
All Onsite and Off-Premise Full Service Wedding Receptions Include White Linen Tablecloths and White Linen Napkins along with China and Flatware. 
All Onsite and Off-Premise Full Service Weddings are Subject 18% Service Charge and 5.5 % Sales Tax.   

Off-Premise Events may be Subject to an Additional Delivery and Setup Fee. 

  
 

 

FAMILY STYLE & BUFFET 

ENTREE CHOICES                   Saturday      Friday & Sunday  
                Discounted Price 

Broasted Chicken (no second meat)      $14.25   $12.75 
 

Broasted Chicken Paired with the Following Meats: 

Barbecued Pork Tips    $15.25   $14.25 

Beef Tips     $16.00   $15.00 

Ham     $15.25   $14.25 

Tenderloin Tips, with sautéed w/ mushrooms and onions  $16.75   $15.75 

Bacon Wrapped Pork Loin     $16.00   $15.00 

Baked Haddock, lemon-peppered     $16.75   $15.75 

Swedish Meatballs     $15.25   $14.25 

Baked Haddock & Beef Tips     $19.75   $18.75 

Baked Haddock & Tenderloin Tips     $20.00   $19.00 

 

Substitute Baked Herb Wine Chicken for Broasted Chicken for an additional $.50 per person 

 

Additional Combinations and Entrée Selections Are Also Available 

 

SALAD CHOICES Choose two: 

Macaroni Salad 

Cole Saw 

Three-Bean Salad 

Cucumber Salad 

Italian Salad 

Applesauce 

Strawberry Jell-O 

 

Substitute a Plated Lettuce Salad 

in replacement of the two salads 

for $1.25 per person 

 

VEGETABLE CHOICES Choose 

one: 

Corn 

Green Beans 

Peas & Baby Carrots 

California Blend 

    (broccoli, carrots, cauliflower) 

 

 

 

 

 

 

 

STARCH CHOICES 

Choose one: 

Mashed Potatoes with Gravy  

Dilled Baby Red Potatoes  

Rosemary Baby Red Potatoes  

Baked Potatoes, with butter, and 

sour cream 

Buttered Noodles  

Rice Pilaf  

 Add for additional $.50 

Sage Dressing

Add an Additional Salad, Starch or Vegetable for an additional $.50 a person 

 

Family Style and Buffet Dinners Include Our Fresh Baked Dinner Rolls, Coffee and Milk 

 

DESSERTS 

Cut and Serve Your Wedding Cake or Cup Cakes with Dinner   $1.00 per person 

Cut and Serve Your Wedding Cake or Cup Cakes with Dinner with Ice Cream   $2.00 per person 

Assorted Bars    $1.25 per person  

Assortment of Kneecaps, Éclairs and Creampuffs    $2.50 per person 

Plated Dessert, many options available see complete dessert menu     $1.50-$3.50 per person 

Wedding Menu 

4/1/2020 – 3/31/2021 



All Onsite and Off-Premise Full Service Wedding Receptions Include White Linen Tablecloths and White Linen Napkins along with China and Flatware. 
All Onsite and Off-Premise Full Service Weddings are Subject 18% Service Charge and 5.5 % Sales Tax.   

Off-Premise Events may be Subject to an Additional Delivery and Setup Fee. 

  
 

 

 

PLATED ENTREES 
 

Please Select Up to Three Options 
 

Stirfry Fresh vegetables sautéed in a ginger sesame oil oyster sauce glaze served on rice pilaf 

Chicken, $20  Shrimp , $20  Vegetable, $20 
 

Alfredo Your choice of chicken, shrimp or broccoli sautéed with fettuccini noodles, fresh garlic, white wine, and 

creamy alfredo sauce and topped with fresh parmesan cheese     

Chicken, $20  Shrimp , $20  Broccoli, $20 
  

Chicken Cordon Bleu  Breaded boneless chicken breast topped with ham and Swiss cheese $20 
  

Chicken Dinner Four pieces of chicken Broasted to a golden brown $20  
  

Chicken Oscar Steamed asparagus, mushrooms, crab and hollandaise sauce layered over a chicken breast $22  
  

Rib eye 16-ounces of choice beef broiled $30 
  

Tenderloin 8-ounces smothered with sautéed fresh mushrooms  $30 
 

Prime Rib 10-ounces $28 
 

New York Strip 14-ounces $28 
 

Baked Haddock lemon-peppered $25 
 

Broiled Pork Chop 6-ounces $23 
 

Seafood Combo Broiled Shrimp, Scallops & Haddock $25 
  

Haddock Oscar Steamed asparagus, mushrooms, crab and hollandaise sauce layered over a loin of haddock $27 
 

Bacon Wrapped Scallops Sea scallops wrapped with bacon and broiled and served with hollandaise sauce $27 
  

Shrimp Jumbo shrimp prepared to either beer-battered or broiled $25 
  

Land ‘n’ Sea Tenderloin and Haddock $40 
 

All Plated Entrees are Served with a Side Salad and Your Choice of Vegetable and Potato 

 Our Fresh Baked Dinner Rolls, Coffee and Milk are also included 

 

Vegetable Choices  

Fresh Vegetable Sautee 

Peas & Baby Carrots 

Green Bean Almondie 

Steamed Sliced Carrots 

 

 

 

POTATO CHOICES 

Dilled Baby Red Potatoes  

Rosemary Baby Red Potatoes  

Baked Potatoes, with butter, and sour cream 

Mashed Garlic Red Potatoes 

Rice Pilaf  

Twice-Baked add .35 each 

 DESSERTS 

Cut and Serve Your Wedding Cake or Cup Cakes with Dinner   $1.00 per person 

Cut and Serve Your Wedding Cake or Cup Cakes with Dinner with Ice Cream   $2.00 per person 

Assorted Bars    $1.25 per person  

Assortment of Kneecaps, Éclairs and Creampuffs    $2.50 per person 

Plated Dessert, many options available see complete dessert menu      1.50-$3.50 per person 

Wedding Menu 

4/1/2020 – 3/31/2021 


