KOHL’S PLAZA
1814 Central Ave
Colonie, NY 12205
PHONE (518) 464-1200
FAX (518) 464-0037
www.otoolesalbany.com

The Back
Room
A new event space
Featured at

Our new and exciting lounge-style
atmosphere features a cozy fireplace custom
fit with sofas, a spacious dining area, fullservice bar and a 135-inch projection screen
TV with state-of-the-art audio/visual
equipment.
The Back Room can accommodate
everything from Social Events such as
birthdays, graduation parties and rehearsal
dinners to Corporate Holiday parties,
networking events and award ceremonies.

We do not allow taping, stapling, tacking or any fastening of
décor in the Back Room. The host will be responsible for any
damages incurred.

Our Event Coordinator Donald Galarneau is
eager to assist you with planning your next
special function to make it an event to
remember!

*We have a strict no shot policy for all our open bar options*
We reserve the right to refuse alcohol to any guest. Please
drink responsibly.
Prices are subject to an 8% sales tax, 17% gratuity, 3%
administrative fee (which is NOT a gratuity) and room rental
fee. All pricing is subject to change without notice.
Table top decorations are welcome.

Event Coordinator
Banquet.Manager@otoolesalbany.com

518-464-1200

BAR PACKAGES

LUNCH BUFFET

HORS D’OEUVRES
Crudites

25- person minimum

$14 per person

Open Bar Packages

INCLUDES HOUSE SALAD AND ROLLS WITH BUTTER

Assorted fresh seasonal vegetables served with
creamy ranch dressing.

Standard Silver Package
$27 per person
(3 hours)
$6.00 per person for each additional hour
Bottled beer, drafts, house wine, house liquor,
soda and mixers.

Premium Gold Package
$35 per person (3 hours)
$8.00 per person for each additional hour
Bottled beer, drafts, house wine, premium liquor,
soda and mixers.

Top Shelf Platinum Package
$40 per person (3 hours)
$10.00 per person for each additional hour
Bottled beer, drafts, house wine, top shelf liquor,
soda and mixers.

Express Lunch Buffet
$12 per person
A prefixed menu to cater to your last-minute
lunch plans.
Available from 11-2

$55

(serves 25-30 guests)

CHOOSE ONE HOT ENTREE:

Cheese Board

chicken parmesan, sausage peppers & onions,
chicken penne alfredo, baked ziti, grilled chicken
teriyaki, buffalo mac & cheese, baked white fish.
*ADD A SECOND HOT CHOICE FOR $3/PP

Artisan cheeses with ciabatta crostini, grilled naan
points and accompaniments.

CHOOSE ONE HOT SIDE:

$95 (serves 25-30 guests)
Fresh Fruit Display

mashed potatoes, seasonal vegetables, rice pilaf,
penne & sauce

Assorted fresh fruits served with a raspberry
dipping sauce.

*ADD ASSORTED SANDWICHES FOR $3/pp

DINNER BUFFET
$25 per person
INCLUDES HOUSE SALAD, SEASONAL VEGETABLES AND
DINNER ROLLS WITH BUTTER

CHOOSE TWO HOT ENTREES:
Chicken Marsala, Chicken Piccata, Roast Turkey
with Gravy, Lemon Dill Salmon, Baked White Fish,
Roast Beef with Gravy, Barbecue Chicken.
*ADD A THIRD HOT ENTRÉE FOR $5/PP

CHOOSE ONE HOT STARCH:
Roasted Red Potatoes, Mashed Potatoes, Rice
Pilaf, Penne & Sauce

$75

(serves 25-30 guests)

HOT HORS D’OEUVRES
Per 50 pieces
Pigs in a Blanket - $65
Mini Chicken Quesadillas - $100
Cordon Blue bites - $40
Mini Beef Wellington - $150
Assorted mini Quiche - $95
Spanakopita - $100
Asparagus & Asiago - $120
Wings (5 dozen) - $50
Mozzarella Sticks (5 dozen) - $60
Boneless Wings (7 dozen) - $60
Swedish Meatballs (8 dozen) - $50
Loaded Skins (4 dozen) - $55

