
Evening Event Packages



Thank you for considering The Vista at Van Patten Golf Club for the special 
event you are planning.

We would be honored to host it for you.

The enclosed menus are designed to give you a sense of our style and pricing. 
After reviewing our menus, if you find they are not what you were looking for, 
simply let us know what you have in mind. As true custom caterers, The Vista is 
always happy to start with your ideas.

If you have any questions or would like to set up an appointment to discuss 
availability and further details, please contact the sales office.

Thank you,

Kim Goodall

Banquet and Special Events
Sales Manager
518.877.5400 ext. 3
kgoodall@vanpattengolf.com

1/20/25



Cocktail Hour

We recommend serving 6-8 pieces of hot hors d’oeuvres per person for a cocktail reception 

that takes place prior to dinner; for hors d’oeuvres only, please double these amounts.

Cold Hors D’oeuvre

Small Cheese Mirror, assorted Crackers, serves 25-50 guests $175

Large Cheese Mirror, assorted Crackers, serves 75-100 guests $275

Small Fresh Vegetable Crudités with Ranch Dip, serves 25-50 guests $135

Large Fresh Vegetable Crudités with Ranch Dip, serves 75-100 guests $160

Fresh Fruit Mirror $250

Tenderloin Canapés, 100 pieces $350

Deluxe Antipasto platter, Focaccia Bread, serves 50 guests $300

Iced Shrimp, 100 pieces $200

Hot Hors D’oeuvre

Spinach Pesto Puff Pastry, 100 pieces $200

Spring Rolls with Ponzu, 100 pieces $200

Stuffed Mushrooms Florentine, 100 pieces $225

Italian Sausage Stuffed Mushrooms, 100 pieces $250

Scallops wrapped in Bacon, 100 pieces $400

Mini Crab Cakes, 100 pieces $350

Mini Chicken Cordon Bleu, 100 pieces $195

Coconut Chicken Tenderloins, 100 pieces $200

Swedish or Italian Meatballs, 100 pieces $175

Baby Beef Franks in Pastry, 100 pieces $200

Assorted Mini Quiche, 100 pieces $200

Mini Beef Wellington, 100 pieces $380

Asparagus with Asiago Cheese in Puff Pastry, 100 pieces $350

Fried Fantail Shrimp, Cocktail Sauce, 100 pieces $250

 Brie and Pear in Phyllo, 100 pieces $350

Lobster Risotto Balls, Avocado Crema, 100 pieces $375

Morning & Afternoon Minimum – $2,000 • After 5:00 PM Minimum – $3,000

Events must meet financial minimum as listed.



The Vista’s Extraordinary Grazing Table

Current NY State sales tax and a 20% service fee will be added to your final bill. Pricing is subject to change. 
Events must meet financial minimum as listed. Consumption of any buffet is on premise only. 

Take home containers are not permitted. Buffets are served for approximately one hour.

$850.00

Add a wonderful Grazing Table experience for your guests including:

(Cocktail Hour Add-On)

Cheese Display
An array of imported and domestic cheese to include Brie Cheese, Cheddar, Pepper Jack, 

Swiss, Fresh Mozzarella, Blue Cheese, and Smoked Gouda with Apricots, Figs, Mixed Nuts, 

and Assorted Crackers.

Deluxe Antipasto Display
Salami, Capicola, Pepperoni, Roast Beef, Roasted Turkey, Prosciutto, Assorted Olives, 

Artichokes, Roasted Red Peppers, and Mini Pickles. With French Crostini, Pretzels, 

Naan Bread, Assorted Jams, and Whole-Grain Mustard.

Fresh Fruit
Pineapple, Cantaloupe, Honeydew, Watermelon, Strawberries, Blueberries, 

and Raspberries with Chocolate Sauce for dipping.

Farmer’s Market Vegetables
Sliced Cucumber, Celery Sticks, Carrot Sticks, Broccoli, Cauliflower, 

and Grape Tomatoes with Peppercorn Ranch Dip and Hummus.

Iced Shrimp Display
Delicious, Ice-Cold Shrimp with Cocktail Sauce.



Bar Options

Full Open Bar – Includes House Brand Liquor

One Hour
Two Hours

Three Hours
Four Hours
Five Hours

$31.00 per person
$34.00 per person
$37.00 per person
$40.00 per person
$43.00 per person

Domestic Beer, House Wine, and Soda

Premium Open Bar – Includes Premium Brand Liquor

One Hour
Two Hours

Three Hours
Four Hours
Five Hours

$34.00 per person
$37.00 per person
$40.00 per person
$43.00 per person
$46.00 per person

Imported and Domestic Beer, House Wine, and Soda

Beer, Wine, and Soda Bar

One Hour
Two Hours

Three Hours
Four Hours
Five Hours

$30.00 per person
$33.00 per person
$36.00 per person
$39.00 per person
$42.00 per person

Includes Domestic Beer, House Wine, and Soda

Guests under 21 years (Soda Only)
Entire Evening: $10.00

Current NY State sales tax and a 20% service fee will be added to your final bill. 
Pricing is subject to change. Events must meet financial minimum as listed.

(Beverages are billed on consumption and added to the hosts final bill.)
Hosted Bar Service

(Guests purchase their own beverages.)
Cash Bar Service

Soda Drinks
House Wine
Champagne

Domestic Beer
Imported Beer

House Brand Liquors
Premium Brand Liquors

$2.00
$9.00 and up
$9.00 and up
$5.00 and up
$6.00 and up
$8.50 and up
$10.00 and up



Current NY State sales tax and a 20% service fee will be added to your final bill. 
Pricing is subject to change. Events must meet financial minimum as listed.

Banquet Dinner Menu

Please select three of the following for all guests. A predetermined count of each entrée is required.
All entrée’s include Chef’s choice Potato and Vegetable, Rolls and Butter.

Optional Dessert Choices • $6.00/pp
Each guest will be served the selected choice.

Please select one of the following:

Carrot Cake            Cheesecake            Chocolate Layer Cake

Freshly Brewed Coffee, Decaffeinated Coffee, and Tea Included

Morning & Afternoon Minimum – $2,000 • After 5:00 PM Minimum – $3,000

Please select one of the following options. All guest will receive the same salad.

Vista Garden Salad            Classic Caesar Salad

Braised Short Rib Grilled Filet Mignon
Grilled Filet Mignon served 
with Garlic Butter

$40.00 $48.00

Grilled NY Strip, Au Poivre
Center Cut NY Strip Steak Laced with a Cracked
Peppercorn, Dem-Infused with Cognac and Cream

Bone-in Pork Chop
Bone-in Pork Chop Topped with Apple Cranberry
Chutney, Infused with Brandy

$46.00 $38.00

Chicken Marsala
Scaloppini of Chicken Sautéed in Butter and Garlic 
with shallots and Mushrooms. Deglazed with Sweet 
Marsala and Finished with Demi-Glace

Chicken Oscar
Lightly Breaded Chicken Cutlet, Topped with Lump Crabmeat 
and Asparagus. Finished with Hollandaise Sauce 

$36.00 $38.00

Chicken Française
Egg Battered Chicken Cutlet Finished with a Lemon, 
White Wine, and Butter Sauce

Chicken Boursin
Boneless Breast of Chicken Filled with Boursin Cheese 
and Asparagus, Finished with Wild Mushroom Sauce 

$36.00 $38.00

Seared Atlantic Salmon
Seared Atlantic Salmon,
served with Beurre Blanc

Maryland Lump Crab Cakes
(2) Maryland Lump Crab Cakes Served with Remoulade

$36.00 $40.00

Stuffed Sole
Filet of Sole with Seafood Stuffing,
served with Beurre Blanc

Toasted Shrimp
(5) Butterflied Shrimp Encrusted with Garlic Herb
Crackers and Topped with Scampi Sauce

$36.00 $40.00

Pasta Primavera
Penne with Squash, Zucchini, Red Bell Pepper,
and Broccoli with Marinara

Portobello Napoleon
Portobello Mushroom Cap Topped with Wilted Spinach, 
Lightly Breaded Eggplant, and Fresh Mozzarella. 
Finished with Tomato Fondue 

$30.00 $32.00(Vegan) (Vegetarian)

Short Rib that has been braised for 3 Hours, 
served with Carrots, atop Mashed Potatoes 
and Rosemary Demi-Glace

*Does not include Chef’s Choice Starch or Vegetable



Current NY State sales tax and a 20% service fee will be added to your final bill. Pricing is subject to change. 
Events must meet financial minimum as listed. Consumption of any buffet is on premise only. 

Take home containers are not permitted. Buffets are served for approximately one hour.

Dinner Buffet

The Vista Buffet $49.00

Garden Salad with Two Dressings

Chef Attended, Carved, Roast New York Sirloin

Upgrade: Chef Attended, Carved, Beef Tenderloin – $14.00/pp

Seasonal Vegetables

Warm Rolls and Butter 

Morning & Afternoon Minimum – $2,000 • After 5:00 PM Minimum – $3,000

Optional Dessert Choices • $6.00/pp
Please select one of the following.

Each guest will be served the selected choice.

Freshly Brewed Coffee, Decaffeinated Coffee, and Tea Included

Cheesecake

Carrot Cake

Chocolate Layer Cake

Penne Pasta with: Pesto Cream Vodka Sauce Marinara Sauce

Chicken Marsala with Mushrooms Chicken Piccata

Stuffed Sole with Seafood StuffingBaked Salmon Beurre Blanc

Roasted Red Potatoes Wild Rice PilafWhipped Potatoes

Please select one option from each row:Please select one option from each row:

Includes:



Italian Dinner Buffet

Italian Dinner Buffet $43.00

Antipasti Salad

Bow Ties with Broccoli and Alfredo 

Penne with Vodka Sauce  

Chicken Parmesan  

Meatballs in Marinara 

Tuscan Salmon

Fresh Salmon with Artichokes, Sun-dried Tomatoes, Spinach in a White Wine Butter Sauce

Fresh Seasonal Vegetable

Warm Rolls and Butter 

Current NY State sales tax and a 20% service fee will be added to your final bill. Pricing is subject to change. 
Events must meet financial minimum as listed. Consumption of any buffet is on premise only. 

Take home containers are not permitted. Buffets are served for approximately one hour.

Morning & Afternoon Minimum – $2,000 • After 5:00 PM Minimum – $3,000

Optional Dessert Choices • $6.00/pp
Please select one of the following.

Each guest will be served the selected choice.

Freshly Brewed Coffee, Decaffeinated Coffee, and Tea Included

Cheesecake

Carrot Cake

Chocolate Layer Cake



School Sports Banquet Menu
Morning & Afternoon Minimum – $2,000 • After 5:00 PM Minimum – $3,000

Please select one of the following:

Current NY State sales tax and a 20% service fee will be added to your final bill. Pricing is subject to change. 
Events must meet financial minimum as listed. Consumption of any buffet is on premise only. 

Take home containers are not permitted. Buffets are served for approximately one hour.

Buffet Includes

Tossed Salad with Two Dressings (GF)

Buttered Corn (GF)

Warm Rolls and Butter

Platter of Fresh Baked Cookies and Brownies Per Table

Coffee and Soda Station

Chef Attended Carving Station (GF)

Baked Ziti

Chicken Parmesan

Roasted Red Potatoes (GF)

Mac and Cheese

Grilled Chicken Breast topped 
with Melted Cheddar & Bacon (GF)

Whipped Potatoes (GF)

Please select one option from each row:

Adults $28.00
Children 5-10 Years Old $18.00

Children Under 5 Years Old $12.00

Roasted Turkey Breast with Turkey Gravy

Roast Top Sirloin with Demi-Glace

Baked Ham with Ham Gravy
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This form will act as a placeholder for your event. 
A contract will be issued following the receipt of this form to confirm your event.
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SIGNATURE

VAN PATTEN MANAGEMENT SIGNATURE

DATE

DATE

Organization/Party Name:

Number of Guests:Phone Number:

Room Fee:Deposit:

Tax Exempt
If yes, please include ST-119.1 exempt 
organization Exempt Purchase Certi�cate.Yes No

Party Notes and Special Requests

Date:

��������������������������
������������������

Morning & Afternoon Meal Package(s) After 5:00 PM Meal Package(s)

Celebration Brunch Bu�et

Bar OptionsBar Options

Chef’s Lunch Bu�et

Cocktail Hour

Banquet Dinner Menu

Full Open Bar –  House Brand Liquor

Full Open Bar – Premium Brand Liquor

Beer, Wine, and Soda Bar

Cash Bar Service

Banquet Luncheon Menu

Cocktail Hour

Breakfast Bu�et

Dinner Bu�et

Italian Dinner Bu�et

Sports Banquet Menu

Full Open Bar –  House Brand Liquor

Full Open Bar – Premium Brand Liquor

Beer, Wine, and Soda Bar

Cash Bar Service


