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SALADS
choose one

MIXED GREENS
cucumber, grape tomato, carrot, radish, chevre, white balsamic dressing

CLASSIC CAESAR
romaine lettuce, rosemary croutons, shaved parmesan, 

pecorino romano, creamy caesar dressing

677 CHOP SALAD
romaine, iceberg, radicchio, tomato, cucumber, red onion, avocado, 

gorgonzola, fried onions, white balsamic vinaigrette

ENTRÉES
choose three

both carved beef items incurs a $150 chef attendant fee

CARVED SIGNATURE SPICE RUBBED PRIME RIB
caramelized onion au jus, creamy horseradish 

B U F F E T M E N U

677 PRIME SWEET STATION

assortment of mini cheesecake bites | cream pu!s | donut holes
assorted sauces and garnishes | fresh fruit platter | co!ee and tea

CARVED HERB ROASTED BEEF TENDERLOIN
cabernet demi glace, red chimmichurri  +$5pp++

CHICKEN MILANESE
blistered tomatoes, arugula, fresh mozzarella, lemon white wine 

butter

PARMESAN AND HERB CHICKEN BALLOTINE
rosemary chicken gravy

DIJON ROASTED PORK LOIN
apple brandy cream, horseradish whole grain mustard

CRANBERRY GLAZED ROAST TURKEY BREAST
cranberry orange chutney, sage brown butter

CHIPOTLE BBQ SALMON
roasted corn and sweet pepper salsa 

CHILEAN SEA BASS
leek lobster cream, asparagus pesto +$7pp++

BRAISED SHORT RIBS
red wine braising jus, lemon and parsley gremolata

PASTA
choose one

ORRECHIETTE PASTA WITH ITALIAN SAUSAGE AND BROCCOLI RABE
chili "akes, garlic, olive oil

RIGATONI AND SHRIMP FRA DIAVOLO
tomato, garlic, cherry peppers, olive oil

BUTTERNUT SQUASH RAVIOLI
mushrooms, thyme, brown butter chevre cream sauce, pistachio

PENNE PASTA WITH CHICKEN SHERRY CREAM
tomato, garlic, pecorino

SIDES
choose four

SOUR CREAM AND SCALLION 
SMASHED RED POTATOES

ROASTED WILD MUSHROOM BLEND
butter, thyme, garlic

BACON ROASTED BRUSSELS SPROUTS
sweet chili glaze

GRILLED BROCCOLINI
roasted garlic butter

TRUFFLE PARMESAN 
STEAK FRIES

GRILLED ASPARAGUS
caramelized onions, blistered grape tomatoes +$2pp++

ROASTED BUTTERNUT SQUASH
brown sugar, butter, cinnamon

ANCIENT GRAINS PILAF
roasted vegetables

$ 7 1 p p + +
3 hours of service | 35 person minimum | bu!et replenished for 1.5 hours

please see event sales manager for under minimum pricing and availability

677 PRIME |  677 BROADWAY, ALBANY NY 12207 |   PAGE 2



CANNOLIS
crisp, golden-fried pastry shells #lled with 

sweet, creamy ricotta #lling
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HALF HOUR STATIONARY DISPLAY
+$15pp++

ARTISAN CHEESE AND SALUMI BOARD
ballston blue, r&g chèvre, cabot cheddar, prosciutto, salami, roasted peppers, olives, honeycomb, balsamic strawberry jam

TRUFFLED SPINACH AND ARTICHOKE DIP
assorted "atbreads and crostini

WILD MUSHROOM TARTS
thyme whipped chèvre, syrah gastrique

FARMHOUSE VEGETABLE BOARD
raw young vegetables, grilled vegetables, creamy gorgonzola dressing, herbed sriracha dressing

O P T I O N A L  B U F F E T  U P G R A D E S

STATIONARY DISPLAY & HORS D’OEUVRES 
+$29pp++

ARTISAN CHEESE AND SALUMI BOARD
ballston blue, r&g chèvre, cabot cheddar, prosciutto, salami, roasted peppers, olives, honeycomb, balsamic strawberry jam

ARMHOUSE VEGETABLE BOARD
raw young vegetables, grilled vegetables, creamy gorgonzola dressing, herbed sriracha dressing

TRUFFLED SPINACH AND ARTICHOKE DIP
assorted "atbreads and crostini

WILD MUSHROOM TARTS
thyme whipped chèvre, syrah gastrique

SHRIMP COCKTAIL
2 per person, additional pieces $3++ each

classic cocktail sauce, lemon

SURF AND TURF TEMPURA ROLLS
lobster, #let mignon, cream cheese, sweet soy, chili wasabi aioli

PEKING DUCK SPRING ROLLS
creamy massaman curry and coconut dressing, cilantro

LOBSTER ARRANCINI
roasted garlic and sweet corn aioli, calabrian chili and balsamic vinaigrette



NOSTALGIA STATION
+$19pp++

choice  of  three  f rom li st  below
rainbow chip brownies | chocolate swirl cupcake | oatmeal creme pie

worms n’ dirt | crispy rice treats | frosted strudel

CANNOLIS
crisp, golden-fried pastry shells #lled with 

sweet, creamy ricotta #lling
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TRADITIONAL VIENNESE DESSERT TABLE
+$22pp++

choice  of  three  f rom li st  below
italian butter cookies | mini eclairs | chocolate dipped strawberries

mini fruit tarts | french macarons | chocolate petit fours

O P T I O N A L  B U F F E T  D E S S E R T  U P G R A D E S

DOLCI TENTAZIONI
+$20pp++

choice  of  3  f rom l ist  be low
cannoli  | rainbow cake | limoncello shooter | biscotti

assorted italian cookies | tiramisu | sicilian orange bundt cake

see  event  planner  to  subst i tute  any  of  these  opt ions  for  ex ist ing  desser t  w ithin  package


