
 
 
 
 
 
 

Albany Country Club 
300 Wormer Road    Voorheesville, NY 12186 

(518) 765-2851 
kaperance@albanycc.cc 

 

2008 Holiday Event Packages 
 
 

Dinner Package Includes: 
 

One Hour of Open Bar featuring ACC Brand Liquors, 
Imported and Domestic Bottled Beers, House Wines and Soft Drinks 

 
Chef’s International Montage Display and Your Selection of  

Passed Hors D’oeurves During Cocktail Reception 
 

Wine Served with Dinner 
 

Dinner Selection Including Choice of Salad, Entrée and Specialty Holiday Dessert 
 

Choice of Holiday Linen Colors with Table Overlays 
 

Holiday Centerpieces, Votive Candles and Table Mirrors 
 

Complete Planning, Coordination and Supervision of all Aspects of Your Holiday Event 
 

 
 

International Montage Display 
 

Chef’s Selection of Imported and Domestic Cheeses, Grilled Vegetables, Dips, 
Fresh Seasonal Fruits and Assorted Artisan Breads 

 
Butlered Passed Hor D’oeurves 

Please Choose Five from Selection Below 
 

Mini Franks in Puff Pastry 
 

Vegetarian Spring Roll 
 

Mushroom Stuffed with Spinach and Brie 
 

Romano Artichoke Hearts 
 

Caramelized Onion and  
Bleu Cheese Tartlet 

 
Coconut Shrimp 

 
Lobster Puffs 

 
 

 

Sea Scallops Wrapped in Bacon 
 

Miniature Beef Wellingtons 
 

 
Miniature Chicken Cordon Bleu 

 

  
 

  



 
 
 

Salad Selections 
Please Choose One 

 
ACC Holiday Salad 

With Pecans and Sun-dried Cranberries 
Enhanced with a Cranberry Vinaigrette 

 

ACC Mixed Greens 
With Tomatoes, Garden Vegetables in a Sherry 

                           Vinaigrette Dressing 
 

Entrée Selections 
Maximum Choice of Three Selections 

 
Chicken Tuscany 

Topped with Garlic, Spinach, and Roasted Peppers 
finished in a Port Wine Demi-glace 

Chicken Piccatta 
Finished in a Lemon Caper Sauce 

 

Roasted Salmon Fillet 
with Sweet Soy Glaze  

 

Duet Plate of Petit Filet Mignon  
and Roasted Salmon 

 

Filet Mignon served 
with a Port Wine Demi-glace 

 

Roasted Rack of Lamb 
With a Roasted Garlic Demi Glace 

 

Rosemary Crusted Prime Rib of Beef 
with Creamy Horseradish Sauce 

 

Duet Plate of Petit Filet Mignon 
And Crab Cake 

 

Shrimp Francaise 
 

Chef’s Choice of Potato and Fresh Seasonal Vegetables 
Rolls and Butter 

 
Holiday Specialty Desserts 

Please Choose One 
 

Apple and Sun-Dried Cherry Crisp 
With Crème Anglaise 

 
Black Forest Chocalate Lava Cake 

Sticky Bun Bread Pudding 
Coffee, Decaffeinated Coffee, Tea 

 
$62.00 per person for Dinner Holiday Package 

 
 

Cocktail Reception Package 
Perfect for Afternoon Office Parties and Client Entertaining… 

 
Two Hours of Open Bar featuring ACC Brand Liquors, 

Imported and Domestic Bottled Beers, House Wines and Soft Drinks 
 

Chef’s Deluxe International Montage Display of Imported and Domestic Cheeses,  
Fresh Seasonal Fruits, Crudités with Dips, Fondue and  

Chef’s Specialty Pasta Offering, served with Condiments and Assorted Artisan Breads 
 

Selection of Passed Hors D’oeurves  
 

$35.00 per person 
 

Enhance Your Reception with Upgraded Beverage Offerings, Chef Manned Carving Station  
or Viennese Pastry Table… Contact Our Director of Banquets for Pricing Options 

 



Additional Package Options and Enhancements 
Priced as noted 

 
Hor D’oeurves 

 

Butlered Passed Shrimp  Passed Grilled Baby Lamb Chops 
Passed Miniature Maryland Crab Cakes 

$2.25 each 
 

Appetizers 
Please Choose One 

 

Jumbo Shrimp Cocktail served 
with Lemon and Cocktail sauce 

$8.50 per person 

Cup of French Onion Gratin 
$4.00 per person 

Tortellini alla Vodka 
$4.50 per person 

 
Holiday Viennese Pastry Table 

 

Served with Flavored Coffees and Specialty Teas      $8.95 per person 
 

Beverages 
 

Premium Brand Liquors 
$5.00 per person 

Additional Hours Open Bar 
$4.00 per person per hour 

Other Options 
 

Floor Length Linens  From $16.00 per table 
 

Valet Parking 
 

Please consult your Catering Sales Person for Rates 
Please note that Valet Parking is required for groups of 100 persons or more. 

 
All Package Prices are subject to a 19 percent gratuity and 8 percent sales tax. 

 
Other Information 

 
Our Catering staff will be happy to assist in formulating special menus to meet your specific needs. 

If you have a special request or personal favorite not listed on these menus, please let us know.  
Vegetarian and other dietary restrictions can be accommodated with advance notice. 

 
Sponsorship and Deposits 

Use of the Club facilities by Non-Members requires sponsorship by a current Albany Country Club member.  
Such sponsorship is guarantee for all contractual and financial obligations of the person, group or organization holding the 

event. Deposits are required to confirm specific dates for use of the Club facilities.  
Please ask your Catering Sales Person for specific details. 

 
Menu Prices 

All menu and package prices and beverage charges are subject to a 19 percent gratuity and 8 percent sales tax.  
Additional charges may apply for groups of less than 100 persons. 

 
Menu Selections and Guarantees 

Multiple entree selections require a specific entree count guarantee. The final guarantee of attendees for an event is required 
three business days prior to the event. In the event no guarantee is received, the initial expected number of guests will apply. 
The Club will be prepared to serve 5 percent over the guarantee number, but reserves the right to substitute items if required. 

 
Security 

Albany Country Club will not assume responsibility for damages or loss of any materials or articles  
left on the premises either prior to, during or after a function. 

 
Other Specific Policies, Regulations and Restrictions apply to events and outings. 

Please request a copy of the Standard Banquet Terms and Conditions for more information. 


