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1. Prices apply to groups of 40 or more, all parties will 

be charged for a minimum of 40 guests, we also re-

serve the right to move a party to our main dining 

room when a count is less than our minimum of 40 

people. 

 

2. All written or quoted prices are subject to change. 

If changes occur, they will go into effect immediately.  

Call two weeks prior to event to confirm prices.  

When planning long range parties, we will not exceed 

10% increase on prices current upon deposit. 

 

3. 17% is to be added to the patron’s bill for food and 

beverages.  13.5% of which is to go to waitpersons 

where applicable, bus persons and or bar attendants 

engaged in the function and 3.5% for supervisory and 

sales personnel. 

 

4. New York State sales tax are additional. 

 

5. The Dock a t the Bay requires a non-refundable  

 deposit for all reservations. 

           

6. Arrangements for payment shall be discussed and 

      planned before date of the event. Payment must be      

 cash, personal check or bank check. If payment with 

 credit card is necessary, a 3% fee will be added to 

 your final bill. 

 

7. We ask that you notify our office one 10 days prior 

to your function with the exact count of guests and 

the exact count of their individual entree choices.  

This will be considered a guaranteed count for which 

you will be charged, even if fewer guests attend. 

Charges are made for the actual number guaranteed-

FOOD & BEVERAGE. 

 

8. We respectfully ask that you have color coded                     

place cards if there are two (2) or more choices  

 offered.           

9. We respectfully request that afternoon functions 

finish by 4:00p.m. 

 

10. We reserve the right to impose a room charge for 

extraordinary service requests.  

 

11. Any damages caused by your guests will be charged  

 to you. 

 

12. We do not allow Bubbles or Confetti to be used in 

our facility. 

 

13. We maintain the right to refuse service of alcoholic 

beverages to anyone who may jeopardize his or her 

safety or the safety of others. The service of alco-

holic beverages to those under 21 years of age is 

prohibited by New York States Laws. 

 

14.  Liquor, wine, beer or champagne may not be brought 

 into or removed from the facility. 

Agreement terms 

 

  

2010 Banquet  Menu  

7 1 6 - 8 2 3 - 8 2 4 7  

www.dockatthebay.com 
3800 Hoover Road Blasdell, NY 

The Dock at the Bay 
On the waterfront  
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The Dock at the Bay was  

established in 1993 in a building that has a 

history dating back to the early 1800’s.  
Our waterfront banquet facility has a 

breathtaking view of Lake Erie with seating 

up to 230, a private open air veranda and a 
large wooden dance floor. The unique and 

cozy Lakefront setting make for a perfect 
spot for your next event.  Our banquet 

menu provides the most popular  

suggestions, however our qualified  
planning coordinator will customize a  

special menu to suit your needs. 

BREAKFAST 

CONTINENTAL 
Assorted Danish & Muffins,  

Mini Bagels & Cream Cheese 

Orange  and Tomato Juice 

Coffee and Tea 

$5.95 

 

TRADITIONAL 
Muffins & Mini Bagel & Cream Cheese 

Orange  and Tomato Juice, Fresh Fruit,  

Scrambled Eggs, Home Fried Potatoes 

Choice of Sausage or Bacon 

Coffee and Tea 

$8.95 

 

NON-TRADITIONAL BREAKFAST 

Eggs Benedict with our  

Strawberry Crepes. 
$9.50 
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Ceremony on Premises  $150.00  
     (Maximum of 100 people) 
Ice Sculpture    $150.00  

Signature Martini & Fountain Price To be Determined 

Champagne or Wine Toast  $2.25 per person 
Dinner Wine    Charged by Bottle  
     (Ask for Full Selection) 
Intermezzo    $1.50 per person 
Mini Sweets Table provided for dessert after Dinner 
     $4.50 per person 
Our Staff will gladly cut your cake  No Charge 

Place your center pieces, favors..etc No Charge 
Colored Linen/Skirted Display Tables No Charge 
Micro-Phone, Podium     No Charge 

Personal Touches 
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  HOUSE      CALL      PREMIUM  

(Vodka, Gin, Rye, Scotch, Rum) 

 
   1 Hour  $9.00    1 Hour  $11.00 1 Hour  $13.50 

  2 Hour  $11.00   2 Hour  $13.00 2 Hour  $15.50 

  3 Hour  $12.50   3 Hour  $14.50 3 Hour  $16.50 

  4 Hour  $13.50   4 Hour  $16.00 4 Hour  $18.00 
 
ADD BOTTLED BEER $2.50 per person with bar package 
ADD MARTINI BAR $3.00 per person with bar package 

 
CASH BAR (Available upon request) 

  $50.00 Service Charge if under 50 guests 

 
SODA-WINE-DRAFT BEER 1 Hour $8.00 

  ($1.50 each additional hour) 

 
PUNCH PER GALLON   

Fruit   $35.00   

Wine   $45.00   

Champagne  $50.00   

Cherry Blossom $50.00   

Bloody Mary  $60.00   

Fuzzy Navel  $60.00     

L i q u o r  

Consider a Friday Wedding 

Complimentary 5th Hour Open Bar 
50% off all extras, such as 

-Hors d’oeuvres (ask for selections) 

-Upgraded Liquor Package 
-Ice Sculptures 

-Champagne Toast 
Requires a Minimum purchase of  

a four hour open bar  

and dinner entrée at regular price &  
guaranteed minimum of 100 guests 

Friday Incentives 
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PACKAGE #1 
  

Coffee, Tea, Juice 

Fresh Fruit 

Scrambled Eggs 

Home Fries 

Sausage 

Choice of French Toast or Pancakes…$8.95 

Substitute Bacon for Sausage…$9.95 

 
PACKAGE #2 

 

Coffee, Tea & Juice 

Mini Bagels with Cream Cheese 

Home Fries 

Choice of: Sausage or Bacon 

Choice of:  Quiche or Cheddar Cheese Omelet 

Apple Cobbler…$11.95 

Add Pancakes or French Toast…$13.25 

 
PACKAGE #3 

 

Coffee, Tea & Juice 

Rolls & Butter 

Home Fries 

Scrambled Eggs 

Choice of:  Bacon or Sausage 

Choice of:  Pancakes or French Toast 

Choice of:  Honey Baked Chicken or  

Sliced Top Round of Beef 

Ice Cream…$13.25 

BREAKFAST 

& BRUNCH BUFFETS 
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LUNCHEON   

 SELECTIONS 

       HOMEMADE SOUP   

(Italian Wedding, Minestrone, Broccoli Cheddar,  
Chicken Noodle or Garden Vegetable) 

$2.25   
 

 SALADS 

Classic Caesar               $7.95 

            with Grilled Chicken                $11.50          
 with Cajun Salmon  4oz   $11.95   8oz    $15.50              
 with Shrimp                 $12.95 

 

Cobb Salad                $13.95 

Romaine Lettuce, bacon, Avocado, Chicken Breast, tomato,  
hard boiled egg, crumbly bleu with Italian vinaigrette. 

All Salads include: Rolls & Butter, Coffee, Tea & Ice Cream. 
   

WRAPS           

Chicken, Tuna, Egg or Seafood Salad,  
Turkey Club or Chicken Ranch 
$10.50 (1/2 & 1/2) $10.75 

All Wraps include: Fresh Fruit, Coffee, Tea & Ice Cream. 
 

SANDWICHES 

Open Face Prime Rib Sandwich  $13.95 
Prime Rib with sautéed onions, mushrooms, &  

Swiss cheese on French baguette. 

Chicken Panini    $13.95 
Marinated, grilled chicken breast, roasted red pepper,  

provolone cheese, baby spinach and pesto mayo  
served grilled on Panini bread. 

Open Face Tuna Melt   $12.95 
Slice of rye, premium Albacore tuna salad & sliced  

Tomato, topped with a Welsh Rarebit sauce. 
All Sandwiches include: French Fries, Coffee, Tea & Icecream.   

MIXED GRILLE   

SHOWER PACKAGE 

Inc ludes:  
Champagne or  F ru i t  Punch  
Choice of :  Soup or  Sa lad  
S l i ced  Pork  Lo in  wi th  an   
Apple  Bourbon Sauce  &  
Stuf fed  Ch i cken  Breast   

wi th  Supreme Sauce  
Subst i tute  Top Round  with  Demi  Glace for  

Pork  $1 .50pp  
Choice of  Potato  &  Vegetab le  

Rol ls  &  But ter  
Cof fee  and Tea  

Ice Cream or  Sherbet  

$14.50  per  person  
Evening  Shower Sun -Thurs  $18.95pp  
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COLD HORS D’OEUVRES 

Fresh Vegetable Platter $1.25/pp 

Assorted Cheese Platter $1.50/pp 

Fresh Fruit Platter $1.50/pp 

Cheese, Vegetable & Fruit Display $3.50/pp 

Tomato Bruschetta 30/$45.00 

Smoked Salmon 1lb/$40.00 

Deluxe Cold Canapé's 50/$90.00 

Deviled Eggs 30/$35.00 

Crab Claws 30/$55.00 

Raw little neck clams 50/$55.00 

Raw blue point oysters 50/$115.00 

Jumbo Shirmp(16-20) 35/$55.00 

Large Shrimp(21-25) 45/$55.00 

Small Shrimp(41-50) 100/$50.00 

HOT HORS D’OEUVRES 

Parmesan Artichoke Hearts  25/$55.00 

Mini Crab Cakes 45/$75.00 

Fantailed Shrimp  40/$45.00 

Chicken & Pineapple Kabobs 25/$65.00 

Brie with Raspberry Phyllo 25/$60.00 

Beef Tenderloin on baguette $4.00 each 

Mini Beef Wellington 25/$65.00 

Assorted Breaded Vegetable 100/$55.00 

Scallops Wrapped in Bacon 40/$75.00 

Clams Casino 30/$55.00 

Spinach Stuffed Mushroom 40/$55.00 

Meatballs-Swedish or Italian 100/$55.00 

Franks in a Blanket 50/$55.00 

Chicken Fingers  40/$60.00  

Chicken Wings 100/$65.00 

Mini Beef on Weck $2.50  Each 

Teriyaki Beef Satay $2.50 Each 

Spanakopita 50/$75.00 

Reuben Puff 50/$75.00 

Spinach & Pesto Puffs 50/$55.00 

Beef & Bleu Puffs 25/$60.00 

Mini Quiche 50/$75.00 

Chicken Satay  50/$85.00 

Italian Sausage with Peppers & Onions 50/$75.00 

Pepperoni Pizza or Vegetable Pizza 40/$65.00 

Mini Taco’s 50/$40.00 

Fried Clams 5lbs/$85.00 

Cheddar Cheese Popper 50/$50.00 

Cream Cheese Popper 50/$50.00 

Fried Calamari 100/$75.00 

Fried Mozzarella Sticks 75/$55.00 

Hors d ’oeuvres  
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Stations will be for one full hour, require a  

minimum of 50 people and the purchase of at 

least 2 hour house, call or premium bar pack. 

CARVING STATION 

Top Round      $4.50pp 

Prime Rib     $7.50pp 

Beef Tenderloin    $12.50pp 

Virginia Ham     $4.50pp 

Roast Turkey      $4.50pp 

Roast Leg of Lamb     $6.50pp 

Whole Salmon     $6.00pp 

Pork Loin     $4.00pp 

Pork Tenderloin     $4.75pp

      

PASTA STATION 

$3.75 per person 
Choice of two 

Pasta’s Sauces 

Penne Marinara 
Farfalle Alfredo 

Cavatappi Olive Oil, garlic,- 
Fettuccini tomatoes & black olives 
Cheese Tortellini     Olive Oil, garlic, - 
Gnocchi       broccoli & Romano cheese 
        Tomato Vodka Cream 

 

POTATO STATION 

$2.75 per person 

Baked Potato with toppings 

Au Gratin 

Baby Red Potatoes 

STIR FRY STATION 

Beef with Vegetable    $4.50pp 

Chicken with Vegetable   $4.00pp 

Vegetable     $3.25pp 

Shrimp with Vegetable    $4.75pp 

SALAD STATION 

Chef Salad with choice of dressing  $2.50pp 

Caesar Salad      $3.25pp 

Greek with Feta and Chicken  $4.00pp 
NACHO STATION  

$3.25 per person 

Includes: Nacho’s, Salsa, Nacho Cheese,  

   Artichoke & Spinach Dip and Guacamole 
DESSERT STATION 

Banana Foster    $2.75pp 

Mini Sweet Assortment   $4.50pp 

STATIONS 
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LUNCHEON BUFFET 

(Minimum 50 or more people)  

$12.95 

Luncheon Buffet includes: 
Tossed Salad, Rolls & Butter,  
Baked Ziti, Coffee and Tea 

Choice of: ONE (1) 
Roasted Top Round of Beef with Demi Glace 

Roast Turkey with Gravy 
Honey Glazed or Herbed Baked Chicken 
Baked Whitefish with Lemon Dill Sauce 

Chicken ala King with Puff Pastry 
Pork Loin 

Add $2.00 per person for each Additional Entree 

Choice of: ONE (1) 
Chef’s Medley 

Honey Glazed Carrots 
Green Beans  

Broccoli & Cauliflower Medley 

Choice of : ONE (1) 
Baby Potatoes Garlic Rosemary  or Herb 

Roasted,  or Whipped Potatoes 

Dessert Choice of  
Ice Cream or Sherbet 

 

STIR FRY 

Vegetable Stir Fry   
 with Teriyaki over rice     $9.95 

 with Chicken                         $12.95          

             with Shrimp              $14.50 
 

All Stir Fry’s include: Rolls & Butter, Coffee, Tea  
& Ice Cream or Sherbet.   

 

ENTREES 

Sliced Top Round with au jus  $11.95 

Prime Rib Au Jus    $15.95 

Breaded Pork Chop    $10.95 

Stuffed Chicken Breast   $12.95 
A savory bread stuffing, topped with supreme sauce. 

Fettuccine Alfredo     $9.95 
(served with salad & vegetable)  

 with Chicken    $12.50 
 with Shrimp    $13.95 

Salmon with Lemon Butter  $16.95 

Haddock     $14.95 
Broiled Haddock with lemon butter 

All Lunch Entrees include: Rolls & Butter,  
Choice of two (Salad, Vegetable or Potato)  

Coffee, Tea & Ice Cream or Sherbet. 

LUNCHEON SELECTIONS 



 

6 

 

SOUPS 

Homemade Soup    $2.25 
(Italian Wedding, Minestrone, Broccoli Cheddar,  

Chicken Noodle or Garden Vegetable) 
 

ENTREES 

NY Strip Steak 8oz   $17.95 
 

Ribeye 8oz     $16.95 
 

Filet Mignon  6oz    $23.95 
     8oz    $26.95 
Prime Rib 8oz    $16.95 

  12oz    $18.95 
 

Frenched Pork Chop 9oz  $17.95 
 Bone in with apple bourbon sauce. 

 

Center Cut Pork Loin   $12.95 
Served with apple cider demi glaze. 

 
Breaded Pork Chops   $15.95 
 

Lemon Pepper Chicken   $16.50 
Plump chicken breast served with a lemon  

pepper & artichoke sauce over angel hair pasta. 
 

Bread Stuffed Chicken Breast $15.95 
 
Chicken Piccata    $16.50 

 
Chicken Parmesan   $15.95 

 
Chicken Oscar    $18.95 

Chicken breast topped with crab, 

asparagus spear & Hollandaise sauce. 

DINNER SELECTIONS 
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Butlered Assorted Hors D’oeuvres 

(Franks in a Blanket, Dill Cheese Puff,  
Spanakopita & Mini Quiche)  

or Cheese, Vegetable & Fruit Display 

Wine Toast 

   4 Hours House Brands 

Served Choice of Soup or Salad 

Bread Basket 

Dinner Buffet 

Choice of Two Entree’s 

(Roast Top s l iced Round of  Beef , Bread Stuf fed 
Chicken Breast , Chicken Piccata, Carved Virg inia 

Baked Ham, F i le t of  Salmon, Sl iced Center Cut Pork 
Loin, Breaded Pork Chops, Sl iced Turkey wi th  

Stuf f ing & Gravy, Honey Baked Chicken, I ta l ian  
Sausage with Peppers & Onions)  

Choice of One Vegetable 

(Broccol i  & Caul i f lower, Green Beans, Honey Glazed  
Carrots, Chef ’s  Medley, Buttered Corn)  

Choice of Two Potato 

(Zi t i  w ith Mar inara, Whipped Potato , Baby Potato, 
R ice Pi laf ,  Sweet Potato , Bowties w ith Alf redo)  

Ice Cream, Coffee & Tea 

 
To Add an  

Additional Entree Choice $2.25 per person  
Assorted Mini Desserts Table  

with Coffee Station $3.25 per person 
Call Bar Upgrade $3.00 per person 

B u f f e t   

Package $38.25 
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Proposal: 

To “Set Sail” for Your Event:   

One hour house brands before dinner, three hours after 

Hors D’ oeuvres:  
Assorted Cheese, Vegetable & Fruit Display 
Choice of One: Swedish Meatballs, Dill Cheese Pufffs, Calamari 
or Cocktail Wieners in Puff Pastry 

Wine Toast with Dinner 

Soup or Salad  

Entree:  Choose One From Each Column 

  or a Paired Entree Plate 

Entree I   Entree II 
Stuffed Breast of Chicken   Prime Rib Au Jus 
with Supreme Sauce  Sliced Top Round Auju 
Center Cut Pork Loin   Tenderloin Tip Brochette 
with Apple Cider Gravy  (With Mushroom, Pepper & 
White Fish with Mornay Sauce Onion)  
Chicken Piccata   Filet with Bordelaise  
Champagne Dill Salmon  (add $6.00 per person) 
       
    

Vegetable:  Green Beans 

   Honey Glazed Carrots 
   Broccoli and Cauliflower  
   Seasonal Chef Selection 

Potatoes:  Roasted Baby Red Potatoes 

   Whipped Potato with Parsley Butter 
   Whipped Sweet Potato with Pecan  
   Butter Sauce 
   Rice Pilaf 
 

   Coffee, Tea and Brewed 

Decaffeinated Served with Dinner 

Choice of Ice Cream or Sherbet 

Coffee Station after Dinner  

Add On to Your Package  

-Assorted Mini Desserts Table with your Coffee Station $3.25 pp 
-Call Bar Upgrade $3.00 pp 
-Penne Pasta Coarse  
(Tomato Vodka Cream Sauce with Parmesan or Alfredo $1.50pp) 
-Hot Hors D’oeuvres  
(Swedish Meatballs, Italian Sausage or Cocktail Wieners 
$2.00pp) 
-Signature Salad $1.95pp 

“Captain's” Mixed Grille 

Package $37.45 
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DINNER SELECTIONS 

 

ENTREES 
Vegetable Primavera    

A seasonal medley of sautéed vegetables, tossed  

with Penne pasta.“no vegetable or potato choice” 

 Marinara         $10.95 
 Alfredo          $12.95 

 

Seafood Monterey   $18.95 
Scallops, shrimp and crab baked in white wine 

and Monterey cheese sauce, served over  
fettuccine. “no vegetable or potato” 

 

Italian Fish              $17.95 
Broiled whitefish served with tomatoes,  

lemon, butter & parmesan cheese. 
 

Salmon with Champagne Dill           $19.50 

Salmon poached with a champagne dill sauce. 
 

Maple Salmon             $19.95 
Grilled filet of salmon, topped with a  

maple glaze & pecan butter. 

 
Tilapia Francaise             $15.95 

 
 

 
All dinner selections include: Tossed Salad or 

Soup, Rolls & Butter, Vegetable, Potato, Coffee, 

Tea, Ice Cream or Sherbet. 

(Pasta Dishes are served with salad only). 

Combination Plate    $18.95 

Choose from list below: 
Tilapia Francaise    Pork Loin 

Chicken Piccata    Prime Rib 
Stuffed Chicken Breast   Salmon with Dill 
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(Maximum 75 people) 

 
$16.95 

Includes rolls, butter, with coffee, tea 
 

Starter: Choose 1 

Relish Tray, Salad or Soup 
 

Hot Sides: Choose 1 
Oven Roasted Potatoes, Whipped Potato, 

Sweet Potato,  

Rice Pilaf, Rigatoni with Sauce 
 

Vegetable: Choose 1 
Mixed Vegetable Medley, Buttered Corn,  

Glazed Carrots, Green Beans  

 
Meats: Choose 2 

Roast Beef Aujus, Honey Baked Chicken,  
Breaded Pork Chops,  

Sliced Turkey with Stuffing and Gravy,  
Italian Sausage with Peppers & Onions 

Add $2.00 per person for  

each Additional Entrée 
 

Dessert: Choose 1 
Sherbet or Ice Cream 

FAMILY STYLE DINNER 

S P O R T S  M E N U  

Banquet Menu for academic and end-of-

the-season awards banquets. 

 

Baked Herb Roasted Chicken 

Whipped Potatoes 

Green Beans 

Cheese Pizza 

Baked Ziti 

Pitchers of Pop during Dinner & Coffee 

Ice Cream for Dessert 

$16(Tax & Gratuity Included) 
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(Minimum 50 or more people)  

 

$19.95 
Buffet includes: 

Tossed Salad, Rolls & Butter at Table,  

Macaroni Salad, Baked Ziti with  

Marinara Sauce, Coffee and Tea 

 

Choice of: TWO (2) 

Roasted Top Round of Beef (sliced) 

Breaded Stuffed Chicken Breast 

Chicken Piccata 

Baked Virginia Ham (sliced) 

Filet of Salmon, Lemon Butter 

Pork Loin  

with Apple Cider Bourbon Sauce  

Turkey with Stuffing & Gravy  

Breaded Pork Chops  

Add $2.00 per person for  

each Additional Entrée 

 

Choice of: ONE (1) 

Chef’s Medley 

Broccoli & Cauliflower 

Honey Glazed Carrots 

Green Beans  

Carrots and Snow Peas 

 

Choice of : ONE (1) 

Baby Potatoes Garlic & Pepper or Herb 

Rice Pilaf 

Whipped Potatoes 

 

Dessert Choice of  

Apple Cobbler, Chocolate Mousse, 

Ice Cream or Sherbet 

DINNER BUFFET 


