


Thank you for considering Erie Canal Side Banquets,
home of Lockport Locks & Erie Canal Cruises, for your next social gathering.

Individual attention to detail – before, during, and after your event – is a priority
at Erie Canal Side. One of our event coordinators is always available to guide you

through the planning, ensuring you are free to relax and enjoy the company of your guests.

Choose one of these versatile locations for your exclusive use. The room(s) that you reserve
will not be open to the general public for the duration of your event.

The Veranda
An entire 100-foot-long wall of windows overlooking the Erie Canal, along with elegant
white chairs and table settings, provides a bright and airy patio atmosphere all year round.
This outdoor feeling is enhanced by the cobblestone walkway, the building facades,
and the direct access to the walkway along the Canal.

Meeting Room
This bright and cheerful

private room, which can open
into the Veranda if you wish,

is surrounded by curtained
windows and an ample skylight.

It can also serve as a wedding
chapel for 100 guests complete

with white chairs, an aisle,
and a flowered arch.



Patio Grove
This private, park-like area overlooking the Erie Canal is ideal for family or corporate parties, as 
well as garden-style wedding receptions. Whether you want a casual picnic atmosphere or a more 
elegant event, the white linen and china make this the ideal outdoor dining area. The waterfall and 
pond have been settings for many wedding ceremonies and photos. A reception in the adjoining 
shelter while dancing under the pergola provides for a casual yet elegant occasion.

Lockview IV and Lockview V
Provide your guests with a memorable cruise on the historic Erie Canal.

These U.S. Coast Guard inspected vessels are available for exclusive charters from
May through October. Each boat is equipped with a full bar, and food options

are available on board or on shore. A dockside event with an hour cocktail cruise 
before or after dinner will long be remembered by you and your guests.





Served from 7 a.m. to 11 a.m., Breakfast includes
• Fresh-Baked Pastries, Scones, and Rolls with Butter & Jams

• Selection of Yogurts
• Fresh Seasonal Fruit Basket

• Tea, Coffee & Milk    • Assorted Chilled Juices

$8.25 per person*

Served from 7 a.m. to 2 p.m., Buffet includes

• Sliced Honey-Glazed Baked Ham
• Miniature Pancakes and Old-Fashion French Toast with Maple Syrup & Butter

• Real Home-Fried Potatoes with Onions & Peppers

Main Dishes (Choose one from each line)
• Scrambled Eggs or Baked Vegetarian Frittata

• Pork Sausage Links or Sliced Roasted Turkey Breast
• Fresh Fruit Display or Pasta Salad or Fresh Green Garden Salad

• Fresh-Baked Rolls, Scones, Pastries & Breads
• Coffee & Tea Station • Assorted Chilled Juice Station

Add Another Main Dish For $2* Per Person:
• Additional choice from above

• Sausage Gravy & Biscuits
• Chicken ala King

$15.50 per person*, Children 4-10… $10.75



Served until 3 p.m., Luncheon includes

Entrée Choices (You may choose more than one for your group)

Julienne Salad
Roasted Turkey, Roast Beef, and Corned Beef strips with Hard-Boiled Egg, and Cheese

on a bed of fresh Leaf Lettuce & Baby Spinach served with Freshly Baked Buttered Breadsticks.

BLT & Chicken Salad
Strips of Grilled Chicken, Crisp Bacon, Sliced Tomatoes, Onions, and Cheese

on a bed offresh Leaf Lettuce & Baby Spinach served with Freshly Baked Buttered Breadsticks.

Beef Burgundy
Tender Slices of Roast Beef in a thick Burgundy Sauce served with real Mashed Potatoes,

Signature Maple-Glazed Carrots and Freshly Baked Buttered Breadsticks.

Chicken ala King
Traditional favorite of tender Chicken Breast in a delicious sherry cream sauce over

freshly made Biscuits. Served with Garlic-Butter Green Beans and Signature Maple-Glazed Carrots.

Turkey & Bacon Club
Oven-Baked Sliced Turkey with Crispy Bacon, Leaf Lettuce, and Sliced Tomatoes

served on our Freshly Baked Signature Bread. Served with Old-Fashioned Potato Salad with Egg.

Veggie Wrap
Fresh Garden Vegetables, Roasted Peppers and Onions, American and Cream Cheeses

wrapped in a Spinach Tortilla served with Old-Fashioned Potato Salad with Egg.

Chicken Caesar Wrap
Grilled Chicken Breast, Leaf Lettuce, Tomato, and Onion topped with Creamy Caesar Dressing

in a Honey-Wheat Tortilla served with Old-Fashioned Potato Salad with Egg.

Optional Additions
• Fresh Fruit Display before Lunch – add $1.50 per person*

• Relish Tray on each table during Lunch – add $1.50 per person*
• Bloody Marys – add $55 per gallon*        • Mimosas – add $55 per gallon*

• Fruit Punch – add $25 per gallon*          • Wine Punch – add $40 per gallon*
Fountain provided at no charge with 3 or more gallons of one type of punch

$14.50 per person*

• Coffee & Tea



Before or after your meal, add a round-trip boat cruise for only $14 per person.

Served until 3 p.m., Lunch includes

• Fresh Leaf-Lettuce & Baby Spinach Garden Salad served family style

Entrée Choices (You may choose more than one for your group)
Tender Oven-Baked Boneless, Skinless Chicken Breast

With Creamy Chardonnay Sauce

Char-Grilled Tender Filet of Sirloin
Topped with Burgundy Sauce

Eggplant Parmesan
Breaded cutlets smothered with marinara sauce & blend of Italian cheeses over pasta

Oven-Baked White Fish
With Lemon Butter Wine Sauce and Rice

$20.75 per person*

Children’s Special
•  Mac & Cheese with Turkey or Chicken Nuggets. Soda or Milk and Fruit.

Child 8-10… $12.75*, Child 4-7… $ 8.75*, Child 2-3… $ 4.75*

• Mashed White Potatoes & Gravy (with Meat Entrees)
• Signature Maple-Glazed Carrots

• Garlic-Butter Green Beans
• Freshly Baked Buttered Breadsticks

• Chef ’s Choice of Dessert
• Coffee & Tea (Hot or Iced) served with Lunch



Served until 3 p.m., Lunch includes

• Fresh Leaf Lettuce & Baby Spinach Garden Salad
• Tender Carved Roast Beef, Deli-Style Corned Beef, and Carved Turkey Breast

• Pasta Station with Marinara Sauce
• Mashed White Potatoes & Gravy

• Our Signature Maple-Glazed Carrots
• Applesauce, Cranberry Sauce, and Condiments

• Freshly Baked Buttered Breadsticks              •  Chef ’s Choice of Dessert
• Coffee & Tea (Hot or Iced) served with Lunch

$17.25 per person*, Children 8-10: $12.75*, 4-7: $ 8.75*, 2-3: $4.75*

Served until 3 p.m., Lunch includes

• Fresh Leaf Lettuce & Baby Spinach Garden Salad

Entrée Choices (Choose two)

• Baked Boneless Skinless Herb Chicken • Roasted Pork Slices
• Boneless Skinless Chicken Parmesan • Roasted Turkey Breast

• Baked White Fish in Lemon Butter Wine Sauce

Side Dishes (Select one from each line)
• Mashed Potatoes or Buttered White Rice

• Signature Maple-Glazed Baby Carrots or Garlic-Butter Green Beans
• Pasta Station with Marinara and Alfredo Sauce or Macaroni & Cheese

• Freshly-Baked Breadsticks            • Chef ’s Choice of Dessert
• Coffee & Tea (Hot or Iced)  served with Lunch

$18.50 per person*, Children 8-10: $12.75*, 4-7: $ 8.75*, 2-3: $4.75*



Served until 3 p.m., Lunch includes

• Fresh Leaf Lettuce & Baby Spinach Garden Salad
Entrée Choices

Char-Grilled Boneless, Skinless Chicken Breast
with Spicy-Sweet BBQ Sauce or Balsamic Spices 

-or-
Make your own Deli Sandwiches

Sliced Turkey Breast, Roast Beef, Corned Beef, Freshly Baked Bread,
Leaf Lettuce, Tomatoes, Onions, and Pickles 

Also includes 
• Creamy Potato Salad with Egg

• Macaroni Salad or Pasta Salad with Italian Dressing
• Old-Fashion Baked Beans and Fresh-Baked Buttered Breadsticks

• Chef ’s Choice of Dessert        • Coffee & Tea (Hot or Iced) served with Lunch

$17.25 per person*, Children 8-10: $12.75*, 4-7: $ 8.75*, 2-3: $4.75*

Buffet includes (Select one from each line)

• Creamy Baked Mac & Cheese or Pasta Station with Marinara Sauce on side
• Italian Meatballs & Sliced Roast Turkey or Boneless, Skinless Grilled Chicken

• Garden Salad – Variety of Garden Vegetables on a bed of Leaf Lettuce

Also includes
• Mashed Potatoes & Gravy       • Freshly Baked Buttered Breadsticks

• Applesauce and Cranberry Sauce         • Our Signature Maple Glazed Carrots
• Buttered Corn         • Soda & Milk         • Chef ’s Choice of Dessert

$16.00 per adult*, Children under 8-10: $12.75*, Ages 4-7 $8.75, Ages 2-3 $4.75

Youth Cheese Pizza & Wing Party: $7.95 per person*

Youth Hot Dog & Hamburger Lunch: $7.95 per person*



Served anytime, Dinner includes

Entrée Choices (You may choose more than one for your group)

Beef Wellington
Roasted favorite wrapped in

Bacon and Puff Pastry

Steak au Poivre
Crusted with Peppercorns, pan seared and

finished with a Brandy Cream Sauce

Filet of Sirloin
Char-grilled and topped with Bordelaise Sauce 
or Maison Butter (Substitute Filet Mignon or

NY Strip – extra charge may apply)

Italian Stuffed Chicken Breast
Stuffed with Prosciutto, Greens

and Italian Cheeses.

Chicken Piccata
Egg-Dipped and sautéed with Lemon,

Capers and Garlic

Chicken ala Chasseur
Velvety Brown Hunter’s Sauce with Peppers, 

Tomatoes & Mushrooms

Teriyaki Duck
Crispy Breast over Braised Cabbage with

Orange Teriyaki Glaze

Pork Normandy
Classic French Normandy Sauce of Apples,

Cream, and Brandy

Pork Rustica
Grilled Boneless Pork served with

Dried Cherry Demi-Glace

Jager Schnitzel
Lightly breaded with German-Style Gravy

Family-Style Salad (Choose one)

Traditional Garden Salad
Variety of garden vegetables on

a bed of leaf lettuce & baby spinach

Spinach Salad
Baby Spinach, greens, chopped egg,

red onion, dried cranberries
& creamy bacon dressing

Caesar Salad
Leaf lettuce, homemade croutons, Italian cheese, 

our Caesar dressing

Tuscan Salad
Leaf lettuce, tender Roma tomatoes, fresh milk 

mozzarella & herbs served with our own balsamic 
and raspberry vinaigrettes

Before or after your meal, add a round-trip boat cruise for only $14 per person.



Vegetarian Specialties
Authentic Jambalaya

Authentic stew of zucchini, eggplant, summer
squash, tomatoes, onions, Cajun spices & rice

Portobello Mushroom Cap
Stuffed with artichokes and drizzled with a

Mornay-style cheese sauce

$29.25 per person*

Children’s Dinner
•  Mac & Cheese with Turkey or Chicken Nuggets. Soda or Milk and Fruit.

Ages 8–10… $12.75*   Ages 2–7… $ 8.75*

• Our Signature Maple-Glazed Carrots
• Garlic-Butter Green Beans,

• Baskets of Freshly-Baked Breadsticks
• Garlic Mashed Potatoes (with Meat entrées)

• Fluffy White Rice (with Fish entrées)
• Chef ’s Choice of Dessert

• Tea and Coffee served with Dinner

Eggplant Parmesan
Breaded cutlets smothered with marinara
sauce & blend of Italian cheeses over pasta

(continued from page 10)



Family-Style Salad (Choose one)

Traditional Garden Salad
Variety of garden vegetables on

a bed of leaf lettuce & baby spinach

Spinach Salad
Baby Spinach, greens, chopped egg,

red onion, dried cranberries
& creamy bacon dressing

Caesar Salad
Leaf lettuce, homemade croutons, Italian cheese, 

our Caesar dressing

Tuscan Salad
Leaf lettuce, tender Roma tomatoes, fresh milk 

mozzarella & herbs served with our own balsamic 
and raspberry vinaigrettes

Choose 3 Entrées (minimum of 1 carved meat)
Tender, High-Quality Carved Meat. Slow-Roasted – Always A Crowd Pleaser…

Carved Roast Beef
Carved Roasted Turkey Breast

Carved Honey-Glazed Baked Ham
Carved Roast Pork

Cacciatore
Grilled Boneless, Skinless Chicken Breast with 

Tomato, Capers & Vegetables

Tandoori
Boneless, Skinless Chicken Breast marinated in 
Indian Spices & Yogurt, seared at high heat and 

finished with Zesty Peppers & Onions

Arroz Con Pollo
Spanish inspired dish of Chicken, Yellow Rice,

Green Olives & Vegetables

Caribbean Jerk Chicken
Very spicy marinated dish,

unique Fruited Barbeque flavor

Seafood Newburg
Classic dish of Shrimp, Scrod & Crab

tossed in a Madeira Cream Sauce

Seafood Paella
Shrimp, Shellfish, Sausage & Vegetables
served in Saffron-Infused Yellow Rice

Sauerbraten
German favorite of

Marinated Beef & Ginger Gravy

Curried Beef
Beef & Greens in a

light Golden Curry Sauce

Pork Normandy
Boneless Center-Cut Pork Slices with French 

Normandy Sauce of Apples, Cream, and Brandy

Pork Rustica
Tender slices of Boneless Center-Cut Pork

served with Dried Cherry Demi-Glaze

Portobella Mushroom
with Artichoke & Drizzled with Mornay-style

cheese sauce

Not seeing the dish you want? Ask what our culinary team can create for you.
Menu items can be provided to accommodate most dietary restrictions.



• Pasta Station with Marinara and Alfredo Sauces
• Freshly Baked Buttered Breadsticks

• Coffee & Hot Tea served with Dinner
• Chef ’s Choice of Dessert

$24.00 per person*

Children 8-10: $12.75*, 4-7: $ 8.75*, 2-3: $4.75*

Potato & Rice Dishes (Choose two)

White Rice or New Orleans Style “Dirty” White Rice
Garlic Mashed Potatoes

Creamy Scalloped Potatoes
Traditional Bread Stuffing

Mashed Sweet Potatoes
A Southern favorite

Authentic Risotto
Creamy and filling Arborio

rice simmered in chicken stock

Vegetable Biryani
An Indian spiced

basmati rice & vegetable dish

Maple-glazed Baby Carrots
White Bean Cassoulet

A casserole of white beans, garlic & spinach

Lemon Broccoli with
Mushrooms & Onions

Flavorful & heathful 

Garlic-Butter Green Beans
Classic American Baked Beans

Sweet and sticky, a true American original

Red Bean Cassoulet
A casserole of red beans, peppers & onions

with Cajun spices

Vegetable Dishes (Choose two)

Jambalaya Station
Vegetarian and Chicken-Sausage versions of the
authentic stew of Zucchini, Eggplant, Summer 

Squash, Tomatoes, Onions, Cajun Spices with Rice

Eggplant Parmesan
Breaded cutlets smothered with our own marinara 

sauce & blend of Italian cheeses and served over pasta

White Fish
Oven-baked White Fish with lemon-butter

wine sauce

Choose 3 Entrées

(continued from page 12)



Before or after your meal, add a round-trip boat cruise for only $14 per person.

Served anytime, Dinner includes

Entrées (Choose three)

Char-Grilled or Blackened Boneless, Skinless Chicken Breast
with Spicy-Sweet Barbecue Sauce or Balsamic Vinegar & spices

Char-Grilled Special Canal Side Sausage
with Sautéed Onions & Peppers

Authentic Jambalaya
with Andouille Sausage & Chicken (also Vegetarian Jambalaya)

BBQ Pulled Pork
Southern style, hand-rubbed and oven-roasted

Family-Style Salad (Choose one for your group)
Traditional Garden Salad

Variety of garden vegetables on a bed of leaf lettuce & baby spinach

Spinach Salad
Baby Spinach, greens, chopped egg, red onion, dried cranberries

& creamy bacon dressing

Caesar Salad
Leaf lettuce, homemade croutons, Italian cheese, our Caesar dressing

Tuscan Salad
Leaf lettuce, tender Roma tomatoes, fresh milk mozzarella & herbs

served with our own balsamic and raspberry vinaigrettes

Potato & Rice Dishes (Choose two)
Italian Pasta Salad

Mashed Buttered Sweet Potatoes
Traditional Macaroni Salad
Baked Macaroni & Cheese

Creamy Home-Style Potato Salad with Egg
Louisiana-Style Dirty White Rice



Vegetable Dishes (Choose two)

Old-Fashion Baked Beans
Louisiana Red Beans & Rice
Garlic-Butter Green Beans

Signature Maple-Glazed Carrots
Shredded Pineapple Cole Slaw with Poppy Seed Dressing

$24.00 per person*

Children 8-10: $12.75*, 4-7: $ 8.75*, 2-3: $4.75*

• Southern-Style Biscuits or Hot Buttered Breadsticks
• Chef ’s Choice of Dessert

• Tea and Coffee served with Dinner

(continued from page 14)



Premium Hors d’Oeuvres Package
Minimum 30 Adult Guests

• Fruit, Vegetable, Cheese & Cracker Displays
• Three (3) Classic Favorites *

• Four (4) Traditional Hors d’Oeuvres *
• Two (2) Displayed Stations *

• Two (2) Carved Meats at Manned Station *
* see choices for these items on next page

$27.50 per person*

Classic Favorites
Premium Package: Choose three

Individually Priced: $90 per station*(50 pieces)

Mini Beef Wellington
Maryland Crab Cakes

on Fresh Baguette
Spicy Jerk Chicken Satay

Clams Casino
Scallops wrapped in Bacon

Extra Large, Deep-Fried
Chicken Wings

Mini Reuben Sandwiches
Assorted Canapes

French Baked Brie Presentation
with Various Preserves in Puff Pastry

Traditional Hors d’Oeuvres
Premium Package: Choose four

Individually Priced: $75 per item* (50 pieces except as noted)

Italian, Swedish, or
BBQ Meatballs (100 pieces)

Mini Potato Skins with Bacon
Mini Assorted Pizzas

Mushrooms
stuffed with Crab, Sausage or Vegetables

Chicken, Seafood,
or Vegetarian Quesadilla

Old-Fashion Deviled Eggs
Cheese & Fruit Tartlets



Western New York Package
• Antipasto Platter         • Mini Potato Skins     • Traditional Italian & Polish Sausage    

• Roast Beef with freshly baked Kimmelweck and Kaiser Rolls
• Extra Large Buffalo Chicken Wings

with Carrots, Celery and Blue Cheese

$18.50 per person*

Add Full Cheese And Pepperoni Sheet Pizza… $26* Each

Carved Meat Station
Premium Package: Choose two

Individually Priced: $210 per station*
Tender high-quality meats, slow-roasted & carefully carved.

Includes freshly baked rolls, plus lettuce, tomato, onion, au jus, and condiments.

Roast Beef                Roast Turkey               Baked Ham

Fruit, Vegetable, Cheese & Cracker Displays
Premium Package: Included

Individually Priced: Small (30 – 40 guests) $140* Medium (50 – 60 guests) $190*
Large (70 – 80 guests) $240*

Displays of Watermelon filled with Fresh Fruit,
Fresh Raw Vegetables with Dips, and a variety of Cheese & Crackers

Displayed Stations
Premium Package: Choose two

Individually Priced: $105 per station*

New Orleans
Chicken & Sausage Jambalaya
includes Vegetarian Jambalaya & Rice

Baby Spinach Salad
with Hard-Boiled Egg, Red Onion, 

Cheese, and Dried Cranberries

Fresh Garden Leaf Lettuce Salad
with various Vegetable and Cheese Toppings

Pomodoro Brushetta Presentation
with a variety of Toppings on Fresh Bread

Mashed Potato Bar
with a variety of favorite toppings

Fresh Jumbo Shrimp
Market Price*

Add a Customized Dessert Table



3 hours – $20.25 per person*,   additional hour $6.00 per person*

3 hours – $16.00 per person*, additional hour $5.00 per person*



Before or after your meal, add a round-trip boat cruise for only $14 per person.

Open Beer Wine and Soda Bar
3 hours – $13.25 per person*

Open Non-alcoholic Beverages
3 hours – $6.50 per person*

Cash Bar
per drink, paid by guest:

Tab Bar
per drink, paid by host:

• Top-shelf Drink and Cordials… $5.00*
• Premium-brand mixed drinks… $4.00*

• Wine… $4.00*
• Bottle of Wine on table during dinner … $20.00* each bottle

• Domestic and Canadian Bottled Beer… $4.00*
• Specialty and Premium Bottled Beer… $5.00*

• Draft Beer… $3.00*
• Soda, bottled water, coffee, tea… $1.50*

Additional Offerings
• Champagne Toast (3 oz)… $2 per glass*

• Wine Toast (3 oz)… $2 per glass*
• Bloody Marys… $55 per gallon*

• Mimosas… $55 per gallon*
• Wine punch… $40 per gallon*
• Fruit punch… $25 per gallon*

Fountain provided at no charge with 3 or more gallons of one type of punch







Minimum adult guest count approximately 30. Canal Side may change the room of the
event if the original estimate of attendance significantly changes.

In order to provide the freshest food for you, a tentaive number of guests is needed
2  weeks before your event. A final count, for which you will be charged, is required at
least 5 days before your event. All food is provided for on-premise consumption – no

food or beverages may be brought into the event without expresssed consent.



:
For your convenience (and budget),

we offer the following at no charge to you:
• Professional staff to help organize your event

• White linen tablecloths & napkins

• Silk flower centerpieces

• Indoor & outdoor PA system, including podium & wireless microphone

• Bartending

• Free parking. Safe and lighted. On-street and lot

• No Hidden Fees

In Addition with Special Occasion Packages
• Cutting & serving your special cake

• Decorated head, gift and cake tables

• Plus many extras...
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