Autumn & ]:_arlg Winter qu:crings

Brcak{:ast Brcacls
Provided Bg The Dozen

Blucbcrrg Stugecl French Toast:
Sticky Pecan Rolls

Fopovers With Maple Butter

APPIC Cinnamon Donuts

| emon B|ueberrg Coffee Cake Muffins

Quiche

SCWCS 8-10

\/cgctab]c

Gra{:‘con Cl’leddar & Leck

Maplc Glazed Bacon & Asiago

Smoked Salmon, Dl” & Sheep’s Milk Cheese

Grab & Go Hors & Oeuvres
Frovic{cc{ By Thc Dozen

Mushroom Toast Trianglcs

Grafton Cheddar Cheese & Chive Cocktail Cheese Puffs

Goat Chccse & Chutncy in th”o Fastrg

Magtag Blue & Sun Dried Cl’lerrg Fritters With Cinnamon Claret Sauce
At|an’cic Smoked Sa|mon & Dill Kugalach

Pacific Rim Slﬁrimp Gyoza With A Cilantro Sake 503 DiPPing Glaze
Fan Seared Margbncl Crab Cakes With Remoulade

Stationarg Hors d’ Ocuvres

Ser\/es 8-10

Fear & Stilton Torte With White Ba!samic 53rup & Baguette

Baked Brie With SPiCQ Fruit C}‘nu’mcg & Assorted (rackers

The Ultimate Welsh Rarebit With Sun Dried T omato & SiPPets
\/cgctarian T orta Rustica Lagcrec{ Koastec{ \/egetabkﬁs, Checse & Festo
Curried Smokcc{ T rout With Carrot Koscmarg Wafers

(lassic Maine “|_obster Rolls”

Marglanc{ Crabe Spinach DiP & Assorted (rackers

Fabulous [Feasts Chutneg Basil Chicken Salacl With SiPPets

Artisan Vermont (Cheeses \With Brigl‘nt Berries, Chutneg & Baguettc

15.00
12.00
12.00
12.00
15.00

25.00
50.00
50.00
40.00

16.00
16.00
18.00
18.00
18.00
18.00
22.00

35.00
35.00
35.00
35.00
30.00
40.00
40.00
40.00
75.00



Bisques, SOUPS, Forriclgcs, Chowders & Chili
Provided |n anrts

(lassic | obster Bisque i5.00
Butternut PBisque 12.00
Koasted T omato Ginger SOUP 12.00
Chicker& \/cgetablc SOUP With Orzo & WIH Rice i2.00
E)aked Maine Potato Forriclge 12.00
Grilled Corn Chowder With | ecks & Smoked PBacon i2.00
New E_nglancl Fish Chowder Rcsplcndcnt With [Herb Poached [Haddock 14.00
\/egetarian Colored Bean & Curried T omato Chili i4.00
T raditional Beef & Kiclneg Bean Chili i5.00
| _ucinda’s Chicken & White Bean Chili 15.00
Savorg Gravgw\/egetarian or Classic: anrt i 5.00

Side Dish Selections
By The Found
4 Ounces Fcr Fcrson As A Kulc

T raditional Dressing [Tor Your Roasts Or T urkey 9.00
Pacific Rim Chilled Noodles \With T hai Peanut Glaze 9.00
Angel Hair Nests Wit}‘n Marinara, Festo & Mozzare”a « Fer Founc{) 9.00
Macaroni & Cheese 9.00
Sweet Fotato Fave 9.00
Mashed Fotatoes Flain, (Garlic Or Scented With Horseradish 9.00
Classic Cream3 Sca”opecl Fotatoes 10.00
Fan Koastccl Brussc|s Sprouts 10.00
Green Beans With Roastecl Sha”ots & Toasted A!monc{s 10.00
Old Fashion Creamed Spir\ach 12.00
Spag}wetti Squash A laFresco With T omato Marinara & Shaved Asiago 12.00
Koasted \/egetable FiPerade ]n A Currg Scented Fomodoro 12.00
Grinec{ AsParagus Scrvcd With A Clitrus Glazing i2.00
Avrtichoke & Wild Mushroom Souffle i2.00

Braiscc{ Carrots & I:cnncl With Herb ConFetti & (Gremolata i2.00



Frincipal Flatcs

Ser\/es 8-10

f:or Your Frantic Fridag

Chicken Pot Fie With A Cheddar Cheese Fastr}j Crust

Classic Lasagna

Vegetable | asagna

Chicken & Spfnaclﬁ Lasagna

Hcar’cg Bccmc Stew, Accompanicd By Buttered Noodles

K atie’s Slﬂepl’lerc{’s Pie, | amb, \/egetables, Gravy Jn ASmashec{ Potato Crust
\/cgcta}plc Farmcsan, E_ggplant, Summer Squaslﬂ & /ucchini

T raditional New England FPot Roast

Braised Beef Short Ribs

Mcat Loa]c, Mushroom Gravg & Cranbcrry Kctchup

Chicken FaPrikaslﬁ, Accompaniec‘ Bg Buttered Noodles

(Caribbean Curried | amb With Chu‘meg, Rice, & T raditional Trimmings

ForYour Saturclag SUPPcr

Roast Turkeg Breast Accompanied Bg Cranberrg Orange Relish

T enderoin of Beef [Fire Girilled With Crcam9 [Horseradish Sauce
Roasted T enderloin Wild Mushroom Stuging & Claret Wine Sauce
Salmon Coulibiac With Spinacl'l, Mushroom, Dl” & Wlld Rice |n Fug Fasby
(Cold Poached: 5a|mon With \/egetable Armor & Citrus DIill Sauce

75.00
55.00
45.00
65.00
75.00
65.00
45.00
75.00
75.00
45.00
65.00
75.00

100.00
150.00
150.00
125.00
125.00

Long Bone ch OFf | amb Buttcrﬂicd, Roasted & Served With Fresh Mint Sauce 100.00

(lassic Standing Rib Roast [Jerbal Au Jus & [Horseradish Dﬂonnaisc
Sauteed Breast OF Chicken With Pancetta [Hash, Spinaclﬁ & | omato (oulis
Bonelcss Roasted Chicken Stugcc{ With | eeks, Asparagus, Briec & Au Jus

175.00
100.00
75.00



	Grilled Corn Chowder With Leeks & Smoked Bacon    12.00
	New England Fish Chowder Resplendent With Herb Poached Haddock  14.00
	Old Fashion Creamed Spinach       12.00
	Roasted Vegetable Piperade In A Curry Scented Pomodoro   12.00 
	Grilled Asparagus Served With A Citrus Glazing    12.00

