SFECIALEVENTS
MENU




Hors D’ Ocuvrcs

&Displagsr%o
\/egetable Cruc{ités with DIP
C]’vccsc, Fruit & Crackcr Tray
Brie en Croute with [Fresh [Fruits, Crackers & [French Pread
5ca”ion [Hummus with T oasted Fita (or Crackers)
Girilled \/egetable Platter with Balsamic Reduction
FPork DumP!ings
[Herbed Lo”iPoP [ amb Chops with T zatziki
Jumbo Shrimp Cocktail
E_xpor‘t Alc Mussels
Mainc Smokcd SeaFoocl Flatter
Smol«icl Salmon Flatter
Chocolate DiPPed Strawberries

&obutlcrcc]r%o

Mild Sausage Stuffed Mushrooms
Crab Stuged Mushrooms
Terigaki Chicken Skewers

Tcriyaki Bec{: Skcwcrs
Puff Fastrg Dijon (Chicken
Garlic Sausage Slider with Dipping Sauce
Ham & Gruycre Crostini
Prosciutto Wrappec] 5ca”ops
Prosciutto WraPPcd AsParagus
Frosciutto Wrappcc] Mclon
Prosciutto WraPPe& Dates
FPork DumPIings
\/cgctablc SPring Roll
Fresh (Garden Spring Rolls
SPanakoPita
Stuged GraPe Leaves (Do|mas>
Tuscan Bruschetta
Mini Filo Ratatouille
Sca”ops Wrappcd in Pacon
Maine Crab Cakes with Cucumber Dill Sauce
Mini Lobster Ro”s
Lobs’ccr Bruscl’:ctta




New |5|anc! Bu{:f:ct Mcnu

2 Jors D’ Oeuvres»-

Checsc, Fruit & Crackcr Display

&5alac]srb~
C hoose Onc

Fresh Gardcn Salacl with ]talian Dressing
Mesclun (5reens with SCasonal \/egetab]cs & Sherry \/inaigrette
(Caesar Salad with Garlic Croutons & Aged FParmesan (Cheese
Fas’ca Salad with Marinated \/egetables

raoE_ntrccsrao
C/Joosc Two

(aribbean Chicken Preast Toppcd with Mango Fruit Salsa
Pasta Primavera with [Tresh Sautéed \/egetab]cs & | emon Feppcr Sauce
BBQ Beef Tips
Haddock with | emon Putter (C rumb
Fasta with (Choice of Sauce (Marinara, Basil Pesto, Alfredo, or Bolognese)

Chcese Lasagna

C omp/c te with (hefs choice of vcgctaﬁ/c & starch & dinner rolls

raoDcsscrtéo
Choose One
Assorted Dessert Bars
Or
Assorted Fetit Fours




Jewcl |5land qu:ct Mcnu

c%eSouPsc%e
Cl"IOOSC Onc

(aramelized Onion Soup
New Erxglanc{ Clam Chowder

%95alac]sr%~
Cl"IOOSC One

Mesclun (Greens with Seasona] \/egetables & Shcrrg \/inaigrettc
Caesar Salad with Garlic C routons & Aged Farmesan Cheese
Cous (ous with Marinated \/egetab]es & Palsamic \/inaigrette

r%»E_ntrecsr%o
C]ﬁoose Thrcc

Blackened Chicken Breast with Black Bean Mango Salsa
Chicken FParmesan Served with Penne Pasta & Fomodoro

Pasta Primavera with [Tresh Sautéed Vegetables & | _emon Pepper Sauce
Butternut Squash Ravioli Drizzled with a Marsala [Herb Cream
(Chicken Marsala
Haddock with |_emon Putter Crumb
Mediterranean BceF Tips with T omato, [Teta & CaPers

C omlo/ctc with dinner rolls & C/)G)GS choice of starch & scasonal fresh vcgctab/c

Dessert op tions available




(Great Diamond Buffet Menu

r%esou psr%o
Clﬁoose One

| obster Bisque
Chilled Garden Gazpacl’zo (Add | obster)
New E ngland Clam Chowder

&5313&5&»
Clﬁoose One

Mesclun Greens with Seasona] \/egetables & Sherry \/inaigrette
(lassic Caesar
Fielcl (Greens with Pistachios & Caramelized Onions with Balsamic \inaigrette
g
Vine Ripe T omato Displag with [Tresh Mozzarella
Mesclun Greens Toppeci with (Garden \/egetab]es, K alamata Olives, [eta Cheese, Fepperoncini
& (Greek \/inaigrette

r%oﬁntrccséo
Choosc T]’vrcc

Paked Stuffed [addock with Crab Stuging & | obster (ream Sauce
Carved Prime Rib with Au Jus
Terigaki FineaPP]e Salmon (Ginger—Honeg}
(Gorgonzola Beef Tips with Mushroom-Pacon Cream Sauce
Spinach & [~ ggplant [Four Cheese Napoleon
Chicken Cordon Bleu
Chicken Marbella
Cranberrg 5age Stuffed Chicken
FPork T enderloin with (Green FCPPercorn Brancly Sauce

Butternut Squash Ravioli with Duck Sausage & Cranberrg (Cream

Com]o/ctc with dinner rolls & C/;cf’s choice of starch & seasonal fresh vcgctab/c

Dessert op tions available




Steamed Maine | obster [Feast
Buﬁ:ct Menu

New E_ngland Clam Chowder
Steamed Mussels Served in a Classic White Wine, Garlic & Putter Sauce
i % Pound Maine Lobster*
Com on the Cob
T urned Red Bliss Potatoes
Assorted Breads & Butter

"C/l/'ckcn, beefor vegetaran olot/'on available; head count must be given

Dlessert op tions available

F!atcd Dinner Menu




7] Dinners include choice of a soup or salac{, chef's choice

of fresh scasonal vegetables, starch & dinner rolls@e

r%oSouPsr%o
Choose One
New E_ngland Clam Chowder
| obster Bisque
Chilled GGarden Gazpacho (Add | obster)

&Salac]sr%o
Choose One
Fielcl (Greens with Plistachios & Caramclizecl Onions with Balsamic \/inaigrette
Vine Ripe T omato Displag with [Tresh Mozzarella
(ous (ous with Marinated \/egetab]es & Palsamic \/inaigrette
Mesclun Greens TOPPCC{ with (Garden \/egetab]es, K alamata Olives, [Feta Chcese, Fepperoncini
& (greck \/inaigrette

&Entrccsé»
Butternut Squash Ravioli Drizzled with a Marsala [Herb Cream Sauce
Filet of Salmon T opped with a Citrus [ruit Salsa
Crab Stugccl Flouncler
Girilled Rack of Lamb with Merlot GGlaze
Roasted [Halibut with a | obster (ream Sauce
Filet Mignon & Maine Lobs’cer T ail
New York Sirloin Strip with a Bourbon Demi Glaze
Paked Scallops Au Gratin with a Mushroom (Cream Sauce

E_ggp]ant Milanese
Chicken Marbella
Maine | obster

Dessert op tions available
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