
Contact Information
Restaurant Phone: 716-492-1331 
E-Mail: chandersons12@gmail.com 
Thank you for considering Chanderson's for your event. I look
forward to working with you. Heidi Miles - Owner 

Event Details
Guest Minimum:
Private room requires a 30 guest minimum. For smaller groups the
room may be divided. Please let us know if you are having an event
requiring privacy.
Deposit & Payment
A $100 deposit is required 30 days prior to the event. The remaining
balance is due the day of the event.
NYS & Local Taxes
An 8.0% tax is added to all prepared food items. (no tax is collected on
gratuity).
Gratuity / Service Charge
A gratuity / service charge of 20% is added to the final invoice with a
minimum charge of $75 .
Decorations & Table Settings
We will be happy to customize the room decor to meet your needs and
compliment your event. Tables will be arranged to best accommodate
your guest. Linens are provided (special color request may be an
additional cost). Personal decorations and florals are welcome. You are
welcome to use our seasonal decorations or bring some of your own.
Cakes, Cupcakes & Favors
Customers are welcome to provide a cake or favors for the event. We
will gladly cut and serve the cake at no additional charge. No other
food or beverage is allowed to be brought in by customers.
Customization
Please let us know if you are working with a strict budget, have a theme
for your event or have dietary preferences. We are happy to
accommodate our guests and exceed your expectations.

Chanderson's

Not all ingredients are listed. Alert your server to special dietary needs.

EVENTS MENU SELECTIONS



NY STRIP STEAK
baked potato,sauteed vegetable
8 ounce $24,  12 ounce $30, 

CHICKEN PASTA ALFREDO
grilled chicken breast, pasta &
chef made Alfredo sauce.
includes garlic bread. $26

MAPLE GLAZED SALMON
jasmine rice & vegetable $28

APPLE PORK CHOPS
maple glazed pork chops with
apples, baked potato &
vegetables $26

BEEF POT ROAST
mashed potatoes, gravy &
vegetables $24

PARMESAN CRUSTED
HADDOCK
premium haddock lightly
seasoned and baked with a
parmesan and panko crust.
sewith baked potato &
vegetable. $24

OVEN ROASTED 1/2 CHICKEN
mashed potato & vegetable $24

OTHER OPTIONS
most of our menu items are
available for the plated dinner
option. Please let us know your
preferences and we will be
happy to customize a menu for
your guests.

Plated Provisions
Minimum: 15 people

Less than 20 attendees: choose 4 entrees, order at the event.
More than 20 attendees: pre-order due 7 days prior to event.

GARDEN SALAD SERVED TO GUESTS 
COFFEE, TEA & SOFT DRINKS INCLUDED 

CHEF MADE DESSERT 

Premium Choice Buffet
Minimum 20 people: $25 per person

CHEF SALAD OR
CAESAR SALAD
served to guests
WARM DINNER ROLLS 
CHICKEN CORDON BLEU OR
ROAST PORK LOIN  
SLICED ROAST BEEF OR BEEF
POT ROAST 

OVEN ROASTED POTATOES OR
MASHED POTATOES 
PARMA ROSA PASTA OR WILD
RICE PILAF 
CHEF MADE DESSERT
served to guests
COFFEE, TEAS, SOFT DRINKS
included

Additions
PREMIUM CHEESE PLATTER
$2.25 per person
VEGETABLE PLATTER & DIPS
$1.75 per person

FRESH FRUIT PLATTER
$2.25 per person
HOUSE MADE POTATO CHIPS
$1.00 per person

Friends & Family
Lunch option only. Event must conclude before 4 PM.

served buffet style. Minimum 25 people: $17 per person
CHICKEN CORDON BLEU 
SLICED ROAST BEEF 
HERB ROASTED POTATOES 
SAUTEED FRESH VEGETABLES  

CHEF MADE DESSERT 
COFFEE & HOT TEA 

SODA PACKAGE
Additional $2.00 pp

Half & Half
half size sandwich & half size salad combo

plated for your guests. pre-order please. $13.00 per person
SANDWICH CHOICES
Turkey club, Chicken Pretzel,
Beef on 'weck, Rueben Wrap.
SALAD CHOICES
Spinach & Bacon Salad, Greek
Salad, Caesar Salad, Fruit Salad

COOKIES & BROWNIES
a sweet finish for a lite lunch

SODA PACKAGE
Additional $2.00 pp

Casual Luncheon
served buffet style Minimum 20 people: $15 per person

UNLIMITED SALAD BAR 
TWO CHEF MADE SOUPS 
ASSORTED SANDWICHES &
WRAPS 

CHEF MADE DESSERT 
COFFEE & HOT TEA 

SODA PACKAGE
Additional $2.00 pp

Breakfast Table
served buffet style Minimum 30 people: $14 per person

SWEET PASTRIES 
SCRAMBLED EGGS 
EGGS BENEDICT 
BREAKFAST SAUSAGE 

HOMEFRIES OR CHEDDAR
POTATOES 
ALMOND FRENCH TOAST OR
SWEET CREAM PANCAKES 
JUICES, COFFEE, HOT TEA 


