Breakfast
Continental Breakfast
Assorted juices
Breakfast breads, Croissants, scones, mini muffins, bagels & English muffins Fruit preserves, peanut butter & cream cheese | Sliced fresh fruit with berries Coffee, tea & decaf with flavored creams
$18.00pp
Healthy Continental Breakfast Assorted juices | Zucchini bread & Banana bread
Greek & regular yogurt & granola | Hard boiled eggs
Sliced fresh fruit with berries | Coffee, tea & decaf with flavored creams
$19.00pp
Energy Breakfast
Individual oatmeal with dried fruit, nuts, granola & brown sugar Greek & regular yogurts | Assorted Kashi cereals
Assorted juices | Coffee, tea & decaf with flavored creams
$20.00pp
A LA CARTE
We are pleased to offer: Whole milk, 1% milk & Unsweetened Almond milk
Choice of French toast or Pancakes served with maple syrup $6.00pp
Egg sandwiches with cheese on a choice of English muffin, croissant, wrap or bagel.
Choice of bacon, ham or sausage
$6.50pp
Scrambled Eggs
$3.50pp
Maple grilled sausage
$3.50pp
Turkey Sausage
$3.75pp
Bacon
$3.50pp
Hard Boiled Egg
$1.75ea
Quiche
(GTEE 6-8ppl)
$5.00pp

Granola Bars
$2.25ea
Gluten Free Quick Bread
$2.75ea
MYO Yogurt Parfait:
House made granola, fresh berries, dried fruit & nuts
$7.00pp
Smart Water
$8.00ea
Fruit Smoothies
$4.00pp
Lox Platter: bagel chips, chopped
egg, capers & onions (Serves 20ppl)
$192.00/platter

Greek & regular yogurts w/dried fruits, nuts & granola
$6.50pp
Assorted cereals – Hot & cold
$6.00pp
Assorted Whole Grain Cereals
$6.00ea
Whole fresh fruit
$2.25pp
House Made Granola
$2.75pp
Kind Protein Bars
$6.00ea
Trail Mix
$3.00pp
Hot Breakfast Buffets
The Farmington Valley Buffet
Assorted juices
Sliced fresh fruit with berries Breakfast breads, assorted breakfast pastries,
bagels & English muffins
Fruit preserves, peanut butter & cream cheese Scrambled eggs | French toast
Crisp bacon | Maple grilled sausage or Turkey Sausage
Breakfast potatoes
Coffee, tea & decaf
**Egg Whites available as substitution
$27.00pp
The Southwestern
Assorted juices | Seasonal fruits
Scrambled Eggs with peppers, onions & cheese
Blackened sausage & potato hash Warm flour tortillas | Pico de Gallo Corn muffins
Coffee, tea & decaf
$25.00pp

Healthy Eye Opener
Orange & Cranberry juice  Seasonal berries with Greek yogurt 
Whole grain cereals
Multi grain bread & Banana bread
Baked egg cups w/mushrooms, peppers & spinach Turkey sausage
Coffee, tea & decaf
**Egg Whites available as substitution
$25.00pp
The Hopmeadow Buffet
Assorted juices
Sliced fresh fruit with berries
Eggs Benedict Breakfast potatoes Coffee, tea & decaf
$24.00pp
STATIONS:
Omelet & Waffle
Sharp Cheddar, mushrooms, tomato, peppers, black forest ham, baby spinach, broccoli
& Belgian waffles with strawberries, whipped cream
& maple syrup.
$13.50pp
Waffles Only
Belgian waffles with strawberries,
whipped cream & maple syrup
$8.00pp
Omelettes Only
Sharp Cheddar, mushrooms, tomatoes, peppers, Black forest ham, baby spinach, broccoli
$8.00pp
CHEF ATTENDANT STATION
Chef’s attendant fee
$100.00
Minimum of 20ppl
ADD: $5.00pp for groups under 20ppl
Breaks**
Sweet & Salty Break
$10.00pp Freshly baked seasonal cookies Popcorn, chips & pretzels Peanuts
Assorted sodas
Coffee, tea & decaf
Power Break $23.00pp
MYO Yogurt Parfait with:
Greek Yogurts
House made granola
Fresh berries, dried fruits
 & nuts 
Kind protein bars
Trail mix Smart water
Assorted flavored seltzers
Choose your House Made 

Trail Mix   -  4 choices

$8.50pp on each choice

#1   Traditional

Raisins, craisins, peanuts, pecans, chocolate chips 
& M&Ms
#2  Peanut Butter Lovers  

Peanuts, mini peanut butter cups, chocolate chunks, peanut butter chips, raisins, pretzels, Reese’s pieces

#3  Banana Split   

   Raisins, Chocolate chunks, 

   White chocolate chips, 

    M&Ms, Banana chips, Walnuts,              Pecans, Cherries & Blueberries

#4  Healthy Break  $   pp

Craisins, Sunflower seeds, Pepitas, Golden raisins,

 Peanuts & Almonds

MYO Yogurt Parfait
$7.00pp
Greek Yogurts
House made granola
fresh berries, dried fruits & nuts
Sweet Tooth Break $10.00pp Cookies & Brownies

Chocolate covered strawberries Iced coffee & Iced tea w/flavored syrups
Vineyard Break
$14.00pp Continental Cheese Board with grapes, strawberries & gourmet crackers Hummus with carrots
& celery sticks Assorted sodas
Sparkling & bottled waters
**ADD House wine @ $20.00/btl
Movie Time $13.00pp
Fresh popped buttered popcorn Fresh popped kettle corn Peanut & plain M&Ms
Gummie bears Assorted sodas
Cookie Monster Break $8.00pp
Fresh Baked Cookies: 

· Chocolate Chip 

· Peanut Butter  
· Sugar Cookies 

· Oatmeal Raisin 
Assorted sodas
Chips & Dips
$10.00pp House made potato chips & sweet potato chips 
Choice of two (2) dips: 

hummus, Herbed ranch,      blue cheese or Vidalia onion dip
   Celery & carrot sticks 
   Cucumber coins
Assorted sodas
**All of the above breaks have a 10 person minimum.
Any groups less than 10 may choose from the items listed on the following page
à la carte Breaks
Coffee, Flavored Teas & decaf   $4.50pp
Assorted Sodas $3.00pp Bottled Spring Water $3.00ea Smart Water $8.00ea Sparkling Water $3.50ea Assorted Juices $3.50pp
Fruit infused water station $1.75pp Assorted Flavored Seltzers $3.50ea Chocolate Covered Strawberries $2.75ea Sliced Fresh Fruit $4.50pp
Whole fresh fruit    $2.25pp
Individual Flavored Yogurts   $3.50ea
Assorted Freshly Baked Cookies & Brownies $3.50pp
Assorted Freshly Baked Dessert Bars $3.75pp
GLUTEN FREE Brownies
Plain fudge or chocolate chip   $2.25ea
GLUTEN FREE Cookies
Oatmeal Raisin or chocolate chip $2.25ea
Popcorn, chips & pretzels   $2.75pp
Fresh Popped Popcorn (2 flavors) $3.75pp
Granola Bars   $2.25ea
Freshly Baked Breakfast Breads & Pastries $3.75pp
Deluxe Candy Assortment   $3.50pp
All items are priced per person or individually & may be added to breaks on previous page at listed prices above.
Bistro Salad

Plated Lunch Menu
Choice of Soup or Salad
Fresh Berries & Spinach Salad
Mixed greens, grape tomatoes, red onions, black olives, julienne carrots, choice of dressing
Caesar Salad
Romaine lettuce, house made Parmesan garlic vinaigrette, shaved Pecorino, herb croutons

Baby spinach, candied pecans, Feta, seasonal berries, honey poppy vinaigrette dressing
Arugula Salad
Baby arugula, English cucumbers, heirloom tomatoes,
red onion and lemon oregano vinaigrette
Caprese Salad
Spring mix, fresh Mozzarella pearls, grape tomatoes, fresh basil & aged balsamic vinaigrette
Our Chef suggests the following House specialties but will be happy to accommodate your wishes:
Cauliflower Curry Bisque • Beef & Wild Mushroom Barley Soup
Italian Sausage, White Bean & Kale Soup • Vegetarian Black Bean & Sweet Potato Soup Corn & Lobster Chowder: *ADD $2.00PP
Choice of Two Entrees
	Pan Seared Chicken $37.00
	Lobster & Crab Cakes $45.00
	Baked Cod $40.00

	Pan Seared Salmon $43.00
	6oz. Filet Mignon $60.00
	6oz. Flat Iron Steak $44.00


Choice of Two Sauces
Piccata • Marsala • Florentine • Stone ground mustard & artichoke Béarnaise • Horseradish cream • Dill Beurre Blanc • Port wine demi
Choice of One Starch / One Vegetable
Starch: Buttermilk whipped potatoes • Roasted baby potatoes with chive butter  Saffron orzo •  Rice pilaf
Vegetable: Julienne vegetables with fresh herbs, • green beans & carrots medley with honey butter
or balsamic roasted vegetables
All meals include rolls & butter, coffee, tea & decaf
Plated Desserts - Choice of One
Vanilla Bean Crème Brule GF • Chocolate Mousse in a martini glass with fresh berries GF
Chocolate Guinness Fudge Cake with raspberry sauce • Key Lime Tart: with Raspberry Sauce & whipped cream Rustic Apple Tart: Caramel drizzles & whipped cream
Flourless Chocolate Cake: Chocolate crust with vanilla bean mousse & raspberry sauce GF
Lemon Cake with lemon curd filling & raspberry sauce • Carrot Cake: with cream cheese icing & orange caramel
Tiramisu: with chocolate sauce • New York Style Cheesecake: with fresh strawberry compote
Executive Working Lunch
-Served Buffet Style-
Choice of Three The Vegetarian
Roasted tomato hummus, cucumbers, sprouts, lettuce, tomato, onion & whole grain bread
Turkey Avocado BLT
Oven roasted turkey breast, crisp bacon, lettuce, tomato, avocado spread on brioche roll
Tuna Wrap
Fresh tuna salad, tomato basil relish, arugula lemon chive dressing on a flour tortilla wrap
Buffalo Chicken Wrap
Sliced grilled buffalo chicken, carrot celery blue cheese slaw on a flour tortilla wrap
Roast Beef Wrap
Sliced roast beef, bacon, tomato, onion, romaine,
ranch dressing on a flour tortilla wrap
Italian Grinder
Genoa salami, Capicola, ham, Provolone, chopped pickle relish on a Hoagie roll
Chicken Caprese
Grilled balsamic chicken breast, fresh basil, sliced tomato, fresh Mozzarella, pesto mayo on Ciabatta bread
All sandwiches accompanied by kettle chips, fresh whole fruit & freshly baked cookies
$22.00pp
Add assorted beverages @ $3.00ea
*Available in Boxed Lunches @ $26.00pp
Lunch Buffets
Executive Deli Buffet
(Choice of Two Salads below)
House blend greens w/assorted dressings Caesar salad | Potato salad | Coleslaw Balsamic grilled vegetable salad
(Choice of Two Salads below)
Tuna salad, chicken salad, ham salad, egg salad Turkey breast, baked ham & roast beef
Sliced American, Swiss & Provolone cheeses Lettuce, shaved red onions, sliced tomatoes, marinated olives & pickles
Assorted breads & rolls • Appropriate condiments
Assorted dessert bars
$30.00pp
Caesar Salad Buffet
Romaine lettuce | Grilled chicken breast Grilled sliced Flank steak
Seasoned croutons | Parmesan cheese Caprese Salad | Caesar dressing
Chef’s choice of two (2) additional dressings Tortellini salad | Garlic bread
Assorted dessert bars
$30.00pp
ADD:  Grilled Shrimp @ $7.00pp
Grilled Salmon @ 7.00pp
The New Englander Buffet
Mixed greens with garden vegetables & assorted dressings
Shrimp & crab cakes over wilted spinach with lemon dill aioli
Roasted chicken breast with herbed Veloute Green beans with cranberry butter Wild rice pilaf | Corn bread & rolls
Warm apple crisp
$31.00pp
ADD: New England Clam Chowder @ $5.00pp
Soup, Salad & Flatbread Buffet
Minestrone soup | Caesar Salad | Caprese salad Tortellini with tomato basil sauce
Assorted artisan flatbreads | Assorted Biscotti
$27.00pp

Artisanal Taco Bar
Choice of Two:
Seasoned ground beef, Carne asada, shredded chicken breast, pulled pork or blackened shrimp Soft & hard shell tacos
Shredded lettuce, Pico de Gallo, shredded Cheddar Jack, sliced jalapenos & black olives, cilantro lime rice, Mexican black bean & corn salad
Mexican hot chocolate Lava cake with cinnamon whipped cream
$28.00pp
Fajita Buffet
Grilled chicken & beef strips Shredded lettuce
Sauteed onions & peppers Spanish rice | Refried beans Salsa | Guacamole
Sour cream
Fried churros & sopapillas 
with Mexican chocolate dip
$27.00pp
Burger Bar
Tossed garden salad Coleslaw | Potato salad 1/4 lb. Cheeseburgers Veggie burgers
Grilled chicken breast Assorted buns & rolls
Baked beans with Bourbon & brown sugar Sautéed onions, mushrooms & peppers Brownies & chocolate dipped rice crispy treats
$33.00pp
All buffets served with assorted cold beverages
Minimum of 25ppl
Add: $5.00pp for groups under 25ppl
Hot Lunch Buffet
Choice of Two Salads
Bistro Salad Caprese Salad
Caesar salad | Bibb Salad
Berries & Spinach Salad | Tortellini Salad Fresh Fruit Salad | Mediterranean Cous Cous
Choice of Two Entrees
Braised beef & wild mushrooms over egg noodles
Chili rubbed flank steak with fresh tomato roasted garlic salsa
Chicken piccata with white wine lemon caper sauce Chicken Marsala with wild mushroom sauce Shrimp stuffed filet of sole with Casino sauce Baked scrod with tomato herb Beurre blanc
Jerk salmon with tropical chutney
Honey mango glazed roasted pork loin over broccoli slaw
Choice of One Pasta
Penne Pomodoro | Cheese Tortellini with roasted garlic pesto cream Farfalle Bolognese | Sam’s Mac n’ Cheese
Choice of One Starch / One Vegetable Starch: Roasted baby potatoes with Chive butter
Buttermilk whipped potatoes
Saffron Orzo or Rice pilaf
Vegetable: Julienne vegetables with fresh herbs green beans & carrots medley with honey butter Balsamic roasted vegetables
Rolls & butter
All buffets served with assorted cold beverages
Hot Lunch Buffet Dessert Station
Choice of One Create your own
Strawberry Shortcake - Sweet short cakes, whipped cream, sugared strawberries
Molten Chocolate Fudge Cake - served warms with sweetened whipped cream
Apple Crisp - Cinnamon apples, brown sugar oat topping & served with sweetened whipped cream GF
        Peach Cobbler - Sliced peaches, vanilla cobbler topping & served with sweetened whipped cream
Bread pudding - Cinnamon vanilla custard baked over toasted croissants
with sweetened whipped cream and choice of sauce - chocolate, caramel, Bourbon butterscotch
ADD: Vanilla ice cream to the above @ $3.50 pp
Ice Cream Sundae Bar - Choice of two (2) ice cream flavors, whipped cream, cherries
hot fudge and caramel sauces & assorted candy toppings
GF  Upon Request
Brownies ala mode - Vanilla ice cream, chocolate brownies and white chocolate blondies,
hot fudge & caramel sauce, sweetened whipped cream and Maraschino cherries
Brownie & Cookie display
Pastry Chefs choice of Assorted Desserts “Chocoholic”
Fudge brownies, chocolate dipped strawberries, chocolate chip cookies,
Nutella chocolate chip filled chocolate cookies & chocolate cupcakes
HOT LUNCH BUFFET PRICING
Choice of Two Entrees $43.00 pp Three Entrees ADD: $10.00 pp
 Minimum of 25ppl
ADD: $3.00 pp groups for under 25ppl
Plated Dinner Menu
Choice of One
Bistro Salad - Mixed greens, grape tomatoes, red onions, black olives, julienne carrots, choice of dressing Caesar Salad - Romaine lettuce, house made Parmesan garlic vinaigrette, shaved Pecorino, herb croutons Bibb Salad - Butter lettuce, dried cranberries, Gorgonzola cheese, sliced almonds, champagne vinaigrette Fresh Berries & Spinach Salad - Baby spinach, candied pecans, feta, seasonal berries, honey poppy vinaigrette
Arugula Salad - Baby arugula, English cucumbers, heirloom tomatoes, red onion, lemon oregano vinaigrette
Our Chef suggests the following House specialties but will be happy to accommodate your wishes
Cauliflower Curry Bisque | Beef & Wild Mushroom Barley Soup | Italian Sausage | White Bean & Kale Soup
Vegetarian Black Bean & Sweet Potato Soup | Cold peach & champagne Soup
Corn & Lobster Chowder: *ADD: $4.00pp
Choice of Two Entrees
Parmesan Crusted Chicken $43.00 | Pan Seared Chicken $43.00 | Baked Cod $50.00
Seafood Stuffed Shrimp (4) $48.00 | Baked Salmon $53.00 | Spinach Asiago stuffed Filet of Sole $54.00
8oz. Filet Mignon $75.00 | 8oz Flat Iron Steak $52.00 | Grilled Boneless Pork Chop $42.00
VEGETARIAN OPTIONS
Mediterranean Eggplant - Eggplant & quinoa with kale, carrots, toasted pine nuts & picked red onion $29.00
Risotto - Mushroom, Asparagus & roasted tomato Risotto $29.00
Vegetable Turnover - Roasted seasonal vegetable turnover with Provolone & red pepper puree $29.00
Choice of Two Sauces
Piccata | Marsala | Port wine demi | Hunter | Bordelaise | Béarnaise | Dill Beurre Blanc Stone ground mustard & artichoke | Horseradish cream
Choice of One Starch / One Vegetable
Starch: Roasted baby potatoes with Chive butter | Buttermilk whipped potatoes | Saffron Orzo | Rice pilaf
Roasted sweet potato wedges | Risotto Milanese
Vegetable: Julienne vegetables with fresh herbs | Green beans & carrots medley with honey butter Balsamic roasted vegetables | Roasted asparagus with garlic oil
Duet Plates
Choose two entrée items from the plated dinner menu and our Chef will be happy to create your plate
$$ MARKET PRICE
All meals include rolls & butter, coffee, tea & decaf
Plated Dinner Dessert Choices
Choice of One
Vanilla Bean Crème Brule
GF
Chocolate Mousse in a martini glass with fresh berries GF Chocolate Guinness Fudge Cake with raspberry sauce 
Key Lime Tart with raspberry sauce & whipped cream Rustic Apple Tart - Caramel drizzles & whipped cream
Flourless Chocolate Cake - Chocolate crust with vanilla bean mousse & raspberry sauce GF
Lemon Cake with lemon curd filling & raspberry sauce Carrot Cake with cream cheese icing & orange caramel Tiramisu with chocolate sauce
New York Style Cheesecake with fresh strawberry compote
Dinner Buffet
Choice of Three Salads
Bistro Salad -- Mixed greens, grape tomatoes, red onions, black olives, julienne carrots, choice of dressing Caesar Salad -- Romaine lettuce, house made Parmesan garlic vinaigrette, shaved Pecorino, herb croutons Bibb Salad -- Butter lettuce, sundried tomatoes, Gorgonzola cheese, pine nuts, champagne vinaigrette
Fresh Berries & Spinach Salad -- Baby spinach, candied pecans, feta, seasonal berries & honey poppy vinaigrette Tomato Mozzarella Salad -- Baby fresh Mozzarella, cherry tomatoes with fresh basil in Italian herb vinaigrette Grilled Vegetable Salad -- with balsamic vinaigrette
Arugula Salad -- Baby arugula with English cucumbers, heirloom tomatoes, red onion & lemon oregano vinaigrette Seasonal Fruit Salad -- fresh sliced fruit tossed & served cold
Mediterranean Orzo Salad -- Orzo pasta with Kalamata olives, sundried tomatoes, red onion, kale
& tomato Parmesan vinaigrette
Choice of Two Entrees
Braised Short Ribs over egg noodles with carrots, wild mushrooms, & Port wine demi Shrimp Scampi over rice pilaf
Chicken Piccata: Pan seared chicken supreme in a light lemon caper sauce
Chicken Saltimbocca with Prosciutto, Fontina & sage cream
Chicken Marsala with wild mushroom sauce | Butter Crumb Crusted Cod with citrus Beurre blanc
Crab Crusted Salmon - with a caper Dill Beurre blanc
Baked Salmon with roasted peach Bourbon barbecue glaze | Roasted Pork Loin with Chimichurri sauce
**Vegetarian options
Southwestern Stuffed Peppers - with quinoa, corn & black beans
Wild Mushroom Wellington Pot Pie
3rd Entrée option
*Carved Items (upcharge pp)
Flank Steak $12.00 | Beef Tenderloin $16.50 | Roast Pork Loin $6.50 | Turkey Breast $7.75
*Chef’s Attendant Fee 100.00
Choice of One Pasta
Penne | Cheese Tortellini | Farfalle | Butternut squash ravioli | Sam’s Mac n’ Cheese
Choice of One Sauce
Tomato vodka | Bolognese | Mediterranean Pomodoro;
Roasted tomato & fresh Mozzarella | Roasted garlic olive oil | pesto cream Carbonara with peas, bacon & Parmesan
Choice of Two Sides
Vegetable: Green & yellow squash with herb butter | Green bean & carrot medley with honey butter
Balsamic roasted broccoli & cauliflower | Maple glazed baby carrots
Starch: Buttermilk whipped potatoes | Roasted baby potatoes with Chive butter
sweet potato puree with candied bacon | Saffron Orzo | Rrice pilaf Buffet includes rolls & butter
Coffee, tea & decaf
Dinner Buffet Dessert Choices
Choice of One
Create your own:
Strawberry Shortcake - Sweet short cakes, whipped cream, sugared strawberries
Molten Chocolate Fudge Cake - served warms with sweetened whipped cream
        Apple Crisp - Cinnamon apples, brown sugar oat topping & served with sweetened whipped cream GF

          Peach Cobbler - Sliced peaches, vanilla cobbler topping & served with sweetened whipped cream  

                                   Bread pudding - Cinnamon vanilla custard baked over toasted croissants
with sweetened whipped cream and choice of sauce - chocolate, caramel, Bourbon butterscotch
ADD: Vanilla ice cream to the above @ $3.50 pp
Ice Cream Sundae Bar - Choice of two (2) ice cream flavors, whipped cream,
Cherries, Hot fudge and caramel sauces & assorted candy toppings
GF Upon Request
Brownies ala mode - Vanilla ice cream, chocolate brownies and white chocolate blondies,
hot fudge & caramel sauce, sweetened whipped cream and Maraschino cherries
Brownie & Cookie display
Pastry Chefs choice of Assorted Desserts
“Chocoholic”
Fudge brownies, chocolate dipped strawberries, chocolate chip cookies,
Nutella filled chocolate chip cookies & chocolate cupcakes
DINNER BUFFET PRICING
$60.00pp • Minimum of 50ppl
Add $10.00pp for groups under 50ppl
Hot Hors D’ Oeuvres
(per 100 pieces)
Pork pot stickers with oriental dipping sauce / 175.00 Scallops wrapped in bacon / 265.00   GF by request Brie & Raspberry in Phyllo / 375.00
Vegetable spring rolls / 175.00
Crab cake stuffed mushrooms / 220.00 Mini Quiche Lorraine / 165.00 GF Spinach & cheese in Phyllo / 250.00
Tomato & basil bruschetta with Fontina / 175.00
Baby lamb chops Dijonnaise / 560.00
Beef crostini with horseradish spread & fried onions / 330.00 Short rib tacos with blue cheese & caramelized onions / 300.00 Mushrooms stuffed with Boursin cheese / 220.00
Chicken satay / 330.00 GF | Beef satay / 550.00 Meatballs with Burgundy sauce / 200.00 Vegetable quiche / 165.00   GF
Caramelized bacon wrapped chicken / 175.00
Potato pancakes with sour cream & applesauce / 175.00
Beef franks in a blanket / 165.00
Pulled pork on a potato pancake / 220.00
Wild mushroom tartlets / 330.00
Petit crab cakes with Remoulade / 330.00
Cold Hors D’ Oeuvres
(per 100 pieces)
Mini Lobster Rolls / 600.00
Prosecco Strawberry Chilled Soup Shooters / 330.00  GF
Bloody Mary Shrimp Cocktail Spoon / 275.00 GF Mini Shrimp tacos with Cilantro Aioli / 330.00 California Rolls / 390.00
Iced Shrimp with Spicy Cocktail Sauce / 260.00  GF
Caprese Skewers / 165.00 GF
Melon & Prosciutto Skewers / 210.00  GF
Sushi

Chef’s Presentations
Baked Brie en Croute
Vegetable rolls | Shrimp Tempura rolls Spicy Tuna rolls w/Wasabi, pickled ginger & soy
$390.00 / per 100 pieces
Harbor Display

Served with seasonal fruit garnish, crackers & French bread
$95.00 / Serves 25ppl
Clams on the half shell / ea
|   Split Crab Legs / ea   |   Chilled Oysters / ea
|
Shrimp Cocktail / ea Smoked Mussels / ea
|
Seaweed Salad / ea | Calamari Ceviche / ea
$ MARKET PRICE / EACH
Garden Crudités
Choose one from the assorted dips
Spinach & artichoke | Roasted red pepper & garlic | Ranch Lemon garlic hummus Guacamole | Caramelized onion sour cream
$235.00 / Serves 40ppl
Continental Cheese Display
An assortment of gourmet cheeses presented with sliced seasonal fruit, assorted crackers & Lavasch bread
$300.00 / serves 40ppl
STATIONS
Caesar Salad: House made Caesar dressing, shaved Parmesan & herbed croutons $5.00pp or Garden Salad: Heirloom tomatoes, shredded carrots, English cucumbers, red onion, olives & choice of two dressings $7.00pp
Accompaniments
Grilled Balsamic chicken $8.00pp | Grilled Citrus Swordfish $18.00pp
Grilled Herbed Salmon $18.00 | Grilled Vegetables $4.50pp
Pasta Station Choice of Two Pastas
Cheese Tortellini | Penne | Farfalle | Butternut Squash Ravioli | Sam’s Mac n’ Cheese
$15.00pp
Choice of Two Sauces
Tomato Vodka | Bolognese | Mediterranean Pomodoro | Roasted tomato, fresh Mozzarella, roasted garlic olive oil Pesto cream | Carbonara with peas, bacon & Parmesan | Sage cream
Oriental Stir Fry Station (served with steamed rice) Choice of Two
Vegetable stir fry | Flank steak, snow peas, sprouts, ginger, oyster sauce Cashew chicken with oriental vegetables, Thai peanut sauce
Asian shrimp, baby corn, water chestnuts, spicy plum sauce & green onions
$14.00pp
Baked Potato Station
Baked russet and sweet potatoes with sour cream, shredded cheese, scallions, bacon, broccoli,
truffle Parmesan butter, craisins & candied pecans
$12.00pp
Chef’s Attended Stations
Roast Tenderloin
Béarnaise sauce & freshly baked rolls
$19.00pp
Roast Sirloin Strip
Horseradish sour cream & freshly baked rolls
$16.00pp
Oven Roasted Turkey Breast
Tarragon mayo & cranberry relish & freshly baked rolls
$9.00pp
Marinated Flank Steak
Ponzu sauce & freshly baked rolls
$12.00pp
Smoked Pork Loin
Bourbon peach barbecue sauce
$9.00pp
Glazed Corned Beef Brisket
Whole grain mustard & freshly baked rolls
$10.00pp
Risotto Bar
Pecorino Romano, caramelized onion, grilled vegetables, diced pancetta & sautéed wild mushrooms
$11.00pp
Chef’s Attendant Fee $100.00
Dessert Stations Make your own shortcakes
Presented with buttermilk biscuits, assorted fresh fruit toppings & whipped cream $12.00pp
Make your own sundae bar to include:
Chocolate & vanilla ice cream, assorted candy toppings & sauces, fresh whipped cream $12.00pp
Make your own brownie ala mode to include:
Chocolate & vanilla ice cream, dark & white chocolate brownies, hot fudge & caramel sauce, fresh whipped cream
$12.00pp
Viennese Table to include:
Assorted mini pastries, petit fours, chocolate covered strawberries, assorted cakes & tortes $14.00pp
Hand passed mini desserts $3.50 each
Italian

Themed Menus


The Clam Bake
Caprese salad with fresh Mozzarella layered with ripe tomatoes & basil drizzled with aged balsamic & extra virgin olive oil
Caesar Salad with Romaine lettuce, house made Parmesan garlic vinaigrette, shaved Pecorino, herb croutons
Cheese Tortellini with pesto cream Italian Sausage & Peppers
Chicken Parmesan with Parmesan herb breadcrumb crust topped with fresh tomato & melted Fontina cheese
Baked Eggplant Parmesan
Garlic bread
Almond Crescents, Mini Cannolis, Lemon Ricotta Cookies & Pignoli Cookies
Coffee, tea & decaf
$47.00pp
The BBQ
Tossed garden green salad Potato salad
Coleslaw
BBQ chicken breast Veggie burgers
1/4 lb. Cheeseburgers
Corn on the cob
Baked beans with Bourbon & brown sugar Sautéed onions & peppers
Brownies & lemon bars Watermelon wedges
Assorted buns & appropriate condiments
Coffee, tea & decaf
$43.00pp

Tossed Garden Salad Fruit Salad
New England clam chowder
(1) 1 lb. Lobster with drawn butter (per person)
(1) Petit Filet Mignon (per person)
Herb Roasted Chicken Steamed Yukon Gold potatoes Corn on the Cob
Corn Bread & butter Blueberry Cobbler with vanilla ice cream
Assorted cookies
Coffee, tea & decaf
MARKET PRICE
Autumn Buffet
Autumn squash bisque
Spinach & Arugula salad with dried cranberries, candied walnuts, crumbled Gorgonzola cheese & champagne vinaigrette dressing on the side
Warm rolls & butter 
Butternut ravioli with sage cream
Brined roast turkey over cornbread stuffing
with cranberry relish on the side 
Roasted pork loin with apple pan gravy
Maple glazed baby carrots Buttermilk whipped potatoes
Warm apple crisp with caramel drizzle & cinnamon whipped cream
pumpkin bars with maple cream cheese frosting
Coffee, tea & decaf
$48.00pp
*** These menus require a minimum of 25ppl
ADD: $5.00pp for groups under 25ppl
Chef’s Attendant Fee: $100.00
Beverage Service
NAME BRANDS
Skky Vodka 
Skky Citron 
Bacardi Rum 
Captain Morgan Rum
Seagram’s 7 Whiskey Jim Beam
Dewar’s Scotch Beefeater Gin Sweet & Dry 
Vermouth
Triple Sec 
Lord’s Amaretto Kahlua
Baileys Irish Cream
$9.50/drink

PREMIUM BRANDS
Titos Vodka Absolut Citron
Bacardi Rum
Captain Morgan Rum
Crown Royal Whiskey
Bullet Rye Whiskey 
Jose Cuervo Silver Tequila

Chivas Regal Scotch Tangueray Gin
Sweet & Dry Vermouth Triple Sec 
Amaretto di Saronno 
Sambuca Romana 
Kahlua
Baileys Irish Cream
$10.50/drink

TOP SHELF (enhancements) Grey Goose Vodka Grey Goose Citron
Bombay Sapphire Gin Glenlevit 12yr Scotch
                 Bacardi Rum 
           Captain Morgan Rum
Maker’s Mark Bourbon Jameson Irish Whiskey Sweet & Dry Vermouth Triple Sec 
Amaretto di Saronno 
Sambuca Romana Kahlua
Baileys Irish Cream
Peachtree
$11.50/drink
Included on the above bars:
Domestic Beer
$6.00/each
Premium Beer
$7.00/each
Craft Beer
$9.00/each
House Wine
$7.00/each
(red, white, blush)
Soda & Juice
& Bottled Water
$3.00/each
CASH BAR - (Name Brands-Tax Included)
Cocktails
$10.50
Domestic Beer (Bud Light)
$6.50 Premium Beer (Yuengling & Sam Adams) $7.50 Craft Beer
$9.75
House Wine
(red, white, blush)
$7.50
Soda & Juice & Bottled Water
$3.25/each
Rocks
$10.50
*Note:
Add $1.25 per cocktail for
Premium Cash Bar
Add $2.25 per cocktail for
Top Shelf Brands


HOSTED BAR PACKAGE
Beer & wine
1st hour: $11.00/person | Each additional hour: $8.00/pp
Name Brand Bar
1st hour: $16.00/person | Each additional hour: $10.00/pp
Premium Brand Bar
1st hour: $18.00/person | Each additional hour: $12.00/pp
Top Shelf Bar
1st hour: $20.00/person | Each additional hour: $14.00/pp
Minimum of 30 guests. All bars include sodas, juice and the following 3 beers: Bud Light, Yuengling & Sam Adams. Substitutions may be granted for beer & wine and may be subject to an additional charge.
Wine Brand served on all bars is Canyon Road.
Choice of 2 of the following:
Chardonnay, Pinot Grigio, Cabernet, & Merlot.
Fruit Punch @ $30.00/gallon (2 gallon minimum) Mimosa Punch @ $65.00/gallon (2 gallon minimum) Sangria
@ $65.00/gallon (2 gallon minimum)
BARTENDER FEE
$95.00 per 3 hour minimum
$50.00 Cocktail waitress fee (max 20ppl)
Please add an 22% operational charge & CT state tax to all prices. (With exception of the cash bar prices)
All prices subject to change. The Simsbury Inn strictly adheres to a NO SHOT policy



