilton H oosic M ilton H oosic M ilton H oosic M ilton H oosic W edding PackageW edding PackageW edding PackageW edding Package    

bbbbyyyy    

The The The The Lafayette H ouseLafayette H ouseLafayette H ouseLafayette H ouse    
    
    

Stationary D isplays and Passed H ors’doeuvreStationary D isplays and Passed H ors’doeuvreStationary D isplays and Passed H ors’doeuvreStationary D isplays and Passed H ors’doeuvressss         

Choice of sixChoice of sixChoice of sixChoice of six     
    

Stationary H ors’doeuvreStationary H ors’doeuvreStationary H ors’doeuvreStationary H ors’doeuvressss    
Imported and D omestic Cheese DImported and D omestic Cheese DImported and D omestic Cheese DImported and D omestic Cheese D ispispispisp laylaylaylay  

 An array of D omestic and Imported cheeses and spreads accompanied by fresh Seasonal F ruits, M elon slices, 

B erries and Cracker assortm ent  

Rustic Cut G rilled VegetablesRustic Cut G rilled VegetablesRustic Cut G rilled VegetablesRustic Cut G rilled Vegetables    

Layers of G rilled, m arinated, Zucchin i, Summer Squash, R ed Peppers, A sparagus, Eggplant, Tomato and 

M ushroom s seasoned and topped w ith Extra V irgin  O live O il 

AntAntAntAntipastoipastoipastoipasto  

P rosciutto, Cappacola, Salam i, P rovolone, Stuffed Cherry Peppers, A rtichoke H earts, 

Pepperoncin i , M ozzarella, G rape Tomatoes and Calam ata O lives 
 

 

Passed H ors’doeuvrePassed H ors’doeuvrePassed H ors’doeuvrePassed H ors’doeuvre    
Vegetable Spring Rolls 

M ini C rab Cakes w ith R emoulade 

Scallops W rapped in Bacon 

Seafood Stuffed M ushroom s 

Teriyaki Beef Skew ers 

H oney D ijon  Chicken  Skew ers 

D uck Skew ers A  L ’orange 

M iniature B eef W ellington 

G rilled Sausage w ith Tomato and M ozzarella 

C rispy A rtichoke H earts w ith Boursin  Cheese 

Coconut Shrimp 

Baby Gulf Shrimp Shots w ith P ico de Gaul 

Shrimp W ontons 

Chicken  Quesadilla 

C rostin i w ith P lum  Tomato, Basil, G arlic, M ozzarella and B lack O live 

Carm elized Onion and Brie C rostin i 

W ild M ushroom  and Gorgonzola C rostin i 

 

 

 

 

    



    

    

    

SaladsSaladsSaladsSalads    

(Choice of 1 )(Choice of 1 )(Choice of 1 )(Choice of 1 )    

Tossed Garden SaladTossed Garden SaladTossed Garden SaladTossed Garden Salad     

M ixed G reens w ith G rape Tomatoes, R ed Onions, Carrots and Cucumber slices 

Served w ith our own H oney Italian V inaigrette 

Caesar SaladCaesar SaladCaesar SaladCaesar Salad   

C risp Romaine w ith G rated Parm esan and Seasoned Croutons 

Served w ith creamy Caesar dressing 

Lafayette SaladLafayette SaladLafayette SaladLafayette Salad     

Romaine and M esclun w ith Cranberries, W alnuts and Gorgonzola  

Served w ith raspberry vinaigrette  

 

 

EntréeEntréeEntréeEntréessss    

(Choice of 2(Choice of 2(Choice of 2(Choice of 2 ))))    

             F ilet M ignon w ith Baked Stuffed Shrimp            Chicken  P iccata     

            F ilet M ignon w ith Baked Scallops                        Chicken M arsala 

            F ilet M ignon w ith B éarnaise                                 H erb Roasted Chicken  

            B lack Angus N ew  York S irloin                             Stuffed Boneless Chicken                        

            P rim e R ib Au Jus                                                  G rilled Salmon 

                                                                                          G rilled Swordfish                                                   

                                        

StarchesStarchesStarchesStarches    

((((Choice of 1)Choice of 1)Choice of 1)Choice of 1)    

Garlic M ashed Red B liss Potatoes 

Roasted R ed B liss Potatoes w ith Garlic and H erbs 

Russet F ingerling Potatoes 

M ashed Red B liss Potatoes 

 

 

VegetablesV egetablesV egetablesV egetables    
(Choice of 1)(Choice of 1)(Choice of 1)(Choice of 1)    

Seasonal F resh Vegetable M edley 

Rustic Cut G rilled V egetables  

G lazed Baby Carrots 

G reen  Beans A lmondine 

Butternut Squash 

 

 

 

 

 



 

 

 

 

D essert D essert D essert D essert and Coffee Stationand Coffee Stationand Coffee Stationand Coffee Station     
Custom  W edding Cake by Konditorm eister 

Served w ith F ruit Coulis 

F reshly B rew ed Coffee, D ecaffeinated, and Tea 

 

 

PricingPricingPricingPricing     
Imported English China Setting, Reed &  Barton S ilverw are, 

W ater G lass, W ine G lass, and Champagne G lass 

F loor length Table L inen and N apkins 

 

 P rim e R ib Au Jus                                     $59.95  

F ilet M ignon w ith B éarnaise                   $62.95 

                                                  F ilet and Baked Stuffed Shrimp              $63.95  

                                                  F ilet and Baked Scallops                         $63.95  

B lack Angus N .Y . S irloin                        $62.95  

Stuffed Boneless Chicken                         $54.95 

                                                  C hicken  P iccata                                       $54.95  

                                                  C hicken  M arsala                                      $54.95  

                                                  H erb Roasted Chicken                              $54 .95  

                                                  G rilled Salmon                                         $56.95  

                                                 G rilled Sw ordfish                                     $58.95  

 

 

    

Additional Additional Additional Additional Information/Information/Information/Information/OptionsOptionsOptionsOptions    

V endor and Staff M eals are provided at no additional charge 

Chair Covers are included at no additional charge 

F ine L inen is also included at no additional charge w ith 

over 100 accenting napkin  colors  

Ivory Chopin  D amask L inen is available for an additional $3.95 per Guest 

Chair ties are available at an additional $2.95 per Guest 
 

    

    

    

    

    

    



    

    

F inishing TouchesF inishing TouchesF inishing TouchesF inishing Touches    
    

IceIceIceIce     C reaCreaCreaCream  Stationm  Stationm  Stationm  Station     LafayetteLafayetteLafayetteLafayette     

This w ill be the perfect treat on a summer evening, especially  after the dance floor heats up! 

Your favorite ice cream  and favorite toppings  

served  in  a d ish , sugar cone or w affle cone! 

$6 .95 per Guest 
 

Sundae BarSundae BarSundae BarSundae Bar    

Cherries Jubilee Cherries Jubilee Cherries Jubilee Cherries Jubilee SundSundSundSundaeaeaeae    

V anilla  Ice Cream , H ot Fudge and B ing Cherry Sauce topped 

w ith  W hipped cream  and flamed w ith  brandy! 

Bananas Foster SundaeBananas Foster SundaeBananas Foster SundaeBananas Foster Sundae    

V anilla  ice cream  w ith  caramel sauce, pecans, bananas and  

grilled  p ineapple flam ed w ith  Bacardi golden rum  

CookiesCookiesCookiesCookies----nnnn ----Cream  SundaeCream  SundaeCream  SundaeCream  Sundae    

V anilla  ice cream  covered  w ith  H ot fudge and crushed O reos then  

 topped w ith  w hipped cream ! 

$7.95 per Guest 
 

Chocolate FountainChocolate FountainChocolate FountainChocolate Fountain     

Our beautiful flow ing chocolate fountain  w ith  a bounty of treats for d ipping that include 

biscotti, rice krisp ie treats, donut holes, Tw inkies, O reos, macaroons, graham  crackers, fresh  

straw berries and bananas, marshmallow s, pretzels, caramels and peanut butter balls 

$8 .95 per Guest 

 

Cappuccino and E spresso BarCappuccino and E spresso BarCappuccino and E spresso BarCappuccino and E spresso Bar    

Top off the evening w ith  a steam ing cup of cappuccino or espresso brew ed  

by your personal barista and complim ented  w ith  a variety of  

 B iscotti, Shortbread cookies and L indt T ruffles 

$6 .25 per Guest 

 

    

 

 

 

 

 

    



                                                                                                                                                                                                        

    

Function  PoliciesFunction  PoliciesFunction  PoliciesFunction  Policies    

    
• Seven days prior to  the function is the deadline for all m eal p lans and  

     F loor P lans. W e w ill contact you after 11:00 a .m . 

 

• Final payment w ill be required  the seven days prior to the function. 

 

• Liquor/Food Policy: N o food, cakes, or beverages of any k ind w ill be  

perm itted  onto or rem oved from  the prem ises by the patron or any guest. 

 

• Specialty Entrees available for indiv idual guests on an as needed  basis. 

  

• All W eddings require a  non-refundable D eposit. Amounts listed  below . 

           U p to 100 guests               $1000 

           101-150 guests                  $2000 

      Over 151 guests                $3000 

 

• All P ricing is subject to M ass M eals Tax. 

 

• Pricing is based  on m inimum  of 100 guests. 

 

• Staff serv ice fee is 7% . 

 

 

 

    

    

    

    

    

    
    


