
Long Winter’s NapLong Winter’s NapLong Winter’s NapLong Winter’s Nap    
Book rooms for you and your friends for as low as  
$55.00 plus tax per room.  Based upon availability.   

Holiday Inn Oneonta Holiday MenusHoliday Inn Oneonta Holiday MenusHoliday Inn Oneonta Holiday MenusHoliday Inn Oneonta Holiday Menus    
All Events Require a $500 Non-Refundable Deposit  
$200 Room Rental for 5 Hours of Use Not Included 

Off Site Catering or Delivery Available  

Hors D'Oeuvres BuffetHors D'Oeuvres BuffetHors D'Oeuvres BuffetHors D'Oeuvres Buffet    
Choice of Four & a Carving Station ~ $15.95 Per Person 

Choice of Six & a Carving Station  ~ $17.95Per Person 

Fresh Cut Vegetables with French Onion Dip 
Assorted Cheese and Cracker Display 

Spinach & Artichoke Dip with Parmesan Pita Points 
Breaded Vegetables with Scallion Ranch Dressing 

Cocktail Franks in Puff Pastry 
Scallops Wrapped in Bacon (+$1) 
Bite Size Chicken Cordon Bleu 
Coconut Fried Shrimp (+$1) 
Assorted Cocktail Quiche 

Baked Garlic Bread Topped with Bruschetta 
Chinese Egg Rolls with a Sweet N’ Sour Sauce 

Jalapeno Poppers 
Fresh Fruit Display 

All prices subject to 20% taxable service charge and 8% sales tax 
5206 State Highway 23 Oneonta, NY 13820 ~ Phone: (607) 433-2250 ~ www.hioneonta.com ~ Email: catering@hioneonta.com 

Add a Four Hour Open Bar for Only  

$17.50  per person  

Inquire about our other  

Bar Pricing & our Featured Wines 

Jingle Bell DinnerJingle Bell DinnerJingle Bell DinnerJingle Bell Dinner    
Includes Tossed Salad with House Dressing, Choice of Potatoes or Rice, 
Seasonal Fresh Vegetable Medley, Rolls and Butter, Holiday Dessert, 

Coffee, Herbal Teas, Decaffeinated Coffee 
 

Choice of Two Hors D’Oeuvres 
 

Choice of Two Entrees: 
 

Roast Prime Rib of Beef Au Jus 
Roast Prime Rib with Horseradish Cream 

 

Braised Beef Short Ribs 
Slow Cooked w/ Root Vegetables  

in a Merlot reduction 
 

London Broil 
Traditional London Broil with  
Cracked Black Peppercorn Sauce 

 

Mediterranean Chicken 
Chicken Breast Topped with Spinach,  
Feta Cheese, Olives & Poulette  Sauce 

 

Grilled Chicken Scampi  
In a Lemon Garlic Sauce Served with Pasta 

 

Chicken Marsala 
Topped with Sautéed Mushrooms  

with a Marsala Sauce 
 

Chicken Parmesan 
Breaded Chicken Breast, Marinara Sauce 

Topped with Mozzarella & Parmesan Cheese 
 

Pork Loin Florentine 
Spinach Stuffed Pork Loin, with Roasted  

Red Pepper Cream Sauce 
 

Flounder Francaise 
Lightly Battered Flounder Fillet, Sautéed,  
Finished with Lemon Juice and White Wine 

 

Buttercrumb Haddock 
Baked Haddock with a Coconut Pineapple Salsa 

 

Stuffed Peppers 
Two Peppers Stuffed with Rice and Assorted Vegetables,  

Topped with Provolone Cheese 
 

$23.95 Per Person 

Sleigh Bell BuffetSleigh Bell BuffetSleigh Bell BuffetSleigh Bell Buffet    
All Buffets include Tossed Salad with House Dressing,  

Rolls and Butter, Coffee, Herbal Teas, Decaffeinated Coffee 
 

Choice of Two Entrees ~ $22.95 

Choice of Three Entrees ~ $24.95 
(Choice of One Side, One Vegetable & Holiday Dessert) 

 

Choice of Two Hors D’Oeuvres 
 

Choose Three of the Following Chilled Salads: 
Italian Pasta Primavera Salad, Specialty Potato Salad, 
Fresh Fruit Bowl, Tomato & Mozzarella Salad, 

Macaroni Salad, Antipasto Salad 
 

Entrée Choices: 
Sliced Roast Beef, Sirloin tips in Demi Glaze, 
Shaken Beef with Sweet & Sour Ginger Sauce, 
Roast Pork Loin, Roast Turkey with Dressing, 
Herb Chicken Breast, Chicken Cordon Bleu,  

Chicken Parmesan, Chicken Picatta, Chicken Marsala,  
Baked Ziti, Baked Lasagna, Pasta Primavera,  

Lemon Pepper Haddock 
 

Side Choices: 
Mashed Potatoes, Red Roasted Potatoes, 
Au Gratin Potatoes, Smashed Potatoes, 

Scalloped Potatoes, Rice Pilaf, 
Pasta with Marinara 

 

Vegetable Choices: 
Vegetable Medley, Glazed Baby Carrots, 
Buttered Corn, Green Beans Almandine 

 

Holiday Dessert 
 

Add A Carving Station:  
Prime Rib ~ $5.00 Per Person 
Ham Carving ~ $4.00 Per Person 
Turkey Carving ~ $3.00 Per Person 


