
The Craftsman Inn and Conference Center 
7300 East Genesee Street, Fayetteville, NY  13066 

315.637.8000   www.CraftsmanInn.com 
1 

All prices are per person,except where noted, and subject to 8% sales tax and 19% service charge..  Menus and Pricing are subject to change. 
. 

 

~ SERVED LUNCH MENU ~ 
Our Served Lunches include Choice of Appetizer, Chef’s Appropriate Starch and Vegetable, 

Chef’s Selection of Dessert & Fresh Brewed Coffee or Tea 
(Minimum of 30 guests) 

 

 

APPETIZERS 
(Please select one) 

Chef’s Soup du Jour 
Traditional Caesar Salad with Semolina Croutons and Asiago Cheese 

House Field Green Salad with Choice of Dressing 
Fresh Seasonal Fruit Compote with Strawberry Coulis 

 

ENTRÉES 
(Please select one) 

Chicken Bella Boca               Chicken Marsala 
Grilled Statler Chicken with Proscuitto                                 Boneless Breast of Chicken sauteed 
and Provolone, with Garlic, Basil and                                   in a Marsala Wine and Mushroom           
Tarragon Bevrre Blanc...$16.95                          Sauce...$15.95                                                                                   
 

Lobster Mac & Cheese               Stuffed Portabello Mushroom 
Sauteed Lobster in a Creamy Smoked  Grilled Jumbo Portabello Stuffed  
Gouda and Aged Cheddar Sauce, Topped   with Fresh Seasonal Vegetables,  
with Buttery Bread Crumbs...$20.95   served on Garlic and Basil Tossed      
                                                                                                Capellini...$18.95 
 

Teriyaki Flat Iron Steak               Petit Filet Mignon 
Teriyaki Glazed Flat Iron  Steak with                                                5 oz. Tender center-cut Filet, grilled 
Potato Cake and Caramelized Onion...$20.95                       and served with a Three Peppercorn 
                                                                         Glaze...$27.95 
 

Pan Roasted Pork Loin              Pecan Crusted Salmon 
Served with Fresh Lentils, Caramelized Onions, Pan-roasted Atlantic Salmon with a 
and Drizzled with a Terragon demi-glaze...$18.95  Fennel Pumpkinseed Sauce...$20.95 

 
 

SPECIALTY DESSERTS 
(Additional Charge of $4.00 per person) 

 

Chocolate Mousse Cake       Tiramisu Cake 
Warm Brownie Sundae  Decadent Chambord Cake  Apple Caramel Pie 
New York Style Cheesecake  Lemon Chiffon Cake   Bread Pudding 
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~ LIGHT & BOXED LUNCH MENU ~ 
 

LIGHT LUNCH 
Our Light Lunches include Chef’s Choice of Dessert and Freshly Brewed Coffee or Tea. 

(Minimum of 30 ppl) 
 

 
Caesar Salad                                                             Vegetarian Sandwich 
Crisp Romaine Lettuce Tossed in the                       Marinated Tomato, Basil, and Fresh                                   
Traditional Style with Lemon, Garlic,                                    Mozzarella served on a Rosemary 
Mustard, Egg, and Olive Oil topped                                      Foccacia Bread.  Accompanied by 
with Semolina Croutons and Asiago Cheese                         a Mixed Green Salad tossed with our                                                       
and served with Sweet Bread and your choice            Sun-dried Tomato Balsamic                                                                             
of Topping:                                                                            Vinaigrette...$12.50 
Grilled Sliced Chicken Breast...$13.00 
Grilled Fillet of Salmon...$15.00  
                                                       
Soup & Turkey Club Croissant               Rock Shrimp Salad Croissant       
Sliced Turkey Breast, Crisp Bacon, Lettuce                          Served with Chef’s Soup du Jour 
& Tomato served with Chef’s Soup du Jour                        and Roasted Apple Pear 
and Red Bliss Potato Salad...$13.75                                    Compote...$15.75 
 
Black Forest Ham & Cheese              Sliced Tenderloion of Beef  
Panini Style with Shaved Black Forest,   Served open-face on Garlic Bread 
Ham, Creamy Horseradish Sauce and   with Caramelized Onions, Peppers 
Aged Cheddar...$13.25  and Mushrooms, with our 
                                                                                                Red Bliss Potato Salad...$15.75 
Grilled Chicken Breast Sandwich   Little Italy 
Topped with Virginia Ham and Swiss Cheese,  Panini Style with Mortadella, Salami 
served on a Kaiser Roll with Potato Chips   Peperoni, Cappicola and Provolone 
and Creamy Coleslaw...$12.50    with Seasoned Mayonnaise...$13.50 
         

 

BOXED LUNCH 
Lunch items will be packaged together in an easy-to-carry container. 

 
Deli-style Turkey Sandwich with Cheddar, Lettuce and Tomato 

Potato Chips 
Whole Fresh Fruit 

Granola Bar 
Choice of Canned Soda or Bottled Water 

$13.95 
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~ BUFFET LUNCH MENU ~ 
Our Lunch Buffets include Fresh Baked Cookies and Brownies for Dessert 

and Freshly Brewed Coffee or Tea. 
(Minimum of 25 guests for all lunch buffets.) 

 
The Craftsman Deli Buffet 

House Field Green Salad with Italian Vinaigrette 
Red Bliss Potato Salad 

Mediterranean Marinated Pasta Salad 
Craftsman’s Tuna Salad 
A Select Deli Board of: 

Rare Roast Beef, Roast Turkey, Baked Ham, and Genoa Salami  
Cheddar, Provolone, Monterey Jack and Swiss Cheeses 

Assortment of Breads and Rolls 
Condiments & Relish Tray 

Assorted Sodas 
  

 Choice of One of Our Chef’s Hot Daily Selections: 
Penne Pasta Alfredo w/Broccoli and Mushrooms Roasted Vegetable Lasagna 
Boneless Breast of Chicken ala Marsala   Baked Ziti with House Marinara and Cheeses 
Chicken and Rigatoni with Summer Vegetables  Asian Vegetables & Beef Stirfry w/Jasmine Rice 

 

$16.95 
 

Additional Hot Entrees $2.75 per person 
Additional Soup du Jour $2.00 per person 

 
Italian Lunch Buffet 

Italian Antipasto Platter (Grilled Vegetables and Italian Meats) 
Traditional Caesar Salad with Semolina Croutons and Asiago Cheese 

Marinated Olives and Roasted Red Peppers 
Italian Meatballs with Peppers and Onions 
Baked Stuffed Shells with Marinara Sauce 

Roasted Eggplant Parmesan 
Baked Penne Pasta with Grilled Chicken, Roasted Sweet Corn and Sage Cream 

$20.95 
 

The Craftsman Hot Lunch Buffet 
 (Minimum of 25 guests) 

House Field Green Salad with Choice of Dressing 
Fresh Seasonal Fruit Salad and Creamy Coleslaw 

Mediterranean Marinated Pasta Salad 
Sliced Roast Beef with Sauce Bordelaise 

Rosemary Baked Chicken Breast 
Pasta Marinara 

Chef’s Potato or Rice and Seasonal Vegetable 
$21.95 

  
  


