
 

Our plated dinner package includes a four course meal featuring salad, sorbet intermezzo, entrée and your cake cut 

and served to your guests.  All plated entrée selections are served with a cheese, fruit and vegetable stationary display,  

freshly baked rolls and butter, choice of starch and chef seasonal vegetable and coffee and tea service.  A vegetarian 

option is offered at no additional charge.  A third protein entrée option will incur an additional $4 per person charge. 

 

Salad: 

Classic Garden - Traditional Caesar  -Chef Seasonal Creation  
 

Sorbet Intermezzo 

Choice of Lemon, Raspberry or Mango 

 

Entrée Options (choose two)

Chianti Braised Short Ribs    $60 

Tenderloin of Beef béarnaise sauce   $62 

Filet Oscar      $65 

Gorgonzola Steak Tips    $60 

Chicken Marsala     $58 

Chicken Milanese lemon beurre blanc  $58 

Mediterranean Stuffed Chicken     $58 

Five Spice Pork loin maple cream    $58 

Poached Salmon Filet sundried tomato vinaigrette  $56 

Baked Stuffed Haddock Newburg & mozzarella  $56 

Seafood Sampler      $65 

Butternut Squash Ravioli ginger & red pepper cream  $52 

Vegetable Orecchiette Primavera    $52 

Eggplant Rollatini basil pesto and balsamic   $52 

 

Duet Entrees 

Airline Chicken & Gorgonzola Steak Tips  $68 

Tenderloin of Beef & Seared Jumbo Scallop  $76 

Tenderloin of Beef & Jumbo Lump Crab Cake  $72 

Herb Roasted Airline Chicken & Seared Jumbo Scallop $74

 



 

Raw Vegetable Crudités or Chilled Grilled Vegetables          

 

Sliced Seasonal Fresh Fruit               

 

Artisan Cheese International and Domestic Cheeses- Assorted Crackers & Crostinis- Fresh Fruit Garnish    

Dip Trio                 

   Choose three, served in bread bowls with toasted pita triangles  

o Crab and Cream Cheese   

o Spinach and Artichoke  

o Tzatziki  

o Roasted Garlic Hummus 

o Black Olive Tapenade 

o Black Bean & Corn Salsa with blue and white corn chips 

o Salsa Verde w/ blue and white corn chips 

o Mango Pineapple Salsa w/ blue and white corn chips 

 

Antipasto  

Marinated Artichoke Hearts- Genoa Salami- Prosciutto- Roma Tomatoes- Buffalo Mozzarella-- Grilled Pesto Chicken- Olives   

Middle Eastern  

Hummus- Roasted Red Peppers- Black Olive Tapenade- Baba Ganoush – Greek Olives- Tabouleh- Marinated Feta - Toasted Pita   

Charcuterie  

Soppressata- Cured Sausage- Prosciutto- Dried Apricots- Tapenade- Whole Grain Mustard- Roasted Red Peppers- Dry Cheeses- 

Breadsticks- Toast Points  
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