
 
 

Welcome To Dinner at Oliver’s 

 
 

 

We know you have lots of restaurant choices, and we are pleased you have chosen to dine with us. 
 

Please let your server know how to “pace” your meal. If you are catching a performance at 
Caramoor or an opening at The Katonah Museum of Art, we can speed things up a bit or 

recommend certain dishes that can be made faster. (Please remember however, good food takes 
time to prepare so always allow yourself, and us, a few extra moments.) 

  
If you are relaxing with family or old friends, and want to enjoy your company and conversation, 

we can slow things down and allow you to truly unwind in our beautiful mahogany oasis. 
 

Also, be sure to ask for a copy of our greatly expanded (and realistically priced) wine list.  
We have numerous choices by the glass and 30+ choices by the bottle of various grape varietals 

and price levels so we are sure to have something to suit your needs. By the way, did you know it is 
now legal to enjoy a few glasses from a bottle of wine at the table and take the rest home for a 
night cap? Now you can choose any type of wine you would like and not have to worry about 

waste or driving home safely…just ask your server at the end of the meal and we’ll make it happen. 
 
 

It’s your evening out, so let us know… 

ANYTHING WE CAN DO, WE WILL DO! 

 
 

Owners Douglas & Nancy Crossett 
Executive Chef Liz McMahon 

Restaurant Manager Breanne Subin  
 

 
 
 

Food Allergies? 
If you have a food allergy, please speak 
to the owner, manager, chef, or your server. 

18% gratuity will be  
added to parties of 6 or more 



A Message from CHEF McMahon 

These stressful times call for our American comfort food menu with a culinary flair. The highest quality ingredients, 
large portions and reasonable prices are our recipe for value & relaxation. Many of the ideas on both our regular and 
specials menus have been suggested to us by our valued guests and we would love to hear your ideas going forward. 
Got a great family recipe you’d like to share with your community? Saw a delicious dish on vacation you’d like us to 

recreate for you? Please feel free to give us a call at the restaurant Monday-Friday until 10am-4pm. Let’s talk! 
 

~ 
 

Gift CArds to Oliver’s NoW AVAILABLE 

Looking for a perfect holiday, birthday or anniversary gift? Give the best kind of gift…time together with loved 
ones. Gift cards can be purchased throughout the year and are good at all 3 of our Westchester locations. Stop by to 

pick one up or call and we’ll be happy to mail you one. We look very forward to making your gift worth every 
penny with our relaxed caring service and delicious comfort food!     

 

~ 
 

Rent Our Restaurant 

You and your guests can enjoy our entire restaurant on Saturday or Sunday afternoons for any type of gathering.  
A Baptism, Bris, Memorial Reception, Bridal Shower…let us know what you’re planning and we’d be happy to 

discuss our various event packages or create a unique menu to fit your specific needs.  
Interested? Contact Christine DeCurtis at Oliver’s 914.232.0946 

 

~ 
 

Children…Kids…Our Young Guests 

In doing our community research to find out exactly what our neighbors and guests wanted our restaurant to be,  
we found the vast majority wanted our dining room to be family friendly so…ask and ye’ shall receive!  

Make sure to ask your server for a copy of our Young Diners Menu: We’ve created a healthy yet delicious children’s 
menu specifically designed for parents to feel confident in what is being served to their growing family, while the 
kids will be excited about what has arrived on their plate! Most importantly, if there is anything we can do to help 

your family relax and enjoy some quality time together…JUST ASK!  
Also, this same group was of the strong opinion/request that the pub room be kept adults only, so our host/hostess 

will be seeing accordingly. We thank you in advance for your consideration.  
 

~ 
 

Wine Thursdays….1/2 price on every Bottle 

To ready our new wine list, we worked extensively with wine purveyors and local sommeliers to compile a list of 
your favorite high quality brands and grape varietals at reasonable prices every day! Thursday, however, are a special 
treat: Enjoy any one of our 29 wines by the bottle at completely half price! Grab your friends for a night out or your 

significant other for Date Night and enjoy perfectly paired wine with a delicious meal & great conversation!  
 

 

 

 

 

 

 

 

 

 

 

Contact US 

Chef Liz McMahon 
ChefMcMahon@gmail.com 
Re: Menu Suggestion or Comments 

Breanne Subin, Restaurant Manager 
914.232.0946 

Re: General Inquiries or Suggestions 



Starters 
 

French Onion Soup   6.95             Side Salad   4.95             Small Caeser Salad   5.95             

Chicken Fingers   9.95             

Available Breaded or Beer Battered 
Flour Calamari   10.95             

Also available buffalo style: Hot, Medium or Mild 
 

Spinach & Artichoke Dip   9.95             Crispy Fried Cheeseburger Ravioli  9.95             
 

Steamed Little Necks   12.95             
Served with homemade Garlic Bread 

 

Shrimp Wrapped with Prosciutto   11.95             

Grilled gulf shrimp wrapped with imported Proscuitto, topped with 
melted mozzarella & a dollop of garlic butter served on garlic toast 

Mozzarella Sticks   8.95             
 

Potato Skins   9.95             

Nacho Platter   9.95             
 

Steamed Chicken Dumplings   10.95             

Cajun Shrimp   10.95             Chili & Chips   6.95             

Assorted Cheese Plate   10.95             

An assortment of imported cheeses accompanied by flatbread 
crackers and apple slices. Ask your server for today’s selections. 

Quesadillas   10.95             

Cheese (9.95), chicken or pulled pork 

 

Beet & Mandarin Orange Salad   8.95       
Mixed greens, roasted beets, mandarin oranges, goat cheese,  

walnuts, croutons and a citrus vinaigrette  

Oliver’s Outrageous Wedge   9.95             
A crisp wedge of Iceberg lettuce topped with Russian dressing, 

crumbled gorgonzola, bacon, frizzled onions and a balsamic glaze. 
 

Oliver’s Wings 
A dozen of our juicy jumbo wings, slow roasted then fried to crispy perfection and tossed with one of our signature sauces . 

All selections are available on the bone or in our easy to eat boneless version. 
 

12 wings- 9.95     18 wings- 14.95     24 wings- 19.95     36 wings- 27.95 
 

Buffalo 
Mild, Medium, Hot 

Honey Mustard 
Our homemade sweet deliciousness 

 

Cajun 
Sweet & Tangy Orange & Garlic 

Seven Pepper Sauce 
White, Black, Red, Chipotle, Jalapeño, Cherry & Hot 

Szechuan Style 
A traditional Asian favorite 

 

BBQ 
Our homemade sauce  

Black & Tan BBQ 
A Guinness & Sam Adams laced BBQ 

Teriyaki 
Light and traditional  

 

Honey BBQ 
Our homemade sauce kissed with honey 

Ginger Wasabi 
Ginger & garlic blended with a hint of wasabi 

Wing Dings 
The traditional crispy pub favorite 

 

Orange Glaze 
Sweet & Tangy Orange & Garlic 

 

Pizzas 
12 inch thin crust pizzas made with only the freshest ingredients 

Margherita   10.95             
Plum tomato sauce & fresh mozzarella 

Grilled Vegetable   10.95             
Topped with zucchini, squash, diced tomatoes & brie cheese 

 

BBQ Pork Pizza   11.95             
Pulled pork, BBQ sauce & Cheddar Jack cheese 

Chicken, Spinach & Artichoke   11.95             
With brie cheese 

 

Portobello Mushroom & Sausage   10.95             
With fresh mozzarella & diced tomatoes 

 



Chef Liz’s Entrées 
All additions, substitutions and plate sharing are subject to an additional charge 

 

Grilled Atlantic Salmon Filet 
Center cut salmon filet grilled with your choice of sauce- honey chipotle, BBQ sauce, pecan lime, or plain seared. 
Served with your choice of side: rice pilaf, baked potato or sautéed mixed vegetable.   19. 95  
 

Seafood Risotto  
White shrimp, sweet sea scallops and succulent lobster meat, tossed in a creamy risotto of shitake mushrooms, red 
onions, baby peas, lobster stock and cream. Finished with a sprinkle of parmesan cheese.   23.95            
 

Wasabi Crusted Ahi Tuna  
Fresh sushi grade tuna, crusted with Wasabi and pan-seared to perfection. Served with rice and vegetables    21.95    
 

Fish & Chips  
A traditional English favorite; Fresh North Atlantic sole coated with beer batter and deep fried until golden brown. 
Served with a side of cole slaw and thick steak fries. Malt Vinegar? Just Ask!   18.95              
 

Shrimp Scampi  
Jumbo gulf shrimp sautéed with garlic butter, herbs & spices, and chardonnay wine.  
Served on a bed of Linguine.   19.95             
 

Hereford N.Y. Strip Steak 
Certified bone in Hereford boneless NY Strip loin grilled to your liking with a baked potato and, of course, the 
traditional steakhouse side, creamed spinach. Caramelized or frizzled onions available.    26.99 
   

Black & Tan Skirt Steak  
Skirt steak cooked to your liking, then thinly sliced and lightly basted with our Guinness & Bass infused BBQ sauce 
topped with frizzled onions and served with creamy mashed potatoes and mixed vegetables.   22.95              
 

Ravioli Du Jour                                                                                                                                             

We couldn’t decide on just one, so Chef Liz will take this opportunity present a variety of filled pastas with 
ingredients and sauces perfect for the season. Ask your server for the delicious details and pricing. 
 

Pork Rib Eye Steak 

A new & unique cut of pork…the other white meat! An eight ounce pork rib eye steak grilled and topped with a 
tarragon maitre de hotel butter. Served with a baked yam.    18.99  
 

Chicken Scapriello 
Chicken tenderloins sautéed in olive oil with garlic, white wine, chicken broth, tomatoes, sausage and peperocini. 
Served over al dente linguine.  20. 95 
 

Chicken Francaise 

An oldie but a goodie! Boneless breast of chicken, egg battered and sautéed in a lemon butter sauce with a hint of 
white wine, on a bed of steamed spinach with a side of rice pilaf.   19. 95 
 

Penne Ala Vodka 
Penne tossed with a marinara sauce with a touch of cream and parmesan cheese.   16.95  
Add chicken 4   Add shrimp 5 
 

WE NOW OFFER AS AN ADDITION TO YOUR MEAL 

Garden Salad 4.95 or Caesar Salad 5.95 



Gourmet Angus Burgers 
All of our burgers are 10 oz. Prime Angus beef, with lettuce, onion & tomato, cooked to your liking & served with steak fries, 

onion rings or some of each. Substitute a healthy baked potato/specialty fries (1.00) or  a side salad (1.50 )  
Cheese? Bacon? Chili? Onions? Mushrooms? Additional toppings available (1.00) Just Ask! 

 

Oliver’s Burger   9.50                  

Our traditional hamburger served on a Kaiser roll  
 

Saga Bleu Cheese Burger   12.95                   

Sage Bleu cheese, caramelized onions & mushrooms served on an onion brioche roll  

  

Portobello Brie Hamburger    12.95                     
Melted imported brie cheese, sliced Portobello mushrooms & scallions on a lightly toasted onion brioche roll  
 

Western Burger    12.95                     
Dusted with Cajun spices & brushed with BBQ sauce, bacon, melted cheddar & a dollop of chili on a Kaiser roll 
 

American Cheeseburger Wrap    12.95                     
Rolled into a soft flour tortilla with melted American cheese, tomatoes, lettuce, red onion & pickles 
 

Triple Mushroom Bacon Burger     12.95                    
Shitake, Portobello & Domestic mushrooms with smoked bacon & horseradish sauce on a Kaiser Roll 
  

Parisian Burger     12.95                    
Creamy spinach artichoke spread with melted Brie cheese & frizzled onions served on an onion brioche roll 
 

Steak House Burger     12.95                    
Our homemade steak sauce, fried onions, sautéed mushrooms & a light Cognac sauce on an onion brioche roll 
 

 
 

Home Made Chicken Burgers 
Ground in-house daily, fresh never frozen chicken breast blended with light herbs & spices, grilled & served with 

steak fries, onion rings or some of each. Substitute a baked potato or specialty fries (1.00) or a side salad (1.50 ) 
 

Chicken Burger    9.95                          
Ground white meat, Dijon mustard & fresh herbs on a Kaiser roll   
 

Wasabi Chicken Burger     11.95                     
A zesty mix of ginger, garlic, soy sauce & Wasabi on a Kaiser roll 
 

Buffalo Chicken Burger    11.95                         
Basted with our famous buffalo sauce, topped with grilled onions & saga bleu cheese on an onion brioche roll  
 

Chicken Caesar Burger    11.95                      
Kissed with our creamy Caesar salad dressing, fresh mozzarella, fire roasted red peppers on a Kaiser roll and served 
with a small Caesar salad on the side 

 

 

 

 



Sandwiches 

All are served with steak fries, onion rings or a little bit of both.  
Substitute specialty fries or a healthy baked potato ($1.00) or a side salad ($1.50)  

All additions, substitutions and plate sharing are subject to an additional charge 
 

California Turkey Panini    14.50                        
Fresh smoked turkey topped with sliced avocado, Swiss cheese and our roasted red pepper mayonnaise 

 

Philly Cheesesteak    14.45                           
Thinly sliced sirloin steak with sautéed onions and melted American cheese on a garlic wedge 

 

Grilled Chicken Sandwich    13.95                           
Grilled all white meat chicken breast on a Kaiser roll with ranch dressing 

Also available Cajun or Buffalo Style (hot, medium or mild) 
 

Marinated Steak Sandwich    15.95                        
Tender and juicy top sirloin steak marinated in Chef’s own blend of seasonings, grilled to your liking  

then topped with melted mozzarella cheese, served on a freshly toasted garlic wedge 
 

Vegetarian Foccacia    13.95                        
Grilled zucchini, yellow squash, roasted red peppers, Portobello mushrooms, fresh mozzarella & pesto Served on a 

handmade foccacia bread wedge. Served with sweet potato fries 
 

Chicken Philly    14.45                           
Breast of chicken thinly sliced and sautéed with peppers & onions, topped with American cheese on a garlic wedge 

 

Sliced Sirloin Sandwich    15.95                           
Sirloin steak cooked to your liking with sautéed onions, mushrooms and melted cheddar cheese  

then drizzled with creamy cognac steak sauce and served on a garlic wedge 
 

 

  White Russian    13.95                           
Black forest ham, smoked turkey breast, melted cheddar & crisp 

bacon with Russian dressing on seedless Rye bread. 
 

Classics 
Your choice of rye, wheat or white toast 
Served with steak fries, onion rings or ½ & ½ 

Pulled Pork Sandwich    13.45                           
Slow roasted pork slathered in our homemade BBQ sauce and 

topped with cheddar cheese & caramelized onions on a Kaiser roll 

Tuna Melt    11.95                              
With melted American cheese 
Served open face with tomato 
 

BLT    8.95                          

Black & Tan Skirt Steak Sandwich    16.95                           
Tender skirt steak grilled to your liking thinly sliced and slathered 
with our homemade Guinness & Bass infused BBQ sauce topped 

with frizzled onions & melted cheddar. Served on a garlic wedge  
 

 

Grilled Cheese    8.95                              
Your choice of cheeses 

 

 

Smoked Turkey Club    11.95                              

 

Tuna Club    10.95                              

 

 
 
 



Wraps 
Served in your choice of a white flour, whole wheat wrap or spinach wrap.  
Substitute specialty fries or a healthy baked potato ($1.00) or a side salad ($1.50) where appropriate. 
 

Grilled Chicken Caesar Wrap    14.95                     
A house favorite! Served with beer battered french fries 
 

Chicken Artichoke Wrap    15.95                     
Our spinach artichoke spread, sliced grilled chicken breast, melted mozzarella, chopped tomatoes and lettuce in one 
of our healthy spinach wraps. Served with beer battered french fries  
 

Louisiana Wrap    15.45                     
Thinly sliced chicken breast with Cajun spices rolled into a flour tortilla filled with sautéed peppers, onions & 
Monterey Jack & cheddar cheese served with a side of sweet potato fries, salsa and sour cream 
 

Portobello Mushroom Wrap    15.45                     
Jumbo Portobello caps marinated in balsamic vinegar grilled, thinly sliced and rolled in a flour tortilla filled with 
sweet Spanish onions, red & green bell peppers & Monterey Jack and cheddar cheese served with a side of rice pilaf. 
 

Black Forest Wrap    14.95                     
Thinly sliced smoked turkey breast, black forest ham, melted Monterey Jack cheese, shredded lettuce & tomato 
served burrito style in a fresh flour tortilla. Served with roasted red pepper mayonnaise and beer batter French fries  
 

Southwestern Shrimp Wrap     15.95                    
Grilled Cajun shrimp wrapped with shredded lettuce, black beans, corn, chopped tomatoes & avocado slices. Served 
with a side of sweet potato French fries 
 

Tavern Chicken Wrap    15.95                     
Grilled chicken marinated in olive oil, garlic, herbs and spices then rolled in a flour tortilla with sautéed onions, 
Portobello mushrooms, grilled zucchini, yellow squash, roasted red peppers and melted brie cheese. Served with a 
side of roasted red pepper mayonnaise and beer battered French fries 
 

Teriyaki Chicken Wrap    15.95                     
Chicken breast marinated in our homemade teriyaki sauce, grilled & thinly sliced rolled into a flour tortilla the filled 
with caramelized onions, shredded lettuce, cheddar & Monterey Jack cheese served with beer batter fries 
 

Pulled Pork Wrap    15.95                        
Fresh pulled pork, tossed in our homemade, hickory smoked barbecue sauce, wrapped up in a large flour tortilla 
with caramelized onion, peppers, melted Monterey Jack and cheddar cheeses. Served with sweet potato fries & 
coleslaw 
 

Pesto Chicken Wrap    15.95                         
Thinly sliced grilled chicken breast rolled into a tortilla filled with imported proscuitto & melted mozzarella cheese, 
crisp lettuce & fresh tomato then drizzled with homemade basil pesto sauce.  
Served with a side of beer batter fries & roasted red pepper mayo 
 

Waldorf Wrap    15.95                        
Freshly grilled chicken breast served with an enticing mix of baby greens, sliced cucumber, green apples, chopped 
tomatoes, crumbled Gorgonzola cheese and toasted walnuts tossed in balsamic vinaigrette rolled into a flour tortilla 
served with sweet potato fries 
 
 



 

Young Diner’s Menu   $7.
95

 
Includes a small fountain soda and your choice of  

Chocolate or Vanilla Ice Cream or Italian Ice (seasonal).  
12 and under only, please.  

 

Salads & Entrees 

 

Grilled Chicken Caesar Salad     
Crisp romaine lettuce, homemade croutons, parmesan cheese and lean all  
white meat grilled chicken breasts tossed with our creamy homemade Caesar dressing 
          

Asian Grilled Chicken         
All white meat chicken breast grilled and topped with our homemade  
sweet teriyaki sauce. Served with rice and broccoli 
        

Pasta Your Way           
Al dente white flour penne served in light butter sauce, classic marinara or  
creamy alfredo with a piece of our delicious homemade garlic bread.  
Whole wheat capellini also available…just ask!   
 

Grilled Shrimp          
5 jumbo grilled shrimp served with a side penne pasta and broccoli  
 

6 oz Sirloin Steak          
A perfect kid sized steak cooked to your liking then served with your choice of starch:  
creamy mashed potatoes or thick steak fries and salad: small garden or small ceaser salad 
 

Mac & Cheese       
7oz of traditional, creamy elbow macaroni and cheese.  

 

Sandwiches & More 

Served with French fries, onion rings or a side of healthy mixed vegetables 

 
Grilled Cheese             Breaded Chicken Fingers     
Your choice of whole wheat or white bread 

With melted American cheese        Mozzarella Sticks   
 
Grilled Hot Dog                                             Hamburger     
A delicious Sabrett brand dog.         5 oz of Angus beef grilled to your liking.  

            Add your choice of cheese for 1.00
 

      Additional toppings available…just ask!
 

 
 
 


