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A LA CARTE MENU ITEMS 
 
 
 

For Groups Over 10 People 
All prices are on a “per person” basis 

 
Beverages 

 

Coffee, Tea and Decaffeinated Coffee $2.00 

Bottled Water $2.00 

Assorted Soda $2.00 

Fruit Juice $1.75 

 
Snacks 

 
Assorted Muffins $2.25 

Assorted Danish $2.25 

Toasted Bagels and Cream Cheese  $2.75 

Fudge Brownies $2.50 

Assorted Cookies $2.25 

 
 

For Groups 10 People & Under Only 
Coffee & Juice are available on a “per container” basis 

 
 

Pot of Coffee (hot water included for tea) $10.95 

Pot of Decaffeinated Coffee (hot water included for tea) $10.95 

Coffee, Decaffeinated Coffee, & Assorted Teas (per order) $21.90 

Assorted Juices (per carafe) $9.25 

 

 
 

A 90 minute maximum serving time applies. 
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BREAKFAST & BRUNCH BUFFETS 
 

Breakfast Buffet 
(minimum of 25 people required) 

Assorted Chilled Fruit Juices      
Seasonal Fruit Medley              

A Variety of Muffins and Breakfast Pastries Served with Butter & Assorted Preserves 
Plain and Ham and Cheese Scrambled Eggs 

Home Fried Potatoes        
Crispy Bacon and Plump Sausages 

Freshly Brewed Coffee and Decaffeinated Coffee & Assorted Teas 
$13.95 per guest 

 
 

Buffet Enhancers 
Add these favorites to customize your Breakfast or Brunch Buffet 

Belgian Waffles 
Grilled French Toast 

Cheese Blintzes with Fruit Sauce  
$2.00 additional per item per person 

Hot Oatmeal 
Buttermilk Pancakes 

Variety of Fruit Blended Yogurt 
$1.50 additional per item per person 

Poached Eggs Benedict $3.00 additional per item per person 

 
 

Omelet Station Belgium Waffle Station 
Our Chef-Attended Omelet Station is the perfect added 

touch to your breakfast or brunch buffet.   
Your guests will love choosing from our fresh garden 

vegetables and tasty meat and cheese fillings  
to create their own individual omelets with our chef. 

$3.50 additional per guest 
 

The aroma of freshly made Belgian Waffles  
will inspire even the faint-hearted to  

experience our chef’s creations.   
This Chef-Attended buffet station is accompanied by 

whipped cream, fruit sauces and maple syrup. 
$3.50 additional per guest 

 
 Additional $50.00 chef fee per station  

 
 

Merrimack Valley Brunch Buffet 
(minimum of 25 people required) 

Assorted Chilled Fruit Juices 
A Variety of Muffins and Breakfast Pastries Served with Butter & Assorted Preserves 

Tossed Salad with Choice of Dressing 
Chef’s Pasta Salad 

Seasonal Fruit Medley 
Plain and Ham and Cheese Scrambled Eggs 

Crispy Bacon and Plump Sausages 
Oven Roasted Red Bliss Potatoes 

Chef’s Selection of Fresh Vegetables 
Chef’s Selection of Dessert 

Freshly Brewed Coffee and Decaffeinated Coffee & Assorted Teas 
 

Choice of Entrees 
Baked Boston Scrod Thinly Sliced London Broil  Lemon Chicken Piccata 

Baked Ham  Poached Eggs Benedict Pasta Primavera with Baby Shrimp 

 
Choice of Two Entree Selections: $20.95 per guest 

Choice of Three Entree Selections: $2.00 additional per guest 
 

A 90 minute maximum serving time applies. 
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MORNING & MID MORNING BREAKS 

 
 
 

1) Morning Breakfast Breaks 

 
A Great Way to Start the Day! 

 
 

The Wake Up Call 
A Variety of Muffins and Breakfast Pastries  
Served with Butter & Assorted Preserves 

Assorted Chilled Fruit Juices 
Freshly Brewed Coffee and Decaffeinated Coffee 

Assorted Teas 
$7.25 per guest 

 
The Executive Continental 

A Variety of Muffins and Breakfast Pastries  
Served with Butter & Assorted Preserves 

Seasonal Fresh Fruit Medley 
Toasted Bagels with Cream Cheese 

Assorted Chilled Fruit Juices 
Freshly Brewed Coffee and Decaffeinated Coffee 

Assorted Teas 
$8.95 per guest 

 
The Healthy Start 

Variety of Fruit Blended Yogurt 
Chewy Granola Bars 

Seasonal Fresh Fruit Medley 
Toasted Bagels with Cream Cheese 

Assorted Chilled Fruit Juices 
Freshly Brewed Coffee and Decaffeinated Coffee 

Assorted Teas 
$8.95 per guest 

2) Mid Morning Refresh Breaks 
 

Keep Fresh Caffeine Flowing! 
 
 

Refresh Coffee 
Coffee, Decaffeinated Coffee & Assorted Teas 

$2.00 per guest 
 
 
 

Refresh Coffee & Bottled Water 
Coffee, Decaffeinated Coffee & Assorted Teas 

Bottled Water 
$4.00 per guest 

 
 
 

Refresh Coffee & Soda 
Coffee, Decaffeinated Coffee & Assorted Teas 

Assorted Sodas 
$4.00 per guest 

 
 
 

Refresh Coffee, Bottled Water & Soda 
Coffee, Decaffeinated Coffee & Assorted Teas 

Bottled Water 
Assorted Sodas 
$5.00 per guest 

 

 
 
 

Customize Your AM Breaks 
Add these favorites to customize your breaks 

 
Bottled Water 

$2.00 additional per guest 
 

Assorted Biscotti’s  
$2.00 additional per guest 

 
Seasonal Fresh Fruit Medley or Whole Fruit 

$2.00 additional per guest 

 
Variety of Fruit Blended Yogurt 

$2.00 additional per guest 
 

Warm Croissants with Butter & Preserves 
$2.00 additional per guest 

 
Chewy Granola Bars 

$1.75 additional per guest 
 

 
A 90 minute maximum serving time applies. 
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AFTERNOON & EARLY EVENING BREAKS 

 
 

3) Afternoon Intermissions 
 

The Perfect Afternoon Stretch! 

 
The Sweet Side 

Freshly Baked Assorted Cookies 
Warm Fudge Brownies  

Complimented By Seasonal Fruits and Berries 
Assorted Sodas 

Freshly Brewed Coffee and Decaffeinated Coffee 
Assorted Teas 
$7.25 per guest 

 
The Big Cheese 

An Assortment of Domestic Cheeses  
Complimented By Seasonal Fruits and Berries 

Assorted Crackers 
Assorted Sodas 

Freshly Brewed Coffee and Decaffeinated Coffee 
Assorted Teas 
$7.95 per guest 

 
The Pretzel Wagon 

A Variety of Chocolate Covered Pretzels 
Warm Soft Pretzels with Assorted Mustards 

Assorted Sodas 
Freshly Brewed Coffee and Decaffeinated Coffee 

Assorted Teas 
$7.25 per guest 

 
The Ice Cream Boat 

A Variety of Individually Packaged Cool Treats:  
Chipwiches, Éclairs, Nutty Buddys, Frozen Fruit Bars, 

Fudgesicles, Ice Cream Sandwiches  
Assorted Sodas 

Freshly Brewed Coffee and Decaffeinated Coffee 
Assorted Teas 
$7.25 per guest 

4) Upon Adjournment 
 

Gather & Celebrate After Your Meeting! 

 
Ice Cream Sundae Bar 

Make Your Own! 
Chocolate and Vanilla Ice Cream 

Strawberry Sauce and Chocolate Sauce 
Crushed Oreos, Chocolate Chips, Jimmies, Nuts 

Whipped Cream & Cherries 
$7.25 per guest 

 
The Intercontinental 

Assorted Hot Fried Munchies 
Hand-Cut Vegetable Crudité with Specialty Dip 

An Assortment of Domestic Cheeses  
Complimented By Seasonal Fruits and Berries 

Assorted Crackers 
Thinly Sliced Pepperoni Rounds 

$9.95 per guest 
 
 

Add a Little Spirit 
Add a Bar or Cocktail Service  

and invite your guests to relax after your event.   
Service is available on a host  

or cash per drink basis.   
 

Please inquire at the Sales Office for  
a complete beverage price list. 

 
 

Our English Pub  
The Pub is also a great relaxing atmosphere 

for small casual gatherings. 
 

Ask our sales staff to reserve the upper level of the pub 
exclusively for groups 10-30 people. 

 
 

Customize Your PM Breaks 
Add these favorites to customize your breaks 

 
Bottled Water 

$2.00 additional per guest 
 

Whole Fruit or Seasonal Fruit Medley  
$2.00 additional per guest 

 
Assorted Sodas 

$2.00 additional per guest  
 

Chewy Granola Bars 
$1.75 additional per guest 

 
 

A 90 minute maximum serving time applies. 
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EXECUTIVE MEETING PACKAGE 

 
The Perfect Agenda 

 
Before the Meeting Comes to Order 

Assorted Chilled Fruit Juices 
Seasonal Fresh Fruit Medley 

A Variety of Muffins and Breakfast Pastries  
Served with Butter & Assorted Preserves 

Freshly Brewed Coffee and Decaffeinated Coffee 
Assorted Teas 

 
Served Mid-Morning 

Assorted Sodas 
Freshly Brewed Coffee and Decaffeinated Coffee 

Assorted Teas 
 

Afternoon Intermission 
Freshly Baked Assorted Cookies 

Warm Fudge Brownies  
Whole Fresh Fruit 
Assorted Sodas 

Freshly Brewed Coffee and Decaffeinated Coffee 
Assorted Teas 

 
$17.95 per guest 

 
 
 

Upon Adjournment 
Celebrate Accomplishments by Making Your Own Ice Cream Sundaes! 

Chocolate and Vanilla Ice Cream 
Strawberry Sauce and Chocolate Sauce 

Crushed Oreos, Chocolate Chips, Jimmies, Nuts 
Whipped Cream & Cherries 

 
$7.25 additional per guest 

 
 
 

Customize Your Agenda 
Add these favorites to customize your perfect agenda! 

 
Bottled Water 

$2.00 additional per guest 
 

Toasted Bagels with Cream Cheese 
$2.75 additional per guest 

 
Assorted Biscotti’s  

$2.00 additional per guest 

Variety of Fruit Blended Yogurt 
$2.00 additional per guest 

 
Warm Croissants with Butter & Preserves 

$2.00 additional per guest 
 

Chewy Granola Bars 
$1.75 additional per guest 

 
 

A 90 minute maximum serving time applies. 
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LUNCHEON BUFFETS 
 
 

All lunch buffets include Assorted Sodas and Freshly Brewed Coffee, Decaffeinated Coffee and Tea 
 

Soup & Salad Buffet 
(minimum of 10 people required) 

Soup du Jour 
Featuring Build Your Own Salad! 

Choose from our Extensive Selection 
of Toppings & Dressings 

Tuna Salad 
Chicken Salad  
Pasta Salad 

An Assortment of Fresh Rolls & Butter 
Variety of Desserts 
$16.95 per guest 

 
Pizza Buffet 

(minimum of 10 people required) 
Creamy Caesar Salad 

Fresh Fruit Cup 
Assorted Pizzas to Include: 

Plain Cheese, Pepperoni & Assorted Vegetables 
Pasta Salad 

Garlic Bread Sticks 
Variety of Desserts 
$16.95 per guest 

 
Italian Buffet 

(minimum of 25 people required) 
Creamy Caesar Salad 

Chicken Marsala 
Lasagna with Meat and Cheese Filling 

Chef’s Selection of Pasta 
Fresh Vegetable Medley 

Garlic Bread Sticks 
Cannolis with Sweetened Ricotta Cheese 

$17.95 per guest 
 

Add Shrimp Scampi 
$3.00 additional per guest 

 
Northeastern Buffet 

(minimum of 25 people required) 
Clam Chowder 
Potato Salad 

Baked Haddock 
Roasted Turkey with Homemade Stuffing 

Chef’s Selection of Vegetable 
Chef’s Selection of Potato or Rice 

Variety of Desserts 
$18.95 per guest 

 Picnic Deli Buffet 
(minimum of 15 people required) 

Tossed Salad with Choice of Dressing 
Potato Salad 
Pasta Salad 

Sliced Roast Beef, Turkey and Ham 
Sliced American and Swiss Cheese 

Tomatoes, Lettuce and Onions 
An Assortment of Fresh Rolls & Breads 

Pickles and Condiments 
Variety of Desserts 
$16.95 per guest 

 
Add Soup du Jour 

$2.00 additional per guest 

 
All American Buffet 

1 Buffet, 100 Ways! 
 

(minimum of 25 people required) 
Tossed Salad with Choice of Dressing 

 

Your Choice of Two Entrees:  
Marinated Beef Tips • Roast Stuffed Pork 

Chicken Picatta • Chicken Dijon • Chicken Marsala 
Chicken Parmesan • Lemon Herb Grilled Chicken 
Penne Pasta Primavera (no meat) • Baked Scrod  

 

Chef’s Selection of Vegetable 
Chef’s Selection of Potato or Rice 

Variety of Desserts 
$17.95 per guest  

 
Choice of Three Entrees 

$2.00 additional per guest 

 
Deluxe Lunch Buffet  

(minimum of 25 people required) 
Soup du Jour 

Antipasto Salad 
Creamy Caesar Salad 

Shrimp Scampi 
Roasted New York Sirloin 

Chicken Florentine 
Selection of Potato or Rice 

Selection of Vegetable 
Garlic Bread Sticks 

Variety of Fancy Desserts 
$22.95 per guest 

 
Luncheon menus served 11:30am-3:00pm only.  A 90 minute maximum serving time applies. 

 Revised 8/07 

 



All prices are subject to 20% administrative fee and applicable state sales tax. 
 

The Holiday Inn Tewksbury / Andover 
Four Highwood Drive • Tewksbury, Massachusetts 01876 • (978) 640-9000  

www.TewksburyHotelandEvents.com 

 
LUNCHEON ENTREES 

 
 

All entrees served with Soup of the Day or Tossed Salad 
Seasonal Fresh Vegetable, Chef’s Selection of Potato or Rice 

Chef’s Selection of Dessert 
Assorted Sodas and Freshly Brewed Coffee, Decaffeinated Coffee and Tea 

 
 

Chicken Marsala 

sautéed Breast of Chicken  
in a Fine Marsala Wine Sauce 

$13.95 per guest 
 
 

Open Faced Turkey Sandwich 

tender White Meat served open faced over  
Texas Toast finished with a Rich Turkey Gravy 

$12.95 per guest 
 
 

Baked Boston Scrod 

fresh from the Market 
 topped with Seasoned Crumbs 

$14.95 per guest 
 
 

Oriental Chicken Stir Fry 

served on Vegetable Fried Rice 
$13.95 per guest 

 
 

Penne Pasta Primavera (no meat) 

tossed in a Creamy Alfredo Sauce 
served with a Garlic Bread Stick 

$12.95 per guest  
 
 

Mandarin Chicken Salad 

served on a Flaky Croissant 
with Fresh Fruit Garnish 

$12.95 per guest 
 
 

 New York Strip Loin 

served with Port Wine Demi Sauce 
and Caramelized Onion 

$14.95 per guest 
 

 
Chicken Caesar Salad 

crisp Romaine Lettuce tossed in  
a Creamy Caesar Salad Dressing  
topped with Grilled Chicken Breast 

served with a Garlic Bread Stick 
$12.95 per guest 

 

 
Chef’s Salad 

garden Greens with Sliced Ham, Turkey, 
American Cheese and Swiss Cheese 

with Choice of Dressing  
served in a Crisp Tortilla Shell 

$12.95 per guest 

 
 

Grilled Chicken Tortellini 
grilled Chicken Breast tossed with Cheese Tortellini, 

Sautéed Peppers and Mushrooms 
 served in a Creamy Pesto Sauce 

$13.95 per guest  
  
 

Lemon and Herb Grilled Chicken 
boneless Charbroiled Chicken Breast lightly  

marinated in Lemon and Fresh Herbs  
$14.95 per guest 

 

 
Please note that you may select ONE entrée for entire group. 

 
Two Entrées– $2.00 additional per guest 

Three Entrées – $3.00 additional per guest 
 
 

Luncheon menus served 11:30am-3:00pm only. 
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DINNER COMPLEMENTS 

 
 
 

Appetizers 
(Please Select One) 

 
Fresh Fruit Cocktail with Raspberry Sorbet 

Soup du Jour 
New England Clam Chowder 

 
 

Salads 
(Please Select One) 

 
Tossed Salad with Choice of Dressing 

Creamy Caesar Salad 
Antipasto Salad 

 
 

Pasta 
(Served Plated) 

 
Ziti with Marinara Sauce: $2.25 additional per guest 

Fettuccini Alfredo: $2.50 additional per guest 
Cheese Ravioli with Tomato and Romano: $2.75 additional per guest 

Baked Stuffed Shells: $3.00 additional per guest 
 
 

Accompaniments 
(Please Select One Vegetable and One Potato or Rice) 

 
Vegetables 

Medley of Seasonal Vegetables 
Zucchini Provencale 

Lemon Dill Baby Carrots 
Steamed Broccoli 
Butternut Squash 

Green Beans Almondine 

 Potatoes and Rice 
Oven Roasted Red Bliss Potatoes 

Whipped Potato 
Baked Potato with Sour Cream 

Lyonnaise Potatoes  
Au Gratin Potatoes 

Rice Pilaf 

 
 

Dessert 
(Please Select One) 

 
Cheesecake with Strawberry Topping  

Boston Cream Pie 
Chocolate Cake 

Apple Pie  
Lemon Meringue Pie 

Carrot Cake  
Chocolate Mousse 

Vanilla Ice Cream with Chocolate or Strawberry Sauce 
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DINNER ENTREES 
 
 

All dinner entrees include choice of Appetizer, Salad, Vegetable, Potato or Rice, Dessert  
and Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas 

 

Surf ‘n Turf 
petite Filet Mignon  

and (2) Baked Stuffed Shrimp 
$35.95 per guest 

 
 

Chicken and Broccoli Penne 

served in Creamy Alfredo Sauce 
$21.95 per guest 

 
 

Sliced Roast Tenderloin of Beef 
served with Rosemary Garlic Sauce 

$27.95 per guest 
 
 

Filet of Salmon  

served with a Fresh Dill Sauce 
$26.95 per guest  

 
 

Baked Stuffed Chicken 

with Apple Stuffing 
served in a Cream Sauce 

$23.95 per guest 
 
 

Roast Prime Rib of Beef 
served with Au Jus 
$31.95 per guest  

 
 

Broiled Swordfish 

served with Lemon Butter 
market price  

 

 
Roast Pork 

with Herb Stuffing 
and Apple Pan Gravy 

$22.95 per guest  

 Broiled Filet Mignon  

served with Bernaise Sauce 
$30.95 per guest 

 
 

Traditional Roast Turkey 

with Dressing and Gravy 
$23.95 per guest 

 
 

Broiled New York Sirloin Steak 

topped with Sautéed Onions and Mushrooms 
$26.95 per guest 

 
Baked Stuffed Shrimp 

5 Jumbo Shrimp  
served with Crabmeat Stuffing and Drawn Butter 

$27.95 per guest  

 
 

Boneless Breast of Chicken  

served with Cran-Raspberry Sauce 
or Mushroom Supreme Sauce 

$22.95 per guest  
 
 

Shrimp Scampi 
5 Jumbo Shrimp sautéed in Garlic,  

Lemon Juice, Butter and White Wine 
(for groups under 50 people) 

$27.95 per guest 
 
 

Baked Haddock 

topped with Bread Crumbs and Lemon Butter 
$23.95 per guest 

 
 

Sliced London Broil 
served with Mushroom Sauce 

$21.95 per guest  

 
Please note that you may select ONE entrée for entire group. 

 
Two Entrées– $2.00 additional per guest 

Three Entrées – $3.00 additional per guest 
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DINNER BUFFETS 

 
 

Deluxe Dinner Buffet 
(minimum 50 people required) 

 
 

Salads 
(Please Select Two) 

Tossed Salad 
Antipasto Salad 

 Potato Salad 
Creamy Caesar Salad 

 
 

Entrees 
(Please Select Three) 

Chicken Antonio 
delicately stuffed with lobster meat  

 
Roast Prime Rib of Beef 

with burgundy mushroom sauce 
 

Shrimp Monte Carlo   
sautéed in garlic, served over penne  

 
Penne Pasta Primavera (no meat option) 

in a creamy alfredo sauce 

  
 

Roast Turkey with Gravy  
filled with herb stuffing 

 
Chicken Scampi 

served over penne pasta 
 

Lemon Wine Baked Haddock  
served in a garlic butter wine sauce 

 
Marinated Beef Tips 

with peppers, onions & mushrooms 
 
 

Accompaniments 
(Please Select Two Vegetable and Two Potatoes or Rice) 

Vegetable 
Medley of Fresh Seasonal Vegetables 

Zucchini Provencal 
Lemon Dill Baby Carrots 

Steamed Broccoli 
Butternut Squash 

Green Beans Almondine 

 
 

Potato and Rice 
Oven Roasted Red Bliss Potatoes 

Whipped Potato 
Baked Potato with Sour Cream 

Lyonnaise Potatoes  
Au Gratin Potatoes 

Rice Pilaf 
 
 

Dessert 
(Please Select One - Served Plated) 

Boston Cream Pie 
Chocolate Cake 

Apple Pie  
Cheesecake with Strawberry Topping 

 
 

Chocolate Mousse  
Carrot Cake 

Lemon Meringue Pie 
Vanilla Ice Cream with Choice of Sauce 

 
Warm Rolls with Butter 

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas 
 

$31.95 per guest 
 
 

A 90 minute maximum serving time applies. 
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RECEPTIONS 
 
 

If served prior to dinner, we recommend 4-6 pieces per guest. 
If served in lieu of dinner, we recommend 10-12 pieces per guest for the first hour,  

and 6-8 pieces per guest for each additional hour after. 
 
 

Hot Hors D’oeuvres 
(price per 50 pieces) 

 

Scallops wrapped in Bacon             

Chicken Sesame 

Beef Teriyaki 

Stuffed Mushroom Caps 

Cozy Shrimp 

Fried Cajun Shrimp 

Spinach and Feta Cheese in Filo 

Italian Meatballs in Marinara 

Swedish Meatballs 

$89.00 

$89.00 

$89.00 

$85.00 

$99.00 

$125.00 

$95.00 

$69.00 

$69.00 

 Mini Beef Wellington 

Clams Casino 

Fried Ravioli with Marinara 

Egg Rolls 

Vegetable Tempura 

Buffalo Wings 

Lemon Chicken Wings 

Mozzarella Sticks 

Jalapeno Poppers 

$125.00 

$105.00 

$79.00 

$79.00 

$85.00 

$89.00 

$69.00 

$79.00 

$95.00 

 
 

Cold Hors D’oeuvres 
(price per 50 pieces) 

 

Gulf Shrimp with Cocktail Sauce 

Assorted Finger Sandwiches 

Ham and Cheese Roll-Ups 

Deviled Eggs 

$185.00 

$95.00 

$69.00 

$49.00 

 Assorted Canapés 

Six Foot Giant Braided Sub Roll  

     filled with Deli Meats and     

     Cheeses 

 $89.00 

$129.00 

 
 

Reception Displays  
 

Domestic Cheese Display      

with Assorted Crackers 

Medium – serves 50 people 

Large – serves 100 people 

 

 

 

$99.00 

$195.00 

 
 
 
 
 

Chocolate Covered Strawberry 

Display 

Medium – serves 50 people 

Large – serves 100 people  

 

 

$109.00 

$215.00 

Fresh Vegetable Crudite  

with Specialty Dip 

Medium – serves 50 people 

Large – serves 100 people 

 

 

 

$85.00 

$169.00 

 

 

 

 

International Cheese Display 

with Assorted Crackers 

Medium – serves 50 people 

Large – serves 100 people 

 

 

$109.00 

$215.00 

Sliced Seasonal Fruit Display 

Medium – serves 50 people 

Large – serves 100 people 

 

$99.00 

$195.00 

 An Array of Smoked Seafood 

(must be ordered 5 days in advance) 

Large – serves 100 people  

 

Market 

Price 

 

A 90 minute maximum serving time applies. 
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RECEPTIONS 

 
 
 

Specialty Stations 
 

One Station: 
Two Stations: 

Three Stations: 

$16.95 per guest 
$21.95 per guest 
$26.95 per guest 
 

 
All American 

Marinated Vegetable Salad  
Six Foot Braided Sub  

layered with Deli Meats and Cheeses 
Potato Salad 

Apple Pie  
 
 

Stir Fry  
Sliced Seasonal Fruit Display 

Tangy Oriental Stir Fried Chicken or Beef 
with Vegetables and Steamed Rice 

Egg Rolls 
 
 

New York 
Garden Salad 

Hot Pastrami and Corned Beef 
with appropriate condiments  

and Assorted Breads and Rolls 
Italian Sausage with Peppers and Onions 

Cheesecake with Fruit Topping 
 

  
Italian 

Antipasto Salad 
Tri-Colored Tortellini with Alfredo Sauce 

Ziti with Marinara Sauce  
Garlic Bread Sticks 

Cannolis with Sweetened Ricotta Cheese 
 
 

New England 
New England Clam Chowder 

Steamers  
Fish Cakes 

Boston Baked Beans 
Bread Pudding with Bourbon Sauce 

 
 

Southwestern 
Taco Salad with Tequila Lime Vinaigrette 

Beef and Chicken Fajitas 
Santa Fe Chili 

Fried Apple Tortillas 

 
*Plus an additional $50.00 chef fee per station  

 
 
 

From the Carving Board 
 

All items served with Assorted Rolls and appropriate Condiments. 
Market Price 

 
 

Roasted Turkey Roasted Peppered Tenderloin Roast Prime Rib 
 

Baked Virginia Ham 
 

 
Oven Roasted Porkloin 

with New England Sage Stuffing 

 
Top Round of Beef 

 
*Plus an additional $50.00 chef fee per station  
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BEVERAGE SELECTIONS 

 
 
 

Cash Bar 
 

House Brands 

Call Brands 

Premium Brands 

2 Liquors/Drinks 

Cordials 

$4.25  

$5.25   

$6.25  

$5.50-$6.25 

$5.50-$6.25 

 Domestic Beer 

Imported Beer 

House Wine, by glass 

Premium Wine,  

by glass  

$3.50 

$4.00 

$5.25 

$5.75 

 
 
 
 

Hosted Bar 
 

$11.75 for the first hour 

$6.50 for each additional hour 
 
 
 

If a group does not exceed $350.00 in bar revenue, a $50.00 bartender fee will be imposed. 

There is a $25.00 cocktail service fee per server. 
 
 
 
 

Add Ons 
served by our banquet waitstaff 

 

Champagne  

Mimosas  

Wine  

Champagne Punch  

Non-Alcoholic Punch  

 $5.00/glass 

$5.50/glass 

$4.50/glass 

$45.00/bowl 

$35.00/bowl 
 
 
 
 
 

Wine Selections 
additional selections available upon request 

 

Domestic Imported 

Chardonnay, California 
White Zinfandel, California 
Merlot, California 
Cabernet Sauvignon, California 
Champagne 
Brut Champagne, California 

$19.95-$25.95 
$19.95-$25.95 
$19.95-$25.95 
$19.95-$22.95 
$17.95-$25.95 
$27.95 

 Chardonnay 
Merlot/Shiraz 
 

$19.95-$25.95 
$19.95-$25.95 
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All prices are subject to 20% administrative fee and applicable state sales tax. 
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FROM THE VINE 

 
 

 

Bottle 

White Wines 
  
Pinot Grigio, Ecco Domani (Italy)  $24.00 
Subtle flavors & delicate aromas of fig and honeysuckle with a crisp lingering finish 
Riesling, McWilliams’s Hanwood (Australia) $24.00 
Fruit-driven with flavors/aromas of jasmine, passion fruit and lime with a clean finish 
Chardonnay, Burlwood Cellars (California)    $20.00 
Well balanced with succulent flavors of ripe peach and pineapple with notes of oak 
Chardonnay, Sebastiani (Sonoma County)  $24.00 
Medium-bodied with yellow apple, papaya and tropical fruit flavors and a touch of vanilla 
Chardonnay, Wente (Livermore Valley)  $28.00 
Medium-bodied with red apple fruit balanced by graham cracker oak and a buttery finish 
White Zinfandel, Burlwood Cellars (California)  $20.00 
Light-bodied and fruity with fresh strawberry and a hint of watermelon 

 
 
 

Red Wines 
 

Pinot Noir, Mirassou (Monterey County)  $24.00 
Smooth and creamy with red berry flavors of cherry, plum and currant and a touch of oak 
Chianti, Ecco Domani (Italy)  $24.00       
Soft & round with flavors/aromas of cherry & red fruit with spicy, peppery notes                                                                      
Merlot, Burlwood Cellars (California)  $20.00 
Medium-bodied with flavors of blueberry & black cherry with subtle notes of oak 
Merlot,Wente (Central Coast)   $28.00 
Smooth with flavors of licorice, blackberry, cherry & truffle with hints of spice 
Shiraz, McWilliam’s Hanwood (Australia)  $24.00 
Soft & rich with black cherry, licorice & plum flavors & hints of spice and oak 
Cabernet/Shiraz, Madfish (Australia)  $28.00 
A unique wine displaying rich fruit flavors & aromas of cassis, plum and white pepper  
Cabernet Sauvignon, Burlwood Cellars (California) $20.00 
Robust flavors of black cherry & blackberry touched with notes of toasted oak 
Cabernet Sauvignon, Raimat (Spain)  $24.00 
Long elegant and well structured with powerful tones of ripe plum, blackberry and cedar 

 
 
 

Sparkling Wine (Champagne) 
 

Codorniu, Cuvee Raventos (Spain)  $24.00 
Pinpoint bubbles from the hillsides of Spain leave an effervescent floral bouquet 
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