Buffet A

$28/person

Mixed Greens Salad

Warm Dinner Rolls

Rigatoni (choice of Pomodoro or
White Wine Sauce)

Chicken (choice of Parmigiana or
Picatta

Baked Haddock

Roasted Potatoes

Sautéed Vegetable Medley

Mini Assorted Pastries

Bulfet Options

Buffet B

$31/person

Stuffed Mushrooms OR Arancini
Mixed Greens Salad

Warm Dinner Rolls

Rigatoni (choice of Pomodoro or
White Wine Sauce)

Chicken (choice of Parmigiana or
Picatta

Baked Haddock

Roasted Potatoes

Sautéed Vegetable Medley

Mini Assorted Pastries

Buftet C

$41/person

Stuffed Mushrooms OR Arancini

Mixed Greens Salad

Warm Dinner Rolls

Rigatoni (choice of Pomodoro or
White Wine Sauce)

Chicken (choice of Parmigiana or
Picatta

Baked Haddock

Carved Roast Sirloin

Roasted Potatoes

Sauteed Vegetable Medley

Mini Assorted Pastries

Buffet D

$37/person

Scrambled Eggs

Cinnamon Vanilla French Toast
Breakfast Sausage

Mixed Greens Salad

Warm Dinner Rolls

CHOICE OF :

Rigatoni (choice of Pomodoro or
White Wine Sauce)
Chicken (choice of Parmigiana or

Picatta
Baked Haddock
Roasted Potatoes

Sautéed Vegetable Medley

Mini Assorted Pastries

SUBJECT TO 7% SALES TAX & 20 % GRATUITY



ADD ON SUGGESTIONS

Appetizers
Antipasto 8/person
Cheese & Crackers 6/person
Vegetable Tray 5/person
Stuffed Mushrooms 4.50/person
Arancini 4.50/person
Pizza 7/person
Meatballs 6/person
Chicken Teriyaki Skewers 8/person
Chicken Wings 8/person
Shrimp Cocktail 10/person
Shrimp Crostini 13/person
Raw Oysters 6/person
Lamb Lollipops 16/person

Lobster Tails MP

Desserts

Sweet Table (please ask)
Sundae Bar 8/person
Hot Chocolate Bar 6/person
Fresh Fruit Tray 5/person
Italian Cookies 25/1b
Mini Pastries 25/dozen
Specialty Cakes  (please ask)

And More......

Linens 2/person
Mimosa Bowl 150/serves 45
Sangria Bowl (red or white) 175/serves 45
Coffee/Tea Station 2/person
Chair Covers 5/person

Wine selection (please ask)

WINE PAIRING SUGGESTIONS....

BARBERA D’ASTI (RED),
SENSI CHIANTI (RED)

VINO PINOT GRIGIO (WHITE)
SB SAUVIGNON BLANC(WHITE)

$20/BTL



