
 
 

Mohegan Manor 
Restaurant & Banquet Facility 
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Live Music & Dancing with 

  

         The Roosevelt Dean 
Band  

 

 

 

Hotel Packages Available 

 with optional Shuttle Service 

 
 

 

 

Limited Reservations Available 
 

 

 

 

 

 

 

 
 

Three Options to Choose From  
 

Package 1 

 
Dine in the Copper & Gold Roomsð5 p.m. to 10 p.m. 

 Advanced reservation with deposit required to secure table. 
Dinner includes:  

5 course meal with soup, appetizer, salad, choice of entree,  
home made desserts and a bottle of wine 

Limit 2 to 5 guests per table 
Includes  show in the Grand Ballroom 

 

Package  2 

 
Dine in the Green Room (2nd level) -  7 p.m. to 10 p.m. 

  Advanced reservation with deposit required to secure table. 
Minimum tables of 4 and up to 10 

Includes  show in the Grand Ballroom 
 

Package  3 
 

Party in the Grand Ballroom with the The Roosevelt Dean Band 
Crudité,  champagne and noise makers at midnight   

$25 per person 
 
 

Additional Hotel Package also available. 
 

For Tickets and Information, 

Call 857 -0079   
Fax 315-857-0076 

 

Mohegan Manor 
58 Oswego Street 

Baldwinsville, NY 13027 

 
Order online:  ssdennis@aol.com 

www.MoheganManor.com 
 

See Specific Menus and Hotel Packages Next Page 
 

mailto:ssdennis@aol.com
http://www.moheganmanor.com/


 

Gold and Copper Room Menu 
 

Beverage Choices Include 
 

Coffee, Tea, Cappuccino, and your choice of a bottle of 

Charles DeFere Brut Reserve Champagne 

Estancia Red Zinfandel (Ca.) 

Irony Chardonnay (Ca) 

or a $30 credit to another selection 
 

Appetizer 
  

Chefôs Platter with Calamari Steak, Sesame Ahi Tuna and Vegetable Sushi Rolls 
 

Soup  
 

Lentil Soup 

 

Main Course Choices 
 

Broiled Brazilian Lobster Tail finished in a Cuban Beurre Blanc with Avocado 

Pear Salad and Crispy Rock Shrimp served with Jasmine Rice, Baby Garbanzo 

Beans and Daikon Radish Seeds. 

 

 Seared Chilean Sea Bass with Citrus Poached New Zealand Green Shell 

Mussels finished with Blue Crab Essence, Green Apple Compote, Avocado  

Cilantro Salad. 

 

 Grilled Choice French Cut Veal Chop topped with Herb Cheese and 

finished with Wild Mushroom Tomato Bordelaise served with Prosciutto Wrapped 
Asparagus and Roasted Rosemary Fingerling Potatoes. 

 

 Crab and Shiitake topped Prime Center Cut Filet Mignon with 

Seared Diver Sea Scallops wrapped in Yukon Gold Potato Nets finished in a 

Champagne Béarnaise Sauce served with sautéed Long French Beans. 

 

Dessert 

 

 Vanilla Bean Crème Brulee served flambé with Grand Marnier 
 

 Lemon Sabayon-Pine Nut Tart with Honeyed Mascarpone Cream. 

 ~ ~ ~ 

$225 per couple plus gratuity 

$50 pre-paid deposit required to secure table and time 

  

 

 

Green Room Menu 
 

 

Beverage Choices Include 
 

Coffee, Tea, Soda, and your choice of a glass of wine 

 

Appetizer 
  

Jumbo Shrimp Cocktail with Sambuca Cocktail Sauce 

 

Soup 
 

Lentil Soup 

 

Main Course Choices 
 

Prime Rib of Beef served with Wild Mushroom Au Jus 

 

 Jumbo Shrimp Casino Stuffed with Chefôs Special Casino Mix  

 

 Roasted Chicken served with Blood Orange and Pomegranate Glaze  

 

 Roast Prime Rib of Pork finished with Caramelized Rosemary Honey 
Apples  

 

Vegetarian Lasagna 
 

Dinners served with Chefôs Potato Choice and Vegetable 

 

Dessert 

 

Cheesecake 

 

Black Forest Cake 

 

 ~ ~ ~ 

$150 per couple plus gratuity 

$50 pre-paid deposit required to secure table and time 

 

Both options include Party with Roosevelt Dean 

In the Grand Ball Room 


