
Catering Guide

A ssorted Muffins + Danish
Individual  Fresh Fruit  Cups 
Scrambled Eggs 
Brioche French Toast ma p l e  s yru p
One (1)  Main

BREAKFAST BUFFET   |   44 per person with one main

I n c l u d e s :

O p t i o n a l  B r u n c h  A d d - O n s :

Juice  +3pp
o range ,  cranb e r r y,  grape f r ui t
Mixed Greens Salad   +$5pp
to mato,  cucumb e r,  o ni o n,  balsami c  v i nai grette 
Caesar Salad  +$5pp
ro mai ne ,  par me san,  cro uto ns,  cae sar  dre ssi ng
Vegetable Medley   +$5pp
zucchi ni ,  summe r  squash,  car rot ,  re d pe ppe r, 
b r usse ls  spro uts 

Choice of  Mixed Greens or Caesar Salad
Caesar 
romaine,  parmesan,  crou tons ,  crea m y ca es a r  d ressi ng
Mixed Greens 
tomato,  cucumber,  o nion,  ba l s a m ic  v ina ig rette 
Pasta Salad
House Potato Chips 
Coffee,  Tea + Soda

LIGHT LUNCHEON   |   34 per person |  gluten-free wrap option available +3pp

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t :

New England Clam Chowder  oyster  cra ckers  +6pp

Roasted Breakfast Potatoes 
Choice of  Bacon or Maple Sausage 
Both +$4pp
Coffee + Tea 

MAINS
Chicken + Broccoli 
penne,  gar l ic  cream s a u ce,  pa rm es a n 
Chicken Piccata 
capers,  lemon,  white  wine s a u ce
New England Baked Haddock 
buttered Ritz ®  crumb,  l em on 
Pan-Seared Salmon   
cherr y  tomato -caper  ch u tne y

Turkey Wraps apple wo o d-smo ke d baco n,  lettuce, 
to mato,  avo cado,  pe sto  mayo
Vegetable Wraps roaste d vegetab le s,  mi xe d greens, 
balsami c  re duct i o n
Italian Wraps sl i ce d I tal i an meats,  mozzare l la , 
hot  pe ppe rs,  lettuce ,  to mato,  o ni o n

GLUTEN FRIENDLY*

*MANY OTHER ITEMS MAY BE SPECIALLY PREPARED OR MODIFIED TO BE GLUTEN FREE.  ASK YOUR SALES MANAGER FOR DETAILS.



Caesar Salad  roma ine,  pa rmes a n,  crou tons , 
cream y caesar  dress ing

Baked Mac + Cheese  a p p l e wood - s m oked  ba con, 
sharp cheddar,  cavata p p i  pa sta ,  brea d cru mbs 
a d d  b u f fa l o  c h i c ke n  + $ 7 p p

Seared Chicken   a p p l e - ros em a r y  bbq  s a u ce, 
gr i l led onion

‘CHEF’S  SIGNATURE’  BUFFET   |   48 per person

I n c l u d e s :

One (1)  Starter
Two (2)  or  Three (3)  Mains
Two (2)  Sides

STARTERS
Caesar Salad  romaine,  pa rm es a n,  crou tons , 
creamy caesar  dress ing

Mixed Greens Salad   tom ato,  cu cu mber,  onion, 
balsamic  v inaigrette

SIDES
Vegetable Medley   zu cch ini ,  s u m mer s q u a s h, 
carrot ,  red pepper,  bru s s el s  s p rou ts

Gril led A sparagus 
Roasted Potatoes 
Mashed Potato 

‘THE RANGE’  BUFFET    46 per person with two mains  |   50 per person with three mains

I n c l u d e s :

A ssorted Cookies + Brownies  |  6 			         Dessert  Table  |  16

A ssorted European Miniature Pastries  |  10 		        donut holes, mini cannoli, mini whoopie pies,

A ssorted Gluten Free Miniature Pastries  |  12.5 	       petit chocolate chip cookies, s’mores mousse 	cups, 

Coffee + Tea Station  |  3 				          strawberry shortcake trifle					   

			          

Outs ide Dessert  Fee +$2p p

DESSERT DISPLAYS   |   price per person |  minimum 20 guests

MAINS
Chicken + Broccoli  pe nne ,  gar l i c  cream sauce,  parmesan

Pasta Primavera  cavatappi ,  whi te  wi ne  sauce,  gar l ic , 
roaste d  to mato

Chicken Piccata  cape rs,  le mo n,  whi te  wi ne  sauce

New England Baked Haddock  b utte re d Ri tz ®  crumb, 
le mo n

Pan-Seared Salmon   che r r y  to mato -caper  chutne y

Sliced Sirloin   mushro o m-re d wi ne  sauce

Herb-Rubbed Turkey Breast  sage  gravy,  cranberr y  sauce

Garlic-Rubbed Beef Tenderloin   re d wi ne sauce +  $6pp

Signature Steak Tips   ho use  mar i nade ,  gr i l led onion, 
gr i l le d b e l l  pe ppe r

Creamy Mashed   so ur  cream +  chi ve

Roasted Brussels Sprouts   p i ck le d re d o nion, 
pi ne  nuts ,  le mo n-gar l i c  ao i l i

*Many ‘MAINS’ can be modified or prepared gluten free upon request. 
Ask your sales manager for more information.



One (1)  Stationar y Display
Five (5)  Passed Hors d’Oeuvres
One (1)  Food Station

COCKTAIL-STYLE  PARTY    50 per person

I n c l u d e s :

Chicken Bites
plain  or  buffalo

Coconut Chicken
sweet  chi l i

Steak + Cheese 
Spring Rolls
truf f le  a iol i 

Vegetable Spring Rolls
sweet  +  sour  sauce

Teriyaki  Beef

Mini  Crab Cakes
citrus  a iol i 

Shrimp Cocktail  
house cocktai l  sauce

Caprese Skewers   
basi l  o i l ,  aged balsam ic

Mini  Brie en Croûte
raspberr y

Mini  Bacon 
Cheeseburgers
a merica n,  ba con, 
s p ecia l  s a u ce
a d d  fre n c h  fr y  co n e  + $ 2 p p

Bacon-Wrapped 
Scallops  
ma p l e  g l a ze

Coconut Shrimp
s weet  ch i l i

Risotto Fritter
s a n ma rza no tomato  sauce

Truffle Fr y Cone  
ga r l ic  a iol i

Bruschetta
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l , 
balsamic

STATIONARY DISPLAYS select  one

Mezze Board  					            
carrot ,  cucumber,  gra p e tom atoes ,  a s s orted  g r i l le d 
vegetables,  o l ives,  ma rinated  moz za rel l a  p ea rl s ,  feta, 
hummus,  tzatz ik i ,  gr i l l ed  na a n

Cheese
chef ’s  select ion gour met  ch ees es ,  f ig  ja m ,  h one y, 
red grapes,  crackers ,  crost ini

‘The Concession Stand’ 
I n c l u d e s :

Cheeseburger Sliders           Meatball  Sliders	
ame r i can,  lettuce ,  p i ck le ,        mar i nara,  par mesan, 	   
spe ci al  sauce 		             gar l i c  toast 	    

Chicken Wings 	           Fried Mozzarella Bites
cho i ce  o f  pla i n  o r  b uffalo         ho use  mar i nara 	

‘Taco Stand’
I n c l u d e s :

Ground Beef		           Soft  Flour Tortil las		

Gril led Chicken 	          Crunchy Corn Shells

Accompaniments:  mo nte re y  jack ,  lettuce ,  to mato, 
guacamo le ,  so ur  cream,  pi ck le d ja lape ño,  co rn salsa, 
p i co  de  gal lo,  hot  sauce

*A gluten free preparation of tacos available upon request. 
Ask your sales manager for more information.

‘Pasta Station’
I n c l u d e s :

Caesar Salad

Cheese Tortell ini  		
to mato,  par me san cream 	
sauce 				  

Penne san marzano  		
to mato  	sauce ,  par me san,  	
extra  v i rg i n  o l i ve  o i l 			 

Mezza Rigatoni
b ro cco l i ni ,  gar l ic  o i l

Parmesan Cheese

Focaccia

HORS D’OEUVRES select  f ive

FOOD STATIONS select  one



Mezze Board   |  12 					            Cheese  |  11
carrot ,  cucumber,  grape tomatoes,  assorted gr i l led vegetable s ,       ch e f ’s  s e le ct i on gou rm et  ch e e s e s ,  f i g  jam ,  h one y,  red grapes, 
o l i ve s,  marinated mozzarel la  pearls ,  feta,  hummus,  tzatz i k i , 	         cracke rs ,  crost i ni

gr i l led naan
 

E n h a n c e  w i t h :

Charcuterie Board   ch ef ’s  s el ect ion I ta l ia n meats  +$150 s e r ve s  2 5  g u e s t s

STATIONARY DISPLAYS   |   price per person |  minimum 20 guests

Chicken Bites  |  3
plain  or  buffalo

Coconut Chicken  |  3 . 5
sweet  chi l i

Steak + Cheese 
Spring Rolls  |  4
truf f le  a iol i 

Vegetable Spring 
Rolls  |  3
sweet  +  sour  sauce

HORS D’OEUVRES   |   price per piece |  minimum 25 pieces per selection

Mini  Bacon 
Cheeseburgers  |  4 .5
a m erica n,  ba con, 
s p ecia l  s a u ce
a d d  fre n c h  fr y  co n e  + $ 2 p p

Bacon-Wrapped 
Scallops   |  4 . 5
m a p l e  g l a ze

Coconut Shrimp  |  4 .5
s weet  ch i l i

Teriyaki  Beef |  4 

Mini  Crab Cakes  |  4 .5
ci tr us  a i o l i 

Shrimp Cocktail   |  4
ho use  co cktai l  sauce

Caprese Skewers   |  3
basi l  o i l ,  age d balsami c

Mini  Brie en Croûte  |  3 .5
raspb e r r y

‘THE CONCESSION STAND’  |  20

I n c l u d e s :

Cheeseburger Sliders           Meatball  Sliders	
american,  lettuce,  p ickl e,        m a rina ra ,  pa rm es an, 	   
special  sauce		             ga r l ic  toa st 	    

Chicken Wings 	           Fried Mozzarella Bites
choice  of  pla in  or  buffa l o         h ou s e m a rina ra 	

FOOD STATIONS   |   price per person |  minimum 25 guests

‘TACO STAND’  |  18

I n c l u d e s :

Ground Beef		           Soft  Flour Tortil las		

Gril led Chicken 	          Crunchy Corn Shells

Accompaniments:  mo nte re y  jack ,  lettuce ,  to mato, 
guacamo le ,  so ur  cream,  pi ck le d ja lape ño,  corn salsa, 
p i co  de  gal lo,  hot  sauce

*A gluten free preparation of tacos available upon request. 
Ask your sales manager for more information.‘PASTA STATION’  |  16

I n c l u d e s :

Caesar Salad

Cheese Tortell ini  		
tomato,  parmesan crea m 	
sauce				  

Penne san marzano  		
tomato 	sauce,  parmes a n,  	
extra  v i rg in  ol ive  oi l 			 

Risotto Fritter  |  3
san marzano  to mato sauce

Truffle Fr y Cone   |  3 .5
gar l i c  a i o l i

Bruschetta  |  3
tomato,  parmesan,  basi l , 
extra virgin ol ive oi l ,  balsamic

Mezza Rigatoni
broccol ini ,  ga r l ic  o i l

Parmesan Cheese

Focaccia

Gluten-f r iendly,  vegan and vegetar ian  opt ion s  are  avai lable  upon request .  M o d i f i ca t i o n s  a n d  a d d i t i o n a l  c h a rg e s  m a y  a p p l y.

Room fe es  and minimu ms  ap p ly.  Pr ic in g is  subject  to  a  7% state  and local  tax ,  20% gratuity  and 6% administrat ive  fee.


