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Breakfast Menu

Chobani Geek yogurt (plain, strawberry and blueberry)
$2.95 per person

Individual Chobani Yogurts (V,GF)

Copper Horse co�ee, co�ee cups, wood stir sticks, creamer,
non dairy creamer, sugar, sugar substitute $3.50 per person

Copper Horse Coffee

Premium orange juice $3.50 per person
Orange Juice

Western Egg Scramble (GF) or Mediterranean
Egg Scramble (GF) $7.95 per person

Skillet Scrambles (V)

A-La-Carte
Assorted Muffins (V)
Fresh baked jumbo size muffins. $3.50 per person

Assorted Breakfast Pastries (V)
Classic breakfast sweets, danishes and rolls. $3.95 per person

Assorted Bagels (V)
Served with cream cheese and spreads. $2.95 per person

Parfait (V,GF)
Build your own parfait with greek yogurt, mixed berries, granola 
& toasted coconut. $4.95 per person

Seasonal Fruit Platter (VG,GF)
Assorted fruits presented on platters $3.50 per person

Breakfast is available starting at 6am and typically must be ordered at least
two days in advance. Standing order and large group discounts are available.

Minimum guest count 30 or $300 subtotal. Minimum two day lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-3692

Local fried egg, sliced ham, gruyere
cheese, buttered bagel

Ham & Gruyere Bagel

Local fried egg, havarti cheese, fresh
avocado, hickory bacon, butter
croissant

Bacon & Avocado Croissant
Local fried egg, hickory bacon, cheddar
cheese, butter croissant

Bacon & Cheddar Croissant

Scrambled egg whites, spinach, roasted
tomato, mushrooms, fresh garlic, extra
virgin olive oil, spinach wrap

Egg White & Spinach Wrap (V)
Local fried egg, gouda cheese,
buttered bagel

Egg & Gouda Bagel (V)
Scrambled eggs, flame grilled corn,
black beans, cheddar cheese, roasted
salsa, flour tortilla

Elote Breakfast Burrito (V)

Scrambled eggs, hickory bacon, seasoned
potatoes, cheddar cheese, flour tortilla

Bacon & Cheddar Wrap

Bananas, Apples and Oranges. $1.50 per person
Whole Fresh Fruit (VG,GF)

Breakfast Packages

Breakfast Beverage Package
Orange juice, Local Copper Horse coffee & bottled water. $8.50 per person (Add Decaf Coffee & Assorted Hot Tea + $1 per)

Classic Breakfast Package (V)
Fruit platter, assorted muffins and/or pastries & our breakfast beverage package. $12.95 per person

Continental Breakfast Package (V)
Fruit platter, assorted bagels, cream cheese, butter & jams with our breakfast beverage package. $11.95 per person

Americana Breakfast Package
Scrambled eggs, bacon and turkey sausage, seasoned potatoes, cornbread, fresh fruit platter & our breakfast beverage package.
$19.50 per person (add cheese to scrambled eggs +$1 / swap skillet scramble for scrambled eggs +$2)

Waffle Bar (V)
Belgian style waffles, mixed berries, whipped cream, local maple syrup, butter. $12.95 per person 

On The Go Breakfast Package
Choose two of our breakfast sandwiches and wraps which are individually wrapped/labeled in foil, individual fresh fruit and
our breakfast beverage package $16.95

Rise and Shine Package
Choose two of our breakfast sandwiches and wraps, assorted muffins and pastries, Chobani yogurts, fresh fruit platter and
our breakfast beverage package. $22.95

Seasoned Ithaca Soy tofu scrambled with fire 
roasted vegetables. $3.95 per person

Vegan Tofu Scramble (VG,GF)
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Food Truck Catering
Food trucks are a great way to make your event memorable with fresh food hot 

o� the grill. Standing event and large group discounts are available.
E V E N T S  A N D  C A T E R I N G

Food Truck Breakfast
Our breakfast packages are served with a sides station featuring hashbrowns, fresh fruit, orange juice, Local Copper Horse
co�ee & lemon water

Breakfast Burrito Truck
Includes three types of breakfast burritos, Bacon & Potato (scrambled eggs, hickory bacon, hash browns & cheddar),
Chipotle Steak (scrambled eggs, chipotle marinated flank steak, avocado, hash browns, pico de gallo), Southwest Veggie
(scrambled eggs, black beans and corn, avocado, pico de gallo, vegan available). Starting at $23.95 per person

Breakfast Sandwich Truck
Includes three types of breakfast sandwiches, Egg & Gouda Bagel (local fried egg, gouda cheese, buttered bagel), Bacon 
Avocado Croissant (local fried egg, havarti cheese, avocado, hickory bacon, butter croissant), Ham & Gruryere Bagel (local fried egg, 
sliced ham, gruryere cheese, buttered bagel) Starting at $22.95 per person

Hotcake Truck
Features freshly prepared Buttermilk pancakes, Chocolate Chip Pancakes and scrambled eggs with a sides buffet featuring
hickory bacon and turkey sausage, berry compote. Starting at $22.95 per person

Brunch Food Truck
Includes Fried Chicken & Wa�es, Belgian Wa�e & Berry Compote (V), Eggs Benedict all served on  a bu�et adjacent to the food 
truck or in a location of your choosing. Sides buffet features mediterranean frittata, hickory bacon and strawberry crunch salad. Starting 
at $42.95 per person 

Food Truck Lunch & Dinner
Our lunch and dinner packages includesides listed in each package, fresh fruit, lemon water, lemonade, unsweetened iced tea.

Street Taco Truck
Features three types of tacos including Flank Steak Tacos (marinated steak, diced onion, cilantro, sour cream, fire roasted tomatoes), 
Chicken Tinga Tacos (Smokey chipotle pulled chicken, avocado, sour cream, pickled red onion), Elote Tacos (grilled corn, cotija cheese, 
chili powder, sour cream, avocado). Includes a sides buffet of spanish rice, corn chips and salsa and black bean corn blend. 
Starting at $27.95

Smash Burger truck
Features three sandwiches including Cheese Smash Burger, Grilled Chicken Sandwich and Black Bean Burger (VG). Includes sides 
buffet of fresh cut french fries, thick cut onion rings, macaroni salad, mixed greens salad. Starting at $26.95

Fried Chicken truck
Features Hand Breaded Chicken Tenders, Brisket & Fried Chicken Plate, Fried Green Tomato Po Boy. Includes sides buffet of cajun 
fries, corn on the cob, mac & cheese, cornbread and BBQ/Honey Mustard Sauce. Starting at $29.95  

Minimum guest count 30 or $1500 subtotal. Minimum seven day lead time subject to availability.
Sta�ed service subject to tax, service fee & gratuity.
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Luncheon Menu
Our luncheon menu is available daily starting at 9am and must be 

ordered at least 3 days in advance. Standing order and large group
discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

E V E N T S  A N D  C A T E R I N G

Lunch Packages
Lunch packages are available both full service, drop o� style & bagged.

Artisan Sandwich Bag Lunch
Choose up to three sandwiches, individual bag of kettle chips, seasonal fresh fruit, chocolate chip cookie & bottled water.
Half Sandwich Meal Per Person $18.50 / Full Sandwich Per Person $21.95

Artisan Sandwich Luncheon
Choose up to three sandwiches, served buffet style with individual bags of kettle chips, seasonal fresh fruit, chocolate chip cookie & 
bottled water/sodas. Half Sandwich Meal $17.95 / Full Sandwich Per Person $21.50

Classic Deli Luncheon
Includes assorted deli meats & cheeses, leaf lettuce, roma tomato, red onion, mayo packets served buffet style to build your own. 
Individual bag of kettle chips, seasonal fresh fruit, chocolate chip cookie & bottled water/sodas. Half Sandwich Meal $17.50 / Full 
Sandwich Per Person $20.95

Lunch & Coffee Hour
This package is perfect for a light lunch or meeting and includes, choice of 2 tea sandwiches, vegetable crudite, fresh fruit platter, 
coffee service, bottled water/sodas. $19.50 per person

Hearty Luncheon Buffet 
This package is perfect when a hearty lunch is needed and includes choice of three half sandwiches, seasonal soup, two sides, 
fresh fruit platter, chocolate chip cookies & bottled water/sodas. $29.95 per person

Artisan Sandwiches
Half Sandwich per person $9.95 / Full Sandwich $15.50 

Classic Deli Sandwiches
Turkey, ham & roast beef sandwiches served with assorted cheese, leaf lettuce, roma tomato, mayo packets & premium breads.

Roasted Chicken & Olive Tapenade Sandwich
House roasted chicken, black olive tapenade, havarti cheese, roasted tomatoes & arugula on eight grain bread.

Avocado Turkey Club Sandwich
Served on toasted Italian bread. Roast turkey, crispy bacon, lettuce, tomato, red onion, fresh avocado and mayonnaise.

Chicken Salad Sandwich
House made chicken salad featuring, dried cranberries, grapes & walnuts, served on eight grain bread. 

Lemon Dill Tuna Salad Sandwich
Albacore tuna mixed with red onion, dill pickle, garlic aioli & lemon juice, served on eight grain bread with spring mix.

Marinated Flank Steak Sandwich
Thinly sliced flank steak, provolone cheese, roasted red pepper, arugula & garlic aioli, served on toasted Italian bread.

Chipotle Chicken Sandwich
House roasted chicken, fresh mozzarella, roma tomato, red onions, fresh basil & chipotle aioli.

Grilled Vegetable Sandwich (V)
Flame grilled eggplant, squash, red pepper, cheddar & garlic aioli served on eight grain bread.

Minimum guest count 30 or $300 subtotal. Minimum three day lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.
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Luncheon Menu
Our luncheon menu is available daily starting at 9am and must be 

ordered at least 3 days in advance. Standing order and large group
discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $300 subtotal. Minimum three day lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

Mixed Greens Salad (VG,GF)

Baked Mac & Cheese (V)

Tuscan Pasta Salad (V) 

English Potato Salad (V,GF)

Cucumber Salad (VG,GF)

Caesar Salad

Classic Cole Slaw (V,GF)

Ancient Whole Grains Salad (VG)

Fresh Fruit Platter (VG,GF)

Seasonal Soup

Artisan Cheese Board (V) +$2

Vegetable Crudite (V,GF)

Antipasto Platter +$4

Charcuterie Board +$4

Fudge Brownies (V)

Kettle Chips (VG,GF)

Whole Dill Pickles (VG,GF)

$1.95 per person

Starting at $2.95+ per person

Sides
Chicken Caesar Salad
Classicaly prepared featuring chopped lettuce, marinated & grilled chicken breast, house 
made jumbo croutons, shaved parmesan, cracked black pepper & rich caesar dressing.

Tea Sandwiches
Small crustless sandwiches perfect for a light lunch or casual
gathering. $7.50 per person

Crisp Cucumber (V)
Fresh cucumber slices, tzatziki, red onion, roma tomato

Chicken Waldorf
Chicken salad, dried cranberries, grapes, walnuts

Smoked Salmon
Atlantic salmon, cucumber, garlic aioli

Olive Tapenade (VG)
House made olive tapenade, roasted tomato, arugula

Beverages
Bottled Water & Soda
Bottled water 16.9oz $1.95, Coke, Diet Coke, Sprite 12oz $1.95

Copper Horse Coffee
Copper Horse co�ee, co�ee cups, wood stir sticks,
creamer, sugar, sugar substitute $3.50 per person

Artisan Salads
Side salad size buffet style $7.50 / Meal salad size buffet style $12.95 / Meal salad size individual bowls $14.95

Chefs Salad (GF)
This hearty salad features chopped lettuce, sliced hard boiled eggs, ham, turkey, sliced cheese, tomato, red onion, 
cucumber, house dressing

Southwest Cobb Salad (GF)
This twist on a classic featruing: chopped lettuce, pulled chicken, crispy bacon, hard boiled eggs, fresh avocado, red onion, 
flame roasted corn, NY cheddar, chipotle ranch dressing.

Cranberry Walnut Salad (V,GF)
Served with fresh baby spinach featuring sliced apples, dried cranberries, shredded carrots, cucumbers, candied walnuts, 
feta cheese & raspberry vinaigrette.

Chocolate Chip Cookies (V)
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Boxed & Bagged Menu
Our boxed and bagged menu features perfect options when your guests are

on the go. Must ordered at least 3 days in advance. Standing order, combined package
and large group discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

E V E N T S  A N D  C A T E R I N G

Breakfast
Our breakfast to go options are available bagged/boxed or in our on the go buffet setup. All breakfast items are individually 
wrapped and labeled. Add coffee to our buffet setup for an additional $3.50 per person. 

Breakfast On The Run
Choose any three breakfast sandwiches, assorted fresh fruit, bottled water and bottled juices $14.95 per person

Continental To Go
Includes assorted jumbo muffins, bagels and spreads, assorted fresh fruit, bottled water and bottled juices $12.95 per person

Lunch
Our lunch menu is available bagged/boxed featuring both hot and cold options.

Artisan Sandwich Luncheon To Go
Three assorted artisan sandwiches, individual bags of kettle chips, seasonal fresh fruit, chocolate chip cookie &
bottled water. Half Sandwich Meal $18.50 / Full Sandwich Per Person $21.95

Hot BBQ Luncheon To Go
Includes a variety of pulled pork sandwiches, pulled chicken sandwiches and vegan black bean burgers, salt potatoes,
macaroni and cheese, seasonal fresh fruit, chocolate chip cookie & bottled water. Per Person $22.95

Artisan Salads To Go
Includes an assortment of chef’s Salad, southwest cobb salad and cranberry walnut salad, chocolate chip cookie
& bottled water. Per Person $16.95

Poke Bowls To Go
Includes an assortment of Poke Bowls featuring ahi tuna, bulgogi steak and tofu, seasonal fresh fruit, chocolate chip cookie
& bottled water. Per Person $22.95

Dinner
Our dinner menu is available boxed featuring some delicious selections from our catering menus. 

Hearty Dinner To Go
Includes an assortment of (chicken parm and garlic herb linguine), (honey glazed chicken breast, garlic mashed potatoes
and glazed carrots), (grilled portobello mushroom, wild rice pilaf and sweet potato kale blend) all with honey butter rolls, chocolate 
chip cookie & bottled water.  Per person $27.95

Pasta Dinner To Go
Includes an assortment of (spaghetti and meatballs), (chicken penne alla vodka), (pasta primavera), all with a side of
grated parmesan, homemade garlic bread, chocolate chip cookie & bottled water.  Per person $25.95

BBQ Dinner To Go
Includes an assortment of (spiedie grilled chicken breast, loaded mashed potatoes, corn on the cob), (BBQ brisket, salt potatoes, 
baked mac and cheese), (grilled balsamic portobello mushroom, roasted vegetables), cornbread, chocolate chip cookie
& bottled water.  Per person $25.95

Taste Of Asia To Go
Includes an assortment of (chicken pineapple fried rice), (beef bulgogi stir fry over jasmine rice), (sesame tofu and vegetable stir fry) 
all served with a vegetable spring roll, sweet thai chili sauce, chocolate chip cookie & bottled water.  Per person $24.95

Minimum guest count 30 or $500 subtotal. Minimum three day lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity.
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Casual Dinner Menu
Our casual dinner menu is designed to provide a cost e�ective dinner bu�et. 
This menu is available daily starting at 11am and must be ordered at least three

days in advance. Standing order and large group discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum five day lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

Meat Lasagna

Vegetable Lasagna (V)

Chicken Parmesan

Chicken Broccoli Alfredo

Honey Glazed Chicken Breast (GF)

Maple Dijon Grilled Chicken (GF,L)

Herb Roasted Chicken (GF)

Bearnaise Sirloin Filet (GF) +$4

Cajun Rubbed Flank Steak (GF) +$2

Steak Au Poivre (GF) +$2

Korean Shredded Short Rib (GF)

Char-Grilled Steak Tenderloin Tips +$2 (GF)

Grilled London Broil +$2

Maple Glazed Salmon +$4

Grilled Portobello Mushroom (VG,GF)

Hickory Grilled Ithaca Soy Tofu (VG,GF)

Pasta Capri (VG)

Basil Pesto Pasta (V)

Garlic Herb Linguine (VG)

Mac & Cheese (V)

Balsamic Glazed Mushrooms (V)

Parmesan Roasted Potatoes (V,GF)

Garlic Mashed Potatoes (V,GF)

Loaded Mashed Potatoes (GF)

Sweet Potato & Kale (VG,GF)

Wild Rice Pilaf (VG,GF)

Pineapple Fried Rice (VG,GF)

Corn On The Cob (V,GF)

Stir Fried Vegetables (VG,GF)

Brown Sugar Glazed Carrots (VG,GF) +$1

Parmesan Crusted Brussels Sprouts (V,GF) +$1

Charred Broccolini w/ Lemon & Garlic (VG,GF) +$1

Tuscan Pasta Salad (V)

Cucumber Salad (VG,GF)

Ancient Whole Grains Salad (VG)

House Made Garlic Bread (V)

Cornbread & Honey Butter (V)

Honey Wheat Rolls & Honey Butter (V) +$1

Rosemary Focaccia & Bruschetta oil (V) +$1

Mixed Greens Salad (VG,GF)

Classic Caesar Salad

Fresh Fruit Platter (VG,GF)

Chocolate Chip Cookie Platter (V)

Fudge Brownies (V)

Cookie, Brownie & Fruit Platter (V) $+2

Entrées

Salads

Breads

Sides

Dessert

Casual Dinner Package 1
Starting at $29.95, this package includes salad, bread, fruit platter or dessert, one entrée & two sides.

Casual Dinner Package 2
Starting at $34.95, this package includes salad, bread, fruit platter or dessert, two entrées & two sides.

Casual Dinner Package 3
Starting at $41.95, this package includes salad, bread, fruit platter, or dessert, three entrées & three sides.

Selections
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BBQ Menu

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum three days lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

Our BBQ menu is available daily starting at 11am and typically must be ordered at least
3 days in advance. Standing order and large group discounts are available.

Rolls, ketchup, mustard and relish served on the side
All Beef Hot Dogs

Proteins

Hot sausage, peppers & onions, rolls & ketchup on the side
Hot Italian Sausage

Slow cooked pulled pork served with BBQ & rolls on the side
Pulled Pork Sandwiches

Spiedie marinated boneless chicken
Grilled Chicken Breast (GF)

Beef brisket, smoked and sliced. BBQ on the side
BBQ Brisket (GF)

Hand rubbed, slow cooked pork ribs. BBQ on the side
ST. Louis Style Ribs (GF)

Salmon sides glazed with NY maple syrup +$4
Maple Glazed Salmon (GF)

LTO, ketchup, mustard, mayo & rolls served on the side
Black Bean Burgers (VG)

Marinated & grilled bone-in or boneless chicken
Cornell BBQ Chicken (GF)

Balsamic marinated & grilled mushrooms
Grilled Portobellos (VG)

Certified angus flank steak, house marinade, sea salt, herbs +$2
London Broil

Cheesy Broccoli Casserole (V)

Hot Sides

Cold Sides

Mixed Greens Salad (VG,GF)

Baked Beans (V,GF)

Corn On The Cob (V,GF)

Baked Mac & Cheese (V)

Pan Simmered Greens (VG,GF)

Salt Potatoes (V,GF)

Loaded Mashed Potatoes (GF) +$1

Tuscan Pasta Salad (V)

English Potato Salad (V,GF)

Cucumber Salad (VG,GF)

Caesar Salad

Classic Cole Slaw (V,GF)

Ancient Whole Grains Salad (VG)

Kettle Chips (VG,GF)

Fresh Fruit Platter (VG,GF)

Watermelon Slices (VG,GF)

Cornbread & Honey Butter(V)

BBQ Package 1
Starting at $29.95, this package includes two protein choices, three sides.

BBQ Package 2 
Starting at $39.95, this package includes one starter, three protein choices, four sides.

BBQ Package 3
Starting at $41.95, this package includes two starters, three protein choices, five sides.

Selections

Slow cooked marinated chicken served with BBQ & rolls on the side
Mojito Pulled Chicken Sandwiches

Seasonal Grilled Vegetables (VG,GF)

Macaroni Salad (V)
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House pulled pork, BBQ sauce, Roll
Pulled Pork Sliders

Slow cooked dry rubbed wings +$1
Smoked Chicken Wings (GF)

Phyllo dough, mini frank +$2
Pigs In A Blanket

BBQ Menu

E V E N T S  A N D  C A T E R I N G

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum one week lead time subject to availability.
Drop o� service may be subject to tax, delivery fee & gratuity. Sta�ed service may be subject to tax, service fee & gratuity.

Our BBQ menu is available daily starting at 11am and typically must be ordered at least
one week in advance. Standing order and large group discounts are available.

Packages
Backyard Grill Package

Starting at $26.95, this package includes hot dogs, grilled chicken breasts, black bean burgers, rolls, kettle chips & pasta salad.

Clam Bake Package
Starting at $45.50 (min 100 guests), our clam bake package is a great summertime gathering option. This includes fresh steamed 

clams & shrimp, Cornell BBQ chicken, salt potatoes, corn on the cob, baked beans, watermelon & choice of salad.

BBQ Classics Package
Starting at $39.95, this package includes our house smoked BBQ featuring BBQ Brisket, St. Louis style ribs, pulled pork 

sandwiches, baked mac & cheese, English potato salad, classic cole slaw, corn bread & honey butter, watermelon slices.

Lunch Picnic Package
Starting at $39.95, this package includes some of our more formal options: grilled chicken breast, London broil,

grilled portobellos, baked mac & cheese, cucumber salad, ancient whole grains salad, fresh fruit platter

Starters
Starting at $5.50, our starters make a great addition to any of our BBQ packages

Classic, fresh made, local deviled eggs
Deviled Eggs (V)

Beef & pork meatballs, BBQ glaze
BBQ Meatballs 

Watermelon, whole milk mozzarella, infused honey
Watermelon Skewer (V,GF)

Fresh ripe blackberries, smoked NY cheddar
Blackberry Skewer (V,GF)

Petite potato halves, NY cheddar, bacon
Twice Baked Baby Reds (GF)

Beef brisket, corn, shredded cheese
Brisket Quesadillas

Cream cheese, cheddar & bacon +2
Stuffed Jalapeno Peppers

Crispy chicken, pickle, hot sauce +2
Nashville Hot Sliders

Crispy chicken, maple bacon jam, wa�e +2
Chicken & Waffle Sliders
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Mediterranean
Our mediterranean package features fresh vibrant flavors perfect for a social event.

This menu must be ordered at least three days in advance. Standing order,
combined package and large group discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum three day lead time subject to availability.
Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

Fresh Fruit Platter (VG,GF)

Cookie & Brownie Platter (V)

Baklava Platter (V)

Rolled Lamb Gyro

Rolled Beef Souvlaki

Rolled Grilled Eggplant

Chicken Shawarma (GF)

Lebanese Lemon Chicken (GF)

Beef Soulvlaki (GF)

Beef Shish Kabob (GF)

Moussaka (GF)

Lamb Curry (GF)

Falafel (VG,GF)

Stuffed Peppers (vG,GF)

Artichoke Pesto Penne (V)

Linguine Limone (V)

Fettuccini Basilica (V)

Pasta Pomodoro (V)

Tortellini Primavera (V)

Mains
Lentil & Rice Pilaf (VG,GF)

Basmati Rice & Chickpeas (VG,GF)

Lemon Orzo

Israeli Couscous Salad (VG,GF)

Panzanella Salad (VG)

Roasted Saffron Potatoes (VG,GF)

Roasted Zucchini (VG,GF)

Cucumber & Chickpea Salad (VG,GF)

Greek Salad (VG,GF)

Dijon Spinach Salad (V,GF)

Pita Bread (VG)

Kettle Chips

Sides
Mezze Assorted Dips (V)

Baba Ganoush & Pita (VG)

Spanikopita (V)

Lentil Soup (VG,GF)

Gazpacho (VG,GF)

Baked Feta & Tomatoes (V,GF)

Whipped Feta & Crostini (V)

Stuffed Grape Leaves (VG,GF)

Grilled Lemon Chicken Tenders (GF)

Chicken, Beef or Lamb Kabob (GF)

Harissa Shrimp Kabob (GF)

Beginnings

Dessert

Mediterranean Package 1
Starting at $29.95, this package includes hummus, pita chips & vegetable crudite, one main,

one side, feta cheese and dessert.

Mediterranean Package 2
Starting at $35.95, this package includes hummus, pita chips & vegetable crudite, one beginning, two mains, 

one side, feta cheese and dessert.

Mediterranean Package 3
Starting at $43.95, this package includes hummus, pita chips & vegetable crudite, one beginning, two mains, 

two sides, feta cheese and dessert.

Selections
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Italian Specialties
Our hearty Italian specialty menu is sure to please your guests when there

 is a need for a hearty meal. This menu must be ordered at least three
days in advance. Standing order, combined package and large group

discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum three day lead time subject to availability.
Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

Ziti Al Forno (V)

Ziti Al Forno Con Carne

Meat Lasagna

Vegetable Lasagna (V)

Fettuccine Alfredo (V)

Chicken Penne Alfredo +1

Gnocci Carbonara 

Penne Alla Vodka (V)

Penne Arrabbiata (V)

Pasta Primavera (VG)

Asparagus Risotto (V)

Risotto Al Limone (V)

Spaghetti & Marinara (VG)

Pesto Genovese (V)

Shrimp Scampi & Angel Hair +1

Ricotta Stuffed Shells +1 (V)

Seasonal Ravioli +2

Gluten Free Pasta +2

Fresh Fruit Platter (VG,GF)

Cookie & Brownie Platter (V)

Italian Dessert & Fruit Board +2 (V)

Tuscan Grilled chicken (GF)

Chicken Parmesan

Eggplant Rollettes (V)

Chicken Marsala

Chicken Saltimbocca

Chicken Involtini +2 (GF)

Grande Meatballs In Pomodoro 

Sausage Salsiccia & Peppers (GF)

Veal Milanese

Salmon Sorrento (GF)

Char-Grilled Steak Tenderloin Tips +$2 (GF)

Caprese Portobello Mushroom (V,GF)

Stuffed Bell Peppers

Vegan Eggplant Rollatini (VG,GF)

Mains

Mixed Greens Salad (VG,GF)

Italian House Salad (V)

Classic Caesar Salad

Caprese Tomato Salad +1 (V,GF)

Salads

House Made Garlic Bread (V)

Honey Wheat Rolls & Honey Butter (V)

Rosemary Focaccia & Bruschetta oil (V) +$1

Breads

Pasta

Dessert

Italiano Package 1
Starting at $31.95, this package includes one main, one pasta, parmesan, salad, bread and dessert

Italiano Package 2
Starting at $34.95, this package includes one main, two pastas, parmesan, salad, bread and dessert.

Italiano Package 3
Starting at $44.95, this package includes two mains, two pastas, parmesan, salad, bread and dessert.

Build your Own Pasta Station
Starting at $54.95, this package includes two mains, build your own pasta station, salad, bread and dessert.

Selections
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Taste Of Asia
Add some flair into your next gathering with our speciality Asian menu. 

This menu must be ordered at least three days in advance. Standing order,
combined package and large group discounts are available.

info@beacon-catering.comPhone: (607) 882-3692

Minimum guest count 30 or $500 subtotal. Minimum three day lead time subject to availability.
Sta�ed service may be subject to tax, service fee & gratuity.

E V E N T S  A N D  C A T E R I N G

Fresh Fruit Platter (VG,GF)

Cookie & Brownie Platter (V)

Mongolian Beef (GF) +$1

Beef Bulgogi +$1

Sesame Tofu (VG,GF)

General Tso Chicken

Korean BBQ Chicken

Yellow Curry (V,GF)?

Saag Paneer (V,GF)

Dal Makhani (V,GF)

Chicken Korma (GF)

Pad Thai (GF)

Pad See Ew (V)

Vegan Pad Thai (VG,GF)

Thai Basil Stir Fry

Spinach & Peanut Sauce (V,GF)

Stir Fry Choice Of:

Tofu, Chicken, Pork, Beef, Shrimp

Vegetable Stir Fry (GF,VG)

Thai Basil Stir Fry (GF)

Ginger Stir Fry (GF)

Kimchi Bokchoy Stir Fry (GF)

Mains
Jasmine Rice (VG,GF)

Jeera Rice (VG,GF)

Fried Rice Choice Of:

Tofu, Chicken, Pork,

Beef +$1, Shrimp +$1

Fried Rice (GF)

Kimchi Fried Rice (GF)

Pineapple Fried Rice (VG,GF)

Rice
Miso Soup (VG,GF)

Kimchi (GF)

Vegetable Spring Rolls (V)

Sweet Potato Roll (VG,GF)

Avocado Roll (VG,GF)

Tempura Shrimp Roll +$1

Chicken Satay (GF) +$1

Sweet & Spicy Chicken Wings (GF)

Tandoori Chicken Wings (GF)

Steamed Edamame (VG,GF)

Pakoras (VG,GF)

Tandoori Naan & Raita (V)

Sesame Tofu Bao Bun (VG) +$1

Pork Bao Bun +$1

Gochujang Shrimp Skewers +$1

Shrimp Tempura +$1

Kimchi Cucumber Salad (V)

Potstickers or Dumplings

Choice of: 

Pork, Chicken or Vegetable

Beginnings

Dessert

Taste Of Asia Package 1
Starting at $31.95, this package includes one beginning, two mains, one rice, one dessert and sriracha.

Taste Of Asia Package 2
Starting at $36.95, this package includes two beginnings, two mains, one rice, one dessert and sriracha.

Taste Of Asia Package 3
Starting at $43.95, this package includes two beginnings, three mains, one rice, one dessert and sriracha.

Taste of Asia Standing Reception
Starting at $21.95, this package includes 3 choices of from our beginnings and one dessert.

Selections
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