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TRADITIONAL BBQ BUFFET | S25*pp

Based on a Minimum of 35 Guests
(Available for up to 3 Hours of Continual Service)

BUFFET

Certified Angus Beef Burgers
Veggie Burgers Available Upon Request

Jumbo Beef Franks with Chopped Onions
Cowboy Baked Beans

CHOICE OF TWO SALADS
Coleslaw
Traditional Macaroni Salad
Loaded Potato Salad with Bacon, Chive, and Sour Cream

Garden Salad — Mixed Greens with Carrots, Cucumbers, Tomatoes, Onions
Served with Ranch Dressing and Balsamic Vinaigrette

Garnishes and Condiments to Include:
Lettuce, Tomato, Onion, Pickles, Relish, Ketchup, Mustard, Mayo

Assorted Cookies and Brownies

PACKAGE INCLUDES
Disposable Serviceware: Cutlery, Plates, Cups, Napkins, Etc.
Disposable Table Covers for Food and Beverage Tables

*Event details subject to incur additional labor, rental and/or setup charges.
*All prices subject to NYS Sales Tax.

*Ask your planner for available beverage options and pricing.



SUPREME BBQ BUFFET | S45%pp

Based on a Minimum of 50 Guests

(Available for up to 3 Hours of Continual Service)

BUFFET MAINS
Marinated and Grilled Whole Chicken

Sweet ltalian Sausage with Fire Roasted Tri-Colored Peppers and Onions
Served with Torpedo Rolls

Certified Angus Beef Burgers
Veggie Burgers Available Upon Request

Jumbo Beef Franks with Beef Chili and Chopped Onions

SIDES

Grilled Sweet Corn

ADDITIONAL SIDES / Choose One
Cowboy Baked Beans

House Baked Macaroni and Cheese

CHOICE OF TWO SALADS
Coleslaw
Traditional Macaroni Salad
Loaded Potato Salad with Bacon, Chive, and Sour Cream
Garden Salad — Mixed Greens with Carrots, Cucumbers, Tomatoes, Onions

Served with Ranch Dressing and Balsamic Vinaigrette



ACCOMPANIMENTS
Garnishes and Condiments to Include:

Lettuce, Tomato, Onion, Pickles, Relish, Ketchup, Mustard, Mayo

DESSERT

Assorted Cookies and Brownies

OPTIONAL ENHANCEMENT
Menu Items Grilled to Order | $250 Flat Fee

PACKAGE INCLUDES
Disposable Serviceware: Cutlery, Plates, Cups, Napkins, Etc.
Disposable Table Covers for Food and Beverage Tables

*Event details subject to incur additional labor, rental and/or setup charges.
*All prices subject to NYS Sales Tax.

*Ask your planner for available beverage options and pricing.
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DELI BUFFET MENU | Sa2%pp

Based on a Minimum of 25 Guests

(Available for up to 3 Hours of Continual Service)

BUFFET MAINS
Build -Your-Own Deli Sandwiches
Rustic Ciabatta Rolls

Assorted Deli Meat
Oven Roasted Turkey, Medium Rare Roast Beef, Honey Baked Ham

Assorted Sliced Cheese — Cheddar, Provolone, Swiss

Housemade Vegan Grilled Vegetable and Hummus Wraps Available Upon Request

DESSERT

Assorted Cookies and Brownies

ACCOMPANIMENTS
Kettle Fried Potato Chips

Garnishes and Condiments to Include:
Lettuce, Tomato, Onion, Pickles, Mayo, Italian Oil and Vinegar, and Mustard

PACKAGE INCLUDES
Disposable Serviceware: Cutlery, Plates, Cups, Napkins, Etc.
Disposable Table Covers for Food and Beverage Tables

*Event details subject to incur additional labor, rental and/or setup charges.
*All prices subject to NYS Sales Tax.

*Ask your planner for available beverage options and pricing.



ENJOY
A -~ -
IN THE Lzt

Mazzone Hospitality offers full service BBQ and picnic style catering for your
pavilion rental at the Saratoga Spa State Park. With over 30 years of experience
delivering flawless and memorable events; you can count on the best service, and

finest food to go above and beyond your expectations.

catering

by the

By Mazzone Hospitality

mazzonehospitality.com | 5718.583.3003






