
ENTREE:
(choice of three)

Sliced Roast Sirloin with Rustic Root Vegetables
London Broil with Balsamic Grilled Onions

Pepper Crack Turkey with 
Home Style Sage Stuffing

Honey-glazed Virginia Ham
Roast Pork Loin with Brandied Apples

Baked New England Scrod with Butter Crumb
Wild Mushroom Chicken Marsala

Lightly-battered Chicken Francaise with 
Tomato Caper Butter Sauce

Farm-raised Dill Crusted Salmon
Roast Pork Loin Roulade

Seafood Scampi
Blackend Filet Tips

PASTA:
(choice of one)

Penne Pasta
Cheese-filled Tortellini

Farfalle
with 1 of the following sauces:

Gorgonzola, Alfredo, Marinara, Puttenesca

SIDES:
(choice of two)

Vegetable Medley
Cauliflower Gratin

Green Bean Amandine
Oven-roasted Red Bliss Potatoes

Garlic-mashed Potatoes
Basmati Herb Rice

Roast Butternut Squash with 
Brown Sage Butter (seasonal)

DESSERT:
(choice of one)

Granny Smith Apple Crisp
White Chocolate Mousse with Raspberry

Peach Melba
Milk Chocolate Mousse

Tiramisu
Vanilla Ice Cream with Chocolate or 

Raspberry Sauce
NY Style Cheesecake (add $2.00)

Assorted Italian Cookie Tray

413-562-8700
SALAD:
(choice of one)

Mesclun salad with Tomato Balsamic Dressing
Caesar Salad

$28.00 per person
Children 12 and under $12.50

Minimum 30 Guests. Room charge of $100 if count falls below 30 guest.
Price does not include 6.25% Massachusetts tax or 18% gratuity

Dinner Buffet


