FPenthouse Catcring with...

tast=

2012 Wedding (_elebrations

The culinarg team at taste has created a series of versatile dining options,

dcsignccl to aPPea] to a wide range of Pala’ces, occasions and clientele.
Located in downtown A”)any, cach event reflects
our cxtraoréinary culinarg talents whether it’s an intimate wcclcling for 20,

an e]egant sit down affairfor 150 or an interactive cocktail s’cglc recePtion for »00.

Our Penthouse~leve] venue Providcs a }Deauthcul, uniquc setting where you and

3ourguests can enjoy a truig mcmorablc occasion.

Fcntlﬂousc Catering features Panoramic views of Albany and the [Judson River
fora breathtaking baci«:lrop, along with a seasonal rooFtoP terrace.

ththcr you PrcFer clcgant touches or a modest approach,

we customize every detail to your taste, stylc and Budgct.

Tastc{:u”g...]_:_lcgant, Wonderful, Uniquc, Un{:orgcttablc & [ ver After



chding Fackages

Fenthouse Catering with taste offers
the Fo”owing services with each rcception Package to ensure that

3OUF clay is memorable and CXCCUth ﬂawlessb.

Director of E_vcnts to proFessiona”g oversee your event
Champagnc toast to congratulate the ncwlgweds

Signature weclding cake that represents your individ uality

Five hour open bar service including Iiciuors, house wines,

importecl & domestic beers, sodas,Juices & mineral water

Complimentarg bridal suite inclu&ing champagnel bottled water & selection of hors d’ oeuvres
E_lcgant Fruitwood Chiavari Chairs for your dinner reception
Folyestcr Champagne tablecloths and CI’\amPagnc linen napkins foran elegant touch
f:ortcssa Bonc China, Stcmwarc and Silvcr to complement your table set’cings

Votivc candles to add that specia] touch to gourguests tables

Complimcntary coat check for your convenience



Tastcmcullg ]:_lcgant -$92 PP
(;0/6356 add a 20% 5crvfcc C/ha/“gc and 8% /\/Yé 58/65 Tax)

Stationed [Jors d’oeuvres
Crudités and Artisanal Display of Cheeses,
Dips, Crackers and [Tlatbreads
Butlered Hors d’oeuvres
T hree Butlered Deluxe [Handcrafted [Hors docuvres

F/casc select from attachment

Scrvcd Dinner Menu
Salad
Composecl Salad of Organic Field Greens with Grape T omatoes,

Goat Chcesc Crouton, Frizzlcc{ Lccks and A ed Sherr \/inai rette
S Y g
Assor‘ted Ar’cisana[ Ro”s and Natura] Crcamcry Buttcrﬁewicc

Main Course

/D Jease select two from attachment

chctar/'an Opf/b/v /4 vailable Upon K@qucst

Mca| counts must be Prcscntccl 10 days Prior to E_vcnt Datc.

Dcsscrb
(Custom Wedcling (Cake & FPenthouse (Coffec and T ca Service will be served

5 Hour Beverage Senvice
Fcaturing Dcluxe brand liquors, house wines & cl—lampagnc,

importecl & domestic beers, soclas,Juices & mineral water
C ustomized spccfa/ty cocktails can be Passca{ additional fees magy app{g.
House champagne is included to be used for one toast or offered as an arrival greeting.

We are happg to discuss in further detail to customize menus to your Prefcrence.

Ask our Director of [~ vents about
SPecial Liquor, Wine & Signature (Cocktail Kequcsts



Tastcfuuy Wonderful - $99 PP
OI"/@EJS@ add a 20% 5crvfcc C/zarge and 8% /\/Y5 55/65 Tax)

Stationed [Jors doeuvres
Crudités and Artisanal Display of Cheeses,
Dips, Crackers and [Mlatbreads
Butlered Hors d’oeuvres
T hree Putlered Deluxe [Handcrafted Hors d'ocuvres
Flease select from attachment
Dinner Menu
Salad
Composed Salad of Organic [Field Greens with Grape T omatoes,
Goat Cheese Crouton, [Trizded | eeks and Aged Sherry Vinaigrette

ssorted Artisanal Rolls and Natura] “reamer uttcr\‘ervicc
Y

Main Course

/D Jease select two from attachment

chctar/'an Opf/b/v A vailable Upon K@qucst

Meal counts must be Prcscntccl 10 days prior to E vent Date.

Dcsscrb
(Custom Wedcling (Cake & FPenthouse (Coffec and T ea Service will be served

5 Hour Beverage Service

}:eaturing Fremium brand !iquors, house wines & champagne,

impor’ced & domestic beers, soclas,juiccs & mineral water
C ustomized spccfa/ty cocktails can be Passca{ additional fees may app{g.
Tﬂouse cl’wampagne is included to be used for one toast or offered as an arrival greeting.

We are happg to discuss in further detail to customize menus to your Prcmcerencc.
Ask our Director of E_vents about
Special Liquor, Wine & Signature (Cocktail Requests



Tasthu”y Uniquc -$12% pp
OI"/@EJS@ add a 20% 5crvfcc C/zarge and 8% /\/Y5 55/65 Tax)

Stationed [Jors doeuvres
Crudités and Artisana] Displaﬂ of Checscs,

DiPs, Crackers and [Tlatbreads
And

Choice of 2 Aesthetic chcption Stations:
Asian Orgami Station, Narrative | _atin Station, Mediterranecan Montagc Station,
Artisan Pasta Station, [Tresco Station, Kepresentational Raw Bar Station* Or Atelier Carving Station*
( “would entail an additional 511/:)/:)/6/776/7#5/ lnn'c//Lg)
Butlcred Hors d’oeuvres
Y:our But!ercd Dcluxe fﬂlandcrauctcc{ fﬂlors d'oecuvres

F/casc select from attachment

Dinner Menu

Salad
Composecl Sa!ac{ of Organic Field Greens with Grape T omatoes,

Goat Cheese Crouton, Frizzlcc{ Lccks and Agcc{ Shcrry \/inaigrcttc
Assorted Ar’cisana[ Ro”s and Na’cura] Crcamcrg But’cerﬁewicc

Main Course

/D Jease select three from attachment
chctar/lan Opf/b/v Available U/oon Kequcst

Meal counts must be Prcscntccl 10 days prior to EventDate.

Dcsscrt

(ustom Wec{c{fng (ake
FPenthouse (Coffeec and T ea Service will be served

5 Hour Beverage Senvice

Fcaturing Fremium brand ]iquors, house wines & cl—lampagnc,

importecl & domestic beers, sodas,Juices & mineral water
(ustomized spccfa/ty cocktails can be Passcaf additional fees may a/o/o/ﬂ.
Housc clﬁampagne is included to be used for one toast or offered as an arrival greeting.

We are happg to discuss in further detail to customize menus to your Premcercnce.

Ask our Director of [~ vents about
SPecial Liquor, Wine & Signature Cocktail Requcsts



Tasthu”y [~ ver A{:tcr -$13%9 PP
OI"/@EJS@ add a 20% 5crvfcc C/zarge and 8% /\/Y5 55/65 Tax)

Stationed [Jors doeuvres
Crudités and Artisana] Displaﬂ of Checscs,

DiPs, Crackers and [Tlatbreads
And

Choice of 2 Aesthetic chcption Stations:
Asian Oregami Station, Narrative |_atin Station, Mediterranean Montage Station, Artisan Pasta Station, [Tresco
g et
Station, Re resentational Kaw Bar 5tation* Or Atelicr (Carving Station*
P g
(*would entail an additional 5upp/ementa/ /:vr/c/ng)

Butlered [Hors d’ocuvres
Six butlered Premium Handcrafted [Hors doeuvres

/D Jease select from attachment

Dinner Menu

Salad
Composecl Sa!ac{ of Organic Field Greens with Grape T omatoes,

Goat Cheese Crouton, Frizzlcc{ Lccks and Agcc{ Shcrry \/inaigrcttc
Assortcd Artisana] Ko”s and Natural Creamcrg Butter Service

Main Course

F Jease sclect three from attachment

Vegetarfan O/thon Available U/non K equest

Mcal counts must be Prcscntcd 10 c[ays Pn’orto E_vcnt Datc.

Dcsscrt
(Custom \/\/ec{c{ing) (ake & |ndividual Dessert Duet & Penthouse Coffec and T ea Service will be served

5 Hour Beverage Senvice

Fcaturing Fremium brand ]iquors, house wines & cl—lampagnc,

importecl & domestic beers, sodas,Juices & mineral water
(ustomized spccfa/ty cocktails can be Passcaf additional fees may a/o/o/ﬂ.
Housc clﬁampagne is included to be used for one toast or offered as an arrival greeting.

We are happg to discuss in further detail to customize menus to your Premcercnce.

Ask our Director of [~ vents about
SPecial Liquor, Wine & Signature Cocktail Requcsts



[Hand Crafted Deluxe Hors &’ Oeuvres
Hot——Mcat and Foultrq
(Chicken Pesto Skewers, | emon Vinaigrctte
Grilled Chorizo, Orangc Mustard Sauce
Cuban BBQ,ForK Crispg Tostones, Pickled Onion and Avocado
Girilled Chici«:n Qucsadi”a, Ci[antro, 5un~dricc1 T omato Pesto, Feppcr Jack
BCCF Satag Si«:wcrs, Stickg F]um Saucc, Tl—:ai Fcanut Saucc
Southwestern Beef, Cormn and Mango Chili Empanaclas
Braised | amb T errine, Mint Chu’mcg

Hot—[ish and ScaFood
Miniature Crab Cakcs, Fcppcr \/oc”<a Kcmou[adc
Lobstcr and Bric Stugecl Musl‘:room, Lcmon Basil Jus

Hot—\/cgctarian
Oricnta] \/egetarian E_gg Ko”s, Ja[aPeno Fonzu
leatbrcad Fizza, Tomato Sambuca Saucc, Ba[samic Grccns, Y:cta
I:_ggpiant (Crostini, Ovcmig!‘:t T omatoes, [Herbed (Goat (Cheese (oin
E_gg [rittata, Roasted Red FCPPcr, Goat (heese T:i”ing

Colcl—Mcat and Foultrq
Prime Peef T artar with Balsamic, T ruffle [ ssence in a th][o with Arugu[a
Gri”ed Chicken Caesar, Farmesan Dust, F]’lg][o Fastrﬂ
BeeF I:ilet Gorgonzo[a Kou[ac{e, Gireen Onion Ribbon, Ba]samic Crostini
Veal Coin, Sherrg Mushroom ToPPing

Cold—Fish and Seafood
Housemade Salmon Pastrami (Cheesecake, Salmon Caviar, Dill Plouche
Seafood T aco, Spic3 (Guacamole, Mizuna Chiffonade
SErimP Bite, Prosciutto, Strawberry Balsamic Black Fepper Dirizzle

( olcl——ycgetarian
FPonza Marinated \/egetarian Spring Roll
Babg Beet Mosaic, (Goat (heese, Micro (Greens, Sherrg \/inaigrctte
Thai Spicecl Summer Melon, Soup Shooter
\/egetarian Antipasto Skewer
Colcl Me!on Shootcr, Sorbct Accents
Miso Girilled T ofu Bites
Fresh Caprese K ebab, Basil Accents



I'_Iancl Cl'a{:th Frcmium HOI'S cl’ocuvrcs
Hot—Mcat and Fou|trb|
Mini I:i]et Mignon, Gorgonzola Cream Sauce
Seared Duck, Lingonberrg, WI[C{ Mushroom Struc{e] Tart]ettes
Fekiﬂg Duck Spring Ko”s, 503, Ginger, Sca”ior\ DiPPing Sauce
(Gourmet | _oaded Fotato Bite - Trug[e, Grugere, Foie (Gras Pacon, Chive Snippets

Hot— I:ish and ScaFood
5campi Fescatore, Garlic | emon Putter
Sa!ted Cod Prandade Cake, | emon Fepper Aio!i
Thai Glazed Sca”op and Pork Be”y Bacon Skewers
Oﬂsters Rockefeller, Watercress Mousse, [ ollandaise
Fetite Lobster Canne”oni, Tarragon, Tru]q:]e and Tobiko Caviar

Hot- ycgctarian
Brie and Fear Fhﬂ”o Furses
]nc‘]ian Cumin EggP[ant Spreac{ in th”o
Mediterranean 5t316 Artichol(e Tart
Asparagus and Asiago WraPPed in th”o, Herb Dust

Colcl~ Mcat and Foultrq
Beef Carpaccio
Confit Turkey Terrine, Seasonal Chutney
(Chilled Chicken Pate on a Bamboo SPoon

(Cold—Fish and Seafood
5ca”op Ceviche
Jumbo Sl‘nrimp Cocktai], C]assic Cocktai] Sauce
Stilcttos of Gri”cd Tuna, Lcmon Sccntcd Sl‘sa”ot Koscmary

5Pic3 Tuna T artar, Roasted Fincapp[c Salsa
Fctite Frovincetown Lobstcr Ro”, Nantucket Slaw
Kctel Onc B]oodg Cacsar Raw Oystcr Shootcrs

Smoked Salmon Mousse in | caves of [~ ndive

Wonton Crisp with Asian (Guacamole, | una | artar, Young Coconut and C aviar
Jumbo LumP (Crabmeat Martini, Pacific Rim (Guacamole, Fincapp!e Salsa
Feekytoe (Crabmeat Cheesecake, Red Fepper Coulis, Basil Paint, F VOO

( old— chctarian
Gazpacho SOUP 5hootcr
\/egetarian Fo]cnta Caicc, Farmcsan Moussc




Samp|c Dinner OPtions
Beef / Pork /| _amb Selections
Girilled T enderloin of Pork, Cinnamon Apple Marmalade Crust,Sage and Orange Demi
Char Seared [Tilet of Beef, Gorgonzola Putter and [Torest Mushroom Saute
Trip]e Seared Sliced 5trip | oin, Sea Salt, Sake and Shoyu Sauce

Oven Roasted [Tilet Mignon Medallions, Au Poivre Sauce

Filet of Beef, Wild Mushroom Sauté & Cabernet Demi Glace
B]ueberry (Crusted Rack of | amb, Chocolate Mint (astrique and Natural Jus*(Ip charge

Chicken Selections
Herb Roasted Breast of (Chicken, Melted Zucchini Sauce, | emon Shallot Demi
Fan Seared Medallions of (Chicken, Charmoula and Morroccan T omato Jam
Girilled Miso Chicken, Grapefruit & Shittake, Ginger & |_ime Sauce

Fish Selections
Fan Seared Salmon Rondelle, Basil Pine Nut Crust, (Chardonnay PBeurre Planc

Fan Seared Scaﬂops, Citrus Popcorn Crust

(Crab Stuffed [Fillet of Sole, Pinot Buerre Rouge

(Caramelized [Tillet of Halibut, Jasmine Sticky Rice

Honeg | emon Tlﬁyme (Glazed Salmon Rondelle, | avender Accents
Trio Wild Caught Shrimp, Fincapple Salsa
Marg]and Stglc Jumbo Lump (Crab Cake, Smoked [aprika Remoulade

chetarian Sclcctions
WI]CJ Muslﬂroom Ravioli, Chestnut & Winter Truﬁqe Sauce
Grilléd \/cgetable Ravioli, Sun Dried T omato Pesto Sauce, (rilled tofu

Eggp]aﬂt) Ar’cichokc and For’cabe”a Lasagna, Fepper Kicotta, Reggiano, Fomodoro Sauce

WC are Iﬁappg to discuss in further detail to customize menus to your Prmcerence.



Additional OP’cions for your chcling Dag

SPCCialtg Lincns - lncluirc about pricing
(Discuss with your Director of [ vents about floor lcngth varieties and colors)
Adda Signaturc Colorto your Cercmon9 Chair ~-Sash/Pow - $4.50 per chair

ICC Chutc FOI" Martini Bar - Starl:ing at $225.00 per Sculpturc
]nquire about Martini bar Pricir\g.

Candy Bar s5.50-3750pp
An increasing!g Popular wec{cling reccPtion trend is the candg buffet. T his consists of a variety of candies or
treats Placcd in varied sizes o]cglass containers and displaged on a table. Sma” scoops, pretty silver spoons, or

candy tongs allow gucsts to fill small boxes or bags as take-home favors.

SU nclac Ear $4.50pp

Choose your 3 favorite ice cream flavors.

(We can SUPP!HJUSt about ANY 3 ]ce Cream )qavors)
Your Choicc of 12 of your]cavoritc toPPings.

Maraschino (Cherries, fresh whiPPec{ cream.
Cups, napkins & spoons.

Martini Mashed Potato Bar-s6.00 PP

Goldcn Yukon Fotatoes, Caramelizecl Ohnions, Choppec{ Chives, Girated (Cheddar, \/\/hiPPcc{ Sour Cream,
Smoked Pacon, [Fomemade Salsa, and Creamg Butter elegantlg &isplagcc{ in Martini (Glasses

Valct Farking available for all guests at flat fee of 5200 Or $5.00 per car.
FPaid metered street Parl(ing is not requirecl on Weekends, major holic{ags or after 6Pm on weeknights. Metered
street Parldng must be Paic{ weekc{ays 8am~6pm (25 cents peri2 minutes).

On-Sitc Ccrcmong $650.00
Roolctop Ccrcmony, over [ookir\g the beautiful Skﬂlinc of A”)ang
White Resin Padded Chairs proviclcd (up to 100 - $5.00 per additional Chair)

We invite you and your bridal Party to come in and PerForm your Rc}nearsa] Cercmony
with the (Guidance of the Director of | vents.

Ask about havir&g your Rehearsal Dinnerin one of our Spacious [" vent Rooms



Booking Your chlcling Day
A $1000.00 deposit is required to book your date, time, and space.
p 9 Yy p
A date is considered tentative until we receive your chosit. ALL c{cPosits are non-refundable.
T here will be a schedule of payments due over a Periocl of time Ieacling up to your event,
which will be deducted accorc{ingb from your invoice.

Booking Policies

During Pcak season or on certain nights we may require a minimum number of

guests or a minimum dollar exPenc{iture on food and beverage‘

Stanclar& Fayment Schedule

50% Pagmcnt is expected 90 dags Prior to the event, based upon an aPProxima’ce count.
The rcmaining balance is due five working dags Prior to the day of the event.
Credit cards are accepted for any Pagment with an added service clﬁarge of 2%.

Food Tlasting
A scheduled tasting can be arrangcd at no chargc for2 Peop]c.
For any additional guests there will be a charge of $75 per person.

f:inal [Head Count/ Guarantee

Minimum guarantecd numbers must be Provic{ecl to Penthouse Catcring with taste ten c]ags Prior to your event.
Flease note minimum guarantecc{ numbers may not be rcduccd, but may be increased.

You will be chargccl for the final guest count or number of guests served, whicheveris greater.

Service Charge
A 20% Service Charge will be added to Hourxcina| bill as well as 8% NY.S Sales T ax.
The money collected for the Service Charge is used to pay the salaries of our banquct wait staff, kitchen and
administrative staff. An additional gratuitg is not necessary; however, hcgou feel the staff has exceeded

exPcctations, you are welcome to Provic]e an additional gratuitg.

Ce]ebrate with Care

We observe a “serve alcohol with care” Policg. We reserve the rig!’zt to make decisions on continued service of
alcoholic beverages. No “shots” under any circumstances, for any event will be served. We ]D guests who
appear to be under the age of 25 and no alcohol will be served without proper identification. Due to New York
State Liquor Laws we are not Permittec{ to serve alcohol to anyone under 21 years of age. No vendors that

you have hired are Permittccl to consume alcohol on our Premises, soft beverages will be available.



QOutside [Tood and Beverages

Any food items brought onto Prcmiscs will incur a service or P!ating fee.
Host Cakc SCr\/icc Fcc, $Z.5OPP, taste staff will displag, cut, P!atc and serve your dessert.
Alco[ﬁo!ic Eeverages may not be brought onto the Premises.

Children

Menu oPtions and sPecial Pricing are available for children under 10. Flease consult with your director of
events for details. Please be advised that children must be under aPProPriatc suPcr\/ision throughout the

entfretg of the event. We can glac”g recommend child care individuals or agencies for on site supervision.

[T a r19 Arrivals
We strive to Provic{c all our guests with the l’iigl’lest level of !’rospitalitg. T herefore, we request your cooPcration

bg having your guests adhere to the dcsignatcd start time.

Please communicate if there are any anticipatcc{ concerns with this issue.

[ vent [ xtension
The Price owcgour event has been Partia”y decided on the amount of time that you ir\itia”g contracted for.
Tl’uere]core, iFgou wish to extend your event Eegoncl the time a”ot’ccc{, an $8.00 per person, per hour fee will be
chargec! based on your original guarantcec{ guest count. T his fee includes use of the room, labor costs and bar

service. [lease note that extension is at the discretion of management.

\/en&or Meals (DJ, Banc{, Fl’lotographcr, ctc.)
Should you wish to Provic{e food for your vendors a

$45 per person fee will be added to your invoice.

Decorations/ Room [Décor
Unucortunatclg we cannot allow the a)CFixing of angtlﬁing to the wa”s, floors
or cciling with nails, staPIes, tacks or tape. (ilitter, confetti, bird seed,
etc are not Permittecl in the builc]ing or on the Premises‘

A minimum cleaning charge of $250 will be assessed should these Policies not be observed.

Damages
The host of the event assumes full responsibilitg for any and all c{amages incurred bg anyone n theirgroup and

Wl” bC responsible ]COT‘ Pagment O]C rePairs or reP|accmcnt O{: PT‘OPCFEH.

Flease note all Prices are subject to 20% Labor Cl’warge

and 8% NYS Sales Tax‘
We would like to thank youin advance for consiclcring taste for your SPcciaI Day.



