
*All menu prices are subject to market changes, food orders are due two weeks prior to your event* 
*This menu is valid through December 1st, 2018* 

A La Carte Breakfast Options (serves 12 ppl) 
 

Danish Assortment - $21.00  

Muffin Assortment - $23.00  

Fresh Baked Chocolate Chip Cookies - $21.00  

Assorted Bagels with Butter, Jelly and Cream Cheese - $25.00  
              

Hors D’oeuvres Menu 

Assorted Cheese Tray with Crackers 

$55.00 small (serves 25-35ppl)     $110.00 large (serves 65-75ppl) 
                                                                 

Vegetable Tray with Assorted Dips Pick 2 (Hummus, Ranch and/or Creamy Italian) 

$45.00 small (serves 25-35ppl)   $85.00 large (serves 65-75ppl) 
 

Rye Boat with Dip      $35.00 (serves 25ppl) 
 

Assorted Chips with Dip (Salsa or Ranch) 

$18.00 med (serves 30ppl)  $34.00 lg (serves 45ppl) 
 

North Country Platter - Croghan Bologna, Sharp Cheddar Cheese, Muenster Cheese, & Gourmet Crackers 

$75.00 small (serves 25-35ppl)     $145.00 large (serves 65-75ppl)  
 

Sampler Platter - Cheese Quesadillas, Mozz Triangles, Potato Wedges & Onion Rings   

   $75.00 (serves 25-35ppl) 

 

The Following are Priced per 100 Pieces 
 

Stuffed Mushrooms       Italian or Swedish Meatballs 

$100.00                     $70.00 

                 Bacon Wrapped Scallops         Iced Shrimp with Cocktail Sauce 

      Market Value               Market Value 

 

 

All Prices Subject to a 20% Service Charge and Applicable Tax 

 



*All menu prices are subject to market changes, food orders are due two weeks prior to your event* 
*This menu is valid through December 1st, 2018* 

Lunch/Dinner Buffet Menu 

(Plus tax and gratuity)   

All buffet options include the following:  Rolls & Butter, Regular & Decaf. Coffee & Hot Tea 

 

 

 

 

Salad                                     Entrees    

 

 

 

Salads    Entrées 

Tossed Salad   Roast Turkey with Dressing & Gravy 

Macaroni Salad         Roast Ham Sliced 

Coleslaw    Pulled Pork  

Pasta Salad                          Sirloin Tips with Mushrooms & Gravy 

       Italian Sausage with Onions & Peppers 

                 Roasted Chicken        

                  Italian Meatballs 

       Stuffed Shells 

        Baked Haddock 

       Pasta Annabella with Chicken 

       Turkey Salad 

 

Sides                                          Vegetables                                                                                                                                                                                                                                                                         

Mashed Potatoes                        Corn with Butter     

Baked Beans                               Glazed Carrots    

Baked Ziti                                  Green Beans  

  Rice Pilaf                              Capri Blend (Zucchini, Carrots & Green Beans) 

Roasted Potatoes                          

 
 

$75.00 Room Charge on all Groups; All Prices Subject to a 20% Service Charge and Applicable Tax 

Buffet #1 

$16.99 per person                        

1 salad, 2 entrées,  

1 side & 1 vegetable 

 

Buffet #2 

$20.99 per person                        

1 salad, 2 entrées, 

 1 side, 1 vegetable, & 

choice of additional 

salad or side 

 

Buffet #3 

$23.99 per person                        

1 salad, 3 entrées, 

1 side, 2 vegetables, & 

choice of additional 

salad or side 

 



*All menu prices are subject to market changes, food orders are due two weeks prior to your event* 
*This menu is valid through December 1st, 2018* 

 

Plated Dinners 
(Plus tax and gratuity) 

 

All entrées include a tossed salad with Italian dressing, one vegetable, one side,  

rolls with butter, hot tea, regular and decaf coffee. 

 (Note: All chosen entrées will be served at a uniform temperature of medium for meat dishes and 

will have the same vegetable and side option) 

 

Vegetable Options:    Side Options: 

Corn with Butter     Mashed Potatoes 

Glazed Carrots                                     Rice Pilaf 

Green Beans                                                Roasted Potatoes 

          Baked Beans 

 

 

 Roast Prime Rib  Market Price   8oz. NY Strip Steak  Market Price 

 Served with au jus & creamy            Served with a mushroom demi glaze. 

 horseradish sauce. 

 

 Sliced Pork Loin $18.95            Oven Roast Turkey      $15.95 

 Roasted with a Dijon mustard & brown  Sliced turkey over dressing, topped with 

 sugar glaze.      gravy, served with cranberry sauce. 

 

         Glazed Ham   $15.95                             Chicken Parmesan                   $18.95 

Sliced ham topped with pineapple,         Boneless chicken breast breaded &                                                                           

cherries & a brown sugar glaze.                  fried golden brown, topped with   

                                                                             marinara sauce and mozzarella cheese.  

        Served over linguini. (no side or vegetable) 

 

 

Baked Haddock   $17.95 

Fresh Haddock baked with lemon & dill sauce. 

 

 



*All menu prices are subject to market changes, food orders are due two weeks prior to your event* 
*This menu is valid through December 1st, 2018* 

 
 

                      Additional Plated Dinner Entrées 

 

 Shrimp Scampi   $18.95   Pasta Annabella             $17.95 

  Shrimp sautéed in a garlic butter sauce Grilled chicken, roasted tomatoes, spinach, 

 served with linguini pasta.   & mushrooms tossed into linguini & topped with 

 (Not served with side and vegetable)  provolone cheese. (No side & vegetable)  

         

 Stir Fry    $16.95  Surf and Turf    Market Price 

 Fresh vegetables sautéed in our   Grilled strip steak paired with sautéed shrimp  

 authentic stir fry sauce over pasta   in butter & garlic wine sauce. 

 with grilled chicken.     (All steaks prepared “medium”) 

         

   All prices subject to a 20% Service Charge and Applicable Tax 

 

Family Style Dinners 
(Plus tax and gratuity) 

 

 

 

 

 

 

Just like at home, the family-sized platters and bowls are served to each table for guests to 

help themselves. 

 

All family-style dinners include a tossed salad with Italian dressing, rolls and butter, coffee, 

hot tea, and decaffeinated coffee. 

 

Entrées:                 Sides:    Vegetables:   

Roast Turkey & Dressing           Mashed Potatoes             Corn with Butter 

Roast Pork & Dressing                Rice Pilaf                            Glazed Carrots  

Baked Ham                    Roasted Potatoes                  Green Beans 

Pasta Annabella            Baked Beans                          

Baked Ziti                                                                                                         

Chicken Riggies 

Beef Tips w/Mushrooms 



*All menu prices are subject to market changes, food orders are due two weeks prior to your event* 
*This menu is valid through December 1st, 2018* 

 

 
 

 

Beverages 

Coffee, Hot Tea, Decaffeinated Coffee - $2.95 per person 

Cranberry, Grapefruit, or Orange Juice - $13.00 per pitcher 

Bottled Spring Water - $2.50 each 

Assorted Sodas - $2.95 per person 

Milk - $10.00 per pitcher 

 

Dessert Options 
 

Carrot Cake $2.50/Slice 

 Cheesecake $3.00/Slice  

Chocolate or Vanilla Cake $2.50/Slice 

Bread Pudding W/ Scoop of Ice Cream $3.25/Slice 

(Maple, Bourbon or Apple Cinnamon) 

 Ice Cream $2.95/Bowl 

 Cookies (Mini) $3.00/Dozen 
(Chocolate Chip, Sugar Cookies or White Chocolate Macadamia) 

Bar Packages 

Available upon request 

All events are serviced from the restaurant bar 
 

$75.00 Room charge on all groups 

All Prices Subject to a 20% Service Charge and Applicable Tax 

 


