
     THE HOLLOWBROOK RESTAURANT 
  ON PREMISE        10616 STATE ROUTE 32 

    private room     Greenville, NY  12083 

   CATERING MENU      (518) 966-4683 
                       2023 

            Hot Buffet Choice of 4:  Plan A $27.00 Per Person (Minimum 25) 

                   +8% Tax +20% Gratuity---3 Hrs. with Cash Bar 

Includes Mixed or Ceasar Salad, Bread, Soft Drinks, Coffee/Tea.  

         Sheetcake available for additional $2 per person (Vanilla, Chocolate, Marble) OR Bring Your Own Cake+Plates 
 
Sliced Turkey Breast/Gravy/Stuffing  

Sliced Roast Beef with Gravy 

Chicken: Marsala, Franchese, Parm, 

                Or Hawaiian Chicken 

Wings: Buffalo-Teri-Garlic-BBQ   

Baked Ziti or Lasagna  

Baked Macaroni & Cheese 

Italian Sausage, Peppers & Onions 

Italian Meatballs 

Swedish Meatballs 

Mashed Potatoes 

Rice Pilaf 

Grilled Marinated Eggplant, Zucchini     

& Yellow Squash Vegetables 

    

Salmon with Herb Butter or Lemon 

Dill Butter 

Stuffed Sole with Crabmeat  

Shrimp & Crab Bowtie Pasta  

Seafood or Vegetable Risotto 

White Vegetable Lasagna  

Eggplant Parmigiana or Rollatine 

                                                                          

                          

    Penne with your choice of:  Ala Vodka, Alfredo, Garlic & Broccoli, Chicken & Broccoli,  

                                                 Chicken & Fresh Mozzarella with Tomato/Mushrooms/Fresh Basil 

Plan B                            $37.00 Per Person+20% Gratuity+Tax Includes All of the Above + Domestic Beers + House Wine for 3 Hrs.   

      

Plan C   $47.00 Per Person+20% Gratuity+Tax Includes All of the Above + Mixed Well Cocktails + Domestic Beers + 

                                                                                                                   House Wine for 3 Hrs 

                                                                                                                                                                                                     

OPTION:  ADD A FULL BAR COCKTAIL HOUR Including Hor D’Oerves to any of the above Plans for an extra  

                                      $20.00 Per Person which adds a 4th Hour to the beginning of your special occasion.                                                                     

 

Plan D   “Just Cocktails & Hor D’Oerves” $30.00 Per Person+20% GratuityTax Includes Hor D’Oerves + Well               

               Cocktails + Domestic Beers + House Wine for 2 Hrs. (Top Shelf Not Included)

 

AFTERNOON EVENTS – 2 Hours 
(IN BY 1pm or sooner OUT BY 3pm) 

$23.00 Per Person+20% gratuity+Tax (minimum 20) 

                              Pick Your Buffet  

2 Hot Buffet Items + Large Salad (Ceasar or Mixed), 

Bread & Butter, Soft Drinks, Coffee/Tea.  

Cash Bar Available. 

                                     OR 

Cold Cut Trays + rolls, breads, condiments 

Salads pick (3): potato, macaroni, coleslaw, pasta, 

Ceasar, mixed salad.  

Soft Drinks, Coffee/Tea.   

Cash Bar Available.   

 

  

 

 

 

 

 

TABLE SERVICE DINNERS AVAILABLE  

$28.00 Per Person+20% gratuity+Tax (minimum15) 

3 hours includes Salad, Bread & Butter, Entrée, Potatoes 

or Rice Pilaf or Pasta, Vegetable, Soft Drinks, 

Coffee/Tea.  Dessert available $3 per person. 

Cash Bar Available. 
PICK 1 FROM ANY CATEGORY FOR A TOTAL OF 3 

(advance notice required of choices) 
Fish: 
Stuffed Sole with Crabmeat, Salmon with herb butter or 

lemon dill butter, Shrimp & Penne Ala Vodka 

Chicken: 

Marsala, Franchese, Parmigiana, Alfredo w/ Broccoli 

Turkey: 
Sliced with stuffing, mashed potatoes, gravy, cranberry 

sauce 

Beef: 

Sliced Roast Beef with Gravy   

Prime Rib ($32. per person) 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


