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Starters   Select one 
 

Fresh Fruit  and Berr ies garnished with fruit mousse  
 

Penne Pasta and Bolognese Sauce 
 

I ta l ian Wedding Soup  
 

Lobster Bisque 
 

French Onion Soup Grat inee  
 

New England Clam Chowder  
 

Hearty Chicken Vegetable Soup 
 

Sa lads  Select  one 
 

Mixed Greens red onion, grape tomatoes, cucumber, black olives and balsamic vinaigrette  
 

Caesar Salad crisp romaine, toasted croutons and shaved parmesan 
 

Greek Salad fresh greens, Kalamata olives, onion, tomato, cucumber and feta cheese 
 

Caprese Salad gourmet tomatoes, fresh mozzarella and basil vinaigrette 
 

Strawberry Salad with crisp romaine, sliced strawberries, red onion and poppy seed dressing  
 

Entrées  Limit two (excluding dietary meals). Entrée totals due three days  prior 
 

Chicken Picatta with sautéed mushrooms in a lemon caper wine sauce.  Served over a bed of fried  
             eggplant, with fresh seasonal vegetables and Yukon gold mashed potatoes.  

 

Mediterranean Chicken with artichokes, roasted peppers, capers, Kalamata olives and lemon wine sauce. 
     Served atop sundried tomato ravioli  

Stat ler Chicken Breast served with seasonal vegetables and Yukon gold mashed potatoes. 
      Herb cream sauce  
 

Pr ime Rib of Beef slow roasted, served the way you like it. Sided with herb roasted fingerling potatoes,  
     and seasonal vegetables  
 

F i let  Mignon choice center cut, grilled to perfection and served with seasonal vegetables,  
     fingerling potatoes and sided with bordelaise and béarnaise sauces  
 

At lant ic Salmon  encrusted with rosemary and Dijon,  served with sautéed spinach and  
     herb roasted fingerling potatoes  
 

Seafood Trio a combination of Gulf of Mexico shrimp, haddock and scallops topped with a  
                           buttery crumb topping, served with herb roasted fingerling potatoes and fresh seasonal vegetables  

 

Lobster Danversport a blend of lobster meat, sun dried tomato risotto and sherry cream sauce.  
    Sided with asparagus spears  

F i let  Mignon and Seafood Trio  a pairing of two favorites.   A petit filet accompanying our seafood trio  
                          served with seasonal vegetables and fingerling potatoes.   

 

                                 Warm Dinner Rol ls  & Whole Grain Bread, Coffee & Tea 
 

 Desserts  – Select one 
 

Assorted Dessert  Tray  a flavorful arrangement of hand filled cannoli, chocolate dipped strawberries, 
                            house baked whoopie pies, Ghirardelli brownie triangles & cream puffs 	

 

Chocolate Mousse with whipped cream and a strawberry garnish  
 

Ice Cream Parfait  with vanilla ice cream, chocolate sauce and whipped cream 
 

New York Cheesecake served with drizzled caramel and chocolate sauces 
 

Warm Apple Cobbler served warm with vanilla ice cream 
 

	
	


