GRADUATION DINNER

Our team is hosting a full service evening at our beautiful venue on East Hill. Located
( just 10 minutes from Cornell campus Beacon Hill is a perfect spot to celebrate without
’ having to worry about finding a table at a restaurant. Adults are $69.95, Kids under 14 $29.95

EVENTS AND CATERING plus tax snd gratuity. Kids under 2 Free. Kids menu avaialble. Seatings are
available 4:00pm to 8:00pm Friday and Saturday.

RECEPTION

Upon arrival you will be greeted by our team with Champagne and Hors D’Oeuvres.
Cash bar with beer, wine and cocktails is available for purchase throughout your evening. Once your
entire party has arrived and your table is ready you’ll be seated.

SHRIMP COCKTAIL (GF) HOT HONEY FRIED CHICKEN
Jumbo tiger shrimp, hint of lemon, cocktail sauce House cut breaded chicken bites, hot honey drizzle, fresno peppers
BRUSCHETTA CROSTINI (VG) BURRATA AND ROASTED PEPPERS (V)
Crispy baguette, tomato salad, balsamic drizzle Roasted bell peppers, burrata cheese, extra virgin olive oil, croutons, fresh herbs

DINNER

Once seated you will find a beautifully set table with red and white wine offered to each guest. Salad and bread and
entrees served buffet style so your party can help themselves. Beer, wine and cocktails can be ordered from
the bar throughout your meal.

ENTREES To BEGIN

SPINACH & ROASTED PEAR SALAD (V,GF)
CHIMICHURRI FLANK STEAK (GF)

) ) . ) HEIDELBERG CRACKED WHEAT ROLLS
Sliced flank steak, chipotle compound butter, chimichurri

& HONEY BUTTER (VG BREAD)

ROSEMARY CHICKEN (GF)

French cut herb chicken, pomegranate seeds SIDES
LEMON CAPER SALMON (GF) ROASTED ASPARAGUS (VG,GF)
Atlantic salmon, fresh lemon, herbs, capers PETITE CARROTS & PESTO (V,GF)
EGGPLANT ROLLETTES (V) THYME ROASTED POTATOES (VG,GF)
Breaded eggplant, ricotta, fresh basil, house red sauce WILD LONG GRAIN RICE (VG,GF)

DESSERT

Dessert and coffee service is available after dinner on our patio featuring self service buffet so you and your guests
can relax and enjoy the view. Beer, wine and cocktails are also available from the bar.

FRESH FRUIT DISPLAY PURITY ICE CREAM SUNDAE BAR
Chef’s selection of seasonal fruits A fingerlakes favorite with lots of toppings

SWEET TREATS GRAZING TABLE
An assortment of petite desserts

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



