
RESERVATIONS ARE REQUIRED! CALL 315-781-0201 Ext. 3 

AT BELHURST 

CELEBRATE THE

Holidays

NEW YEAR’S EVE 
Dinner 5 - 9:30 p.m.  

Enjoy dinner at Edgar’s Restaurant in the Castle and 
enjoy our dinner menu and New Year's Eve 

dinner specials.  
 

Dinner Specials: 
Fried Smelt Appetizer – Fried smelts, lemon aioli 

$10.95 
 

New Year’s for Two - Choice of  house or caesar 
salad, asparagus and prosciutto veal roulade, cracker 

crumb scallops, white wine butter sauce, saffron 
risotto, sautéed julienned squash $94.95

Andouille and Gouda Stuffed Chicken - Topped 
with bacon and leek sauce, roasted bacon brussels 
sprouts with balsamic drizzle, herb polenta $29.95

 

 
NEW YEAR’S DAY

Join us for casual dining in Stonecutter’s Restaurant 
overlooking Seneca Lake. 11 a.m. - close. Food served 

until 10 p.m. Or dine in Edgar’s Restaurant in the 
Castle for dinner from 5 - 8:30 p.m. 

CHRISTMAS EVE 
Dinner 5 - 8:30  p.m.  

Celebrate  Christmas Eve dinner in Edgar’s Restaurant in the Castle & enjoy 
our dinner menu and Christmas Eve dinner specials. 

 
Dinner Specials:

Feast of  Five Fishes - Fried smelt with lemon aioli, crab stuffed shrimp with 
lobster sauce, a side of  linguine with white clam sauce and a side of  Old Bay 

roasted broccoli $47.95
 

Apple Raisin Stuffed Quail - Topped with mushroom fricassee, served with 
duck fat roasted potatoes $39.95 

 
CHRISTMAS DAY 
Dinner Buffet 5 - 7 p.m.

Enjoy carving stations with roasted New York strip loin with cranberry  
demi-glace; and mustard rosemary crusted lamb roast with tart cherry jam.  

 
Entrées including herbed salmon over butternut squash and pancetta hash; 
rum, cinnamon and allspice glazed ham with pineapple compote; and pesto 

tortellini with mushrooms, grape tomatoes and asparagus.  
 

Mouth watering sides including maple-bourbon mashed sweet potatoes; 
whipped cream cheese chive Yukon potatoes; forest mushroom rice pilaf; apricot 
bread stuffing; green beans & carrots with sherry shallots & almonds; roasted 

seasonal vegetable medley; and assorted breads & rolls.  
 

Additional items including butternut squash and apple bisque soup; kale, 
sausage and lentil soup; apple brussels sprouts salad; loaded potato salad; 

antipasto salad; cranberry chicken salad with candied pecans, grapes, cranberries 
& lemon; and a large selection of  delectable desserts. 

$39.95 per person


