Come Celebrate Your Wedding or Special Event
On The Shores of Majestic Lake George,
Where Every Moment of Every Day Is A
Picture Waiting To Be Taken




COLD APPETIZERS:
The following items are priced per 100 pieces or as 1 unit for platters

Seasonal Assortment of Fresh Vegetables w/ Dip
Jumbo Shrimp Cocktail

Seasonal Fresh Fruit Assortment w/ Yogurt
Cheese & Cracker Assortment

Roasted gatlic Hummus w/ Oven Baguettes

Basil Infused Mozzarella and Tomato Platter
Balsamic Oven Roasted Vegetables

Ice Chilled Asparagus Spears w/ Citrus Ginger Dip

Chocolate Fountain (Seasonal)
* Served with Graham Crackers, Pretzel Twists, Marshmallows, & Pineapple

HOT APPETIZERS:
The following items are priced per 100 pieces or as 1 unit for platters.

Sea Scallops Wrapped in Bacon (100 pc)

Miniature Egg Rolls w/ Duck & Soy Dipping Sauce (1 unit)
Buffalo Wings: Hot, Medium, Mild, Teriyaki, or BBQ (1 unit)
Swedish Meatballs or Meatballs Marinara (1 unit)

Spanikopita (100 pc)

Cocktail Franks in Puff Pastry (100 pc)

Baked Stuffed Mushrooms (100 pc)
* Your Choice of Crab, Sausage, Vegetable, Spinach & Feta

Chicken & Pineapple Skewer (100 pc)

Crab Cakes w/ Lemon Aioli (100 pc)

Coconut Shrimp w/ Pina Colada Sauce (100 pc)
Seared Rosemary Lamb Chop (100 pc)

We will confirm market pricing 2 weeks prior to the event.
At that time you can choose to opt out with no penalty
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ENTREE SELECTIONS:

Herb Encrusted Salmon

Filet of Mahi Mahi Topped w/ Fresh Tropical Salsa

Confetti Chicken, Chicken Breast Stuffed w/Seasonal Vegetables & A Gatlic Cream Sauce
Herb Marinated Grilled Chicken Breast

Tofu Stuffed Eggplant

Portobello Mushroom Stuffed w/ Spinach & Cheese Served w/ a Balsamic Drizzle
Cous-Cous Stuffed Eggplant

Grilled Bourbon Skirt Steak

Grilled Flat Iron Steak w/ Caramelized Mushrooms & Onions

Beef Filet w/ Cognac Mustard Sauce

Pan Seared Chicken w/ Thyme & Mint Cream Sauce

Slow Honey Roasted Duck Breast

Seared Sesame Encrusted Ahi Tuna

All entrees served buffet style with Oven Fresh Dinner Rolls and Butter. Coffee, Decaf, &
Tea. Assorted bottled Sodas. Chef’s choice of Vegetable and Starch. All entrees are served
with your choice of Garden or Caesar Salad. You will also have your choice of two dressings.
The tables are covered in white or champagne linens with your choice of color for
the napkins and overlay to match the colors of your event.

$40.00 PER PLATE - CHOOSE 3 ENTREES

A Kids Menu Is Available: Chicken Tenders, Apple Sauce, & French Fries or
Mini Cheese Burgers, Chips, & a Pickle are Available: $8.00 per child

THERE IS A 15% GRATUITY CHARGED FOR CATERED FUNCTIONS



STANDARD BARBEQUE:

Grilled Hamburgers, Hot Dogs, and Veggie Burgers
Potato or Macaroni Salad (Choose One)

Baked Beans

Lettuce/Tomato/Onion Platter

Chips

Chocolate Chip Cookies

Iced Tea, Lemonade, and Assorted Bottled Beverages

Cost per adult is $14.00, cost per child ages 6-17 is $7.00. we do charge a 15%
gratuity on all functions. The tables are covered in white or champagne colored

linens with your choice of color for napkins to match the colors of your event.

UPGRADED BARBEQUE:

BBQ Baby Back Ribs & Chicken

Baked Potato with Butter and Sour Cream

Farm Fresh Corn on the Cob

Baked Beans

Tossed Salad

Sun Tea & Assorted Bottled Water & Sodas

Strawberry Shortcake, Made with Fresh Strawberries, Whipped Topping &

Homemade Biscuits

Cost per adult is $21.00, cost per child ages 6-17 is $10.50. We do charge a 15% gratuity on
all catered functions. The tables are covered in white or champagne colored linens with
your choice of colors for the napkins to match the colors of your event.

BBQ’s are served using disposable plates & dinnerware. If you would like China,
please advise the Conference Staff. An extra cost may be applicable.
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BREAKFAST OPTION: $18.00 PER ADULT & $9.00 PER CHILD

Scrambled Eggs, Blueberry Pancakes, Bacon, Sausage, Grilled Home fries,
Oven Fresh Bagels w/ Cream Cheese, Butter, Jelly, Cinnamon Rolls. Coffee Sta-
tion and Juice Bar.

BREAKFAST W/ LUNCH OPTION: $21.00 PER ADULT & $10.50 PER YOUTH
Breakfast options above with Roasted Apple Chicken or Lasagna (Meat or Veg),
Garlic Mashed Potatoes, Fresh Steamed Vegetable Blend, Fresh Oven Rolls,
Garden Fresh Salad (2 dressings), and Gourmet Cake Selection.

OMELET STATION:$150.00 CHEF SERVICE FEE

Fresh Eggs, Diced Onion, Pepper, Tomato & Broccoli, Sliced Mushrooms,
Crumbled Bacon, Cubed Ham, & Shredded Cheddar Cheese or One Cheese of

your choice..

For the pricing above children are those individuals 17 and under.

We do charge a gratuity of 15% on all catered functions. The tables are
covered in white or champagne linens with your choice of color for the
overlay and napkins to match your events colors.



Add Something Additional To Your Entrees
You Can Upgrade By Adding A Carving Station
Please See Options and Prices Below

CARVING STATION
Roasted Turkey Breast with Gravy
$4.95 per person
Baked Spiral Ham
55.95 per person
Roasted Pork Loin
§4.95 per person
Slow Roasted Beef Tenderloin
87.95 per person




DESSERT OPTIONS

Chocolate Lava Cakes w/ Caramel Sauce
Chocolate Bundt Cake w/ Raspberry Sauce
Apple or Peach Crisp w/ Homemade Whip Topping

Assortment of Oven Fresh Baked Cookies

Strawberry Shortcake
(On Pound Carke or Biscuits)

Lemon Layer Cake
Assorted Cream Pies
Assorted Pies
Ice Cream

Choice of 1 Dessert is $3.50 per person.
Choice of 2 Desserts is $5.00 per person.

If you would like other options please feel free to contact
Silver Bay and we will help with any questions you may have.



Silver Bay
YMCA of the Adirondacks

Attt oot Foes

Gratuity:
There is a 15% gratuity charged & added on the
final bill of all Catered Functions.

Adult Beverage Server Fee:
$1.50 per guest per hour

Venue Usage Fee:

Most venues have a $400.00 per venue usage fee.
Depending on the locations some venues may be
an additional charge. Please speak to a Conference
Service staff member for additional information.

All rates and prices are for the year 2009.
If planning an event not in 2009 please keep in mind that the prices may vary.



Silver Bay
YMCA of the Adirondacks

CEREMONY ARRANGEMENTS:
Use of Helen Hughes Memorial Chapel: Member rate is $400.00 and Non-Member Rate is
$800.00Use of Silver Bay Chaplain, Bruce Tamlyn, a licensed minister with the United
Chutrch of Christ is $300.00

CHARTER BOAT RENTAL COMPANIES:
Shoreline Cruises: (518) 644-4644
The Lake George Steamboat Company: (518) 668-5777

FLORISTS:
The Country Florist: (518) 585-2264

Finishing Touches: (518) 644-3411
All Occasions: (518) 668-5088

HAIR SALONS:
A Cut Above: (518) 585-6500
Indulge At Roxie’s Salon: (518) 585-2557
Riverside Village Salon: (518) 585-2775

PHOTOGRAPHERS:

Brad Peria: (518) 585-6269
Mark Russell: (518) 585-9776
Megan Resch: (502) 751-6800

MUSICIANS:
Just Us Entertainment: (518) 321-9995
Beverly Hudak (organ & piano): (518) 585-2737
Erin Finkle: (518) 543-8833 x316

TENTS, TABLES, & CHAIR RENTALS:

Total Events: (518) 383-8602
Tents Events: (518) 761-6620
All Occasions: (802) 382-9090

WEDDING CAKES:

Jo Denno : (518) 585-6105
Loti McKee (518) 543-8823

TRANSPORTATION:
Hollywood Limo Setvice:: (800) 830-8797




We Invite You To ‘Experience
The Silver Bay Difference

Silver Bay
YMCA of the Adirondacks

87 Silver Bay Road
Silver Bay, NY 12874

Phone: 518-543-8833
Fax: 518-543-6537
Email: conference@silverbay.org
www.silverbay.org

The mission of Silver Bay YMCA of the Adirondacks is to
offer all people opportunities to renew, refresh, and nurture
their spirit, mind, and body.

The vision of Silver Bay YMCA of the Adirondacks is to be an
outstanding family conference center that provides quality
services in a historically rich setting and is recognized as a

welcoming community that connects generations, develops leaders,
creates world mindedness, and feeds the soul.



