
VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
DUE TO THE SEASONAL NATURE OF OUR SUSTAINABLE PRACTICES, ITEMS AND PRICES ARE SUBJECT TO CHANGE. PRICES SUBJECT TO 22% SERVICE CHARGE AND 8% SALES TAX. 

GATHERINGS
for humans that benefit the animals 

of the Rosamond Gifford Zoo.

For more information please contact 
events@rosamondgiffordzoo.org, or call 315-435-8511 x8543

All food and beverage subject to 22% service
charge and 8% sales tax. Prices subject to change











DAYTIME SNACKS & BEVERAGES

ADD-ONS
Coca-Cola Products | $3
Iced Tea |  $3
Lemonade| $4

SWEET SALTY LIGHTER SIDE
Danish & Scones I $3

Lemon, Apple, 
Cheese & Raspberry Danish; 
Blueberry, Apple-Cinnamon, 
White Chocolate-Raspberry 

Scones

Cookies I $4

Brownies I $4

Bistro Chips & Dip | $4
Our signature fried kettle 

chips with house-made sour 
cream & onion dip

Pita, Hummus & Olives 
$5

Fried pita chips, mixed olives 
& lemon-garlic hummus

Cheese & Crackers I $6
Assorted cheeses & crackers, 

Dijon & whole grain 
mustards, grapes

Whole Fruit | $4
Apples, oranges & bananas

Fruit Salad I $4
Cantaloupe, honeydew 

and pineapple

Vegetable Crudite I $7
Celery, carrot, cucumber, 
broccoli, peppers, grape 

tomatoes & ranch dressing

VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
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SNACKS
Service up to 2 hours, requires a minimum order of 25 guests

BEVERAGE PACKAGES
Half-day service for up to 4 hours | Full day service for up to 8 hours

Infused Water Station I Half day $3, Full Day $5
[Select 2] Citrus, Cucumber-Mint, Very Berry

Coffee & Tea Package I Half day $4, Full Day $7
Regular coffee, assorted teas, water station

Complete Beverage Package I Half day $7, Full Day $12
Regular & decaf coffee, assorted teas, infused water, 

assorted Coca-Cola products 

FEATURED PARTNER:



VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
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HORS D’OEUVRES

$3   

Radis au Beurre Crostini 
with Maldon Salt

Kale & White Bean Crostini

Chicken Satay with BBQ Sauce

Potato Pancakes with Apple 
Puree & Crème Fraîche

Fried Wontons/Potstickers 
with Sweet Chili Sauce 
(choice of: chicken/pork/veg) 

Fried Parmesan Arancini with 
Marinara Sauce

Pepperoni Pizza Cups 

Raspberry & Brie Puffs

Bruschetta Crostini 
with Romano Cheese & 
Balsamic Glaze

Horseradish Deviled Eggs 
Mini Cheese Quesadillas with 
Spicy Ranch

Caramelized Onion & Blue 
Cheese Tartlets

Pigs in a Blanket with Honey 
Mustard Sauce

$4   

Loaded Potato Skins 

Fried Goat Cheese & 
Scallion Polenta Cakes

Fried Pickle Chips 
with Spicy Ranch

Caprese Skewers 
with Balsamic Glaze

Spanakopita

Crispy Brussels Sprouts
with Mustard Sauce

Mini Sausage Rolls 

$5   

Mini Quiche (Assorted)

Mini Crabcakes 
with Lemon Aioli

Beef Satay with 
Balsamic Glaze

Prosciutto-Wrapped 
Melon Skewers 
with Balsamic Glaze

Fried Artichoke Hearts 
with Lemon Aioli

$6   

Fried Green Tomatoes with 
Corn Relish & Spicy Ranch
(Seasonal)

Poached Shrimp 
with Cocktail Sauce

Antipasto Skewers

Swedish Meatballs

Italian Meatballs

$7   

Beef Tenderloin Crostini 
with Horseradish Sauce, 
Pickled Red Onion

Seared Tuna Crostini 
with Wasabi Aioli, 
Teriyaki Sauce

Scallops Wrapped in Bacon 
with Cocktail Sauce

BUTLER PASSED SERVICE FOR UP TO 1 HOUR
STATIONED SERVICE FOR UP TO 1.5 HOURS

PRICING IS PER PERSON - MINIMUM OF 25 GUESTS REQUIRED
1 BUTLER PER APPETIZER/$75
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PLATED DINNER

SALADS (Choose 1)

ENTRÉES (Choose 3)

DESSERTS (Choose 1)

VEGETARIAN OPTIONS ARE AVAILABLE AS PROTEIN SUBSTITUTES UPON REQUEST FOR ADDITIONAL UPCHARGE PER PERSON. PLEASE NOTIFY US OF ANY FOOD ALLERGIES.
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HOUSE
r n   redded arr t  

ed er  ra e at e  
Ba a  na rette

SALT CITY
r n   ra e  B e ee e r e  

ed ed n n  and ed e an
Ba a  na rette

CAESAR
a ne eart  redded an  ee e  
e r t n  e n e  

ae ar re n

r e  ate a e
 ee e a e

arr t a e
ate a a a e

VEGETARIAN
(served with seared greens)

e eta e and n a t ffed rt e  
r  t  a a  a e e an

Ba ed e eta e tr de  
t  r a ted red e er 

e eta e and r e t ffed e er 
t  are a ee e  ar nara a e

r ed e eta e a e n
t  a a  a e

INCLUDES | Rolls and Butter
(for the table)

BEEF, LAMB & PORK
(served with smashed Yukon Gold potatoes and 
honey-glazed carrots)

ed eef r n t  red ne de a e 

r ed eef tender n f et t  a e rde a e

ed r  n t  n tard rea  a e

r ed r  rter e 
t  r e ar  de a e

e  ea and a  ra  
t  red ne de a e (add $5)

Bra ed eef rt r  
t  red ed ra n   (add $6)

er r ted r e r  f eef a   (add $7)

POULTRY 
(served with rice pilaf and green beans)

en ar a a t  r  a e

en ata t  a er a e

en ran a e t  e n e rre an

er r a ted a r ne en rea t
t  red ne de a e

SEAFOOD
(served with rice pilaf, green beans and 
lemon beurre blanc)

Ba ed d t  ra er r  t n

e an r ted a n t  ter a  a e

a  a  t  nea e a a

$49 PER PERSON
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HOST BAR
 ar ar e  are ta ed n a ta  

and a d  t at t e n n 
f t e e ent

CASH BAR
e t  r a e t e r 

n e era e

OPEN BAR
r ed er er n  a d f r  

t n a ter 

BEVERAGES

BEER OPTIONS:
(Sele t up to four)

DOMESTIC: B d e er  B d t  r  
t  a att B e t  e  tra

CRAFT:  ard der  e and  
dd e e   te a  a r

WINE OPTIONS:
(Sele t up to four)

HOUSE: e  a   a  ar et e  
et ar n

PREMIUM:  a ernet  
enda  a n n t r   er t  

enda  a n ard nna
ar e  t  e n    

 n t r  ff n  r e

LIQUOR OPTIONS:
HOUSE: e e   a  f a r

PREMIUM: t  d a
 B a  a re n  Ba ard   

a ta n r an ed  
a a er e a  

a e n r  e   Bea  B r n

NON–ALCOHOL ADD-ONS (PRICED PER PERSON)
Sparkling Grape Juice $2
Iced Tea  $3

Infused Water   $3
Lemonade $3
Coca-Cola Products $3

Coffee & Tea $5
Juice Selection $6

Coca-Cola Products & Juice $3
Domestic Beer  $6
Craft & Import Beer $7
House Wine $7

House Liquor $7
Premium Wine $8
Premium Liquor $8

ITEM PRICING: 1 Hour | $18
2 Hour | $20

3 Hour | $23
4 Hour | $26

Beer & House Wine

1 Hour | $21
2 Hour | $24

3 Hour | $26
4 Hour | $30

Beer & Premium Wine

Add Champagne Toast $5
Add House Liquor $3
Add Premium Liquor $6

FEATURED PARTNERS:

Bartender fee $75



ADD-ONS

VENUES

The Curious Cub Gift Shop
Honeybee Cafe

Hofmann’s Dog Haus
Fire Pits

n re t  r e ent rd nat r 
f r re nf r at n

BANQUET ROOM

PENGUIN COAST OUTDOOR ZOO

HONEYBEE CAFÉ 
AND TERRACE

ASIAN ELEPHANT 
OVERLOOK INDOOR ZOO ANIMAL HEALTH

CENTER

COURTYARD
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