
Tavern Private Dining Guide
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BUTLER PASSED HORS D’OEUVRES 
HOT 

T r u f f l e d P o mm es Fr i te s  gar l i c  a io l i ,  s erv e d i n p ap er  c o ne s       3 . 5  
C h a rr ed Br i e  phyl lo  c u p ,  cra nb er ry  c om po te        3  
P e ar  &  B le u C h ee se  P hyl l o  S tar  port  r e du ct i on        3  
P h yl l o  Wra p pe d As pa rag u s parmesa n,  sm ok ed tom at o       3  
V e ge ta bl e S pr i n g R o ll  D F  sw eet  ch i l i  sa uc e         3  
R i s ot to  Fr i t te r  san mar z an o t om at o sa uc e         3  
S p i n ac h &  F et a  St u f fe d M u s hr oo m G F  balsa m ic  g la ze       3  
M i n i a t ur e Ma rg he r it a  P iz z a  extra  v irg i n o l iv e o i l ,  f re sh h erbs       3  
M i n i a t ur e M us hr oo m &  B r ie  P i z za  grate d r oma n o,  tr u ff l e  o i l       3  
B u tt er n u t  Sq u as h So u p S h o t  G F  c in n am o n-c urr y  yog ur t        3 . 5  
C l as s ic  M ac &  C h e es e          3 . 5  
Pa ir  w it h:  bu f fa lo  c h ic k e n + 1 |  t r u ff l e,  ba co n + pe as  +2 |  l ob st er  +  3  
C o c o nu t  C h ic k e n sw eet  ch il i  sa uc e          3 . 5  
B u f fa lo  C h i ck e n S pr i ng R o l l  gorgo nz o la  b u ff al o  sau ce       3 . 5  
P ar m esa n -H e rb Cr u st e d C h ic k e n meyer  le mo n a io l i        3 . 5  
S m o ke d C h ic k e n &  C or n Q ue sa d il la  font i na,  j a l ap e ño,  s al sa  v er de     3 . 5  
C u b a no kuro bu ta ha m,  roas t ed pu l le d p or k,  d i l l  p ic k le,  i mp ort e d sw iss ,  d i j o n m us tar d  3  
F r e nc h O n io n S t uf f ed  Mu s hr oo m G F  gruy ere        3 . 5  
M i n i  Lo a de d Po ta to B ite  G F  sour  c re am,  j a la pe ñ o,  sc al l io n,  c h ed dar ,  ba co n    4  
C h i c k e n &  Wa f f l e  B it e  map le- ba co n g la z e         3 . 5  
C h i c k e n &  L em o ngr ass  P o t  St i ck er  D F  pon zu        3 . 5  
D u c k Co n f it  G r i l l ed C h ee s e gruyer e,  f ig  j a m        4  
B e e f  T er iy ak i  D F  c i la n tr o - l im e g la ze                 4  
S h o rt  R i b  We l l i ng to n horser ad is h c re ma         4  
P r im e R ib  &  Ma n ch e go C h e e se S pr i n g Ro l l  rosemary -gar l ic  a i ol i      4  
C a ro l i na P ul l e d P or k corn br ead cr ost i n i ,  a pp l e s law        3 . 5  
K o b e B e ef  S l i de rs  ketc h up,  ap pl ew oo d b aco n,  c he d dar,  o ni o n j a m     4  
Pa ir  w it h Fr en ch fr y  co n e + 1 |  Pa i r  w it h m i n ia tu re b e er  +4  
S h o rt  R i b  T a co G F  |  D F  c i l an tr o- l i me s la w ,  ma n go  sals a        4  
Pa ir  w it h mi n ia t ur e Pa t ro n ma rga ri ta  + 4  
F i s h T a co D F  f lour  to rt i l l a ,  ma ng o s als a         4  
Pa ir  w it h mi n ia t ur e Pa t ro n ma rga ri ta  + 4  
B ac o n- Wr a pp e d D at es  G F  marco na a lm o nd,  gor g on z ol a,  l oca l  ho n ey dr iz zl e    4  
L a mb C h op  L o l l i p op s G F  |  D F  pome gra na t e g la ze,  mi n t  p es to      5  
C o c o nu t  S hr im p D F  oran ge- gi n ge r  ma rma la d e        4  
J o na h C ra b Ca ke  G F  |  D F  c it ru s  ré mo u la de         4  
A p p l ew o o d Sm ok e d B aco n - Wr ap p ed S ca l lo p D F  map l e dr i z zl e       4  
P a n ko - Cr us te d L obs t er  T ai l  G F  |  D F  hon ey po n zu        5  
F r i ed Oy st er  o n t he H al f  S h el l  D F  old bay ai ol i        4 . 5  
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Pa ir  w it h bl oo dy m ary  s ip s  + 4  
N ew  E ng la n d C la m Ch ow d er  S ho t  G F         4   
M a i n e L ob st er  B is qu e Sh o t  G F  sher ry  cr èm e fra i ch e       5  

COLD 
Waterme lon,  Mint  & Feta Skewer  G F  balsam ic  gla z e       3  
Strawberry & Whipped Ricotta G F  balsa m ic        3  
Vegetable  Fresh Roll  G F  |  D F  tha i  p ea n ut  s au ce        3 . 5  
Prosciutto-Wrapped Pe ar  G F  bleu ch e ese         3 . 5  
Fig  & Prosciutto  Crosti ni  w hi pp ed h erb r i co tt a,  fr es h b as i l ,  prosciutto,  f ig  j a m,  f ic e l le   3. 5   
Hummus phyl lo  cu p,  ol iv e t ap e na de,  f et a,  d i l l        3  
Brusche tta toma to,  pa rme sa n,  b as i l ,  e xtr a  v ir gi n ol iv e o i l ,  b al sam ic     3  
Smoked Salmon C anapé  c a p e r ,  p i c k l e d  o n i o n ,  f r e s h  d i l l ,  cream ch e es e,  d ark ry e   4  
Lemon-Herb Salmon G F  |  D F  cucum ber  w ra p,  c i t rus  ai ol i       4  
Caviar  G F  yuko n g ol d p ota to cr is p,  cr èm e fra îc he        3 . 5  
Mi ni  Cucumbe r Roll  soy  sa uc e          3  
Mi ni  C ali fornia Roll  soy  sa uc e          3 . 5  
Ye l low Fi n Tuna G F  |  D F  tort i l l a  cr is p,  pi ck l ed g i ng er,  w asa b i  cr ea m     4  
Chi l led Shrimp grape fr u it- i n fu se d c oc kta i l  sa u ce       4  
BL T Cherry  Tomato G F  |  D F  appl ew o o d ba co n,  g r ee n l ea f  l et tu ce ,  t oas te d br i oc he cr umb,  4  
le mo n a i ol i  
Beef  Tende rloi n Crosti ni  horseradish crema, lemon-dressed arugula, extra virgin olive oil 4  
Lobste r Roll  fres h c h iv es            5  
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STATIONARY DISPLAYS   VE RA NDA  + GRA N ITE  ROO M S  

priced per person | 20 guest minimum   
 

 
 

Stationary Enhancements:   
F res h F ru it  Bo ard :  seedless red grapes, seasonal melon, pineapple, kiwi,  

raspberries, blueberries, strawberries, coconut cr ema, honey yogurt dip | + 200 

C ha rcu te ri e  B oa rd :   pr osc i ut to,  s o pre ssa ta,  s mal l  s ala m i,  w ho le gra i n m us tar d,  

sof t  b ag ue tt e  |  +  2 00  

C ha rr ed  B ri e :  

2  l b.  w he e l  o f  br i e,  s ea s on al  co mp ot e  |  +  1 50  

Br ie an d  C ara m eli zed  A p p le D ip :   

re d ap p le,  c in n am o n p it a  cr is ps  |  + 1 25  

 

CHEESE | 11 
cheddar,  camembert, swiss, havarti -dill ,  manchego, garlic & herb spread, dried figs & 

apricots, crackers, sesame flatbread, sliced ficelle,  country olives,  seedless red grapes,  f ig 

jam, hot pepper jelly,  local honey , rosemary sprigs 

 

FARMHOUSE G F  | 10 
strawberries,  blueberries, grapes,  pineapple,  broccoli,  celery,  carrots, cauliflower,  baby  

bells, asparagus, watermelon radish  

A cco mp an ied  b y:  Roasted beet hummus, honey yogurt, ranch  

 

GRILLED & CHILLED VEGETABLE CRUDITÉS G F  |  9 
grilled: asparagus, broccolini,  summer squash,  zucchini  

chilled: carrot, celery,  english  cucumber, holland peppers, grape tomato,  cauliflower,  

radish 

A cco mp an ied  b y:  

gre e n g od d ess  dr ess i ng ,  ra nc h yo gu rt  d ip,  r om esc o d i p,  r oas te d b e et  hu mm us  

 

BUTCHER BLOCK | 16 
prosciutto de parma, salami, sopressata , capicola, fresh mozzarella, manchego cheese,  

marinated grape tomato,  roasted country olive, stuffed peppadew pepper s, marinated 

artichoke hearts, cucumber salad, cornichon, focaccia,  soft baguette  

A cco mp an ied  b y:  

asso rt ed mu st ard s,  ba ls am ic g la z e,  e xt ra  v ir gi n ol iv e o i l ,  f re sh bl ac k p e pp e r  

 

LETTUCE WRAPS | CHICKEN 16 /  SHRIMP 19  

sesame chicken or shrimp, bibb lettuce, avocado, red pepper,  carrot,  pickled ginger, picked 

cabbage, wonton crisps, ponzu sauce, sweet chili sauce, peanut sauce   
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SOUTHWESTERN | 14 
mojo chicken, salsa verde,  roasted corn salsa, black beans,  chipotle sour cream, miniature 

quesadilla,  queso,  guacamole, pico de gallo, jalapeños, fresh lime wedges, tortil la chips,  

chili  & coriander flatbread  

 

MEDITERRANEAN | 15 
hummus, tabbouleh, baba ganoush,  falafel,  stuffed grape leaves, lamb meatballs, tzat z ik i ,  

ka lam ata o l i ve s,  f et a  c u bes,  cu cu mb er  s al ad,  p i ta  c h ip s,  l avas h,   

za’atar -dusted bruschetta crostini  

 

DUO OF HOT DIPS | 10   
select two (2): 

Buffalo Chicken tortilla chips, celery, carrot sticks  

Spinach-Artichoke pita chips  

Crab Rangoon wonton crisps  

Creamy Corn and Jalapeño southwest spiced flatbread  

Baked Feta with Romesco and Olive Tapenade crisp lavash  

Warm Caramelized Onion house fried potato chips  

Butternut Gruyere candied pepitas, focaccia 

 

GRANITE LINKS RAW BAR  G F  a la carte pricing  

Little Neck Clams on the Half Shell G F  |  D F   $3 per piece  
grapefruit-infused cocktail sauce, horseradish, tabasco  

Wellfleet Oysters on the Half Shell G F  |  D F   $3.5 per piece   
grapefruit-infused cocktail sauce, horseradish, apple mignonette  

Jumbo Lump Crab Meat G F  $3.5 per person   
meyer lemon aioli  

Hackleback Caviar $3.5 per person   
crème fraîche,  chive, yukon crisp 

Shrimp Cocktail G F  |  D F   $3.75 per piece  

grapefruit-infused cocktail sauce 

Steamed & Chilled Lobster Tails G F  |  D F   market price  
grapefruit-infused cocktail sauce 

Bloody Mary Sips | $4 per person 
 

 

SUSHI STATION | 22  

select three (3): 

Spicy Tuna Maki   Shrimp Nigiri 

Cucumber Maki   Salmon Nigiri 

Avocado Maki   Tuna Nigiri 

California Maki   Eel & Cucumber Maki 

Salmon Maki    Yellow Tail & Scallion Maki 
 

Accompanied by: soy sauce, wasabi, pickled ginger, seaweed sa lad
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PLATED BREAKFAST  

All plated breakfasts include tableside juice, coffee & tea service 
 

GRANITE PLATED BREAKFAST | 20 
Portuguese English Muff in butter,  assorted jams 
Scr ambled Eggs G F  oven-roasted tomato,  asparagus  
Ro asted Potatoes G F  |  D F  
Breakfast  Proteins G F  |  D F   

select one (1): 
map le s ausage   applewood smoked bacon 
chi cken app le saus age  countr y ham 

 

QUINCY PLATED BREAKFAST | 24 
Coffee Cake butter,  assorted jams 
I ndividual Fresh Fruit  M ason Jars  G F  |  D F  
Ro asted Potatoes G F  |  D F  
Eggs 
select one (1): 
 Scr ambled Eggs chives 
 Three-Cheese Omelet  
Breakfast  Proteins G F  |  D F   

select one (1): 
map le s ausage   applewood smoked bacon 
chi cken app le saus age  countr y ham 
 

MILTON PLATED BREAKFAST | 26 
Coffee Cake butter ,  assorted jams 
I ndividual Fresh Fruit  M ason Jars  G F  |  D F  
Ro asted Potatoes G F  |  D F  
Breakfast  S weets 
select one (1): 

Ci nnamo n French Toast  fresh berr ies  and vermont maple syrup 
Belgian-Sty le  Waff les  vermont maple syrup,  chanti l ly  cream  

Eggs 
select one (1): 
 Scr ambled Eggs chives 
 Three-Cheese Omelet  
Breakfast  Proteins G F  |  D F   

select one (1): 
map le s ausage   applewood smoked bacon 
chi cken app le saus age  countr y ham 
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BREAKFAST & BRUNCH 
 

BUTLER-PASSED BRUNCH HORS D’OEUVRES pr iced per p iece  
Deviled Eggs G F  |  D F  paprika |  3 .5 
French Toast Stic k v ermont maple syrup |  3.5  
Smoked Sa lmon cream cheese, bage l  chip,  fresh di l l  |  3 .5  
Chicken and Waffles  map le glaze  |  4  
Petit  Parfaits G F  ber ries,  gr anola,  vani l la Greek yogurt  |  3 .5  
Mini  Pancake Stack f resh blueberry,  map le syrup  |  3.5  
Mini  Fruit Smoothie G F  mixed  berry  |  3 .5  
Fried Oyster on the Half  Shell  D F  old bay aioli ,  b loody mary sip |  7  
Candied Bacon G F  |  D F  |  4  
Jumbo Shrimp  Coc ktail  G F  |  D F  grapefr uit  co cktai l  sauce |  4  
Mini  Po ta to Pancake  caviar ,  crè me fraiche,  chive  |  5  

 

BUFFETS  pr iced per person 
 

BACK NINE | 14 
Fresh Fru it  Salad  
European Danish 
Assorted Muffins 
Coffee Cake   

 

FRONT NINE | 17  
Assorted Juices  or a n g e,  c ra nb e r r y ,  gr a p e fr ui t ,  a pp le  

Coffee & Tea r eg ul ar ,  de ca f  
Fresh Fru it  Salad  G F  |  D F  
Parfaits  G F   berries,  gr anola &  vani lla greek yogurt  
Mini  Bagels  whipped plai n & chive cre am cheese,  butter,  jam  

Coffee Cake  & Assorted Mini Muffins   
 
PAR THREE |  22 

Scrambled Eggs G F |  DF 
Roasted Breakfast  P otatoes G F |  DF 
CHOICE OF BREAKFAST MEAT GF |  DF  
Please choose one:  
maple sausage 
applewood smo ked bacon 
country ham 
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PAR FOUR | 28  

Assorted Juices  or a n g e,  c ra nb e r r y ,  gr a p e fr ui t ,  a pp le  

Fresh Fru it  Salad  G F  |  D F  
Muffins,  Danish  & Co ffee Cake  
Coffee & Tea r eg ul ar ,  de ca f  
Brioche French Toa st  m aple  syrup , whippe d cre am  
Roasted Breakfast  P otatoes  G F  |  D F  |  V G  
Breakfast Prote in G F  |  D F  select one (1): 

Map l e Sa u s a ge  
C hi ck en  A pp l e S a u s a ge   
A pp le w oo d Bac o n  
Co un t r y Ha m  

Eggs  G F  select one (1): 
Tomato & Mozzarella  Omelet  pesto 
Scrambled Eggs  chive  
Broccoli  & Cheddar Frittata    

 
BIRDIE BUFFET | 36 m i n im um  2 5 g ue s t s  

Assorted Juices  or a n g e,  c ra nb e r r y ,  gr a p e fr ui t ,  a pp le  

Coffee & Tea r eg ul ar ,  de ca f  
Fresh Fru it  Cups  G F  |  D F  
Coffee Cake  & Assorted Mini Muffins 
Brioche French Toa st  three  berry compote,  cinnamon whipped  cr eam 
Eggs  G F  select one (1): 

Tomato & Mozzarella  Omelet  pesto 
Scrambled Eggs  chive  
Broccoli  & Cheddar Frittata   

Breakfast Prote in G F  |  D F  select one (1): 
Map l e Sa u s a ge  
C hi ck en  A pp l e S a u s a ge   
A pp le w oo d Bac o n  
Co un t r y Ha m  

Roasted Yukon Po tatoes G F  |  D F  |  V G  fresh herbs , extr a vir gin olive oi l  

Orecchiette Pasta  lemon chicken,  brocco li ni ,  gar lic  cream  

Mixed Green Salad  G F  |  D F  |  V G  b alsamic vinaigr ette 
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EAGLE BRUNCH | 46  m i n im um  2 5 g u es t s  

Assorted Juices  or a n g e,  c ra nb e r r y ,  gr a p e fr ui t ,  a pp le  

Coffee & Tea r eg ul ar ,  de ca f  
Fresh Berries  G F  whipped cre am  
Cinnamon Walnut Te a Cake 
Crab Cakes citrus  aioli ,  b aby spinach  
Three Potato Ha sh G F  |  D F  |  V G  

Mixed Green Salad  G F  |  D F  |  V G  chianti  v in aigret te 
French Toast or Waffles  select one (1): 

  Belgian Waffles  fres h whipped cre am,  Verm ont maple syrup,   
roasted peaches  
Bananas Foster Fren ch Toast cinn amon w hipped cre am, carame l map le  
syrup 

Eggs  G F  select one (1): 
Tomato & Mozzarella  Omelet  pesto 
Scrambled Eggs  asparagus  
Broccoli  & Cheddar Frittata   

 

Breakfast Prote in G F  |  D F  select one (1): 
Map l e Sa u s a ge  
C hi ck en  A pp l e S a u s a ge   
A pp le w oo d Bac o n  
Co un t r y Ha m  

 

Lunch Protein G F  |  D F  select one (1): 
Roasted Turkey Breast m an go-rosemary glaze,  cranberry-or ange 
chutney  
Lemon Basil  Chicken roasted tom ato 

 Pasta Ca rbonara mez zi  rigato ni,  applewoo d bacon,  En glish peas ,  farm  egg,   
Parmesan 
Assorted Cookies & B rownies 
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BREAKFAST & BRUNCH 
ENHANCEMENTS 

 
BRUNCH STATIONS priced per person  
 

AVOCADO TOA ST STATION  |  13  
warm  se ve n gr ain,  sour dough  
Accompanied by:  

sliced avocado, artisanal oils,  spiced pepitas,  crushed red pepper, smoked salmon, 
crumbled bacon, thin sliced prosciutto, sliced tomatoes, sliced hardboiled eggs,  
goat cheese crumbles, feta cheese crumbles, maldon salt,  whipped honey butter,  
assorted jams 

SMOKED SALMON DIS PLAY |  15  
chopped egg,  caper,  r ed onion,  cucumber ,  tomat o,  di l l ,  lemon,  whipped cr eam che ese,  
miniat ure bagels  
CHICKEN & WAFFL E STATION |  14  
golden be lgia n waffle s ,  but ter milk  fr ied chicken 
Accompanied by:  

s tr a w b er r i es ,  b l ue be r r i es ,  b a na na,  a p pl e j a m ,  he r s hey ’ s ®  c h oc ol at e s y r u p,  w h i p p e d  
bu t t e r,  v e r m o n t m a p le s yr u p,  c r u m b le d a p pl e w oo d b ac o n,  w h i pp ed  c ha nt i l l y  c r e a m  

 

Omelet Bar*  G F  |  15  
f res h cracked eggs  or  egg whites 
 

Accompanied by:  
ham ,  ba c o n,  m a p l e  s a u s a g e,  c h ic k e n a p pl e s a u s ag e,  r o as t e d p ot at o,  c ar am e li z ed 
on i o n,  cr em i n i  m us hr oo m ,  ro as t e d p ep p er,  b ab y s p i na c h,  c h e d da r ,  m o z zar el la  

 

*C he f  a tt e n da nt  r e q u i r e d |  1 50  p e r a t te n da nt  

 
FROM THE CARVERY*  priced per person  
 

Virginia Baked Ham G F  |  D F  cider-chipotle  glaze,  creole mustar d |  1 5  
Grilled Pork Lo in G F  |  D F  fuj i  app le  chut ney |  18  
Dijon-Rosemary Turkey G F  cr anberry-orange compo te,  pan grav y |  16  
Herb-Crusted Sirloin  G F  c aramelized o nion,  st i l ton b leu cheese crème |  22 
Prime Rib  G F  |  D F  rosemary au  jus,  f i re ro as te d pepper,  wi ld mushr oom r agout |  24 
Roast Tenderloin of  Beef G F  c arameli zed b als amic  onion,  tarragon-horseradish  
crème |  26  
Scottish Salmon  heirloom  tom ato re lis h, arugu la pesto,  lemon wedges |  23  

 
*C he f  a tt e n da nt  r e q u i r e d |  1 50  p e r a t te n da nt  
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LUNCH BUFFETS  

 
 

SANDWICH BUFFET | 28 minimum  o f 20 guests  
se l e c t  u p  to  f ou r  (4 )  s a n dw i ch e s:  

The Cali  D F  roast  turk ey,  avocado , chipotle-l ime aioli ,  mult i-gr ain 
Roasted Sirloin crisp shal lot,  bours in, smo ked tom ato jam , pretzel  rol l  
Salmon  D F  poached s almon,  red onion,  cape r aioli ,  bagel 
Tomato Mozzarella vine-ripe tomato,  fresh mozzarel la,  arugula,  pesto,  extra  virgi n o li ve 
oi l ,  balsamic , f ice l le  
Warm Croque Monsie ur country  baked h am , gruyere,  di jon,  gar li c aioli ,  sour dough  
Grilled & Chilled Chicken brie,  gr anny  smi th apple, bibb lettu ce,  honey m ustar d,  c iab att a  
Warm Smoked Chicken apple-bacon jam, cheddar biscuit  
Thai Shrimp  D F  bibb  lettuce,  cucumber , car rot,  avoc ado,  crispy wonton,  pick led ginger,   
lavash wrap,  peanut  s auce on  the side  
Tarragon Chicken Sa lad D F  grapes,  cuc umb er,  croissan t  
Mediterranean hummus, cucumber,  tom ato,  red onio n, fe ta,  pit a  pocket  
Includes:  
m i xe d g re e ns  s al ad,  k et tl e  p ot at o c h ips ,  d il l  pi c k le  s p ear s ,  c o o ki e s a n d br ow n ie s,   
s of t  dr i nk s ta t io n,  c o ff e e a n d t ea s t a t i o n  
Enhance with:   

n ew  e n gl a nd c la m  c how de r +  7      c h ic ke n n oo d l e s o up  D F  + 5        
tom at o b is q ue  + 6           bu t t e r n ut a p pl e b is q u e G F  |  D F  + 6  
 
 
 
 
 

  



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a tu i t y ,  5 %  a d m i ni s t r a t i v e  f e e  a n d  7 %  s ta te  a n d  l o c a l  t a x .  
 
 

 

CREATE YOUR OWN BUFFET LUNCHEON   

Minim um order of  25 guests |  Two Entrées  39 per person |  Three Entrées 45  per  person  
 

SALAD   
se l e c t  o n e  (1 ):  

Mixed Greens G F  |  D F  grape tomato,  english cucumber,  carrot  ribbon,  c hianti  v inai grette  
Caesar  romaine,  sh av ed parmes an , garlic  c routons,  caes ar  dressing 
Greek G F  romaine,  dic ed cucumber,  tom ato,  crum bled fet a,  k alam ata o lives ,  banana  
pepper s lices,  pick led  red onion , pi ta  cr isps ,  greek vinaigrette  

 

ENTRÉES  
se l e c t  u p  to  t h r e e  ( 3 ) :  

Roasted Chicken pan gravy,  app le-brioche stuff ing 
Rosemary-Dijon Turkey Breast G F  |  D F  cr anbe rry-orange chutney  
Chicken Parmesan marinara,  mozzarella,  s haved par mes an  
Garlic  & Herb Roas t Beef  G F  |  D F  mushroom grav y,  r oasted  onion  
Sk irt Steak G F  |  D F  r osemary au jus,  b aby s pi nach  
Country Ham G F  |  D F  gri l led pi neapp le  
Pork Lo in G F  |  D F  apple- jalapeño jam  
Seared Salmon G F  citrus  butter ,  gri l led lemon 
Cavata ppi choice of  chicken or  sausage,  br occolini ,  gar lic  butter,  s haved parmesan 
Butternut Ra vio li  roasted but ternut squash , baby spi nach,  manchego,  b rown butter  
Cheese Ravioli  baby  arugula,  roasted tom ato,  rom ano 
Stu ffed  Portabel la G F   roasted pepper, quinoa,  b aby spinach,  go at cheese 

 

SIDES   
se l e c t  o n e  (1 ):  

Rice  Pilaf  G F  vegetab le broth,  f resh herbs , gar lic,  le mon,  extr a  vi rgin olive  oi l  
Penne Pasta pomodo ro sauce  
Penne Pasta oven-roasted tomatoes,  b aby spinach,  lemon-basi l  butter  
Roasted Potatoes  G F  |  D F  garlic,  ore gano,  ext ra vi rgin olive oi l  
Yuk on Mashed Potatoes G F  

 

VEGE TABLES   
se l e c t  o n e  (1 ):  

Seasonal Vegetables  G F  fres h herbs,  gar lic  butter  
Haricot  Verts  G F  roasted grape  tom atoes,  garlic  butter  
Asparagus G F  lemon,  parmesan  
Broccolini  G F  garlic  butter  
 

Accompanied by:  
warm  r ol ls  & but ter ,  gourm et cookies and brownies,  soft  drink stati on,  coffee,  tea and decaf  
station 



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a tu i t y ,  5 %  a d m i ni s t r a t i v e  f e e  a n d  7 %  s ta te  a n d  l o c a l  t a x .  
 
 

BUFFET DINNER  Minimum  order o f 25 guests  

All  buffets include:  warm dinner rolls & butter,  coffee and tea station  
Additional fees may apply for modifications  

 

QUARRY HILLS | 44 
Mixed Greens Salad G F  |  D F  englis h cucumber , str awberry,  red onio n,  shaved  car rots,   
poppy seed vinaigrett e  
Roast Chi cken G F  |  D F  dijon-pomegr an ate  glaze  
Panko-Crusted Cod  G F  le mon-prosecco butt er,  extra virgi n olive oi l  
Mezza Rigatoni  smok ed tomatoes,  baby  spinach,  gar lic  herb  sauc e  
Haricots  Verts  G F  garl ic but ter  

 

CASTLE ISLAND | 47 
Mango & Avocado  Sala d G F  |  D F  ci lantro- lime vinaigrette  
Grilled Pineapple G F  |  D F  spiced r um crème  
Jerk Chic ken G F  |  D F  gri l led sc al lion  
Charred Salmon G F  |  D F  is land s law  
Curried Rice  G F  
Grilled Seasonal Vegetables G F  |  D F  mango  butter  

 

HANOVER STREET | 54 
Tomato Mozzarella Salad G F  vine-ripene d tomato,  buffalo mozzarella,  bas i l ,  b alsamic  
reduction,  ext ra  virgi n o live oi l  
Baby Arugula  Sa lad G F  |  D F  lemon  vinaigret te  
Chicken Milanese le mon-caper sauce, shaved parmesan,  b aby arugula  
Tusca n Haddock  roasted art ichoke,  charred to mato , basi l  pesto  
House Ma de Meatballs san marz ano tomato s auce,  extra  virgi n ol ive oi l  
Cavata ppi garlic  & oi l ,  fresh herbs,  lemon zest,  rom ano  
Roasted Tuscan Vege tables G F  |  D F  fres h her bs,  s tewed tomato,  ex tra  virgi n olive  oi l  

 

QUINCY SHORES | 58  

Chopped Salad G F  romaine,  cherry tomatoes,  v idalia  onion,  app lewood  baco n,   
buttermi lk  r anch  
Oven-Roasted Chic ken  roasted mushrooms ,  m adeira  ve louté,  baby spinach  
Grilled Skir t S teak G F  cognac pep percorn s auce,  roasted pe arl  onions  
Stu ffed  Shrimp citrus  butter  
Au Gratin Potato G F  r omano  cr ust  
Asparagus G F  smoked tomato bu tter  

 

 



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a tu i t y ,  5 %  a d m i ni s t r a t i v e  f e e  a n d  7 %  s ta te  a n d  l o c a l  t a x .  
 
 

 
SOUTH END | 64 

Greek Salad c ucumbe r, kalamata olives,  b anana pepper  s lices ,  tomato,  pick led onion,   
feta,  pit a crisps  
Prosciutto-Wrapped Statler  Chicken  G F  honey-truff le  glaze  
Pan-Seared Salmon  G F  lemon-prosecco butt er,  capers,  di l l  
Grilled New York S irloin  G F |  D F  por t  reductio n,  car ame lized sh allot,  cre mini  mushroom ,  
baby spinac h  
Lobster Mac & Cheese garlic-herb panko  
Sour Cream & Chive  Mashed  G F  
Oven-Roasted Broccolin i G F  |  D F  |  V G  to asted almonds ,  lemon dress ing 

 

HARBOR ISLAND CLAM BAKE | 72 price subject to change due to market value 
Garden Sa lad  G F  |  D F  |  V G  roma tomato, cucumber, carrot, red onion, black olive, chianti vinaigrette  
1.5 lb Lobster  G F  d r aw n b u t t er,  fr es h l em o n  

Steamed Shellf ish  G F  l i t t l e  n ec ks ,  P . E . I .  m u s s e ls ,  s ha l l ot ,  c h er r y t om a to es  

Stu ffed  Quahogs f r e s h h er bs ,  a p p l ew o o d  ba c on ,  l em o n a io l i  

BBQ Chicken Drumsticks  G F  c h i po t l e- l im e b b q  s a uc e  
Corn on the Cob  G F  l i m e b u tt er  
Steamed Baby Red Bliss Potato  G F  f re s h h er bs ,  g a r l ic  b ut te r  
Sliced Watermelon  G F  |  D F  |  V G  f r e s h b er r i es ,  m i nt  

 

 



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y ,  5 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .  

 
 

FOOD STATIONS  Consult Sa les Manager for Ordering Minimums  

FROM THE CARVERY  
Virginia Baked Ham G F  |  D F  cider-chipotle  glaze,  creole mustard   15  

Grilled Pork Loin G F  |  D F  fuj i  apple  chutney       18  

Dijon-Rosemary Turkey G F  cranberry-orange compote,  pan gravy   16  

Herb-Crusted Sirloin  G F  caramelized onion,  sti lton bleu cheese crème   22 

Prime Rib G F  |  D F  rosemary au jus,  f ire roaste d pepper,      24 

wild  mushroom ragout  

Roast Tenderloin  of  Beef G F  carameli zed bals amic onion,     26 

tarragon-horseradish crème  

Scottish Salmon  heir loom tomato re lish,  arugula pesto,  lemon wedges  23  
 

Accompanied by:  

warm dinner  rol ls  and butter  

choice of  caesar or  mi xed greens salad  

Chef attendant required 150 per attendant 

 

MASHED POTATO BAR G F  |  11 
Yukon Mashed 

Sweet Potato Mashed  
 

Accompanied by:  

applewood bacon,  shredded cheese,  sour  cream, fresh pe as,   

jalapeño,  scal lions,  country  gravy,  whippe d butter  

 

GOURMET PIZZA | 12 sel ec t  u p  to  t h re e ( 3 )  
Four Cheese 

Vine-Ripened Tomato basi l,  fresh mozzare lla  

Buffa lo Chicken bleu cheese drizzle  

Chicken, Bacon & Ranch  

Roasted Mushroom & Brie truff le  oi l  

Spinach & Feta  tomato,  balsamic drizzle  

Grilled Sirloin & Gorgonzola caramelized onion,  horseradish crème  

Sausage, Pepper & Onion  

Sopressata & Ricotta  hot honey  
 

Accompanied by:   

grated romano,  crushed red pepper,  fresh ground black  pepper  

 

 

 

 



A l l  f o o d  a n d  b e v e r a g e  i s  s u b j e c t  t o  1 8 %  g r a t u i t y ,  5 %  a d m i n i s t r a t i v e  f e e  a n d  7 %  s t a t e  a n d  l o c a l  t a x .  

 
 

SLIDERS | 12 
Grilled Sirloin B urgers  

Accompanied by:   

lettuce,  tomato,  onion,  bacon, assorted cheeses,  s liced pick les,   

sweet relish,  mayonnaise,  ketchup, mustard & french fries  

PASTA STATION | 14  s el e ct  u p to  th re e (3 )  

Tortellin i alfredo,  pe sto,  charred tomato,  toasted pine nuts  

Penne san marzano  tomato sauce,  shaved parmesan,  extra virgi n olive oi l  

Campanelle bolognese,  shaved parmesan,  extra virgi n olive  oi l,  torn basi l  

Mezza Rigatoni  broccolini ,  gar lic  oi l,  romano  

Orecchiette roasted mushroom, madeira butter,  fresh herbs  

Cavatappi cherry  tomato ,  artichoke he arts,  le mon prosecco butter  

Butternut Ravioli  sherry  brown butter,  baby spinach,  prosciutto +2  
 

ADD:  

gri l led chicken +4 |  i tali an saus age  +4 |  sautéed shrimp +6  

Accompanied by:   

grated romano,  crushed red pepper,  fresh ground black  pepper  

gar lic  bread ,  choice of  caes ar s alad or  mixe d greens salad  

 

MAC & CHEESE BAR | 14  
Traditional Cheddar elbow pasta  

White Four  Cheese orecchiette pasta  

Accompanied by:   

applewood bacon,  buffalo  chicken,  pulled pork,  r itz© crumb,  truffle  mushroom, fresh 

peas,  crispy shallot ,  corn bre ad biscuits ,  choice of  caesar  salad or mixed greens salad  

 

PAELLA STATION | 15 
Classic  Paella  chick en,  shrimp,  mussels,  c lams,  vine -ripened tomato,  f ire -roaste d 

peppers,  fresh peas,  short grain rice  

Vegetable Paella roasted zucchi ni,  summe r squash,  red be ll  pepper,  baby carrot,  pearl  

onions,  cremi ni  mushroom, spanish olives,  cherry tomatoes,  peas,  saffron,  short grai n 

rice,  extra virgi n olive  oi l  
  

Accompanied by:   

arugula salad,  shaved manche go  

spanish crusty  bread  
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TACO STATION | 16  s el e ct  tw o  ( 2 )  

Carne Asada Beef  

Shredded Chicken  

Pork Carnitas  

Accompanied by:   

warm f lour  torti l las,  c i lantro- lime rice,  stre et corn s alad,  pico de gallo,   

guacamole,  sour cream, faj ita ve ggies,  shredded cheese,  diced onions,   

jalapeño,  ci lantro,  assorted hot  sauces  

 

ASIAN D F  |  16  pl ea se  c ho o se  u p to  th re e  (3 )  

Vegetable Dumplings    Crab Rangoon  

Vegetable Fresh Roll    Shrimp Satay  

Chicken Ter iyaki Ske wer   Korean Barbeque Ribs  

Beef Teriya ki  Skewer    Peking Ravioli  
 

Accompanied by:   

scallion fr ied rice and lo  mei n noodle boxes   

sweet chili  sauce,  asian mustard,  sriracha,  plum sauce,  sesame s oy sauce,   

fortune  cookies,  fresh orange  slices  

 

SUSHI STATION D F  |  22  pl ea se c ho o se  t h r ee  (3 )  

Spicy Tuna  Maki   Californ ia Maki   Salmon Nigiri  

Cucumber Maki    Salmon Maki   Yellow Tail  & Scall ion Maki  

Avocado Maki    Tuna Nigiri     

Eel  & Cucumber Maki   Shrimp Nigiri  
 

Accompanied by:   

soy sauce, wasabi,  pickled ginger,  seaweed salad  

a va i l a b l e  fo r  e v en t s  ta k i n g pl a ce T u e s da y s  a t  5 P M  -  Su n da ys  

 

SOUTHERN BELLE | 18 
Buttermilk Fr ied Chicken red eye gravy  

Macaroni & Cheese  

Homestyle  Biscuits honey  

Carolina Sla w  

Fried Pickles sriracha rémoulade   

Pimento Cheese Hush Puppies  scallion-pi mento cheese aioli  

 




