Gieal Soend Cafbsing ~ Gl @hienes

All of our menu packages includes ivory or white tablecloths with accompanying linen napkin, all china, silverware
and glassware. Qur plated dinner 1s a four course meal featuring an appetizer, salad course(family style or plated),
choice of two entrées and chefs assorted muni pastries. All plated entrée selections are served with freshly baked rolls
and butter, chef crafted accompaniments and coffee and tea service.

Hppelizes (chioose one):

Fruit Cup
Soup Du Jour
Jumbo Shrimp Cocktail (+$4pp)

Family Style Antipasto (+$3pp)

Galud (chioose ore):

Garden Salad

Mixed greens- tomatoes- red onions- carrots- cucumbers- shredded mozzarella- croutons
Caesar Salad

Romaine- shaved parmesan- cracked black pepper- housemade croutons

Greek Salad

Romaine- roma tomatoes- feta- cucumbers- Kalamata olives

Caprese Salad

Spinach and basil- roma tomatoes- buffalo mozzarella- balsamic drizzle

Prices are subject to 3% NH Meals Tax and 20 % Service Gratuity -



Entrée Chliors (chioose toe)

Chianti Braised Short Ribs $32 Shallow Poached Salmon Filet $28
Tenderloin of Beel béarnaise sauce $34 Baked Stuffed Haddock $28
Filet Oscar $38 Seafood Sampler $38
Chicken Marsala $26 Butternut Squash Ravioli $26
Chicken Milanese $30 Vegetable Oreccheitte Pasta $26
Chicken Fratello $30 Eggplant Rollatini $26
Maple Glazed Porkloin $30

Duet Entrees

Poached Salmon & Chicken Madeira $48 Tenderloin of Beef & Jumbo Lump Crab Cake $52
Tenderloin of Beef & Day Boat Scallop $52 Tenderloin of Beef & Chicken Madiera $46
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Packages mcludes in-house chefs assorted mini pastries, plated per table.

Assorted Plated Cakes (+$2pp) Shortcake Bar (+$3pp) Ice Cream Bar (+$3pp)

Prices are subject to 3% NH Meals Tax and 20 % Service Gratuity



