
Banquet LUNCH Menu
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caesar salad
romaine, parmesan croutons

chopped little gem salad
bacon, chopped egg, shaft blue cheese dressing

star route farms baby green salad
blue cheese, walnuts, currant and banyuls vinaigrette 

seasonal soup of the day
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yankee pot roast
potato puree, glazed root vegetables

steakburger with gruyere cheese – 8oz
fries, grilled onion, bibb lettuce, pickles

slow-roasted pulled pork sandwich on ciabatta
hand cut fries, pickled vegetables

bacon wrapped mary's free-range chicken breast
chicken leg confit, parsnip puree, broccoli rabe, natural jus

certified angus new york steak – 10oz
sauteed mushrooms, whipped potatoes

fresh fish of the day
seasonal accompaniments
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famous butterscotch pudding
whipped cream, grated chocolate

seasonal fruit tart
vanilla bean ice cream

valrhona chocolate soufflé cake
raspberry chambord sauce, mascarpone cream

market fruit sorbet
fresh fruit, almond tuile

3 Courses
Pre-select

11 starter
22 main courses (from which guests choose 11)
11 dessert  

In addition, a vegetarian option is always offered

Menus are subject to change due to seasonal freshness & availability

Menus choices must be finalized 4 business days prior to the event


