
                                     

Appetizer

Clams Casino
Corn Bread Crumb, Applewood Bacon

 Lemon Zest

Chilled Gazpacho Soup
Cilantro Crème Fraiche

Steamed Asparagus
Sauce Hollandaise

Pancetta Flake

Salad

Caesar Salad
Romaine Hearts, Croutons, Anchovies

Resort Salad
Mixed Greens, Carrot,

Zucchini, Summer Squash,
Red Onion, Balsamic Dressing

Entree
Please choose one

Grilled Lamb Chops
Apple Mint Jelly

Baked Honey Glazed Ham
Pineapple Brule

Broiled Halibut
Garden Vegetable Bruniose

Roast Prime Rib of Beef
             Rosemary Au Jus

Sides
Rice Pilaf

Whipped Potato
Sautéed Broccolini & Baby Carrot

Dessert
Please choose any one item from our dessert list

     Executive Chef Sous Chef
      Brian P. Sterner, CEC Matthew R. Barton, CSC

         Pasrty Chef
     Jennifer Meagher

Easter Sunday
April 24, 2011

Gideon Putnam Resort’s
Easter Sunday

Prix Fixe 3 Course

$35
Prix Fixe 4 Course

$42
 “Happy Holidays from All of Us at

 The Gideon Putnam Resort”

Easter Features

Starters

New York Cheese Board
Local NY Farms Assorted Cheeses
Grapes on the Vine~12

Saratoga Lager Onion Soup
Three Cheese Gratin ~7

Sandwiches

Yaddo Wrap
   Grilled Portabella Mushroom,
  Spinach, Asparagus,
  Roasted Red Pepper, Hummus ~12

Birdstone
Grilled Wellington Farms
 Free Range Chicken, Smoked Ham,
Swiss Cheese, Potato Roll,
Stone Ground Honey Mustard ~14

Morrissey’s Club (The Original Club Sandwich)
Roast Turkey and Ham, Cheddar Cheese,
Lettuce, Tomato, Applewood Smoked Bacon,
Mayonnaise, Choice of Bread ~ 14
The Jockey Club, for the smaller appetite* ~12

The Classic Burger
Choice of American, Swiss or Cheddar Cheese ~10

Entrees

Seafood Quartet
Clams, Shrimp, Scallops & White Fish
Grilled French Bread Points
Tomato Saffron Broth ~22

Empire Steak
Grilled Certified Angus Beef
Barrel Cut NY Sirloin
Roasted Cipollini Onion Au Jus
Queen~24 King~27


