
Private Events Menu



– STATIONARY APPETIZERS – 
(Price Per Person)

Charcuterie Board
Locally Cured Meat, New England Farm Cheeses,
Toasted Baguette, and House-Made Jam   3.75

Vegetable Crudite
An Arrangement of Market Fresh Vegetables, White 

Bean Hummus and Spinach & Garlic Dip   2.95

Fresh Fruit Platter 
Mix of Fresh Fruit and Berries, Served with Raspberry 

Yogurt and Chocolate Sauce   2.95

Tapas Board
Toasted Pita Chips and Toasted Baguette, Served 

with Vegetable Dip, Greek Olive Tapenade,
Avocado Hummus and Artichoke Gruyere Dip   4.75

Cheese Board
Local and Imported Cheese Served with Fresh 

Seasonal & Dried Fruit, House-Made Bread,
Crackers & Assorted Accompaniments   4.25

– RAW BAR – 
(Price Per Piece)

Little Necks    2.

Local Oysters    3.

Gulf Shrimp Cocktail    3.5



– PASSED HORS D’OEUVRES – 
(Price Per Piece)

Mini Lobster Rolls
Brioche Roll with Lemon Aioli   2.5

Crab and Phyllo
Lump Crab Salad Served in a Light Phyllo Cup   1.75

Bacon Wrapped Scallops
Local Sea Scallops Baked with Applewood Bacon, Finished with Bourbon Syrup   2.25

Grilled Shrimp Skewers 
Teriyaki Grilled Shrimp with Peanut Sauce  3.

Roasted Tomato Bruschetta
Bleu Cheese Spread, Roasted Tomatoes, and Toasted Baguette   1.25

Grilled Peach and Cheese Crostini
Grilled Peaches, Fresh Basil, and Goat Cheese   1.25

Stuffed Mushroom Caps 
Baby Spinach, Cream Cheese, and Cracker Crumbs   1.25

Caprese Kabobs
Fresh Mozzarella, Heirloom Tomato, Fresh Basil and Balsamic Glaze   1.25

Chicken Pinwheels
Boneless Chicken Breast Stu�ed with Cranberries, Cracker Crumbs, and Candied Walnuts   1.5

Apple Gouda Pigs in a blanket
Pu� Pastry, Gouda Cheese, and All Beef Mini Dogs   2.

Whiskey thighs
Pan Seared Boneless Thighs Finished with a Bourbon Whiskey Butter Sauce

Served with a Roasted Garlic Dip   2.5

Sausage Wonton Stars 
Sweet Italian Sausage, Roasted Onion and Pepers, and Colby Jack Cheese   1.5

Chicken Lollipops
Roasted Bu�alo Chicken Drummies   2.

Cheeseburger Sliders
Pepper Jack Cheese, Lettuce, Tomato, and Fried Onion Strings   3.



– SIT-DOWN SELECTIONS – 
3 Course Sit-Down: Choice of Soup or Salad, 3 Entrees, and 2 Desserts

4 Course Sit-Down: Soup and Salad, Choice of 3 Entrees, and 2 Desserts... +$7.

STARTERS
Mixed Green Salad 

New England Clam Chowder

ENTREES
Chicken Francaise

Boneless Egg Battered Chicken Breast, Pan Seared and Simmered with a Rich Lemon Butter Sauce   30.

Chicken Marsala
Seasoned Boneless Breast Sauteed with Oyster Mushrooms and Marsala Wine   30.

Jumbo Stuffed Shells
Fresh Herbs Folded with Ricotta and Romano Cheese Stu�ed Inside jumbo Pasta Shells with Plum Tomato 

Sauce  26.

Pasta Primavera
Grilled Zucchini, Summer Squash, Asparagus with Roasted Tomatoes and Artichoke Sauteed with a Fresh Basil 

Wine Sauce  26.

Filet Mignon
8oz Choice Cut Beef Tenderloin Steak Lightly Seasoned and Grilled to Perfection  37.

Clean Cut Prime Rib
Queen Choice Cut Ribeye Slow Roasted and Served with Rich Au Jus and Horseradish Cream  34.

Herb Crusted Pork loin
Crispy Outside with Fresh Herbs and Garlic Juicy Tender Pork Inside. Slow Roasted and served with Red 

Wine Demi Glaze   34.

Baked Atlantic Cod
Locally Caught Cod Loin Baked with Seasoned Bread Crumbs, Butter, Lemon, and White Wine   34.

Grilled Salmon
Cajun Seasoned, and Grilled Finished with Roasted Red Pepper Butter  34.

Vegan Vegetable Paella
Roasted Garden Vegetables, Kalamata Olives, Chickpeas, and Grilled Artichokes with Sa�ron Rice  26.

mushroom Risotto
Blend of Wild Mushroom and Risotto Simmered in a Rich Butter Stock  26.

DESSERTS
Brownie Sundae

Fruit Tart
Cheesecake

Chocolate cremeux



– BUFFET –
Silver Package: Two Starters Choices, Two Entrees and Two sides   32.

Gold Package: Three Starters Choices, Three Entrees and Three Sides   40.

STARTERS
New England Clam Chowder

Traditional New England Recipe Paired with Local Seafood and Farm Fresh Vegetables

Lobster Bisque
Rich Velvet Lobster Stock with Morsels of Lobster Finished with Creme Fraiche

Seasonal Soup Selection
Chef’s Choice

Mixed Green Salad
Soft Lettuce Greens, Cucumber, Tomatoes, Red Onion with Lemon Vinaigrette

Kale Salad
Chopped Crisp Kale, Raisins, Candied Walnuts, Goat Cheese Crumbles with Balsamic Glaze

Broccoli Salad
Chopped Broccoli, Roasted Pecans, Sunflower Seeds, Diced Red Pepper Tossed with Apple Honey Dressing

Caesar Salad
Chopped Romaine Lettuce, Garlic Croutons, Shaved Parmesan with Creamy Caesar Dressing

SIDES
Grilled Vegetables

Zucchini, Summer Squash, Vidalia Onion, and Roasted Tomatoes

Green Bean Amandine
Fresh Snipped Beans with Toasted Almonds

Wild Rice Pilaf
Sauteed Onion, Carrot, Dried Apricot, and Toasted Pecans. Baked with Wild Grains, Butter, 

and Vegetable Stock

Roasted Potatoes
Red Bliss and Fingerling Potatoes with Chopped Garlic, Shallots and Fresh Herbs

Scalloped Potatoes
Idaho Potatoes, Caramelized Onion, Baked in a Creamy Three Cheese Sauce and Topped with 

Parmesan Panko Crumbs

Cannellini Beans with Spinach
Buttery White Kidney Beans Prepared in a Bold Garlic and Sage Broth, Red Pepper and 

Baby Spinach



ENTREES

– BUFFET CONT. –

Chicken Piccata
Lightly Dusted and Pan Seared Chicken Cutlet Smothered with a Rich Buttery Caper Sauce

Chicken Cacciatore
Slow Roasted Boneless Thighs Simmered in a Rich Hunter Sauce

Baked Stuffed Chicken
Boneless Breast, Stu�ed with Cranberry Walnut Stu�ng, and Finished with a Creamy Supreme 

Sauce

Chicken

Beef/Pork
Roast Beef

Slow Roasted and Thinly Sliced Eye of The Round with Oyster Mushroom Demi Glaze

Beef Bourguignon
Choice Cut Lean Beef, Thick Cut Applewood Bacon, Grilled Carrots and Onions Simmered in a 

Rich Red Wine Gravy

Herb Crusted Pork loin
Crispy on the Outside, Juicy and Tender on the Inside. Served with Pearl Onion and Demi Glaze

Seafood
Baked Atlantic Cod

Thick Cod Loins Baked with Lemon, Butter, White Wine, and Seasoned Bread Crumbs

Ginger Glazed Mahi Mahi
Locally Caught Roasted Mahi Bursting with Flavor, a Combination of Sweet and Sour

Shrimp Lobster Scampi Bake
Wild Caught Gulf Shrimp Combined with Cold Water Lobster, Baked in Butter, Roasted Garlic,

Grilled Artichoke, Lemon and White Wine

Pasta
Penne Carbonara

Penne Pasta, Sweet Baby Peas, Thinly Sliced Prosciutto, Tossed with a Rich Creamy Alfredo
Sauce 

Cheese Ravioli
Ricotta Cheese Stu�ed Raviolo Finished with a Velvet Tomato Cream Sauce



– BREAKFAST & BRUNCH BUFFET –

BREAKFAST BUFFET
$24 Per Person

 Includes Co�ee, Tea & Juice

Scrambled Eggs
Sausage or Applewood Bacon

Home Fries
Buttermilk Pancakes or French Toast

Fresh Fruit Platter
Assorted Pastries & Muffins

BRUNCH BUFFET
$32 Per Person

Choice of One Soup or Salad, One Side, One Entree From Buffet Menu, 
and One Option From Breakfast Menu

BREAKFAST/BRUNCH BEVERAGE STATIONS
$15 Per Person

Bloody Mary Station
Loyal 9 Vodka, House Bloody Mary Mix & All The Fixin’s

Mimosa Station
House Bollicini Prosecco, Fresh Orange Juice



– BEVERAGE SELECTIONS –

OPEN BAR
Open Bar will be provided with 1 bartender; an additional 

bartender is available for an additional $150 For three
Hours. Open Bar is based on consumption

CASH BAR
Cash Bar Will be provided with 1 bartender for parties over

25 persons. An additional bartender can be available for
an additional $150 for three hours.

Wine and Bubbly
Champagne Toast

(Choice of House Sparkling Wine or Prosecco)   $4 Per Person

Wines By the Glass
Pricing Ranges from $7-$12 Per Glass

Wines By the Bottle
Pricing Ranges from $32-$100 Per Bottle

Beer
Bottles & Cans

Pricing Ranges from $4-$12 Per Beer

Local Draft
Pricing Ranges from $6-$9 Per Beer

Liquor
Mixed Drinks

Pricing Ranges from $8-$15 Per Cocktail

Sangria By the Pitcher
$42 Per Pitcher. Available in Red, White, or Rose

Non-Alcoholic Beverages
Coffee/Tea Station

$2.5 Per Person


