
R o o m  f e e s  a n d  m i n i m u m s  a p p l y .  A l l  f o o d  a n d  b e v e r a g e  p r i c i n g  s u b j e c t  t o  1 8 %  g r a t u i t y  a n d  7 %  s t a t e  a n d  l o c a l  
t a x .  A l l  p r i c i n g  a n d  m e n u  o p t i o n s  s u b j e c t  t o  c h a n g e .   

 

BUILD YOUR BUFFET 
$44 PER PERSON 
 
INCLUDES 
Warm Dinner Rolls  whipped butter  
Coffee 
Tea 
 

STARTERS 
s e l e c t  o n e :  

Traditional  Caesar Salad  romaine,  shaved parmesan,  garl ic  croutons,  house caesar  
dressing,  lemon 
Mixed Green Salad  cherry  tomatoes,  engl ish cucumber,  shaved carrot,  dr ied cranberr ies,  
chianti  dressing 
Chopped Salad  romaine,  tomato,  cucumber,  red onion,  applewood bacon,  bleu cheese  
 

MAINS 
s e l e c t  t w o :  

Chicken Marsala  chicken francaise,  marsala  wine sauce,  f resh herbs 
Rigatoni Primavera  roasted vegetables,  marinara,  basi l ,  romano 
Chicken, Broccoli  & Ziti  sauteed chicken,  broccol i  f lorets,  garl ic  wine sauce,  romano 
Cavatappi  Alfredo  roasted grape tomatoes 
Stuffed Chicken  apple br ioche stuff ing,  pan gravy 
Chicken Parmesan  chicken cutlet,  pomodoro sauce, fresh mozzarella, extra virgin olive oil  
Roasted Chicken  lemon-thyme au jus  
Butternut Ravioli  roasted butternut  squash,  baby spinach,  brown butter,  shaved 
parmesan 
Baked New England Haddock  buttery  r i tz  crumb,  lemon butter  
Grilled Salmon  sweet  chi l i  g laze 
Sliced Sirloin  portobel lo  au jus  +5pp 
Steak Tips  marinated s ir loin t ips,  bbq sauce +5pp 
 

SIDES 
s e l e c t  t w o :  

French Green Beans  roasted tomato 
Roasted Vegetable Medley  extra  virgin ol ive oi l ,  balsamic 
Seasonal Rice Pilaf  
Roasted Yukon Potatoes 
 

ADD ONS 
Assorted Desserts  +6pp 



R o o m  f e e s  a n d  m i n i m u m s  a p p l y .  A l l  f o o d  a n d  b e v e r a g e  p r i c i n g  s u b j e c t  t o  1 8 %  g r a t u i t y  a n d  7 %  s t a t e  a n d  l o c a l  
t a x .  A l l  p r i c i n g  a n d  m e n u  o p t i o n s  s u b j e c t  t o  c h a n g e .   

 

PLATED DINNER    
PRICED PER PERSON 
 

INCLUDES 
Warm Dinner Rolls  whipped butter  
Coffee 
Tea 
 

STARTERS 
s e l e c t  o n e :  

Traditional  Caesar Salad  romaine,  shaved parmesan,  garl ic  croutons,  house caesar  
dressing,  lemon 
Mixed Green Salad  cherry  tomatoes,  engl ish cucumber,  shaved carrot,  dr ied cranberr ies,  
chianti  dressing 
Chopped Salad  romaine,  tomato,  cucumber,  red onion,  applewood bacon,  bleu cheese   
 

MAINS 
s e l e c t  t w o :  

Chicken Marsala  |  38 
chicken francaise,  marsala  wine sauce,  f resh herbs,  seasonal  r ice,  green beans 
Chicken, Broccoli  & Ziti  |  37 
sauteed chicken,  broccol i  f lorets,  garl ic  wine sauce,  romano 
Stuffed Chicken  |  40 
apple br ioche stuff ing,  lemon-thyme au jus,  roasted sweet  potatoes,  brussels  sprouts  
Chicken Parmesan  |  40 
chicken cutlet,  pomodoro sauce, fresh mozzarella, extra virgin olive oil,  l inguini 
Baked New England Haddock  |  44 
buttery  r i tz  crumb,  lemon butter,  r ice  pi laf ,  asparagus 
Grilled Salmon  |  42 
mango glaze,  jasmine r ice,  f rench green beans 
Sirloin  |  50 
red wine reduction,  mashed potato,  a sparagus 
Filet  Mignon  |  52 
port  demi-glace,  mashed potato,  asparagus 
 

DESSERT o p t i o n a l  
s e l e c t  o n e :  

Ricotta Cheesecake  |  7  
strawberry  sauce 
Flourless Chocolate Cake  |  7  
honey whipped cream 
Key Lime Pie |  7  
Raspberry  sauce 
Boston Cream Pie  |  7  
whipped cream,  crème anglaise 




