
Asa Ransom House 
PRIVATE EVENT COURSED LUNCHEON 

Our Private Event Luncheon is served to a minimum of 15 persons, and a maximum of 45 

Per person $34.95, plus tax & service charge 

 

First - Salad 

Fresh Green Salad with French Herbed Vinaigrette 

  

Second - Soup 

House-made San Marzano Tomato & Basil Soup 
 

Third - Entrée 

Entrées must be pre-ordered; final order required 5 days prior to event 

 

Chicken Milanese, Asparagus, Wild Arugula, Lemon 

Roast Pork Loin, Asparagus, Mashed Yukon Gold Potato 

Quiche Adelaide, Wild Arugula, Pecorino Romano 

Fresh Fettuccini, Wild Mushroom Sauce, Parmigiano Reggiano 

 

Children’s meals for 7 years and younger are available; inquire if interested 

 

Fourth - Dessert (optional:  + $9 per person) 

Dessert must be pre-ordered; minimum 12 orders per dessert choice; final order required 5 days prior to event 

 

Chocolate Decadence – Our Signature Chocolate Ganache Layer Cake  

NY-style Cheesecake with Mixed Berry Compote 

 

Ice water, iced tea, and hot coffee are included with luncheon 

 

 

NY State Tax of 8.75% and a Service Charge of 21% is assessed on all food & beverage. A $250 deposit is required to hold a desired date and is 
applied to your final bill. Prices may change based on market conditions. Options for children and vegetarians are available with advance notice.  If 

there are food allergies, please advise us so we can accommodate. Full bar service (wine, liquor, beer) is available.  



Non-alcoholic Beverages 

Priced each, can be ordered/served on demand and charged on simple consumption 

  Cola, Diet Cola, Lemon-Lime, Root Beer, Ginger Ale   $3 

  Bottled Sparkling or Still Water      $3 

  Milk, Whole or 2%        $3 

  Orange, Tomato or Cranberry Juice      $3 

Shirley Temple         $3 

Arnold Palmer         $3 

Luncheon Cocktails  

Priced each, can be ordered & served on demand and charged on simple consumption 

  Mimosa (Orange & Sparkling Wine)      $10 

Bellini (Peach & Sparkling Wine)      $10 

  Rossini (Strawberry & Sparkling Wine)     $10 

Kir Royale (Black Currant & Sparkling Wine)    $10 

Aperol Spritz (Aperol, Prosecco, Soda Water)     $12 

Campari Spritz (Campari, Prosecco, Soda Water)    $12 

Punches & Sparklers 

Priced per Gallon (Approximately 10 servings); must be pre-ordered 

                        Adelaide’s signature Lemonade (non-alcoholic)                              $42 

    Old-fashioned Fruit Punch (non-alcoholic)     $42 

             Wine Punch (White Wine, Red Wine & Soda)    $88 

             Vodka Lavender Lemonade Sparkler      $99 

             Tequila, Lime & Rose Spritz       $99 

We also offer wines by the glass, cocktails and beer on simple consumption. 

Reserving a Date 

Please inquire for current availability. A $250 deposit is required to reserve a date for your event. 

*Sunday events have a food & beverage $750 minimum* 

 

 

NY State Tax of 8.75% and a Service Charge of 21% is assessed on all food & beverage. A $250 deposit is required to hold a desired date and is 
applied to your final bill. Prices may change based on market conditions. Options for children and vegetarians are available with advance notice.  If 

there are food allergies, please advise us so we can accommodate. Full bar service (wine, liquor, beer) is available.  


