
Give us a call and we’ll do the rest.
Place your order today:

Call 518-563-0920

The 
Catered    
Block

Let us deliver your favorites right to you!

We specialize in catering large events: 
corporate functions, company picnics, 

grand opening celebrations and 
wedding receptions.

The Butcher Block now offers a full selection of  catered meals.

BREAKFAST 
Available Anytime

24 Hour Advanced Notice Required

Freshly Baked Breakfast Pastries (min 6 people) - 

including butter and jam. $4.25/person

Fresh Seasonal Fruit $3.00/person 
add yogurt dip and granola $1.50/person

Homemade Quiche - 9” Round -  made fresh to order, 
meat and vegetarian options.  $22.00

Crème Brulee French Toast Bake – custard soaked 
homemade French toast baked and topped with 
caramelized brown sugar. 
Half pan serves 8-10:  $35.00 
Full pan serves 16-20:  $65.00

Hot Breakfast Sandwich (min 6) - egg, bacon and 

bagel. $4.50 each.

The Adirondack Breakfast Box - build your own 
breakfast combination. $9.95  
Pick 3 items:   
 - Hot Breakfast Sandwich 
- Breakfast Pastry 
- Fresh Seasonal Fruit  
- Glass of Juice 

Fresh Baked Loaf of Bread with Butter - cinnamon 
raisin or white. $5.95

Juice by the Quart - orange, cranberry and apple. $7.95

Freshly Brewed Coffee (gallon) - regular, decaffeinated 
and herbal tea. $18.95

DESSERTS
24 Hour Advanced Notice Required 

7 Layer Carrot Cake 
Half: $40    Full: $75

7 Layer Chocolate Cake 
Half: $40    Full: $75

Toll House Pie with Chocolate Sauce & Nuts 
Half: $40    Full: $75

Homemade Apple Crisp w/ Whipped Cream 
Half: $40    Full: $75

Homemade Cheesecake 
Half: $40    Full: $75

Brownies with or without nuts  $24.95/dozen

Assorted Cookies $24.95/dozen

BEVERAGES
Assorted bottled and draft beer available.

Priced accordingly.

All Catering Orders come with plates and plasticware, 
appropriate serving utensils, and condiments.  

Looking for something you don’t see? 
Just ask. Special requests are welcome.

To order call Laurie at 518-563-0920  
or email Laurie@Adirondackroom.com

Half order 
serves 8-10     

Full order 
serves 16-20

8% state sales tax, delivery and service charge.  

Prices subject to change.



STARTERS & SALADS
24 Hour Advanced Notice Required

Shrimp Cocktail - 4 jumbo shrimp with cocktail sauce. $12.95

Assorted Dim Sum with Ponzu sauce. $8.95

Spinach & Artichoke Dip with corn chips. $8.95

Hummus with pita chips. $7.95

Chicken Wings by the dozen - mild, hot, barbeque,  
lemon garlic herb, garlic parmesan, and Thai sweet chili. 
Includes celery, ranch and bleu cheese. $12.99

Cheese Board  $3.00/person

Vegetable Crudite Display  $3.00/person

Fresh Garden Salad with choice of dressing - includes 
tomatoes, cucumbers, onion and homemade croutons. $6.95

Fresh Garden Salad with a Cup of Soup. $8.50

Caesar Salad  $7.95 

 Add Grilled Chicken. $3.95   Add Grilled Shrimp. $6.95    

Caesar Salad with a Cup of Soup $9.50

Chef Salad - mixed greens with ham, roast beef, turkey, egg, 
cheddar cheese, tomatoes, cucumbers, onion and homemade 
croutons with choice of dressing. $10.95

Chef Salad with a Cup of Soup $12.50

Specialty Salads - broccoli, potato, pasta, coleslaw and 
marinated mushrooms.   Pint $7.95     Quart $12.95

Homemade Soup of the Day - 8 oz Cup. $3.95   16 oz Bowl. $5.95

Fresh Baked Loaf of Bread - cinnamon raisin or white with 
butter. $5.95

Soup of the Day, Garden Salad and Fresh Baked Bread 
with Butter  (min 6 people). $8.00/person

MAIN ENTRÉES
Items made fresh to order

24 Hour Advanced Notice Required

The Sandwich Board with Chips (min 6 people)  - choose 
from turkey, roast beef and ham sandwiches served on white, 
wheat, rye, sourdough and wraps. Includes lettuce, tomato and 
onion with condiments on the side. $8.95/person

The Champlain Lunch Box - sandwich of your choice, 
garden salad, chips and a freshly baked cookie. $13.95

Grilled 10 oz Fresh Angus Butcher Burger - cooked to 
order with lettuce, tomato and onion served with french fries or 
chips. May substitute chicken at no extra charge. $10.95 
Add: Cheese $1, Caramelized Onions $1, Bacon $2

BBQ Baby Back Ribs with French Fries. $11.95

The Sandwich Bar – create your own sandwiches: sliced 
roast beef, turkey breast, ham, American and cheddar cheese, 
assorted condiments freshly baked breads and rolls with chips. 
Small: 6-10 people $60.00 

Medium: 10-15 people $90.00 
Large: 15-20 people  $120.00

Taco Bar (min 10 people) - create your own specialty with soft 
and hard shells. seasoned ground beef, grilled onions, diced 
tomatoes, black olives, sour cream, jalapenos, guacamole and 
salsa. $8.95/person

Fajitas Bar (min 10 people) - choose from sautéed beef or 
chicken. includes grilled peppers & onions, lettuce, cheese, sour 
cream, salsa and soft shells. $8.95/person

Embellish your meal and add... 
Garden Side Salad w/choice of dressing. $4.95 
Garden Salad Tray serves up to 12 ppl. $30.00 

Soup of the Day. $1.55/cup  $4.95/quart

LARGE GROUP OPTIONS
 

48 Hour Advanced Notice Required

Homemade Baked Lasagna 
Eggplant Vegetarian or Meat Lasagna 
Small: $60   Large: $115

Baked Ziti 
Small: $35   Large: $65

White Cheddar Macaroni & Cheese 
Small: $35   Large: $65

Chicken Parmesan over Penne Pasta 
Small: $45   Large: $85

Broccoli Chicken Pasta Alfredo 
Small: $45   Large: $85

Shepherd’s Pie - Fresh Ground Beef with onions, green beans 
and homemade gravy topped with mashed potatoes 
Small: $45   Large: $85 

Homemade Meatloaf 
Small: $45   Large: $85

Grilled Petite New York Strip (Medium)* 
Small: $130   Large: $255

Maple Dijon Salmon* 
Small: $120   Large: $235

* Includes chef’s choice of vegetable and choice of 1 side: mashed 
potatoes, rice pilaf, potato salad, coleslaw, or french fries.

Add Fresh Garden Salad with choice of dressing and 
homemade bread and butter.  
Small: $20   Large: $40 

Small pan 
serves 8 -10

Large pan 
serves 16-20


