Centiry House

HoTeEL * RESTAURANT

Aoup of the Day

Chef’s Selection of Choice Ingredients that Complement the Season...$6

(/‘L’Ilfillt’lj FHouse Lobister Chiowder
Tender Chucks of Maine Lobster in a Hearty Chowder...$9

Fhree Cniow C%(;Ilﬁ
Caramelized Spanish Onions, Shallots & Bermuda Onions in a Rich Beef Broth
Topped with Swiss & Provolone Cheese...$6

> e~
Yalads
(/Zz;/ﬁw) '//711,(51/ Cobl
Crisp Iceberg Lettuce, Crumbled Gorgonzola, Avocados
Applewood Smoked Bacon, Tomatoes, Hard Boiled Egg

Roasted Turkey Breast, Roasted Garlic Buttermilk Ranch...$12
Substitute Lobster...$15

(zﬂt/ﬁ/{t/ Caesar
House Made Caesar Dressing, Crisp Romaine Hearts

Crispy Polenta Croutons & Asiago Cheese...$9
Add Grilled Shrimp or Chicken...$12

f.(ill/'l)ﬂll C%l,l/ll})
Marinated Beefsteak Tomatoes, Cucumbers, Grilled Red Onion & Spun Beets...$5
Add Grilled Shrimp or Chicken...$8

Burgers and Widers

Braised Boveless Beef ot Ribs
Roasted Garlic & Cracked Black Pepper Aioli
French Fries & Green Salad...$9

C%/’I;W Cooked Chircken with Farl (]2137/ BBQ Q/;}z/a'
Shaved Red onion Applewood Smoked Bacon & Cheddar Cheese
French Fries & Green Salad...$9

FHouse Maude .L;lmﬁ Crab (/;z,(w_'
Pan Seared with Sweet & Spicy Peppadew Aioli
Root Vegetable Slaw & Green Salad...$15

Centinry HHouse Burger
Certified Angus Beef, Grilled Red Onion with Applewood Smoked Bacon
Sharp Cheddar & House Made Steak Sauce
On a Brioche Bun ...$10

Please ask yourgspyie fes RobRH WG R EKE TS IO RIS o i it IR S tiasi: Qg suests or more.
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Uandwiches

PLoanivi of The (J)d//
Petite Pressed Sandwiches

Served with Green Salad...$9

Chicken BLT
Grilled Marinated Chicken Breast, Avocado Ranch

Applewood Smoked Bacon, Sliced Tomato and Butterhead Lettuce
Served on a Brioche Bun...$9

Roas! Surkey Chypolle
Thick Sliced House Roasted Turkey Breast, Chipotle Mayo
Roasted Red peppers, Cheddar Cheese & Butterhead Lettuce
Served on a Brioche Bun ...$9

%mﬁ%@f
House Roasted Top Round of Beef, Grilled Red Onion, Roasted Garlic Mayo
Aged Provolone Cheese served on a Brioche Bun...$9

gzwh't/
NY Deli Style Corned Beef, Sauerkraut
Russian Dressing & Swiss Cheese on Caraway Rye...$9

Aol Pustiami
Dijon Mustard on Caraway Rye with Pastrami Dipping Jus
French Fries & Cole Slaw...$9

Please ask yourgspyie fes RobRH WG R EKE TS IO RIS o i it IR S tiasi: Qg suests or more.
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Gonlives

‘Qﬁl’ll Faced Lobsler "‘(‘(R{ S
Toasted Buttered White Bread, Crisp Butterhead Lettuce

Tender chunks of Lobster Meat with a Side of Orange Marmalade, French Fries & Green Salad
Served Hot, Simmered in Drawn Butter or Cold with our House Made Dressing...$15

Lobster and Craby Trap
House Made Pan Seared Crab Cakes Perched atop a Bed of Sautéed Spinach with Crispy Pancetta.
Topped with Blue Cheese & Tender Chucks of Lobster Meat...$16

Pelile YJuf und Tmf
Grilled 50z Filet of Beef with Red Wine Demi-Glace

Broiled 40z Maine Lobster Tail with Drawn Butter
Yukon Whipped Potatoes, Vegetables & a Grilled Lemon Crown...$20

Grilled 50z Filet of Beef with Red Wine Demi-Glace
Yukon Whipped Potatoes & Vegetables...$14

Brodled Cod Fish
Cooked in Wine, Butter & Lemon Juice Topped with Buttered Bread Crumbs
Yukon Whipped Potatoes & Vegetables...$11

(%)I’lflll;l) fﬂl”tl Q/;;z//zys
Cooked in Wine, Butter & Lemon Juice Topped with Buttered Bread Crumbs.
Whipped Potatoes & Vegetable...$13

Foth und Chips

Crispy Fried Battered Haddock Filet
French Fries, Tartar Sauce & Cole Slaw...$11

Please ask yourgspyie fes RobRH WG R EKE TS IO RIS o i it IR S tiasi: Qg suests or more.
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The Z[As/ﬁ/y of lhe (/2'11/&1;1/ FHouse

It begins in 1790, when the Stephen Van Rensselaer family paid a meager five shillings for several hundred
acres of Latham property. The land, which extended clear to Cohoes Falls, was soon being rented to the Frederic
Roff family at a rate of 25% skippels of saleable winter wheat, and four fat fowls to be delivered annually to Mr.
Van Rensselaer.

In later years, however, Frederic’s son Peter grew dissatisfied with the rental terms, and reneged on payment.
Only days later his body was discovered on the outskirts of the property, sending a clear message to one and all!

In 1816 the famous (some would say infamous) family took a hard financial hit, and was forced to sell
hundreds of acres for a mere $960. It was at this time that the original Federal style farmhouse was built,
designed by Mrs. Ernie Roff. Mrs. Roff, who was frustrated by her unfaithful husband’s notorious philandering,
began the project without his knowledge. When he learned of what she had done, he vowed to never lay eyes on
the structure. The property would pass out of the Roff’s hands, but through it all (and through the turn of the
century) the land would be a successful working farm and orchard.

It was in 1949 that James and Dorothy O’Hearn purchased the land, and The Century House Restaurant was
established. Very quickly the O’Hearns gained a reputation for their hospitality, living in the upstairs of the
farmhouse, and serving their guests in their own living and dining rooms. Today these are our Red and Federal
dining rooms.

Much has changed since the humble beginnings of The Century House. The East Dining Room was built in
1957, and the Main Dining Room in 1965. The Main Ballroom was added in 1972, followed by the White
Ballroom in 1977, and in 1985 construction began on what would become The Century House Hotel and
Conference Center, designed to reflect the traditional federal style that was our beginning. Today we are able to
accommodate a cozy gathering of friends in the original Federal Room, or a business conference for five hundred
in the Grand Ballroom. Guests at our hotel can enjoy our seasonal pool, tennis court and fitness facilities, or can
take a step back in time on our historic nature trail.

The Century House is still family owned and operated, and is still dedicated to serving its guests in a relaxed,
comfortable, yet elegant historical setting.

L(9111’ Dromise and W issron

To Make the world a better place by providing comfort and care to the body and soul of each of our hotel,
event and dining guests, staff, owners and community.

We accomplish this by taking the products and services normally associated with the hotel; guest rooms,
weddings, meeting rooms, banquets, lunch and dinner, and present them in a blanket of sincere and genuine
caring. We provide genuine hospitality and contemporary amenities combined with the highest quality of
customer service, where guest’s needs are anticipated and met before the customer requests them. The Century
House has a feeling of coming home and being taken care of ... a rich warm feeling that makes guests eager to
return and to tell others of their great experience.

Please ask yourgspyie fes RobRH WG R EKE TS IO RIS o i it IR S tiasi: Qg suests or more.




