
Deposits 
A 20% deposit is due at the time the Event is booked.  The deposit will be applied in full to 
the Event’s final bill.  In the event that your scheduled function is canceled, your deposit 
will become the property of Mickey Finn’s. 

 

General Rules 
1) There will be a start and end time for all events. 
 
2) A $25 service charge will be applied to the final bill if the party’s total for food 
 and beverage costs do not meet a minimum total of: 
 

$400/lunch Banquet 
$600/dinner Banquet 

 
3) No food or beverage will be brought into or taken out of Mickey Finn’s Station One  
 Banquet Facility. 
 
4) All cakes and pastries must come from a Health Department approved bakery. 
 
5) Mickey Finn’s Station One will not permit the use of any tape, staples, nails or any             
 other substances used to affix items to the walls or ceiling.  The use of confetti is 
 also not allowed.  If such items are used, a cleaning charge of $250 will be applied. 

 

Guarantees 
There will be a guaranteed number of expected guests for the Banquet Event.  This num-
ber will be established at the time the Event is booked.  The final head count will be given 
1 week prior to the Event date.  An exact number will be given 2 days prior to the Event 
date. 

 

Beverage Service 
We offer a complete selection of beverages to complement your event.  Please note that 
alcoholic beverage sales are regulated by the State of New York.  Mickey Finn’s Station 
One, as a licensee, is responsible for administration of these regulations.  It is a policy that 
no liquor, beer or wine may be brought into the facility from outside sources.  We do not 
serve shots on our bars and we do not serve alcoholic beverages to anyone under 21 years 
of age. 
 

Security 
Mickey Finn’s Station One will not assume responsibility for any merchandise prior to, dur-
ing or following your event. 

 
 

 

 

 
 

 

General Information 



Menus 
The enclosed menus are offered as a guideline.  The Banquet Manager will be pleased to 
offer specialty menus tailored to your specific taste. 
 

Gratuity & Sales Tax 
A 20% gratuity and applicable New York State Sales Tax will be applied to all final Banquet 
Event bills. 
 

Payments 
Payments for the event are due at the end of the evening on the date of the event.  Pay-
ments are accepted in the form of check or cash only.  No credit cards are accepted. 
 

Information 
For additional information, to schedule an appointment to view our facility or to discuss 
your event with our Banquet Manager, please contact Melissa Howell at 585-924-4660 or 
email at MHowell1@frontiernet.net. 
 
 

 

Customer Signature Mickey Finn’s Representative 

General Information 



We also offer the following services to enhance your event: 
 

Special Room Rates available at local hotels for your out of town guests 

 
An Experienced Professional Banquet Manager to oversee your event 

 

Complimentary Carver on Buffet Line 

 
Round Table Service for your guests 

 

Projection Screens are available 

 
Choice of Classroom or Theater Seating for your meetings 

 

Choice of Linen Tablecloth and Napkin Colors 

 
Ample parking 

 

Referrals for Bands, DJ’s and other Services 

 

Custom Balloon & Decorating Packages 

Services & Amenities 



Large Cheese 

and Cracker Tray 

(feeds approximately 

40-50 people) 
$55 

 

Large Vegetable 

and Dip Tray 

(feeds approximately 

40-50 people) 

$45 

 

50 Antipasta Skewer 

$95 
 

50 Spanakopita 

$60 

 

50 Assorted Petite Quiche 

$80 

 

50 Scallops Wrapped 

In Bacon 
$80 

 

50 Phyllo Wrapped 

Asparagus w/Asiago 

$100 

 

100 Swedish Meatballs 

$100 

Appetizers 

 

 

100 Chicken Wings 

$80 

 
100 Chicken Fingers 

$125 

 
50 Mushrooms 

$75 

 

50 Artichoke Hearts 

$75 

 
50 Potato Skins 

$80 

 
100 Mozzarella Cheese 

Sticks 
$75 

 
100 Sesame Chicken 

Strips 

$125 

 
50 Vegetable Spring Rolls 

$70 



Choice of 1 

 

Baked Rosemary Chicken 1/4’s 
Chicken Parmesan 

Italian Sausage With 

  Peppers & Onions 

Roast Beef Slices With 
  Portobello Mushroom Gravy 

Lasagna With Meat 

Vegetable Lasagna 

Dinner Package 1 

$15.99 per person 

Choice of 2 
 
Baked Penne With Or Without Meat 

Rice Pilaf 

Roasted Red Potatoes 

Chef’s Vegetable 
Garlic Mashed Potatoes 

Includes: 
Tossed Garden Salad, Warm Rolls & Butter, Coffee, Tea, & Iced Tea stations 

Dinner Package 2 

$17.99 per person 

Choice of 2 
 

Chicken French 

Roasted Turkey Slices With 

  Turkey Gravy 
Baked Ham Steak 

Roast Pork Loin Slices With 

  Pork Gravy 

Chicken Piccata 

Roast Beef Slices With 
  Portobello Mushroom Gravy 

Chicken Victor 

Choice of 2 
 

Baked Penne With Or Without Meat 
Rice Pilaf 

Roasted Red Potatoes 

Chef’s Vegetable 

Garlic Mashed Potatoes 

Includes: 
Tossed Garden Salad, Warm Rolls & Butter, Coffee, Tea, & Iced Tea stations 

Dinner Packages 

Prime Rib Carving Station added to any dinner package 

$200.00 Plus $2.00 per person 

Prime Rib Carving Station added to any dinner package 

$200.00 Plus $2.00 per person 



Choice of 2 

 

Salmon Filet Picatta 
Parmesan Crusted Baked Tilapia 

Seafood Newburg 

Chicken French 

Roast Pork Loin 

Dinner Package 3 

$19.99 per person 

Choice of 2 
 

Rice Pilaf 

Roasted Red Potatoes 

Chef’s Vegetable 

Garlic Mashed Potatoes 
Baked Penne With Or Without Meat 

Includes: 
Tossed Garden Salad, Warm Rolls & Butter, Coffee, Tea, & Iced Tea stations 

Dinner Package 4 

$25.99 per person 

Choice of 3 
 

Chicken French 

Shrimp Alexander 

Shrimp & Scallop Scampi 
Tossed In Penne 

Roast Beef with Gravy 

Salmon Filet Picatta 

Seafood Newburg 

Roast Pork Loin 

Choice of 3 
 

Rice Pilaf 
Roasted Red Potatoes 

Chef’s Vegetable 

Garlic Mashed Potatoes 

Lasagna With Meat 
Vegetarian Lasagna 

Includes: 
Tossed Garden Salad, Warm Rolls & Butter, Coffee, Tea, & Iced Tea stations 

Dinner Packages 

Prime Rib Carving Station added to any dinner package 

$200.00 Plus $2.00 per person 

Prime Rib Carving Station added to any dinner package 

$200.00 Plus $2.00 per person 



Choice of 2 

 

Barbequed Beef Ribs 
Barbequed Pork Ribs 

Barbequed Pulled Pork 

Barbequed Chicken 1/4’s 

Barbequed Chicken Tenders 
Barbequed Beef Brisket 

Dinner Package 5 

$19.99 per person 

Choice of 3 
 

Cole Slaw 

Baked Beans 

Home Fries 

Macaroni Salad 
Potato Salad 

Corn On The Cob 

Includes: 

Corn Bread & Butter, Coffee, Tea, & Iced Tea stations 

 

 

Add To Any Dinner Package 

A Slow Roasted Prime Rib Au Jus Carving Station 
$200.00 

And 

$2.00 per person 

Dinner Packages 



 

 

SMALL COOKIE TRAY 
$25 

Approximately 2 dozen 

 

~~~~~~~ 
 

LARGE COOKIE TRAY 

$45 

Approximately 5 dozen 
 

An assortment of old fashioned chocolate chip, white chocolate 

macadamia nut and peanut butter cookies. 

 
~~~~~~~ 

 

SMALL PASTRY TRAY 

$35 

Serves approximately 12 - 15 people 
 

~~~~~~~ 

 

LARGE PASTRY TRAY 
$55 

Serves approximately 35 - 40 people 

 

An assortment of mini cheesecakes, canoli’s,  
cream puffs and assorted dessert bars. 

 

~~~~~~~ 

 

 
 

Desserts 



5” and 12” Latex Balloons 
 
 
 

We offer balloon packages for your function. 

Available in all colors, shapes, sizes and for every occasion. 

18” Foil Balloons 

Birthday Over the Hill & Landmark 
Birthday 

New Arrival & Baby 
Shower 

Congratulations & Good Luck Welcome Home & Retirement Sports Themes 

Solid Color & Shapes Special Themes Anniversary, Wedding & 
Shower 

PLUS MANY MORE! 

Solid Color Round Latex 

Decorator Latex Prints 

Message Latex Prints 

College Latex 

Balloon Services 



 

Also available: 
 
 
 
 
 
 

18” and 21” Sports Team Balloons 
 

 
 
 
 
 
 

 
 

24” 3D Panoramic Shapes 
 

 
 
 
 
 
 

 

36” Jumbo 

Custom balloon packages can be designed for your theme. 

 

Some balloon designs have a minimum quantity requirement to 

order. 
 

Prices quoted will include helium, ribbon,  

bouquet weight and set-up. 

 

To make an appointment to discuss your balloon needs, please 

contact Melissa Howell. 


