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Lost Dog Café/Coffeehouse 
222 Water St., Binghamton, NY  13901 

(607)771-5678 (607)771-6063 
 
We have a variety of catering packages available for our private room.  Lunch is served after 11a.m. until 2 p.m.  For 
questions regarding pricing & availability, please call 771-5678. 
 
Our Hot Lunch Menu is accompianied by a salad and a buffet of two hot entrees (an additional choice is available for an extra 
charge). 
 
SALAD – available w/House Red Wine Vinaigrette, Herbed Buttermilk Ranch, Honey Mustard, Carrot Sesame, Sun-dried Tomato Vinaigrette, 
Raspberry Vinaigrette,  
Garden Salad – tossed salad w/leaf lettuce, tomatoes, garbanzo beans, cucumber & red onion 
Caesar Salad – romaine lettuce, black olives & croutons, tossed in our amazingly delicious Caesar dressing 
Field Green Salad – mesclun greens w/homemade croutons, red onion, tomato & grated Asiago cheese  

 
ENTREES/VEGETARIAN 
Rigatoni ala Vodka - garlic & tomatoes flamed in vodka w/cream & fresh basil 
Pasta Primavera – seasonal veggies tossed w/parmesan cream sauce 
Pasta & Greens- fresh broccoli, spinach & zucchini sautéed w/garlic & olive oil, served over penne pasta 
Sun-dried Penne – sun-dried tomatoes, zucchini, roasted red peppers tossed with penne, garlic, fresh basil & grated cheese 
Pasta Greco – penne tossed w/sautéed garlic & olive oil, olives, onions, & spinach & tomatoes 
Vegetable Peanut Stir-fry - fresh seasonal vegetables stir-fried w/peanuts, garlic & fresh ginger in an Asian sauce w/soba noodles 
Vegetable Lasagna - fresh seasonal vegetables layered w/Lasagna noodles and cheese 
Spinach Ravioli - in a fresh marinara sauce or pesto cream sauce 
Coconut Curry Tofu and Veg – fresh vegetables & firm tofu in a Thai yellow curry-coconut milk sauce over Basmati rice 
Quiche – Choose from broccoli cheddar, spinach mushroom, tomato, basil & mozzarella, bacon &Swiss  
Frittata – tomato zucchini frittata w/ a blend of parmesan & Romano cheese & lightly sautéed garlic 
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ENTREES/POULTRY 
Honey Ginger Chicken – grilled chicken w/ honey, garlic & ginger served over Basmati rice 
Chicken/Vegetable Peanut Stir-Fry – chicken w/ seasonal vegetables stir-fried w/peanuts, garlic & fresh ginger in an Asian sauce w/soba noodles 
Chicken Broccoli Alfredo – grilled chicken sautéed w/ broccoli & tossed w/ fettuccini in a parmesan cream sauce 
Sun-dried Penne & Grilled Chicken – grilled chicken, tossed w/roasted red peppers, zucchini, sun-dried tomatoes & penne pasta 
Thai Sesame Chicken – boneless chicken sautéed w/broccoli & soba noodles in a sesame-peanut sauce 
Tuscan Penne – grilled chicken & eggplant sautéed w/spinach, white beans, garlic, onions, tomatoes, penne pasta & feta cheese 
Penne con Pollo – grilled chicken breast w/ garlic, sun-dried tomatoes, spinach & penne in an asiago cream sauce 
Chicken Maremmana – grilled chicken, grilled eggplant, roasted red peppers, sun-dried tomatoes, fresh peas, white wine & garlic sauce tossed w/penne 
 
ENTREES/BEEF & PORK  
Thai Beef Stir-Fry – stir-fried w/ seasonal veggies, served over Basmati rice 
Frittata Madrid –frittata made w/ chorizo, potato, onion & peppers 
Sweet Italian – sweet Italian sausage & fresh rosemary tossed with penne pasta and our zesty homemade marinara sauce 
Beef & Sausage Lasagna – overstuffed lasagna filled w/ sweet Italian sausage & beef served w/ fresh basil marinara 
 
ENTREES/FISH & SEAFOOD 
Smoked Salmon Fettuccini – smoked salmon tossed w/ fettuccini noodles in a cream & fresh dill sauce 
Shrimp Amore – shrimp sautéed w/ artichoke hearts, roasted red peppers, mushrooms, spinach & Penn pasta tossed in a cream sauce 
Shrimp Basilico – shrimp, tomatoes & fresh basil sautéed in a white wine, lemon garlic sauce, served over fettuccini 
 
 
 

 Bottled Water, Soda Choices:  Pepsi, Diet Pepsi, Sprite, Diet Sprite, 
 $1.00 Additional charge per person for Field Greens or Caesar Salad 
 Delivery not included, $15.00 within Binghamton 
 Disposable Chaffers Available at cost of $10.00 per chaffer (includes Sterno) 
 Order must be placed with Catering Manager 72 Hours in Advance. 

 
 
 
 
 
 
 
 
 


