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5748 South Park Avenue
Hamburg, New York 14075

716-649-9639

Thank you for considering Pegasus for your upcoming special
event.

In this booklet you will find our banquet menu which includes
food and beverage selections to suit any occasion.

We are equipped to meet all of your special occasion needs
from business meetings and seminars to showers, memorial
and holiday parties.

Our new, beautiful decorated private room can comfortably
accommodate parties up to 100 guests.

Pegasus takes great pride in making every visit a truly unique and
unforgettable experience, and we look forward  to assisting you
in all aspects of your event planning.

Please feel free to call us at 649-9639 to reserve a date, discuss
your menu selections or to schedule an appointment or tour.

Again, thank you for giving us the opportunity to make your
occasion a truly memorable one.
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Breakfast Selections
Breakfast available until 2:00 p.m. (30 persons minimum)

Room charge may apply.

The Continental Breakfast - $7.95
Assorted danish, juice table, fresh brewed coffee and tea.

The Executive Breakfast - $8.95
Assorted danish pastries, muffins, fresh fruit, juice table, 

fresh brewed coffee and tea.

Breakfast Buffet - $10.95
Assorted danish, scrambled eggs, pancakes, home fried potatoes, 

fresh fruit bowl
Choice of two - sausage, ham or bacon
Juice table, fresh brewed coffee & tea

Breakfast Buffet Enhancements
Chicken ala King - $1.50pp Pegasus famous rice pudding - $1.00pp
Corned beef hash - $1.00pp Sliced roast sirloin of beef - $1.50pp

Biscuits & sausage gravy - $1.00pp

Meetings and Seminars
Mid-Morning Coffee Break - $3.50 Afternoon Snack Break - $4.95

Coffee, tea & soft drinks Coffee, tea, soft drinks & cookies
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Luncheon and Shower Buffets
Luncheon served until 2:00 p.m. (30 persons minimum)

Supreme Luncheon Buffet - $14.95
Choice of two meats, served soup or house salad, seasonal vegetable,
choice of potato or rice pilaf, hot pasta, relish platter, rolls & butter,

choice of served rice pudding or ice cream
fresh brewed coffee & tea

Meat Choices (choose two)
Chicken souvlaki (our specialty) Roast loin of pork
Slow cooked roast beef Baked chicken
Italian sausage with peppers & onions Meatballs (Italian, BBQ or Swedish)

Additional meat - $1.50 per person
Additional soup or salad - $1.50 per person

The Deli Buffet - $11.95

Includes potato salad or macaroni salad,
house tossed salad with dressings

potato chips & condiments
relish tray

ice cream or rice pudding
coffee & tea

Create your favorite sandwiches with the following selections:
Sliced roast turkey breast Sliced tomato & onion
Sliced Virginia baked ham American & Swiss cheese
Slow cooked roast beef Crisp lettuce

Assorted rolls & breads
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Luncheon and Shower Entrées
Served until 2:00 p.m.

All luncheon entrees served with a choice of soup or salad, seasonal 
vegetable, choice of potato or rice pilaf, fresh rolls & butter,
rice pudding or ice cream sundae, fresh brewed coffee & tea

Prime Rib of Beef . ............................................................................$15.95
Slow roasted & served with au jus

New York Strip Steak. .......................................................................$15.95
NY strip steak (7 oz.) charbroiled to perfection

Chicken Princess . ..............................................................................$14.95
Stuffed with spinach, provolone & crab meat, topped with a 
Chardonnay wine cream sauce

Chicken Souvlaki . .............................................................................$14.95
Marinated chicken tenderloins served with own dill sauce

Chicken Cordon Bleu . ......................................................................$14.95
Boneless breast of chicken stuffed with Virginia ham & Swiss cheese

Chicken ala King . .............................................................................$13.95
Homemade Chicken ala King served over fresh biscuits or egg noodles

Chicken Marsala . ..............................................................................$14.95
Sautéed breast of chicken served with a Marsala wine sauce & mushrooms

Chicken Piccata. ................................................................................$14.95
Sautéed, skinless breast of chicken served with lemon, capers, & wine sauce

Traditional Stuffed Chicken Breast . .................................................$14.95
Stuffed with a bread stuffing & topped with poulet sauce

Roast Pork Loin . ...............................................................................$14.95
Tender slices of roast pork loin topped with our homemade gravy

Filet of Sole With Seafood Stuffing . .................................................$14.95
Broiled in wine & lemon butter

Romano Encrusted Haddock . ..........................................................$14.95
With basil cream sauce

Vegetable Lasagna . ...........................................................................$13.95
Baked & served with a choice of Alfredo sauce or our spicy Marinara sauce

Filet of Salmon . ................................................................................$15.95
Broiled with lemon, poached or grilled, served with dill sauce

Salads
Includes choice of soup, warm rolls & butter, dessert, & fresh brewed coffee & tea

Open Chicken Souvlaki - $11.95
Marinated chicken tenderloins served with Greek salad, pita bread

& our special dipping sauce
The Classic Julienne Salad - $11.95

Tender julienne strips of ham, turkey, Swiss & American cheeses served over fresh greens with
tomato & sliced egg & a choice of dressing

Chicken Caesar Salad - $10.95    Salmon Caesar Salad - $12.95
Fresh Romaine lettuce tossed with Caesar dressing, croutons, & grated Romano cheese
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Dinner Buffets
(30 persons minimum)

Elegant Buffet
Two Entrees - $18.95

Three - $20.95
Buffet includes served soup or salad, seasonal vegetable, choice of potato or rice pilaf, relish tray,
penne pasta with marinara sauce, potato salad or Greek pasta salad, bread & rolls, fresh brewed

coffee & tea, served Greek rice pudding or ice cream

Choose from Entrees listed:
Slow cooked top round of beef .............................................................Roasted breast of turkey
Herb roasted chicken . .............................................................Baked ham with pineapple sauce
Chicken souvlaki . ..................................................................................Italian or Polish sausage
Baked vegetable lasagna . ............................................................Chicken ala King with biscuits
Roast pork loin

Chicken Marsala or Piccata - add $1.00 pp
Broiled Fish in lemon butter - add $1.00 pp

Buffet Enhancements
Additional entrées (beyond three) - $1.00 pp

Additional soup or salad - $1.00 pp
Additional vegetable or potato - $1.00 pp

Greek Buffet
$18.95

Individually served Greek salad, rice pudding (dessert), fresh coffee & tea

Buffet includes:
Chicken souvlaki ...................................................................................Pastichio (Greek lasagna)
Beef souvlaki.............................................................................................................Spanakopita
Greek potatoes ...................................................................................................Greek relish tray
Stuffed grape leaves ...................................................................................Greek style vegetables
Greek pasta salad .............................................................................................Grilled pita bread

Roasted leg of lamb - add $1.50 pp Baklava in 
place of rice pudding - add $1.50 pp Baklava 

ala mode - add $2.00 pp
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Dinner Entree Selections
All dinners include soup or salad, seasonal vegetable, choice of potato,

rolls & butter, fresh brewed coffee & tea,
& our house specialty rice pudding or an ice cream sundae

Beef Selections
Roast Prime Rib of Beef - 10 oz. cut served au jus..................................................................$21.95
Sliced Tenderloin of Beef - served with a Bordelaise sauce .....................................................$22.95
New York Strip Steak - 10 oz. center cut, charbroiled..............................................................$21.95
Filet Mignon - 8 oz. cut .............................................................................................................$24.95

Chicken Selections
Chicken Princess........................................................................................................................$18.95

stuffed w/spinach, provolone & crab meat, topped w/a Chardonnay wine cream sauce
Chicken Marsala........................................................................................................................$17.95

sautéed with mushrooms in a Marsala wine sauce
Chicken Piccata .........................................................................................................................$17.95

sautéed with lemon, capers & white wine
Chicken Franchaise....................................................................................................................$17.95

egg & Parmesan, dipped, sautéed in lemon & white wine
Chicken Cordon Bleu................................................................................................................$17.95

chicken breast stuffed with Virginia ham & Swiss cheese
Traditional Stuffed Chicken Breast ...........................................................................................$17.95

stuffed with a bread stuffing & topped with poulet sauce

Seafood Selections
Filet of Salmon ..........................................................................................................................$19.95

broiled with lemon, poached or grilled, served with dill sauce
Shrimp Scampi ..........................................................................................................................$19.95

served over rice pilaf with our scampi sauce
Filet of Sole with Seafood Stuffing............................................................................................$17.95

baked with lemon butter
Romano Encrusted Haddock - with a tangy basil cream sauce ...............................................$18.95

Other Selections
Veal Parmigiana.........................................................................................................................$18.95

breaded & served with pasta, fresh marinara sauce & mozzarella cheese
Veal Marsala ..............................................................................................................................$18.95

sautéed with mushrooms in a Marsala wine sauce
Roast Loin of Pork ....................................................................................................................$17.95

slow roasted & served with homemade pork gravy
Vegetable Lasagna .....................................................................................................................$17.95

served with a choice of Marinara or Alfredo sauce

Combination Platters
Filet Mignon & Chicken Breast.................................................................................................$23.95
Chicken & Shrimp Scampi........................................................................................................$21.95
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Hors D’Oeuvres
Serving 50 Pieces

Shrimp Cocktail.......................................................................................................................$  65.00

Stuffed Mushrooms Caps ............................................................................................................50.00

Spanakopita .................................................................................................................................55.00

Chicken Fingers ...........................................................................................................................55.00

Meatballs - Swedish, BBQ or Italian...........................................................................................35.00

Jalapeño Poppers .........................................................................................................................40.00

Marinated Lamb Chops ............................................................................................................130.00

Deli Rollups .................................................................................................................................45.00

Cold Tray Selections
$50.00 Minimum Charge

Cheese & Crackers Tray ........................................................................................................$1.75 pp
Vegetable Crudités with dip .....................................................................................................1.75 pp
Fresh Fruit Tray........................................................................................................................2.00 pp

Desserts
Specialty Desserts are available upon request

Coffee table - $1.50 per person
Sweets table with coffee station - $4.50 per person
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Beer, Wine & Soda Bar
Includes draught beer, house wine & soda

$6.50 first hour per person ($3.00 each additional hour)

Soda
By the Glass - $2.00    By the pitcher - $6.95   Soda Bar - 1st hour $4.95 per person

each additional hour $1.50 per person

Punch
(by the gallon)

Fruit Punch - $30.00             Wine Punch - $40.00
Mimosa Punch - $45.00           Champagne Punch - $45.00

Wine & Champagne
Wine through dinner - $2.75 pp

Wine toast & wine through dinner - $3.25 pp
Champagne toast & wine through dinner - $3.50

Beer
By the pitcher - $8.95     Domestic 1/4 Keg - $90.00    Domestic 1/2 Keg - $140.00

The service of alcoholic beverages to those under 21 years of age, or to any guest
who is obviously intoxicated, is prohibited by New York State Law.
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Terms of Agreement

Written or quoted prices are subject to change. Prices cannot be guaranteed until the year of the
function. When planning long range for events, we will no exceed a 10% increase on prices current
upon deposit.
Three (3) days prior to the date of your event Pegasus must be notified of the number of guests
expected to attend your function. This number will be the “guaranteed minimum.” Pegasus will pre-
pare for 5% variance above the guaranteed minimum number.

There can be no food or beverage brought into Pegasus for consumption on the premises.

Prices in the menu do not include an applicable 18% banquet charge or sales tax.

There is a charge for private room usage. A room charge of $400.00 is applied to any function not
ordering food and beverage.

Pegasus shall not assume the responsibility for any merchandise or articles left in the banquet room
during or after the event.

Deposits: Rooms are not considered booked until a deposit is received.
Up to 50 guests - $200.00
50 guests and above - $400.00

Tentative bookings will be held for one week only!

In the event of cancellation 50% of your deposit will be refunded ONLY if we can schedule anoth-
er event of similar value for the particular date, time and room reserved for your event.

Payment will be made the day of the function unless credit has been established to satisfaction of
Pegasus. Credit Cards are not accepted. Personal checks accepted up to two weeks before the event.

Liquor and wine cannot be brought into the banquet room from outside sources. No confetti, bub-
bles or rice can be used in or on Pegasus property. An additional cleaning charge may be added to
your final bill.

If your function requires split menu selections, it is your responsibility to provide a color-coded seat-
ing chart to ensure proper service.

We respectfully request that any afternoon function finish by 4:30 p.m. and evening functions begin
at 6:00 p.m. or later.

 


