
Catering Guide

A ssorted Muffins,  Danish + Coffee Cake
Individual  Fresh Fruit  Cups 

CONTINENTAL BUFFET   |   12 per person 						      *AVAILABLE UNTIL 11 A.M

I n c l u d e s :

E n h a n c e m e n t s :
Juice  +3pp 
orange,  cranberr y,  grapefruit
Scrambled Eggs   +$5pp
Brioche French Toast  +$6pp

Coffee + Tea 

Breakfast Potatoes  +$4pp
Bacon   +$6pp
Maple Sausage  +$6pp

GLUTEN-FRIENDLY

Chicken + Waffles  |  4
maple  glaze 

Deviled Eggs  |  4

BRUNCH HORS D’OEUVRES   price per piece |  minimum 25 pieces per selection

Petit Parfaits  |  4
va ni l l a  g reek yog ut ,  f re sh 
b err ies ,  g l u ten free  grano la

Mini Pancake Stack  |  4
fre sh blue be r r ie s ,  maple 
syr up

Shrimp Cocktail  |  4 
ho use  co cktai l  sauce

A ssorted Muffins + Danish
Individual  Fresh Fruit  Cups 
Scrambled Eggs 
Brioche French Toast f resh berr ies ,  maple  syrup

BRUNCH BUFFET   |   46 per person

I n c l u d e s :

Breakfast Potatoes 
Choice Bacon + Maple Sausage  +$4pp  to include both

Choice of  One (1)  Main
Coffee + Tea 

MAINS 
Pan-Seared Salmon 
heir loom tomato,  c i trus  butter

Baked Haddock 
r i tz  crumb,  lobster  cream

Sliced Sirloin   +$3pp
roasted mushroom,  red wine demi

 
Chicken Piccata   
capers,  lemon,  white  wine sauce

Herbed Chicken + Cheese Tortell ini 
f i re -roasted tomato,  spinach, 
parmesan cream sauce



BRUNCH ADD-ONS

Juice  +$3pp
orange,  cranberr y,  grapefruit

Yogurt  Parfaits   +$4pp
yogurt ,  g luten-free  granola,  f resh berr ies

Berries  +  Cream  +$4pp
fresh berr ies ,  whipped cream,  mint

Waffle  Station  +$12pp
strawberr y,  blueberr y,  banana,  Hershe y ’s® 
chocolate syrup,  whipped butter,  vermont maple, 
bacon crumbles,  w hipped chanti l ly  cream    
add chicken +$6pp

Chef  Attended Omelet  Station   +$14pp*
ham,  bacon,  caramel ized onion,  mushroom, 
bel l  pepper,  baby spinach,  mozzarel la ,  cheddar
Chef  Attendant Fee $150

Smoked Salmon Board  +$250   serves 25
chopped egg,  capers,  red onion,  cucumber, 
tomato,  di l l ,  lemon,  whipped cream cheese,
miniature  bagels

Caesar Salad  +$5pp
crisp  romaine,  parmesan,  herb croutons, 
house caesar  dressing

Mixed Greens Salad  +$5pp
cherr y  tomatoes,  cucumber,  carrot ,  v inaigrette

Roasted Vegetables   +$5pp
zucchini,  summer squash, carrot,  red bell  pepper, 
brussels  sprouts,  balsamic

Choice of  Mixed Greens or Caesar Salad

Three (3)  Types of  Wraps/Sandwiches

Pasta Salad

LIGHT LUNCHEON   |   36 per person

I n c l u d e s :

O p t i o n a l  E n h a n c e m e n t :

New England Clam Chowder  oyster  crackers  +$4pp

House Potato Chips

Coffee + Tea

WRAPS/SANDWICHES  select  three (3)

Turkey Wrap 
bacon,  lettuce,  tomato,  avocado,  pesto  mayo

Chicken Salad Wrap 
shredded chicken,  mayonnaise,  mixed green, 
grapes,  apple

I tal ian Sandwich 
i ta l ian meats,  moz zarel la ,  hot  peppers,  lettuce, 
tomato,  onion,  c iabatta

Gri l led Chicken Sandwich 
apple ,  br ie ,  hone y mustard,  sourdough

Chicken Caesar  Wrap 
romaine,  parmesan,  herb croutons,  house caesar 
dressing

Caprese Sandwich 
tomato,  mozzarel la ,  arugula,  e voo,  balsamic, 
baguette 
ad d  p rosciutto  +$4pp

SALADS
Caesar Salad  
cr isp  romaine,  parmesan,  herb croutons, 
house caesar  dressing

Mixed Greens Salad   
cherr y  tomatoes,  cucumber,  carrot , 
balsamic  v inaigrette



One (1)  ‘Starter’  course 
to be served to each of  your guests 

Up to two (2)  ‘Main’  courses (+ a vegetarion option)
for  your guests  to choose from in advance* 

PLATED LUNCH +  DINNER  pri ced per  person

I n c l u d e s :

MAINS
select  up to two(2):

Panko Chicken  $48pp
lemon-prosecco sauce,  capers,  charred tomato, 
crispy f ingerl ing potatoes,  haricots verts

Stuffed Chicken  $48pp
prosciutto,  provolone,  mushroom madeira  sauce, 
creamy mashed,  har icots  verts

Baked Haddock  $50pp
r i tz  crumb,  lobster  cream,  mashed potato, 
asparagus

Pan-Seared Salmon  $49pp 
balsamic  glaze,  charred tomato,  lemon f ingerl ings, 
gr i l led broccol ini

Vegetable Risotto  $44pp
roasted seasonal  vegetables,  heir loom tomato, 
parmesan 

Vegetable Bolognese  $44pp
oven-roasted vegetables,  garbanzo beans, 
cremini  mushroom, san marzano tomato,  shaved 
parmesan, zucchini noodles, extra virgin olive oil

Gril led Filet  Mignon  $64pp
red wine sauce,  mashed potato,  asparagus, 
cr ispy  onion 

Surf  + Turf   $82pp
herb-roasted petite fi let mignon, shallot confit 
butter,  poached lobster  ta i l ,  mashed potato, 
asparagus

One (1)  ‘Dessert’ 
to be served to each of  your guests

Warm Dinner Rolls

Coffee + Tea Ser vice

P e r  p e r s o n  p r i c e  d e t e r m i n e d  b y  ‘ M a i n’  c o u r s e  p r i c e

* I n d i v i d u a l  M a i n  C o u r s e  s e l e c t i o n s  m u s t  b e  s u b m i t t e d  t w o  ( 2 )  w e e k s  p r i o r  t o  y o u r  e v e n t .
A d d  a n  a d d i t i o n a l  S t a r t e r  C o u r s e  + $ 8 p p

STARTERS
select  one (1) :

New England Clam Chowder

Caesar Salad 
cr isp  romaine,  parmesan,  herb croutons, 
house caesar  dressing

Mixed Greens Salad 
cherr y  tomatoes,  cucumber,  carrot , 
house v inaigrette

Tomato Mozzarella Salad  +$2pp
vine -r ipened tomato,  f resh mozzarel la ,  basi l , 
balsamic  reduct ion,  e voo

DESSERTS
select  one (1) :

Flourless Chocolate Cake 
whipped cream,  raspberr ies 

Carrot Cake
caramel  dr izz le

Ricotta Cheesecake 
f resh berr ies

Apple Crostata 
whipped cream

Berr y Shortcake 
sweet  biscuit ,  seasonal  f ruit  compote, 
whipped cream



One (1)  Starter
Two (2)  or  Three (3)  Mains

STARTERS
Caesar Salad 
cr isp  romaine,  parmesan,  herb croutons, 
house caesar  dressing

Mixed Greens Salad   
cherr y  tomatoes,  cucumber,  carrot , 
balsamic  v inaigrette

New England Clam Chowder +$4pp

SIDES
Roasted Vegetables  
zucchini ,  summer squash,  carrot ,  red pepper, 
brussels  sprouts,  balsamic

Green Beans + Carrots  
garl ic  butter

Penne
marinara,  e voo,  parmesan 

Mezza Rigatoni
grape tomato,  baby spinach,  lemon,  gar l ic  butter

Baked Yukon Potatoes  

Mashed Potato  

Herb Rice Pilaf

LUNCH +  DINNER BUFFET    48 per  person wit h  t wo mains   |   52 per  person wit h  t hree  mains

I n c l u d e s :

MAINS
Macaroni  & Cheese 
parmesan,  chive  crumb

Chicken Piccata  
capers,  lemon,  white  wine sauce

Herbed Chicken + Cheese Tortell ini 
f ire-roasted tomato,  spinach,  parmesa n crea m sauce

Chicken Parmesan
marinara,  mozzarel la ,  shaved parmesan

Stuffed Shells
pomodoro,  pesto,  e voo,  parmesan

Carbonara Style Chicken
seared chicken breast ,  cr ispy  bacon,  shaved 
parmesan,  sweet  peas,  gar l ic  wine sauce

Baked Haddock 
r i tz  crumb,  lobster  cream

Pan-Seared Salmon  
heirloom tomato, citrus butter

Sliced Sirloin  
roasted mushroom,  red wine demi

Herb-Rubbed Turkey Breast 
pan gravy,  cranberr y  sauce

Garlic-Rubbed Beef Tenderloin +$12pp
red wine sauce 

Slow Roasted Prime Rib +$10pp
au jus,  horseradish crema

Two (2)  Sides

Coffee + Tea

Raw Bar  |  20 				          
shr imp cocktai l ,  local  oy sters ,  l i tt le  neck c lams, 
house cocktai l  sauce,  horseradish,  lemon
add steamed +  chi l led  ha l f  l obs ter  ta i l s  + m a rket  p r ice

Cheese  |  11
chef ’s  select ion gourmet  cheeses,  f ig  jam, 
hone y,  red grapes,  crackers,  crost ini
 
E n h a n c e  w i t h :
Charcuterie  chef ’s  select ion I tal ian meats  +$8pp
							             

STATIONARY DISPLAYS   price per person |  minimum 25 guests

Mezze  |  14
hummus, marinated feta cubes, roasted vegetables,
artichoke hearts, olive medley, tzatziki, toasted naan

Duo of  Dips  |  12 				          
se le ct  two:

Caramelized Onion Dip  house potato chips
Spinach + Artichoke  tort i l la  chips
Whipped Feta  o l ive  tapenade,  pita
Buffalo Chicken  tort i l la  chips,  celer y   



Shrimp Cocktail  |  4
house cocktai l  sauce 

Crab Rangoon  |  4
sweet  chi l i  sauce 

Coconut Shrimp  |  4 .5
sweet  chi l i  sauce

Bacon-Wrapped 
Scallop  |  5
maple  dr izz le

Mini  Crab Cake  |  5
red pepper  a iol i

Mini Lobster Roll | 6
fresh chive

HORS D’OEUVRES   price per piece |  minimum 25 pieces per selection

Mini  Bacon
Cheeseburger  |  5
a merica n,  ba con, 
s p ecia l  s a u ce
add french fr y  cone +$ 2 pp

Coconut Chicken  |  4
s weet  ch i l i  s a u ce

Teriyaki  Beef |  4 .5

Mini Brie en Croûte | 3.5
ra s p berr y

Watermelon, Feta + Mint
Skewer | 3.5
ba l s a mic  g l a ze

Mac + Cheese Cup |  3 .5

Caprese Skewer  |  3 .5
basi l  o i l ,  age d balsamic

Phyllo-Wrapped 
Spinach + Feta  |  3 .5
tzatz ik i

Vegetable Spring Roll  |  3.5
swe et  +  so ur  sauce

Bruschetta | 3.5
to mato,  par me san,  basi l ,
e vo o,  balsamic

Beet Hummus Cup | 3.5
cr umble d feta

Risotto Fritter  |  4
san marzano tomato sauce

Truffle Fr y Cone  |  3 .5
gar l ic  a io l i

Chicken + Waffle Bite  |  4
maple-bacon glaze

Mini  Gril led Cheese  |  5
tomato soup shooter

Vegetable Dumpling  |  3.5
ponzu

Chicken Quesadilla | 4
f i re -roaste d salsa

TACO STATION  |  18

I n c l u d e s :

Ground Beef 	           Pulled Chicken 	        Soft  Flour Tortil las 	      Crunchy Corn Shells  

Accompaniments:  m ontere y  ja ck ,  l ett u ce,  tomato,  guacamo le ,  so ur  cream,  pick le d ja lape ño,  co r n salsa, 
p ico d e gal lo,  hot  sa u ce

CARVING STATION   pri ced pe r  pers on*
Herb-Rubbed 			
Turkey Breast |  19 		
pan gravy,  cranberr y  s a u ce

Accompaniments:  wa rm rol l s  +  bu tter,  ch oice  of  mixe d gre e ns  o r  cae sar  salad
* Chef  Attendant  required $150

Roasted 
Beef Tenderloin |  29
red  wine s a u ce

Prime Rib |  26
au jus,  ho rse radish cre ma

Herb-Crusted Sirloin |  24
mushro o m re d wine sauce

PIZZA STATION  |  14

I n c l u d e s :

FOOD STATIONS   price per person |  minimum 60% of guest count

Pepperoni
p iz za  s a u ce,  ch ed dar  + 
moz za rel l a  b l end

Veggie
pizza  sauce,  cheddar  + 
mozzarel la  blend,  be l l 
pepper,  mushroom,  onion

Buffalo Chicken
che ddar  +  mozzare l la 
ble nd,  ble u che e se  dr izz le

Cheese
pizza  sauce ,  cheddar  + 
mozzare l la  blend

PASTA STATION  |  18

I n c l u d e s :

Mezza Rigatoni
bro cco l ini ,  gar l ic  o i l 	

Penne 
san marzano  tomato s a u ce, 
parmesan, evoo 
				  
Accompaniments:  parm es a n ch ees e,  foca ccia
Optional  Enhancments:  G ri l l ed  Ch icken +$4 |  Meatbal ls  +$5 |  Seare d Shr imp +$6		

Cheese Tortell ini  	
tomato,  pa rmes a n cream 	
s a u ce

Caesar Salad

SLIDER STATION  |  16

I n c l u d e s :

Angus Beef Sliders	           Fried Chicken Sliders	         French Fries	      	       Onion Rings
american cheese,  br ioch e       s l a w,  p ret zel  b u n

Accompaniments:  ass orted  cond im ents ,  p ickl es



One (1)  Stationar y Display

Five (5)  Passed Hors d’Oeuvres

COCKTAIL-STYLE  PACKAGE   |   54 per person

I n c l u d e s :

One (1)  Food Station

STATIONARY DISPLAYS
select  one (1) :

Cheese
chef ’s  select ion gourmet  ch ees es ,  f ig  ja m,  h one y, 
red grapes, crackers, crostini

Optional  Enhancment: 
Charcuterie  +$6pp c h ef ’s  s el ect ion i ta l ia n meats

Mezze
hummus,  marinated feta cubes,  roasted vegetables, 
artichoke hearts,  olive medley, tzatziki,  toasted naan

FOOD STATIONS 
select  one (1) :

PASTA STATION
I n c l u d e s :

Penne san marzano  tomato sauce,  parmesan, evoo

Cheese Tortell ini  tomato,  pa rmes a n crea m  s a uce

Mezza Rigatoni  bro ccol ini ,  ga r l ic  o i l

Caesar Salad
Accompanied by:  parm es a n ch ees e,  foca ccia
Optional  Enhancments: 
Gri l le d  Chicken +$4 |  Meatbal ls  +$5 |  Seared Shrimp +$6

SLIDER STATION
I n c l u d e s :

Angus Beef Sliders  a merica n ch ees e,  b r ioch e bun

Fried Chicken Sliders  p ret zel  bu n,  s l a w

French Fries
Onion Rings
Accompanied by:  ass orted  cond im ents  +  p ickl e

TACO STATION
I n c l u d e s :

Ground Beef  	           Soft  Flour Tortil las	           

Pulled Chicken	           Crunchy Corn Shells  

Accompaniments: 
mo nte re y  jack ,  lettuce ,  to mato,  guacamo le ,  sour  cream, 
pick le d ja lape ño,  co r n salsa,  p ico  de  gal lo,  hot  sauce

PIZZA STATION
I n c l u d e s :

Veggie pizza  sauce ,  che ddar  +  mozzare l la  blend, 
be l l  pe ppe r,  mushro o m,  o nio n

Pepperoni  pizza  sauce ,  che ddar  +  mozzare l la  blend

Buffalo Chicken che ddar  +  mozzare l la  ble nd, 
ble u che e se  dr izz le

Cheese pizza  sauce ,  che ddar  +  mozzare l la  blend

Duo of  Dips
se le ct  two:

Caramelized Onion Dip  ho use  potato  chips

Spinach + Artichoke  to r t i l la  chips

Whipped Feta  o l ive  tape nade ,  pita

Buffalo Chicken  to r t i l la  chips,  ce le r y   
    

PASSED HORS D’OEUVRES
select  f ive (5) :

Shrimp Cocktail  
house cocktai l  sauce 

Crab Rangoon
sweet  chi l i  sauce 

Coconut Shrimp 
sweet  chi l i  sauce

Bacon-Wrapped Scallop
maple  dr izz le

Mini  Crab Cake
red pepper  a iol i

Mini Lobster Roll
f resh chive

Mini  BaconCheeseburger
a m erica n,  ba con, 
s p ecia l  s a u ce
add french fr y  cone + $ 2 pp

Coconut Chicken
s weet  ch i l i  s a u ce

Teriyaki  Beef 

Mini Brie en Croûte 
ra s p b err y

Watermelon, Feta + Mint
Skewer 
ba l s a m ic  g l a ze

Mac + Cheese Cup
Caprese Skewer  
basi l  o i l ,  age d balsamic

Phyllo-Wrapped 
Spinach + Feta 
tzatz ik i

Vegetable Spring Roll 
swe et  +  so ur  sauce

Bruschetta 
to mato,  par me san,  basi l ,
e vo o,  balsamic

Beet Hummus Cup 
cr umble d feta

Risotto Fritter
san marzano tomato sauce

Truffle Fr y Cone 
gar l ic  a io l i

Chicken + Waffle Bite 
maple-bacon glaze

Mini  Gril led Cheese
tomato soup shooter

Vegetable Dumpling  
ponzu

Chicken Quesadilla
f i re -roaste d salsa



A ssorted Dessert  Cups  |  10

chocolate  mousse,  t i ra m is u ,  ra s p berr y  va ni l l a , 

lemon meringue

Gourmet Miniature Cupcakes  |  10

select  up to  four  (4) :
Vani l la  			               O reo®  C ookie 
Choco late  		               Lemon 
Red Velvet  		               Pea nu t  Bu tter  Cup
Salted Caramel  	              Ca rrot  C a ke 
Strawberr y  Shortcake

A ssorted Cookies + Brownies  |  6

A ssorted European Miniature Pastries  |  10

DESSERT DISPLAYS  price per person

Gluten-fr i endly,  vegan and  vegetar ian  opt ion s  are  avai lable  upon request .  Modif icat ions  and addit ional  charges  may apply.

Room fe es  and mi ni mu ms ap p ly.  P r ic in g is  subject  to  a  7%  state  and local  tax ,  20% gratuity  and 6% administrat ive  fee.

Fresh Fruit  Board   |  8     mi ni mu m orde r  of  25

se e dle ss  re d grape s,  seaso nal  me lo n,  pineapple,  k iwi , 

raspbe r r ie s ,  b lue be r r ie s ,  strawbe r r ie s ,  coconut  crema	

Dessert  Table  |  16

cake  po ps,  asso r te d mini  de sse r t  cups,  mini  cannol i , 

cho co late  cove re d strawbe r r ie s ,  who o pie  pies, 

asso r te d mini  e uro pean pastr ie s  +  mini  cheesecakes

Coffee + Tea Station  |  3

Outside Dessert  Fee  +$2pp
s e r v ice ,  u te ns i ls ,  p late s  +  napk ins  prov ide d by  Weat her van e 

Golf  C lu b


