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Host Your Sjaecia[
Occasion at Coleman’s

Three generations of Colemans have brought the best
of Irish hospitality to Tipperary Hill. We're pleased
that you're considering Colemanss.

We think you'll find that our upstairs parlors or our
lower dining room will provide the perfect setting for
* your special occasion.

We'll cater to your every need whether you choose a
buffet, a sit down dinner or a cocktail reception.

Please review our menu and give our hospitality
coordinator, Alexis, a call at 315-476-1933 to set up
an appointment to plan your event. If you have any
special menu needs, we will do our best to meet them.

We look forward to being of service.

—Dennis Coleman




(Cocktail (Reception

available on or off premise

Hot Hors d'oeuvres
Served in quantities of 100, half orders available

Sausage Stuffed Mushroom Caps ... $150
Mini Reubens ...occoovvvvviiiiiiiiiiiiiiiiiiinnns $125
Potato SKINS «ovooviviioiiiiniiiiciiiieiiesieenns $100
Spanikopita ..o $145
Scallops Wrapped in Bacon ..o $200
Chicken Wings $100
Chicken Tenders ..oo.oovoivviiiiiiiiiiiiiiiiiisiiiins $110
Swedish Meatballs $125
Italian Meatballs $125
Pastry Wrapped Gouda w/ Raspberry Sauce ..... $125
Loaded Baked Potato Bites $100
Chicken Sate w/ Spicy Thai Sauce..................... $125
Southwestern Egg Rolls.........cccccooooiiii $250
Bantry Bay Shrimp........ccoooooiiiii $100
Crab Cake Crostini......ocooovoviviiiiiiriisisoiiiiiiniis $150
Shepherd’s Pie Shooters.............occcooiiiiin. $100

Carving Stations

Stuffed Pork Loin

Stuffed with apple bread stuffing and served

with apple cider gravy.........cooooiiiiiin, $110
Top Round of Beef

Served with rolls, butter and condiments........... $150
Baked Ham

Served with rolls, butter and condiments........... $135
Roast Turkey

Served with rolls, butter and condiments........... $120
Corned Beef Brisket

Served with rolls, butter and condiments........... $195

Pasta Stations
Omne combination $200 « Additional combinations $150

Choice of pasta
Penne Cheese Tortellini Fettuccini

Choice of sauce
Alfredo Vodka Sauce Marinara

Choice of toppings
Chicken Shrimp Italian Sausage Seasonal Vegetables

Mashed Potato Bar

Fresh Homemade mashed potatoes with topping selections:

Gravy Cheddar Cheese Bacon Scallions Sour Cream

Small $65........ Large $150

Cold Hors d'oeuvres
Served in quantities of 100, half orders available

Shrimp Cocktail on Ice ..o $200
Caprese SKeWers. ..o, $180
Tomato Bruschetta.........ocoovvviiviiiiiiiiiiiiiiiii $75
Rye Boat Dip .o, $60
Rye Boat with Chipped Beef Dip........cccccooviiin. $75
Watermelon Basket.......cccooovvviiiiiiiiiiiiiiiiiiii $85
Pinwheel Wraps

Turkey with cheddar and mayo, ham with swiss & honey

mustard, roast beef with provolone and horseradish sauce,

corned beef with Swiss and Russian...........c..c........ $125
Salads

Garden Salad w/ Dressing..........cccccccooo. $1.50 per person
Caesar Salad/Potato Salad/

Tomato Mozzarella/ Antipasto Salad.......... $2.00 per person
Macaroni Salad....c.cooooviiiiiiiiin $2.00 per person
Displays

Spinach & Artichoke Dip......Small $40........ Large $95
Shepherd’s Pie........cccoooooiiiiiiiiiiiiin, $125
Beef O'Flaherty.......cccoooooviiiiiiiiiin, $125
Flat Bread Pizza Board .....ooooovoiviiiiiiiiiiiiicns $50
Roast Beef Sliders

kimmelweck, cheddar, red onion, horsey sauce ............ $4 each

Corned Beef Brisket Sliders
Dark rye baguette, Swiss, spicey pub mustard sauce ... $4 each

French Bread Sandwiches

Turkey / Ham /Roast Beef /Tuna Salad .................. $6 each
Cheese and Vegetable Display served with crackers and
dipping sauce........cc.ccoccooivni Small $55........ Large $160
Fruit & Chocolate Fondue Small....$65........ Large $160
Fruit Display Small $55....... Large $100

Dessert Table

Served in quantities of 100, half orders available
Strawberries dipped in chocolate...............c.ocoooi $100
Assorted Cookies. ..o, $75



(Buffets

For a minimum of 30 guests. Please have final
number of guests ready three days prior to event.
This number is considered a guarantee if fewer
guests attend. We will provide ten percent more
food available to cover any unexpected increase the
day of your function.

Brunch Buffet $19.99

Sausage Bacon

Scrambled Eggs Hash Brown Bake
Fresh Fruit Scones

Deep Fried French Toast Carved Ham or Roast Beef

Garden Salad Cashel Chicken over White Rice
Coffee, Tea and O.]
Lunch Buffet $13.99

Includes salad, rolls, vegetable medley, assorted cookies
and coffee or tea. Add $2.00 per guest for additional entrée

Choose one of the following sides
Mashed potatoes Roasted Potatoes
Rice Pilaf

Choose two of the following entrees
Chicken Marsala

Top Round

Baked Cod Provengal

Chicken Francaise

Roast Turkey

Baked Ham

Beef Tips in Red Wine Sauce

Pasta (penne or fettuccine w/ vodka or marinara sauce)
Baked Mac & Cheese

Beer Battered Cod (add $1 per guest)
Chicken Riggies (add $1 per guest)

Sit Down Receptions

Ask us about sit down
options for 20-30 people.




(Buffets continued

Dinner Buffet $19.99

Includes fresh vegetables, rolls, butter, and coffee or tea.
Add $2.50 per guest for additional entrée.

Choose One Salad

Garden Salad Pasta Salad
Potato Salad Fruit Salad
Choose One Side

Roasted Potatoes Rice Pilaf
Mashed Potatoes

Choose Two Entrées

Guinness Beef Stew Beef Tips with White Rice
Broiled Cod Provengal Shepard’s Pie
Chicken Francaise Balsamic Salmon
Chicken Marsala Pasta with Sauce

Chicken Riggies (add $1 per guest)
Beer Battered Cod (add $1 per guest)

Choose One Carving
Top Round of Beef
Baked Ham

Choose One Dessert

Ice Cream Sundae with Chocolate, Baileys or
Créme de Menthe Topping

Assorted Cookies

Baileys Chocolate or Peanut Butter Mousse

Gala Buffet $25.99

Includes rolls, butter, fresh vegetables and coffee or tea
Add $3.00 per guest for additional entrée.

Choose two Salads

Roast Pork Loin with Gravy
Roast Turkey

Caesar Antipasto
Cucumber Tomato Mozzarella GarcFen

Choose one Side

Roasted Potatoes Mashed Potatoes
Rice Pilaf

Choose two Entrees
Salmon Oscar
Chicken O'Hara
Braised Pot Roast

Choose one Carving
Roast Turkey
Prime Rib

Choose One Dessert
Brownie a la Mode
Bailey’s Cheesecake

Chicken Francaise
Chicken Riggies
Corned Beefg & Cabbage

Stufted Pork Loin with apple glaze

Apple Crisp ala Mode

(Beverage Service
Bar Tab

Run a tab for individual drinks

Open Bar (3 Hour Minimum)
First Hour $11.00 per person
Additional Hours $7.00 per person

Beverage Table

Carafes of Wine $20

Choose from our house chardonnay, merlot, cabernet
and white zinfandel

Carafes of Riesling, Pinot Grigio......... $28

Bottles of Wine— price varies. Choose from our wine list.

Fruit Punch................. $40  Wine Punch.................. $60
Champagne Punch....$70  Carafes of Coffee............. $8
Carafes of Juice.............. $6  Pitchers of Soda.............. $6

Pitchers of Beer— prices varies. Choose from our
current draught list.

Cash Bar

Bottled Beer (case prices)

Labatt Blue.................. $75  Labatt Blue Light....... $75
Budweiser.........ccco.o..... $75  Bud Light......ccccccco... $75
Molson......ccoocvvvvvinnn $75  Miller Lite.......c......... $75
Coors Light................. $75  Michelob Light........... $75
Michelob Ultra........... $75  Corona.....cccooveveennn. $95
Heineken......covevvve. $95  Heineken Light........... $95
Amstel Light............... $95

For more information call

(315) 476-1933 or E-mail

colemansbanquets33@yahoo.com
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