
Brunch Brunch - - $21.$21.63 63 pppp
Served no later than 12 PM

Choice of 2 entrées from “To-Go Pans” menu, scrambled eggs, bacon, sausage, McG’s famous 
scalloped potato, macaroni salad, tossed salad, tomato & fresh mozzarella, coleslaw, fresh fruit, 
assorted pastries. Coffee, tea, water on table and juice bar. Carving Station or Bloody Mary & 
Mimosa bar. +$3pp

Appetizer Buffet - $20.Appetizer Buffet - $20.6060 pp pp
40 person minimum

Includes cheese and vegetable crudite with dips, pepperoni, chips/salsa, bruschetta, mozzarella 
sticks, meatballs marinara, chicken tenders, vegetable quesadilla. 
Add-on options: 

• Cookie & brownie platter +$3pp 
• Coffee service +$2pp; Soft drinks +$3pp; 
• Cake charge +$2pp  

Deli Lunch - $18.Deli Lunch - $18.5454 pp pp 
Served no later than 3 PM

Deli sandwich platter includes sliced turkey, ham, roast beef, lettuce, tomato, onion, pickles, olives, 
sliced bread, dinner rolls, and condiments. Also includes tossed salad, macaroni salad, tomato & 
fresh mozzarella salad, coleslaw, fresh fruit and cookie/brownie platter. Coffee, tea, and water on 
table. Add an entrée +$3pp.

Hot Lunch - $20.Hot Lunch - $20.6060 pp pp  
Served until 3 PM

Choice of THREE hot entrées from the “To-Go Pans” menu. Buffet also includes roasted potato, 
fresh vegetable, tossed salad, macaroni salad, tomato & mozzarella salad, coleslaw, fresh fruit, 
warm rolls, and cookie/brownie platter. Coffee, tea, water on table. Add McG famous scallop 
potato +$3pp. 

McGreivey caterinG
On-Premise

Catering packages and menu selections can be found on the website at www.mcgrevieys.com.
Catering reservations may be made by phone at (518) 238-2020 or email at info@mcgreiveys.com.  

24 hour advance notice required. 20% gratuity added to all parties.

25 person min. for most buffet options.



Limited a la carte Lunch - $18.Limited a la carte Lunch - $18.5454 pp pp
Our most popular lunch and lite fare items served with choice of macatoni salad, coleslaw, or 
chips and soft drink. House cut fries, sweet potato fries, caesar or house salad +$3pp.

3-Course Sit Down - $24.3-Course Sit Down - $24.7272 pp pp    
Lunch option - $20.66pp

Printed a la carte menu of preselected options for attendees. Entree choices include the 
following options:  

• STEAK: Grilled 8oz. Sirloin;  NY Strip Steak (+$8)   
• CHICKEN: Picatta (egg & romano battered), Regianno (crispy breaded Italian style), 

Tuscan (feta, artichoke), Madeira (mushrooms, sweet demi), Lemon-Thyme Chicken GF.   
• SEAFOOD: Baked Haddock, Crab Stuffed Haddock, Balsamic Glazed Salmon
• VEGETARIAN: Eggplant Tower, Buddha Bowl (green goddess dressing). 
• PASTA: Chicken Vodka Penne, Shrimp Scampi Linguini, Tortellini Primavera

All dinners also include dinner salad (House or Caesar) and dessert (Brownie Sundae, Apple 
Dumpling, Rice Pudding, or French Silk Pie.)

Dinner Buffet - $24.Dinner Buffet - $24.7272 pp pp  
Served after 5 PM

Choice of THREE hot entrées from the “To-Go Pans” menu. Buffet also includes roasted potato, 
fresh vegetable, tossed salad, macaroni salad, tomato & fresh mozzarella salad, coleslaw, fresh 
fruit, warm rolls, and cookie/brownie platter. Coffee, tea, and water on table. 

McGreivey caterinG
On-Premise

Catering packages and menu selections can be found on the website at www.mcgrevieys.com.
Catering reservations may be made by phone at (518) 238-2020 or email at info@mcgreiveys.com.  

24 hour advance notice required. 20% gratuity added to all parties.

25 person min. for most buffet options.

Appetizer Hour Add-On OptionsAppetizer Hour Add-On Options  
• Assorted Cheese and vegetable crudite with dip and crackers. +$3pp
• Bruchetta +$3pp
• Choice of THREE appettizers. Select TWO from Group A, and ONE from Group B +$6pp

◊	 GROUP A: Artichoke Dip, Mozzarella Sticks, Chicken or Vegetarian Quesadilla, 
Cocktail Meatballs, Chicken Wings, Chicken Tenders.  

◊	 GROUP B: Bacon Wrapped Scallops, Sausage Stuffed Mushrooms, Crab Stuffed 
Mushrooms, Shrimp Cocktail, Calamari, Coconut Shrimp, McG’s Hand-breaded 
Chicken Tenders


