
Banquet Plated
UPGRADE TO A
FULL PACKAGE

Add a Culinary
Table $9 - 

Imported and
Domestic Cheeses,
Fried Chickpeas,

Century Signature
Cheese Skillet,

Charcuterie Board,
Crostini, Crackers,

Slow Roasted
Artichokes,
Tomatoes,

Hummus, Olives,
Bruschetta

BEEF:
PLATED ENTRÉES

PLATED 3 COURSE
Salad - House Salad
Rolls and Butter
Entrées - Select 1 (Descriptions below)
For tableside choice of 2, add $4 per person
Desserts - Select 1
Lemon Cloud Cake or Chocolate Tuxedo
Beverages - Coffee (Make it Coffee & Soda +$3)

This menu requires a minimum of 30 people or the price will increase by $3 per person. All prices are 
subject to 8% sales tax. This is a 3 hour package, additional time is available for $750 per hour plus F&B.

Our package prices are solely subject to NYS Tax. The package price is not subject to any additional fees such as 
an administrative fee or service charge. A gratuity is not included in your package price and no portion of your 
per person package price is paid out to any member of our staff except in the form of hourly wages. If you would 
like to leave a gratuity, please let one of our managers know and it will be paid in full to the staff members you 
name on the gratuity sign off form.

$54 PP
JUST ADD TAX

TO BOOK
YOUR EVENT:

CALL
(518) 785-0931

997 NEW LOUDON RD (RT 9), LATHAM  |  THECENTURYHOUSE.COM

 Beef Short Ribs Roasted Asparagus, Truffle Herb Mashed Potatoes
 Bistro Steak Herb Butter, Roasted Skinny Potatoes
 Soy Honey Flank Steak Broccoli Puree, Steak House Fries
 Make it Prime Rib (add $3.50 pp) Mashed Potatoes, House Vegetable, Au Jus, Horsey Cream 

on table
CHICKEN:
Chicken Francaise Breaded Cutlet, all the Greens Puree, Lemon Wine Sauce, Fried Caper 
Rice, Asparagus
Unparm Chicken Herb Pesto Pasta, Fresh Buratta
Chicken Madeira Mashed Potato, Tomato, Asparagus, Mushroom, Madeira Wine Reduction   
Chicken Caprese Chicken Cutlet, Fresh Tomato, Mozzarella, Pomodoro, Italian Potatoes   
Chicken Oscar Century with Roasted Asparagus, Lobster, New Potatoes and Hollandaise

SEAFOOD & FISH: 
  Mediterranean Salmon Chef's Rice, Roasted Asparagus
  Unstuffed Sole Blood Orange Beurre Blanc, Pan Vegetables, Chef's Rice
  Limoncello Shrimp Pasta, Hearty Greens
  20th Century Seafood Newburg Grilled Vegetable

VEGETARIAN: 
 Ravioli Tomato Wine 
  Vegan Ravioli Asparagus and Mushrooms
  Eggplant Stack Ricotta and Pomodoro


