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Distinctive Catering on the Hudson 

                                     176 Rinaldi Boulevard * Poughkeepsie, NY 12601 
Phone 845-486-4700 

 

Luncheon Events 
 

With superior quality of food, service excellence, and breathtaking views, an 
event catered at The Grandview is sure to become an afternoon to remember. 

~~~~~~~~~~ 

Sit-down Weekday Events at The Grandview include: 
 

  
 

Three Hours of Unlimited Soft Drinks 
 

Baskets of Bakery Selections and Freshly Whipped Butter on Each Table 
 

Appetizer 
 

Entrée 
 

Dessert 
 

Coffee, Decaffeinated Coffee, and Herbal Teas 
~~~~~~~~~~ 

Buffet and Cocktail Reception Packages are also available 
~~~~~~~~~~ 

The Grandview can customize any package to meet your specific needs  
~~~~~~~~~~ 

Please see the additional options page or speak to one of  
our event specialists for more information 

~~~~~~~~~~ 
 
 

These Weeknight Event Packages and Prices are valid any Monday through Thursday  
All packages are subject to a 75 adult minimum guest count. 

 
 

The Grandview 
176 Rinaldi Boulevard ▪ Poughkeepsie, NY 12601 

 Tel: (845) 486-4700  Fax: (845) 486-4704 
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Package  A 
 
 

Luncheon 
 

Three Hours of Unlimited Soft Drinks 
 
 

Baskets of Bakery Selections and Freshly Whipped Butter on Each Table 
 

Appetizer 
Please Choose One 
� Fresh Fruit Martini – Chantilly Crème  
� House Salad of Baby Greens, Roma Tomatoes, Shaved Bermuda Onion – Basil Vinaigrette 
� Traditional Caesar Salad – Garlic Croutons, Shaved Parmesan 

 
Entrée 

Please Choose One 
� Chicken Margherita- Pan-Seared Chicken Breast with Kalamata Olives, Artichoke Hearts and 

Melted Provolone in a Sauvignon Blanc, Butter Sauce 
� Traditional Chicken Marsala - Sautéed Boneless Breast of Chicken Topped with a Savory 

Mushroom Marsala Wine Reduction 
� Rosemary Lemon Chicken - Sautéed Boneless Breast of  Chicken Topped with Herbed 

Breadcrumbs, Fresh Lemon Juice and Parsley Butter 
Vegetarian Alternative Upon Request   

Served with the Chef’s Selection of Starch and Fresh Vegetable 
 

Dessert 
Please Choose One 
� Hudson Valley Apple Crisp ala Mode  
� Decadent Chocolate Gateau, Crème Anglaise 
� Sampling of Dessert Miniatures 
 

 
Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Package A Price:       $24.95 Per Person 

 

Plus 18% Service Charge, Plus Sales Tax at Rate Current to Event Date 
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Package  B 
 
 

Luncheon 
 

Three Hours of Unlimited Soft Drinks 
 
 

Baskets of Bakery Selections and Freshly Whipped Butter on Each Table 
 

 
Appetizer 

Please Choose One 
� Fresh Fruit Martini - Chantilly Crème  
� Chilled Soup Trio 

 
Entrée 

 
Grilled Panini and Salad Combination 

 
Please Choose One 
� Prosciutto, Fresh Mozzarella & Arugula- Balsamic Reduction 
� Italian Combo- Salami, Fresh Ham, Pepperoni, Roasted Peppers & Provolone 
� Grilled Chicken Breast, Assorted Fire-Roasted Vegetables, Fresh Mozzarella- Pesto Drizzle 

Vegetarian Panini Alternative Upon Request   
 

- Accompanied by - 
Please Choose One 
� House Salad of Baby Greens, Roma Tomatoes, Shaved Bermuda Onion - Basil Vinaigrette 
� Traditional Caesar Salad - Garlic Croutons, Shaved Parmesan 

 

 
 

Dessert 
Please Choose One 
� Hudson Valley Apple Crisp ala Mode  
� Decadent Chocolate Gateau, Crème Anglaise 
� Sampling of Dessert Miniatures 
 

 
Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Package B Price:       $24.95 Per Person 

 

Plus 18% Service Charge, Plus Sales Tax at Rate Current to Event Date 
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Package C 
 
 

Luncheon 
 

Three Hours of Unlimited Soft Drinks 
 
 

Baskets of Bakery Selections and Freshly Whipped Butter on Each Table 
 

 
Appetizer 

Please Choose One 
� Fresh Fruit Martini - Chantilly Crème  
� House Salad of Baby Greens, Roma Tomatoes, Shaved Bermuda Onion - Basil Vinaigrette 
� Traditional Caesar Salad - Garlic Croutons, Shaved Parmesan 

 
Entrée 

Either 
Duet Presentation: 

Baked Salmon Fillet and Grandview Chicken Madiera 
Or 

Tableside Choice of Steak or Chicken:  
Steak: USDA Choice or Higher Delmonico Steak 
Chicken: Chicken Margherita or Traditional Chicken Marsala or Rosemary Lemon Chicken 

Vegetarian Alternative Upon Request  
 Served with the Chef’s Selection of Starch and Fresh Vegetable 

 
Dessert 

Please Choose One 
� Hudson Valley Apple Crisp ala Mode  
� Decadent Chocolate Gateau, Crème Anglaise 
� Sampling of Dessert Miniatures 

 
Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Package C Price:       $30.95 Per Person 

 

Plus 18% Service Charge, Plus Sales Tax at Rate Current to Event Date 
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Package D 
 

Luncheon 
 

Three Additional Hours of Unlimited Soft Drinks 
 
 

Baskets of Bakery Selections and Freshly Whipped Butter on Each Table 
 

Appetizer 
Please Choose One 
� Fresh Fruit Martini - Chantilly Crème  
� Grilled Vegetable Napoleon - Pesto Drizzle 
� House Salad of Baby Greens, Roma Tomatoes, Shaved Bermuda Onion - Basil Vinaigrette 
� Traditional Caesar Salad - Garlic Croutons, Shaved Parmesan 

 
Entrée 

 

Tableside Choice of Steak, Fish, or Chicken  
 

Steak: USDA Choice or Higher Delmonico Steak 
Fish: Grouper Provencale or Stuffed Jumbo Gulf Shrimp or Baked Salmon  
Chicken: Chicken Margherita or Traditional Chicken Marsala or Rosemary Lemon Chicken 

Vegetarian Alternative Upon Request  
Served with the Chef’s Selection of Starch and Fresh Vegetable 

 
Dessert 

Please Choose One 
� Hudson Valley Apple Crisp ala Mode  
� Decadent Chocolate Marquis, Crème Anglaise 
� Sampling of Dessert Miniatures 
� Rich Tiramisu, Whipped Espresso Cream 
� New York Style Cheesecake, Raspberry Coulis  

 
Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Package D Price:       $35.95 Per Person 

 

Plus 18% Service Charge, Plus Sales Tax at Rate Current to Event Date 
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Buffet Package 
 
 

Luncheon  
 

Three Hours of Unlimited Soft Drinks 
 
 

 
 
 

Buffet 
 

Choose a Salad to be Served on the Buffet 
Field and Baby Greens with Basil Vinaigrette ▪ Traditional Caesar with Garlic Croutons 

 

 
Choose Two Meats to be Carved 

Prime Ribs of Beef ▪ Honey-Baked Ham ▪ Oven Roasted Turkey Breast ▪ Bavarian Loin of Pork 
 

 
Choose a Chicken Dish 

Margherita Chicken 
Traditional Chicken Marsala  

Chicken Piccata 
 
 

 
Choose a Vegetarian Dish 

Traditional Eggplant Rollatini 
Vegetable Paella  

Four Cheese Polenta Cakes with Fresh Herbs 
 
 

Choose a Seafood Dish 
Grouper Provencale 

Baked Salmon 
Grandview Seafood Gratineé  

 

Choose a Pasta Dish 
Pasta Pomidoro ▪ Pasta ala Vodka  

Pasta with Italian Sausage, Sweet Peas, and 
Tomato Cream Sauce 

Served with the Chef’s Selection of Starch and Fresh Vegetables 
 

Dessert 
Assorted Dessert Buffet 

 
Coffee, Decaffeinated Coffee, and Herbal Teas 

 
Buffet Package Price:       $32.95 Per Person 

 

Plus 18% Service Charge, Plus Sales Tax at Rate Current to Event Date 
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Additional Options 
 

Alcoholic Beverage Service 
 

One Hour of Top-Shelf Open Bar      $ 9.50 Per Person 
Each Additional Hour of Top-Shelf Open Bar    $ 3.50 Per Person 
One Hour of House Beer and Wine Service    $ 6.50 Per Person 
Each Additional Hour of House Beer and Wine Service  $ 2.50 Per Person 

 

Cocktail Reception 
Full Cocktail Hour with an Additional Hour Added to the Reception with Top~ Shelf 
Open Bar and Your Choice of Eight Butler~Style Hors d’Oeuvres, Beautiful Display of 
Chilled Salads and Canapes and Your Choice of Two Cocktail Receptions Stations.             

$15.00 Per Person* 
 

Each Additional Butler-Style Hors d’Oeuvre    $ 1.00 Per Person* 
Each Additional Cocktail Reception Station    $ 4.00 Per Person* 

* Plus Up-Charge Where Applicable 
 

Appetizer Upgrades 
 

Substitute Tomatoes and Fresh Mozzarella for Appetizer  $ 3.50 Per Person 
Substitute Shrimp Cocktail for Appetizer     $ 5.00 Per Person 
Additional Course – Pasta or Soup      $ 3.50 Per Person 

 

Entrée Upgrades 
 

Substitute NY Strip Steak for Delmonico Steak    $ 3.00 Per Person 
Substitute Filet Mignon for Delmonico Steak    $ 9.00 Per Person 

 

Dessert Upgrades 
 

Substitute Tableside Temptations       $16.00 Per Person  
Substitute Chocolate Fondue Table      $17.00 Per Person 
Substitute Gourmet Ice Cream Bar       $17.00 Per Person 
Substitute French Dessert Table      $12.75 Per Person 
Substitute Italian Dessert Table      $15.00 Per Person 

  

Prices Do Not Include 18% Service Charge nor Sales Tax at Rate Current to Event Date 
 

 
The Grandview 

176 Rinaldi Boulevard ▪ Poughkeepsie, NY 12601 
 Tel: (845) 486-4700  Fax: (845) 486-4704 


