Directions =AMERICAN

LEGION

From North:
|-87 to Exit 4

Left at exit Lia ' "!"
Left at next light onto Albany Shaker Rd for approx. 2.5 miles !

Right onto Everett Rd (Stewarts on the corner)
After 1st light (Sand Creek Rd) Post will be on the left

From South: Joseph E. Zaloga Post #1520
NYS Thruway/1-90 to Exit 23 .
1-787 North to 1-50 West 4 Everett Rd Extension
1-90 Exit 5 (Everett Rd) Albany, New York 12205
Right at the exit light _ _
After 1st light (Exchange St) Post will be on the Right 518-459-1520
From East:
1-90 West
1-90 Exit 5 (Everett Rd) Banquet Menu
Right at the exit light Effective 4/29/2025

After 1st light (Exchange St) Post will be on the Right

o w
NYS Thruway/1-90 to Exit 24

I-90 East to Exit 5 (Everett Rd)
Left at the exit light
After 2nd light (Exchange St) Post will be on the Right Banquet Coordinator

HARVEY MARTEL
518 256-2256
zal1520@nycap.rr.com
www.zalogapost1520.org



mailto:zal1520@nycap.rr.com
http://www.zalogapost1520.org/

Banquet Policy and Rules

All parties or banquets must be sponsored by a member that is responsible for
all guests and will be in attendance for the duration of the event.

Use of the ballroom is subject to a guarantee of 60 adults and a non-refundable
deposit of $400 ($300 credited toward the final payment and $100 for set-up
and clean-up fee). Exception to the 60 adult number if there is a DJ/band hired.

Use of the members room is subject to a minimum of 35 adults and a non-
refundable deposit of $150.

Events are scheduled for 5 hours. Any additional time is subject to a fee of
$150 per hour.

All events scheduled for the ballroom are subject to a bartender fee of $50 per
bartender. If over 100 people, two bartenders are required.

All prices are subject to 8% sales tax and 20% gratuity.
Linen is provided for all events that include the purchase of food.

The menu and an accurate number of guests attending must be provided at
least three weeks prior to the event.

Final payment must be made a minimum of two weeks prior to the event.
All payments must be made by check or cash (credit cards are not accepted).

The Banquet Coordinator must be advised of and approve all arrangements for
deliveries, decorations, or services prior to or during any event.

No food or beverages can be brought into the Post facility.
Favors may not include any form of alcohol.
DJ’s or bands are not allowed to operate smoke, snow, or fog machines.

Bubbles, confetti, rice, birdseed and balloons filled with confetti are not
allowed in the building. Failure to comply will result in an additional cleaning
charge.

All prices are subject to change without notice.

Beverages

Draft Beer (1/2 keg)

Labatt, Coors light, Budweiser, Miller Lite, or Michelob Ultra $200.00
Heineken $300.00
Wine
Champagne (liter) $35.00
House wine toast $3.25 per person
House champagne toast $3.25 per person
Other
Pitcher of Soda $7.50
Mimosas (pitcher) $35.00
Bar Options
Full Open Bar

Liquor choices, beer, wine, & soda for 4 hours
$23.00 per person

Limited Open Bar
Well drinks, beer, wine, & soda
4 hours $18.00 per person
1 hour $9.00 per person

The Zaloga Post is the only licensed authority able to sell and serve
alcoholic beverages for consumption on the premises.
Alcoholic beverages are not allowed to be brought onto the premises.

MINORS (UNDER 21) WILL NOT BE SERVED ALCOHOLIC BEVERAGES.
PROOF IS REQUIRED



Desserts

— - —

Strawberry Shortcake Sheet Cake ~ $3.00 per person
Lemon & Cream Sheet Cake  $3.00 per person
Chocolate Sheet Cake $3.00 per person
(other desserts are available)

On-Premise Ceremonies

Our elegant ballroom is available for indoor wedding
ceremonies for an additional charge of $150.00.
This includes a decorated arch and
a private room for the wedding party.

The ceremony and reception are subject to
a 5-hour maximum time.

Appetizers
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Tortellini with creamy vodka sauce
$3.00 per person

Assorted cheese with crackers
$1.50 per person
Add pepperoni for additional $S0.75 per person

Fresh vegetables with dip
$2.00 per person

Fresh Fruit bowl
$4.00 per person

Swedish or Italian style meatballs
$2.00 per person

Additional appetizers are available and priced
consistent with seasonal or market cost.
Examples include but are not limited to:

Scallops wrapped in bacon,
mozzarella sticks, shrimp platters, etc.

Special accommodations may be available upon request




Buffets

Breakfast Buffet - $12.50

Scrambled Eggs French toast stick Coffee
Bacon Potatoes puff or home fries Tea
Sausage Juice

Fresh fruit, danish, and bagels with cream cheese
are available at an additional $4.00 per person.

Cold Buffet - $15.50

Meat & cheese platter with ham, turkey, and roast beef; Baked beans..
Choice of (2) cold salads (tossed salad, macaroni salad, potato salad, red potato
salad, German potato salad, pasta salad, or cole slaw).
Buffet includes bread/rolls, coffee, tea, olives, pickles, and linens

Hot and Cold Buffet - $19.50

Baked penne Italian Meatballs
Sausage & Peppers Breaded Chicken Wings
Baked Beans
Meat & cheese platter with ham, turkey, and roast beef.
Choice of (2) cold salads (tossed salad, macaroni salad, potato salad,
German potato salad, pasta salad, or cole slaw).
Buffet includes bread/rolls, coffee, tea, olives, pickles, and linens

Options that may be substituted for any hot or cold item:
Seasoned fried potatoes Au gratin potatoes
Scalloped potatoes Vegetable medley

Other options that are available at an additional cost of $1.50 per person may be
substituted for meatballs, sausage and peppers, or wings and one cold salad item:
Tender tips of beef with egg noodles Chicken stir fry with rice
Seafood Newburgh with rice Kielbasa with sauerkraut

Chicken-ala-king with noodles or rice

Note: All buffets are limited to consumption on the premises

Dinners

The following meals are served plated.
For a choice of two meals add $1.00 per person.

Vegetarian special
Pasta Primavera
1 choice $16.00

Boneless Stuffed Chicken Breast
Boneless Breast of Chicken Monterey
Roast Top Round of Beef
1 choice $19.00

Boneless Pork Roast
Roasted Sliced Breast of Turkey
Chicken Parmesan with Pasta
Baked Ham with Pineapple Sauce
1 choice $20.00

Filet of Sole with Crab & Scallop Stuffing
Grilled Salmon Steak
1 choice $21.00

Roasted Prime Rib of Beef
$22.00

All above entrees include:
Choice of potato (baked, mashed, garlic mashed,
au gratin, or scalloped)
Choice of vegetable (green beans, carrots,

corn, or vegetable medley)
Tossed salad
Dinner Rolls
Coffee & Tea
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