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~Hors D’ouerves~

~F assed /l']'ors D’ocuvres~

~fHot~
$2 Pcrpiccc
Crreck 5/0317/%0%7/1‘3 Tr/ang/cs
Mushroom and [eta Min/ | urnovers
Poursin 51,‘117[1[60/ Mushroom Caps
Koasted Ked /D epper and Arﬁc/:ok@s
f’foncy Ornions and Rasil ] urnover
Wild Mushroom Furse

$2.5 per P/CCC

Brana/adc [ritters with Caj’un K emoulade Sauce

5wcet /D otato and Grccn C/7/7@ Tumovcr

Chicken Samosa seasoned with (_oriander, gar//c & curry
Corilled C/w'c,écn 5ataﬂ —with [ canut Oauce

Artichoke [ritters //g/zt/ﬂ breaded s a’cep Fried

Chicken 8 Smoked (Gouda Peinets

$3 per Ioiccc

Festo Corilled 5/7r/}77p Skewers

5(:3//0/05 WI‘BPP@CZ/ in Bacon (Glazed with Map/@
DPlue heese and Asparagus [ urnover

/D etite |~ g9 K olls with Mustard D//D

$3.5 per Io/'ccc

Wonton Trfang/cs with Lum/o (Crabmeat
Coconutﬁ/llr/mp with | hai Sweet-/Jot D//’oloing\Sauce
C rab Kangoon with a hot mustard a/i/bpi}g sauce
Mini Crab ( ake with 5pfcy Kemoulade

4 per /oiccc
Crilled | amb C/70P with mint pesto
Mini 566)[ Wc//ngton



~f> assed ﬁors [D’ocuvres Cont/hucc/~

~Cold~
$2 Pcr/ofecc
Sun Pried T omatoes and Plack Olive T urnover
Sun [Dried | omato Ta/oenaa’c on (rostin
Cajun C/’wda/ar /D utt, /D astry F/hW/LICC/S
C Acry Toma toes 5&/1[)[60/ with Goat cheese
[ ndive with Plue (heese and walhuts

$2.5 per /o/}:cc
/ta//an C ured /D roscuitto with I resh 5t@amcd Asparagus
/ta//'n F roscuitto wra/oea/ /\//e/on

G/‘///@G’Egg/o/ant & Koasted Kcalﬁc/opcr on [Toccacia
Puttalo Mozzerella, | omato & [Pasil oil on  rostini

$3 per /o/'ccc

Dilled Salmon Salad in Fhyllo Cup

Cucumber Kounds /o/pca/ with Smoked | rout Mousse
Atlantic Smoked Salmon with [Dill [ lerb (rostini

$3.5 per /o/écc
Chilled Jumbo 5/7r/mp with ] raditional (_ocktail Sauce
Duc,é é’Mus/Woom C rustins



~5tationarﬂ DisPlaysw
(Eaclﬁ Display is for aPProxima’celg 30-%5 People)

Cold Salad Selections $40
(Choice of 6 Salads)
[ raditional (_casarwith (_routons, Farmesan (_heese & Komaine [Jearts
5,0//73(:/7 with Warm Pacon [Dressing Mushrooms and Minced [Jard Poiled |~ gg
Mixed (reens with assorted Dress/ngs
Grecé /Dasta 5a/ac/
C /mr@ [ omatoes with [resh Mozzarclla and Basil
Deets with [ arragon Sherry \/inaigrette
Pob’s (GGrandmother's Fotato Salad
Crilled chctab/c 55/30/ with Ba/sam/c \//na{gr@ttc
Sesame [eanut Noodles with Baby Shrimp and Asian Vegetables

I/I//hgs [ wo Waﬂs
/ 73/)[ with Our Own 5P/Cﬂ Mango 5aucc 56rvea/ with B/UC
C/L)ccsc Drcss/ng and / 7’3/)[ 77731' Mar/natea/ with 5P/tﬂ /D canut sauce
$60

Fresh Fruit D/bp[ag
l/V/’f/) G/hger~ ime-~ / 70n6ﬂ Yogurt Dl/opmg 5aucc
$75

CA/’//ca/ Gn’//cc/ \/cgcta/)/c F/attcr
Served with /emony [Tummos
$50

DPrie en Croute
Served with a Selection of [resh Pread and (rackers

$80

Mozzcrc/fa ﬁattcr
[resh Mozzerella, Sliced ] omato and Ked (Onion drizzled with
Boasil O and Balsamic Syrup
$50



Smoked Fish Poard

A 5@/@(:1‘/’0/7 of. 5/770260/ 53/1770/7, Mussels, | rout and T raditional (Garnish
$125

Vermont and Jnternational Cheese PBoard

5crvea/ with Assorted (_ommon Cracéers
385

5/170&60’ ﬁa/mon /D Jatter
Cold Smoked Salmon gam/sr@cc/ with

Caloers, red onion, cream C/76656, diced eggs, crackers and Hatbreads
$90

Marsco/oonc D/P
Marscopone cheese layered with [esto and Sun [Dried T omatoes
Served with [Tathreads & (_rackers
$55

A nt//’oa.sto

A 5c/cctfon of Assorted [talian Meats and (_heeses, Marinated (lives,
ch/ /D eppers, Arﬁcﬁokc f 763/1‘5, Tuscan W/N’tc Bcan F uree,

/ 70/7@5 Balpﬂ Onions, Marinated Mushrooms and & cppcronc/n/
$85

B[ac,é Bcan and C om 53[53

With [ r@s/z/ﬂ Fried Corn [ ortilla C/WPS
$45

\/cgcta/;/c Crudité and Buttermill [Ferb D//D
$45

53[30’ Nicoise

/I> vached /:r65/7 Yc//ow fin Tuna, chtucc, Grcen 563/75, 50//60/ /\/cw F otatoes,

JFard Boi/eal egs, Fickled Ked Ornion, K alamata Olves
$65



~Carving Stations~
(Each Station serves APProximatly 30-%5 Peop]e)

F cppercormn Crusted T enderloin of- Bccf
with [Jorseradish and /\//a/o/e Mustard
$225

Peef Wc//fngton
with Boro/e/a/'sc Sauce
$285

f']'crﬁ—/foastcc] Vcrmont Tur.écy
with F an Gra‘ig and f’]’ouscmac/e Cralvécrrﬂ 5auce
$7150

Koast F ork Loin
Stutted with §P1}7ac/7, [inenuts, and Asfago and Pread rumbs

with Vermont A/op/e Clb]cr Map/c G/aze
$i35

[ raditional A#antic Salmon (oulbiac
with [ emon Aiolf
5175

Secared and Koasted 51‘/'/}0 Sirloin au Jus
5crvcd with Mini rolls and /—/orserac//lsls DI/;‘)
$190

Certified 4 ngus Frime Kib served with Mini Kolls
ALy’us and Creamy / 70/‘56/‘30//:5/7
$285

/\//a/o/c Mustard (Glazed KRoasted Fork [ oin
with A Pp/c C oconut C /’7ufn6ﬂ
B$i35

/\//a/o/c (Hlazed [fam
f:/n/'s/iea/ with a Kaisin Kum 5auce, and served with Mustard and Mini K olls

$i135

Yellow Fin ] una
5crvca/ with §Oﬂ Sauce, Wasab/; F/’CL/@G/ G/’ng@f and Crackcrs
$225



~C oncept Stations~
E_ach 5tation can be manned bg a Cth ($50 per hour) or DisPlagcd
(Each Station is for aPProximatelg 30-35 Peopic)

Tossca’ to Ora’cr C easar
7 raditional (easarwith (_routons, Farmesan (Cheese & Komaine [Jearts

$60

T ossed to Order Babﬂ 5loinac/7
§Pl}7ac/1 with Warm Bacon Dressfng Mus/7room5 and /\///ncea’ / 7’3ra’ 50/’/@4 r g5

Mixed (Greens with assorted Drcss/ngs
360

| 7’/%3 Station
Chicken or Becf with Sautéed onions and el [ eppers, Warm [lour | ortillas

§OUr cream, Guacamo/e, tomatoes, onions, shredded /cttuce,
5/7rcc/dcc/ C/%ea’dar and Taéasco
8750

Crcpc Station ~ Guest have their choice of:
Sautéed chetab/@, Seatood /\/cw/;urg or Creamﬂ Chicken f:////ngs
$160

Salad Nicoise
[an Seared Yellow [in [ una T ossed with [ ettuce, (ireen Beans, Poied New Fotatoes,
JFard 50//60/ egg, Frckled KRed Onion, K alamata (Jlives
$185

Fasta Station
Wild Mushroom RKavioli with Sun Dried [ omato Alfredo,
/D enne with Marinara, 5ausagc é/p armesan and I arfalle with F esto
87190



~(:oncePt55taﬁons(:onﬁnued~

Sushi Station ~ Assorted Nori and §u5/7/ai'i'raci'/vc(g &Sp/aﬂcd
with [rckled G/nge/; Wasabi and 50ﬂ D/'P/o/n‘gﬁauce
3275

Kaw Bar
L/tt/cnccé C/ams, Oﬂsf@rs and /D vached 5/7r/mp
Served with [Jorseradish, (_ocktail sauce, [ emon, ] abasco & 5P/Cﬂ Kemoulade

5275

Assorted Dim Sum
/nc/uc7//}7‘g§ca///bn Fancakes, (_hicken Pao and 5/7u Mar
$225

[Fondue
7 raditional (_heese with Pread and (Garden chctab/cs
$85

C hocolate for a//Plomg Bananas, 5tra wherries and F rctze/s, Jruit and Caéc
$ 95



~APPctizcrs First gSccond (_ourse~

Salmon, 5ca//op 5»5/01'nac/7 Mousse
with Tarragon Créme [raiche
39

Southwestern Smoked (Chicken Eggro//
with Avocado-anch D/’pp/’n‘gﬁaucc
36

7 wice Baked Forcini Mushroom 50u7¢/é
with |Vatercress Salad and Sweet On/or%Djon V/na{gre tte
4

Smoked Salmon T errine

with f:res/7 /L'/Jcré and Caloerﬁa/aa/anc/a D@W/@C/Egg
$8

Lcc/< [/Vrappca’ Kou/aa/c of, Duc,é Brcast
with Creamcd Sweet C orn and [Fresh 5/’7/71,‘3,@6
39

DPrioche and Brie “Grilled (Cheese”
toppca/ with [Jeirloom | omatoes Kelish
36

Chicken and V[///d Mu5/7room 5truc/c/

with Tarragon Cream §auce
$6

chc tarian [Dim Sum Selection
with G/}zgerﬁoy D/'prng Sauce
36



~APPctizcrs First gSccond (Course (ontinued~

Koastcc/ /D ortabella Mus/7room, Escargot and F rosciutto
Ba,éeo/ on /D utt F astry with Fernod Putter served on Madeira Bora/e/a/'se Sauce

4

Crab (akes on Green [~ apaya Salad
with Ancho (hili Aol
39

Vera Cruz 5ca//op and 5/7/'//71/0 Ceviche
//7 an Avocaajo /7’3/1[
58

5/7r7m}o Cocktail
with a Voa/,éa K emoulade or Trad/ﬁona/ C océta//ﬁauce

$9

Kou/ac/c of, Duck Brcast and ]_cck
with C reamed Sweet C orn and 5/7/1‘326 Mushroom
$8

[Fresh Mozzarella, Vine I‘IPC T omatoes, Fickled Red Onion
Served with Basil (Ol & Palsamic [Drizzle
$6



~Salads~

/4 5/763)( of, Babﬂ Lcttuccs
with A//ango F o/opﬂscec/ Drcss/ng
$5

Classic Caesar Salad
5crvec/ i Cr/'sp /> armesar C up
$5

53[75 Bl[)é Lcttucc
with [ oasted VWalhuts and r/s/o Grannﬂ Smith A pp/@s finished
with Gocgonzo/a C/mese and /D ort VYine V/’/?a{gretfe
36

Mixed 5355 Greens
with 5@350/73/ \/cgctaé/cs, and Ba/sam/t \/fna{grcttc
$4.5

[Heart of Komaine
Tossec/ with /> eppercorn Dress/ng and Carrot 777reac/5

55

53[75 5P1ha<:/75' [rissee
with (_andied Fecans, (_hevre, Ked (Onion and Cran[)@r/y \//’na{grcttc

$5.5

11



~Soup~

Zggplant Koasted Ked [ epper and [ omato 5/:57UC
Served with gar//c (rostini
$3

Furee (annellin Pean
with Créme [ raiche and Truz‘f/@ oil
33

5c7uas/7 Blﬁsquc
/:/'/7/5/,76& with Mascarponc and C hives
$3

Sweet Fotato and Maﬂtag Blisquc
Tolopcc/ with 5ca///b/7 7—/7reac/5
3

5/7rim/o Blﬁsquc
with (hives
S+

New Eng/and C/am C/70wc/cr
s

C/w'//cd /’foncyc/cw Mc/on 50u/o
with Fort Wine Keduction
$3.5

[ obster B/ﬁsquc
Served with Artichoke Raviold
S+

~/n termezzo~

Lcmon 5orbct
$1.5

Fassion [ruit Sorbet
$1.5

K asloécrly 5or[>ct
$r1.5

Orangc /cc
$r1.5

12



~E ntrée~

A“ entrees are accompaﬂicd bg appropriatc starch and secasonal vcgctab]cs unless noted

~Beet~

Koasted Frime Kib of Pectf au_Jus
56[\/60/ with / '/orserac//lsfg Mas/wc/ /D otatoes
$28

Grilled Fillet /\//[gnon
F ort Wine D@m/’g/acc Sauce and [ wo Co/orcd Mashed Fotato
$28

Crifled New York 5177/’0 Steak
Finished with Madeira D@m/lG/ace over [Jorseradish Mashed /D otatoes
524

7 enderloin of Bccfﬁtroganoﬂ

Saute Onions & Mushrooms Finished with Sour (ream
$28

Veal Saltimbocca with 5agc and Frosciutto
MBFSZ/Z 58UCC
$25

Sautéed [let /\//{gnon
Toploeal with [’_ump C/‘a[)mcaf and PRéarnaise Sauce and

5@r\/@a/ with 7—WO Co/orea/ A//as/zcc/ /D otatoes
$28

Brie 5tuﬁ[cc/ Veal Rib C/70/o in a fresh Breadcrumb Crust
Marsa/a D@m/;G/ace and [ wice Baéea] f> otato
$30

13



~F ntrées (ontinued~

~Gamc~

Koasted New ﬁam/osﬁ/rc Farm Raised Venison [ oin
Jun/pcr[ﬁcrrﬂ K@a/ Wine Sauce analﬁwcct /Dotato 5pa@tz/c
$35

f"/crb Crustcd Lamﬁ Kac.é

F ort Wine 5aucc and Mus/woom Bar/eﬂ Kisotto
$32

Moroccan [ amb Tag/'nc
Pried [ruit and 52[140/7 /D etite

$25

Veal Rack
/D orc/n/ﬁ/mr(g Sauce and Kisotto Milanese

$29

~FPork~

Koasted Fork [ oin
Stutted with §/c>/}7ac/7, [Finenuts, Aszﬁago and Bread (rumbs
Vermont A Pp/c (Cider Map/@ (laze
$22

Koast Fork [ oin
5tu1[7[60/ with 5autécd A p/o/es and [Dried [ruit [inished
Vermont C ider A//a/o/c G/azc and served over /\//as/mc/ 5W66f /> otatoes
$22



~[ ntrées (_ontinued~

~F ou/t'fy’“

Poncless Breast of Chicken

[/V//c/ Mus/woom C ream 5aucc
$27

5/1@/7:9 Tarragon Chicken
Koastcc/ 5/’73//01‘5 and Créme [raiche
$217

Poneless (hicken Preast
5&1[)[60/ with 5p/’nac/7, Sun Pried ] omatoes and [eta
Koastca/ 5/73//0t §auce and [/[///a/ Kice /D//a)[
$253

Sautéed Statler (hicken Preast
Tarragon Cream 5aucc and l/[///a/ Kice F//ai[
$23%

Bonc/css Duck Brcast
Wrappcd around a F/um«G/ngcr Nor K. oll finished with F/um 53146 Sauce
$26

/’/a/)[ K oasted Duoé
(assis Sauce and Kice and (Grain Mca’/@y
$25

/’/a/)[ K oasted Duoé
/ 7’0ncy~6/nger f 7’0/’51}7 G/azc and Kice and Gra/n Mca’/@y
$25

Girilled (avendish Farms Qua/'/
(assis (3laze and Gocgonzo/a (nocchi
$28

Koasted Semi- Bonc/css Comish Game [en
Pried [ruit C ornbread 5tu7[;[//7<g and Marsala §auce

$28
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~F ntrées (_ontinued~

~5ca7[ooc/~

Girilled Atlantic Salmon
5autéec/ /D eppers and Baéﬂ Tomatoes
$22

Gra tine of 5cafooc/ 515' Jacqucs

5ca//0105, 5/7r/mp, Musse/s and Crab
$25

Paked Sole with Lum/o Cra[)mcatﬁtuﬂ;'ng
Finished with Koasted Ked [ epper C/mampa‘gne Sauce
$24

Boston /\//anéct ﬁac]a’ock
with Babﬂ 5/7/‘//71p and 5ugar§nap Fea Sauté,
Lcmon Butterﬁaucc andKoastedK@d/potatoes
$20

Fotato 5177}75 wralo/occ/ [Halbut
Lcmon 535// Bcur/‘e B/anc
$29

. uppa de Fesce
563//0p5, 5/7r/}77/c>, C/ams, Ca/amar/’ana/ Mussels

$25

Paked Stutted 5/1/’/’/17}) with Lump Crab 5tuﬂ;ng
[icmon Butterﬁaucc and /D ars/cy /\/ew F otatoes
$29

16



~F ntrées (_ontinued~

~5cafooc/ (ontinued~

/> an 5carcc/ 5653/776 Crustcd Tuna 5tca;é
f:/n/'s/ica/ with 7773/5W@@l'~/‘ Jot G/azc,
5ervca/ with Coconut'ﬁca///on Jasm/ne Kice
$317

Koasted Kainbow T rout
5&1#60/ with sautéed f: enne[ On/on, C c/erﬂ and Brcacfcrumés
Serned with | omato Peurre Blanc
$22

[Horseradish  rusted A tantic Salmon
[ emon Peurre Blanc anc/Crllsp Fotato [ancakes
$22

Baked Cod with Sherried [erb Crust
$217

5@3/‘60’ 53/1770/7
5crvca/ with 5aucc C/70ron over Cr/lslo F otato F ancakes
$22

Secared Salmon
5ervea/ overﬁautécd Cucumf?@f finished with F esto Putter
and served with Fearl (ous (_ous Mec//cy
$23

17



~F ntrées (_ontinued~

~ chc tarian~
chctab/c and Gmﬂcrc 5trua’c/

/ 7,6!‘[7 Bucrrc B/anc & Tomato C/wtncﬂ
$718

chctan’an (Cassoulet
Artichoke (ontit & (_aramelized (Onions
$718

T raditional T hree-(_heese Lasagna
/:/'/7/:5/760/ with a Marinara Musﬁroom 53UC6
78

[Fasta [rimavera

5autéea’ selection of I resh \/cgetab/GS & /D asta tossed in an A/[rea’o 5auce
$i8

~Dual Frotein [ Jated [Dinner Optfon5~
Asé our C/m}[ to Create a selection 5pec/a//:zcc/ for your [ aste

/> oached /’fa//'but with /D esto 5aucc

& Roast Kack of, [ amb with M/}vtﬁﬁcrrﬂ Sauce
Served with New Fotatoes
$36

Crumﬁ Crustcc/ 5crod with Lemon Buttcrﬁauce

& Grugcrc 5tuﬂécf Chicken Preast with Ca/ocr, [ omato and White Wine Sauce
Served with Smashed Ked Fotatoes
$27

Koasted Peet Sirloin with Wild Mushroom Sauce
5*5carcc/ ,4 tantic 5a/mon with [ emon F ars/cy Putter
56/’\/60/ with Gar//c Mas/zea’ /D otatoes
326

Gr/'//ccf Cﬁ/’c:.écn Dreast with Farmesan (rust

& Roasted 566[5/}’/01}7 with (_aramelized onion Sauce
5crvca/ with Mas/mc/ /\/cw F otatoes
$27
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~After [Dinner Dc//gﬁ ts~

T hese Mini Dessert Butfets are to be cry’oyca’ bﬂ your Guest at their leisure
(Fachis Pr'/c:cc/ per Pcrson}

/cc Crcam F arty
\/an///a, C/nnamon, & C/n)co/ate Jce Cream
TOPP/7"{55“ Buttcrscotc/’@ [Fot I uc/ge, Jruit Compote, Caramcé W/wppcc/ Cream,
A//ars/wna//ows, MeM’s, Bananas, C/‘us/md Nuts, mem/'es and Watter Cones

4

Chocolate Fountain [~ arty
Pittersweet (hocolate ﬁow/ng from the [ountain
D’F’P@f& Strawberries, Pananas, (_heecse (_ake (_ubes, (_ake 5c7uarcs, [retzels,
Pried Apr/cots and C{gar Watters
$io0

Cheese Tast/ng
A f://g/ﬁ of New Eng/and Moicro [arm C/llecscs served with [Jearth Ovcn Ba,écc/ Breac/s

$+

F astry Chef Tab/c of, Dc/{g/zt‘s
Assortmcnt of Cakcs, Moussc, Cre‘mc Bru/cc, /: ru/tﬁa/aaf C/n)co/atc Cakc, Cook/es,

Macaroons and Berr/bs

$8
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~Comp/ctc /D ac,éagc Bu#eta'”*

(Minimum of 50 gucsts)
5/76!77731‘) Buﬁ%i’ 65.00 per person

~5a/ac/s~
(Selection of three)

Rect Salad with Tarragon

Sherry Vinaigrette

Gr///ca/ chetab/c 55/30/

Vi oppy Seed (oleslaw

[ hree Bean Salad

[ raditional (_aesar Salad

DPaby Pliss [otato Salad

Mixed Baby Greens with Assorted [Dressings

Marinated (Cucumber Salad Sour (Cream and [Fresh [Dil
Sesame Feanut Noodles with Asian Vc‘getaé/cs and Bafy 5/7r/'mlo

~ Carving Station~
(Selection of two)
Koasted Top Sirloin of Peef. aLy‘us
/ 7er[7 Koastcc/ Vermom‘ Tunéey with Gravy & ﬁomcmaa/c Cran[)erfy 5auce
Ma/o/cf (lazed [Fam finished with a Raisin Kum Sauce

~E ntrees~
(Selection of three)

Paked Codwith Sherried [Jerb Crust

BPreast of Chicken with Wild Mushroom (Cream Sauce

7 raditional T hree-(_heese [‘asa‘gna tinished with a Marinara Mushroom Sauce

Koasted Fork | oin stutfed with 5p//75(:/7, Finenut, As/ago and Pread Crumbs with
Vcrmont /4 Pp/e C ider /\//alo/e G/aze

~ Accompanfmcn ts~
(Selection of two)
Sattron Rice FilaF
[Ferbed Cous Cous
Koasted (Garlic Mashed Fotatoes
Steamed New Fotatoes with [resh [ ars/@ﬂ
[Ferb-Koasted Baéﬂ Ked 5//55 Fotatoes

~Chef’s Selection of, Seasonal chctaé/c.s”
~Coffee and T ea~
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~Comp/etc F aaéagc Buﬁ%ts (ontinued~

Wooa%wy Buﬂct 375 per person

~Saladls~
(Selection of two)
Traa//f/ona/ Caesarﬁa/aa/
Gr///ca’ chetab/c 53/30/
Mixed Baéﬂ [ ettuce 5a/ad with Assortcc/ Dress/ngs
[resh Mozzarella & V/ine K/'Pc [ omatoes with
[resh Basi/ana’ [ xtra \//’Cgfn O//
Marinated (_ucumber Salad with Sour (_ream and [resh [
Peet Salad with Tarragon 5/76!7:9 \//ha/grettc
Sesame [eanut Noodles with Asian Vc‘gctab/cs and Baéﬂ 5/7r/mp
[/V//a/ Mus/woom & [ontina ﬁ anzanella with 5/7(#@ V/’/mgrette
Greeé 53/20/ with Marinated Art/c/lloke f’]’earts, K alamata O//’vcs
and /mportca/ /: cta C/)ccsc
~ Carv/ng Station~
(Selection of two)
5earca/ and K vasted 5#/}7 51}‘/0/}7 au Jus
[Ferb Roasted \/ermont Turkeﬂ with Gravﬂ & [Jouse made Cranbcrry Sauce
Map/e Mustarc/ G/azca/ K oasted /D ork /ﬁo/n with App/e Coconui' C/wtncy
~Ent‘rccs~
(Selection of three)
Koast /D ork [ oin stutfed with §P1}73C/7, /D/henuts, As/ago and Breaa/ Crumés with
\/ermont /4 /op/e C/'c/er /\//a/o/e G/azc
Moroccan | amb Tagfnc with [Dried Fruit Satfron
/ uppa de /> esce with 5ca//ops, 5/7r/mp, C/ams, Ca/amar/anc/ Mussels
5/7ch Tarragon C/w'céen with K vasted 5/73//0t5 and Crémc [raiche
Cirilled Atlantic Salmon with | emon Putter Sauce
~ Accompanfmcn ts~
(Selection of two)
531[)[/‘0/7 Kice /Di/a)[
[FTerbed Cous (ous
Koastcd Gar//c Mas/ma/ /D otatoes
[Ferb-Koasted Baf)ﬂ Ked Pliss Fotatoes
~Chefs Selection of Seasonal chctab/cs~
~Cotfeec and [ ea~
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~Com/:)/ctc F ac,éagc Buf;[cts Contlhuca/~

5u//l‘u5/7 Bu#ct $85.00 perperson

~5a/ac/s~
(Selection of three)

Mixed Baby [ ettuce Salad with Assorted Dressings

[ raditional (_aesar Salad

[resh Mozzarella & \/ine Kipe [ omatoes with [resh Pasil & [ xtra Virgin Olive Oif
Girilled Vegetable Salad

Marinated (ucumber Salad with Sour (Cream and [resh [l

DPeet Salad with T arragon Sherry Vinaigrette

Sesame [eanut Noodles with Asian Vegetables and Baby Shrimp

Cireek Salad with Marinated Artichoke [Jearts,

K alamata Olves and Jmported [eta (heese

Wild Mushroom and [ontina Fanzanella with Sherry Vinaigrette

Seatood [Fasta Medley with [Dill-{ emon Aioli

Nicoise Salad

Girilled Fresh [ una and Frovencal \Vegetables

Mediterranean [ entil Salad, /mported [eta (Cheese, and K alamata Olives,

5weet K ed 56// /D eppers and KosemarﬂJ’cmon \//ha{grette

~ Carving Station~
6c/ccf one )

[eppercorn Crusted [ enderoin of Beetf With [Jorseradish and Maple Mustard

DPeet Wellington with Pordelaise Sauce

[Terb-Roasted \Vermont T urkey with (ravy & [ousemade (ranberry Sauce

Roast [ork [ oin stutted with Spinach, [inenuts, and Asiago and PBread Crumbs
with \Vermont A /D/o/e Cider /\//a/o/e (laze

Atlantic Salmon (oulbiac



Bu//rusﬁ Buﬁét Continued

~E ntrees~
6@/€Cflbl7 of three)

] enderoin of PBeet Stroganoft

Crratinee of Seatood St._Jacques, with Scallops, Shrimp, Mussels and (Crab

Baked Sole with [ ump Crabmeat Stutting with Koasted Ked Fepper (hampagne Sauce
Veal Saltimbocca with Marsala Sauce

Cirifled Atlantic Salmon with Sautéed Feppers and Paby | omatoes

Moroccan [ amb T agine with [Dried [ruit and Satfron

Zuppa de [esce with Scallops, Shrimp, (lams (_alamari and Mussels

Sherry [ arragon (Chicken with Roasted Shallots and (Créme [raiche

~ A ccom/oanfmcn ts~

(Selection of two )

Koasted (Garlic Mashed Fotatoes

Steamed New [otatoes with [resh [arsley

[Terb-Roasted Paby Ked Pliss [otatoes

Sattron Rice Filaf

[Ferbed Cous (Cous

Oven Crisped [ hree Cheese [olenta with Marinara Sauce

~ Cﬁcﬁs selection of seasonal vcgctab/cs

~C offee and ] ea~
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~Bac,é Dcoé BBQ’5~

C ool Brec‘zc $40.00 per person

~/4550rtmcnt of 53[30/5 ~
A//fxea/ (ireens with /4550/1‘60/ Dress/ngs
Cucumber Sour (Cream [l Bean Salad
50/7’5 Granalmotﬁer’s /D otato 55/30’
Pacon & Brocco//ﬁa/ad
[anzanella
Greeé /D asta 53/50/
Pean Salad

~Corn on the Coﬁf“

~Raked Beans~

~Dcsscrt~
51‘/‘3 w[gcr/y 5/70rfcake
Sliced Watermelon

~/4550rtca’ Kabobsﬁf
Swordfish with Ked Onion, K alamata (lives and [resh Baﬂ [ eaf
5/%/0//7 7—/p5 with Mushroom and Sweet /> eppers
C/w’céen with J/ucchini and C/7€FI:9 [ omatoes

Kainbow $32.00 per person
~,4 ssortment of, 53/3(/5 -~
Mixed (Greens with ASSO/‘fGGI Drcss/ngs
Cucumber Sour (ream [l Bean Salad
50[7’5 G/‘andmot/mr’s F otato 53/30/
Pacon & Broccoli Salad
[Fanzanclla
Grceé F asta §a/ad
~Corn on the Coﬁf“
~Raked Beans~
~/:rom the Gri//”
Parbecued  hicken Preast
ﬁambucgers
Pratwurst with Sautéed [ eppers and Onions
~Dcsscrt~
5tra w/xfrrﬂ 5/70/‘[’C3LC‘
Shced Watermelon
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~Back Deck BBQ’s c Continued~

5un5/7/rlc $35.00 per person

~/4 ssortment of 53[30/5'*
A//fxea/ Careens with /4550/1‘60/ Dress/ngs
Cucumber Sour (Cream [l Bean Salad
50[7’5 Grana/motéer’s /D otato 5a/ac/
Pacon & Broccoﬂ'ﬁa/ad
[anzanella

Gr@eé /D asta 53/50/

Bean 53/30/
~Corn on the Coﬁf“

~Raked Beans~
~/:rom the Gri//”

Parbecued  hicken Preast

ﬁamﬁurgerg

Sirloin 77P Kabobs with Mushroom and Sweet [ eppers
~Dcsscrt~

5tra w/xfrry 5/70rl’ca£e

Shced Watermelon

50& 5/73c/ow $28.00 perperson

~A550rtmcnt of. 5a/ac/5 -~
Mixed (Greens with Assorted Dresdngs
C/m}[’s C/’70/'Ce /> asta §a/ac/
50[7’5 G/‘ana/motﬁcr’s F otato 53/30/
~Com on the Coﬁf“
~Raked Beans~
~/:rom the Gn//~
Cirilled Marinated (hicken Preast
Hamzéurgers
Fot Doss
~Dcsscrt~
(ookies
Shced Watermelon
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~ 7776 Daﬂ After 5runc/7c‘5~

(Minimum of 50 gucsts)
LII/D/DI'ti”S 5runc/7 $25.00 per person

~Sweet Bcg/hnlhgs‘"“
[ rut /D/attcr
Assorted Paked (Goods-[Danish, (innamon Kolls, Assorted Mutfins, (_roissants
Assort@c/ 5356/5
Assorted (_ream (_heeses

~5a/a ds~

Grcen 53/3(,/
Toma to, Mozzarc//a & 5351/53/30/
Proccoli 6 Bacon Salad

Greeé /D asta 53/50/

~Brunch ( fassics~
55115356 & Bacon
f’]’ome[rfes

56&3/77[’7/6& Eggs
5tu1[)[ea/ /: rench Toast

~E ntrees~
Chicken Marsala

/L'feré Crustec/ C od with 5/7@rrﬂ Buttcrﬁauce
7776 above entrees are served with C/’m[’s selection of seasonal vegctaé/es and rice P//az[

~Dcsscrt~

AP/D/G CI‘I:SP
/4550/1‘60/ Dcsscn‘ Bars
C offee and Tea

~Add Eggs Penedict~ $+4.00 per person
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~T he Daﬂ After Brunches (_ontinued~

Morgan’s Drunch $60.00 per person
~Sweet Bcg/hnlhg.s"“
[ ruit F/attcr
Assorted Paked (Goods-[Danish, (_innamon Kolls, Assorted Mutfins, (_roissants
Assort@c/ 5356/5
Assortea/ Crcam C/mcses
~Salads~
Creen Salad
J omato, Mozzarella & Pasil Salad
Brocco//é» Pacon §a/ad
G/‘cck F asta 53/30/
Chicken Waldorf Salad
Gr///ca/ \/cgctaé/c 5a/ad

~Brunch (fassics~

55115356 & Bacon

f’]’omefr[es

Scrambled Eggs

5&/1[1%0/ /:7 rench Toast

r 885 DPenedict
~5ca[ooc/ /> Jatter~

Smoked [ish and Shellfish Flatter
~Chef Manned Stations~

Wattle Station

with VVermont Map/c 55/1//0, W/’wp/oea/ Cream, Stra wberrfes, C hocolate Sauce & Pananas
~Carv1}755tat/bn5~

¢ oasted Turécy, Koast 5667[ 5/%/0//7

l/[//f/7 accompan/}ncnts

Shelltish with 5/76/7\‘9 Cream Sauce
Vermont Vea/ and Mus/woom 5tew
~C/761[’5 chcta[y/cs~
~Dcsscrt~
App/@ Cr/sp
Assori'ec/ Dessert Bars
(Coffec and [ ea
~Add Eggs DPencdict~ $+4.00 per person
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	~Carving Stations~
	~Concept Stations~
	$8
	Fresh Mozzarella, Vine ripe Tomatoes, Pickled Red Onion
	Served with Basil Oil & Balsamic Drizzle
	$6
	~Salads~
	A Sheaf of Baby Lettuces
	with Mango Poppyseed Dressing
	$5
	$6
	$4.5
	$4
	$3.5
	Lobster Bisque
	Served with Artichoke Ravioli

	$4
	~Intermezzo~
	Lemon Sorbet
	Passion Fruit Sorbet
	$1.5
	Raspberry Sorbet
	$1.5
	Orange Ice
	$1.5
	~Entrée~
	~Entrées Continued~
	~Entrées Continued~
	~Entrées Continued~
	~Seafood~

	~Entrées Continued~
	~Seafood Continued~

	~Entrées Continued~
	~Vegetarian~

	Sherman Buffet          65.00 per person
	~Salads~
	~ Carving Station~
	~Entrees~
	~ Accompaniments~
	~ Accompaniments~

	~Coffee and Tea~
	~Salads~
	~ Carving Station~
	Bullrush Buffet Continued
	~Entrees~




	~Coffee and Tea~
	~Sweet Beginnings~
	~Salads~
	~Brunch Classics~
	~Entrees~
	~Dessert~
	~Sweet Beginnings~
	Assorted Bagels
	~Salads~
	~Seafood Platter~
	~Dessert~
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