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SIGNATURE MEETING  
Customize a meeting package that is perfect for you…$15 per person 

 

 

    

                            
 
 
 
 
   

 

    
     

  

• Bowl of Fresh Apples 
centerpiece 

 
• Yoga Mats wall art 
 
• Yoga Brick 

centerpieces 
 
• Bottled Smart water 

at each setting 
 

• Hand Massagers at 
each setting 

 
• Nature Valley Granola 

Bars at each setting 
 

• Zen Garden 
Centerpieces 

 
• Recycle Paper 

container 
 
• Green Apple at each 

setting 
 

• Organic Chocolate 
Bars at each setting 

 
• Meeting agenda on 

Recycled Paper at 
each setting 

 

• Old fashion Gumball 
Machine centerpieces  

 
• Magic 8 Ball 

centerpieces 
 
• Twister Mat wall art 

and Hula Hoops 
 
• Colorful Propeller Hat 

at each setting 
 

• Individual PEZ candy  
 
• Amusing Groucho 

Glasses at each setting 

• Toy Boat and Car 
centerpieces 

 
• Globe centerpieces 
 
• World Maps wall art 

 
• Maps of Boston at each 

setting 
 

• Miniature Magnifying 
Glasses at each setting 

 
• Paint your own 

Postcards with  paint 
kits at each setting 
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Continental breakfast 
 

The executive 
Sliced seasonal fruit  

Freshly baked croissants, scones and muffins 
Sweet butter and assorted fruit preserves 

Chilled orange, grapefruit and cranberry juice 
Freshly brewed coffee and selection of teas 

$20. per person 
 

 
Fresh start 

Sliced seasonal fruit  
Assorted individual yogurts 

Assorted sliced bagels and cream cheese 
Chilled orange, grapefruit and cranberry juice 
Freshly brewed coffee and selection of teas 

$22. per person 
 

 
The garden 

Farm fresh scrambled eggs 
Apple wood smoked bacon 

Sliced seasonal fruit  
Freshly baked croissants, scones and muffins 

Sweet butter and assorted fruit preserves 
Chilled orange, grapefruit and cranberry juice 
Freshly brewed coffee and selection of teas 

(minimum guarantee of 20 guests will apply for this menu) 
$26. per person 

 

 
Bake shop 

Pecan sticky buns  
Sliced seasonal fruit  

Assorted sliced bagels and cream cheese 
Selection of mini muffins 

Sweet butter and assorted fruit preserves 
Chilled orange, grapefruit and cranberry juice 
Freshly brewed coffee and selection of teas 

$22. per person 
 

 
On the esplanade 

Lox and Bagels 
Sliced smoked salmon 

shaved onions, cucumber, sliced tomato, sprouts and capers 
Assorted sliced bagels and cream cheese 

Two melons and berries 
Selection of mini muffins 

Sweet butter and assorted fruit preserves 
Freshly squeezed orange, grapefruit and cranberry juice 

Freshly brewed coffee and selection of teas 
$25. per person 

 
                                                                                                       

The little extras… 
 

Priced individually 
 

Scrambled eggs, ham and cheese breakfast wrap...$6.00 each 
Scrambled egg, spinach and tomato breakfast wrap...$6.00 each 

Honey cured ham, egg and cheddar croissant sandwich...$6.00 each 
Assorted individual yogurts…$2.50 each 

Assorted cereals and milk…$2.50 per box 
English muffins…$1.75 each 

Assorted granola bars…$1.75 each 
Selection of mini muffins…$1.50 each 

Assorted sliced bagels and cream cheese…$3.00 each 
Assorted breakfast pastries…$3.00 each 

Pecan sticky buns...$4.00 each 
Vanilla yogurt parfaits, granola and berries…$5.00 each 

Two melons and berries…$5.00 per person 
 

 
Additional suggestions for $5.00 per person 

(minimum of 12 people required) 
 

Country scramble with honey ham and green onions  
Farm fresh scrambled eggs 

Apple wood smoked bacon and breakfast sausage links 
Roasted new potato, red pepper and Vidalia onion frittata 

Red bliss breakfast potatoes 
Sweet buttermilk pancakes with Vermont maple syrup 

French toast with maple syrup and sweet butter 
Spinach and gruyere quiche 

Honey cured ham steak 
Irish oatmeal with golden raisins and molasses 
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Plated breakfast entrees 
 

All American breakfast 
Fresh squeezed orange juice 

Freshly baked croissants, scones and muffins 
Sweet butter and assorted fruit preserves 

Sweet buttermilk pancakes with Vermont maple syrup 
Breakfast sausage links 

Red bliss breakfast potatoes 
Freshly brewed coffee service and selection of teas 

$25. per person 
 

 
Country scramble 

Fresh squeezed orange juice 
Freshly baked croissants, scones and muffins 

Sweet butter and assorted fruit preserves 
Farm fresh scrambled eggs 
Apple wood smoked bacon  
Red bliss breakfast potatoes 

Freshly brewed coffee service and selection of teas 
$25. per person 

 

Charles River breakfast buffet 
 

Farm fresh scrambled eggs 
French toast with maple syrup and sweet butter 

*** 
Red bliss breakfast potatoes 
Apple wood smoked bacon  

Breakfast sausage links 
*** 

Assorted individual yogurts 
Sliced seasonal fruit 

Assorted sliced bagels and cream cheese 
Freshly baked croissants, scones and muffins 

Sweet butter and assorted fruit preserves 
*** 

Chilled orange, grapefruit and cranberry juice 
Freshly brewed coffee and selection of teas 

Pepper mill and Tabasco 
(minimum guarantee of 20 guests will apply for this menu) 

$32.  per person  
 

Stations 
 

Omelet station 
*Attendant required* 
Eggs and egg beaters  

Made to order with your choice of  
Tomatoes, mushrooms, peppers, cheddar cheese 

honey ham and scallions 
$10. per person 

 

 
Lox and Bagels 
Lox and bagels 

Sliced smoked salmon 
shaved onions, cucumber, sliced tomato, sprouts and capers 

Assorted sliced bagels and cream cheese 
$10. per person 

 
Ham carving board 
*Attendant required* 

Honey glazed smoked ham  
Dijon mustard 

Hard rolls  
$9. per person 

 

 
Grilled marinated breast of chicken 

Madeira caramelized onion jus 
$7. per person 

Zucchini, summer squash, sautéed onions 
$5. per person 

Beverage station 
 

Coffee station (up to 2 hours) 
Freshly brewed coffee and selection of teas 

$5. per person 
 

 
All day coffee station (up to 8 hours) 

Freshly brewed coffee and selection of teas 
$10. per person 
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Plated luncheon entrées 
Assorted rolls and sweet butter, salad, entrée, dessert, soft drinks and freshly brewed coffee and selection of teas 

 
Salads 

(Choice of One) 
 

Mixed greens, balsamic vinaigrette 
Bambara Caesar salad, brioche croutons, shaved grana padana 
Iceberg wedge salad, crispy bacon, blue cheese, fresh pepper 

Boston bibb lettuce, grape tomatoes, sliced cucumbers, herb vinaigrette 
 

Entrées 
(Choice of One) 

 
 

Grilled marinated breast of chicken 
Madeira caramelized onion jus 

$33. per person 

 
Petite filet mignon 

Wild mushroom ragout 
$40. per person 

 
Grilled salmon 

Lemon beurre blanc 
$35. per person 

 
Spinach and fontina stuffed chicken  

Tarragon oil 
$35. per person 

Seared Atlantic halibut 
Roasted tomato beurre blanc 

$36. per person 

Provencal vegetable tower 
Basil oil 

$28. per person 
 

 
Desserts 

(Choice of One) 
 

Strawberry shortcake with fresh strawberries topped with whipped cream 
Creamy cheesecake with berries on raspberry coulis 

Layered Espresso torte on chocolate sauce 
Flourless chocolate cake, berry garnish on crème anglaise 

Light lemon mousse tort, whipped cream on blackberry coulis 
Almond crusted Boston cream round, raspberries garnish on berry coulis 

 
On the light side 

.........lunches served with 2 courses, entree, dessert, soft drinks and freshly brewed coffee and selection of teas 
Chicken Caesar  

Grilled breast of chicken 
Bambara Caesar salad, brioche croutons, shaved grana padana 

Tiramisu 
Freshly brewed coffee service and selection of teas 

$26. per person 
 

Grilled Salmon and Greens 
Grilled Salmon 

Mixed baby greens, balsamic vinaigrette 
Flourless chocolate cake, berry garnish on crème anglaise 

Freshly brewed coffee service and selection of teas 
$26. per person 

 
 

Box it up 
(Please choose three wrap selections) 

Smoked turkey breast, havarti and lettuce wrap 
Roast beef, cheddar and arugula wrap 

Tuna salad with bibb lettuce wrap 
Chicken and apple salad with bibb lettuce wrap 

Honey ham, swiss and sprout wrap 
Grilled Portobello Caesar wrap 

Oreo cookie sleeve 
Apple 

Individual bags of Cape Cod potato chips 
Mini bottled water 

(Final counts for each selection due 3 days prior to the event) 
$30. per person 
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Lunch buffets 
 

 
Fuhgettaboutit 

House baked foccaccia 
Bambara Caesar salad, brioche croutons, shaved grana padana 

Bocconcini, grape tomatoes and basil salad 
Sautéed chicken marsala with mushrooms 

Roasted fennel sausage, sweet peppers and caramelized onions 
Butternut squash ravioli, sage brown butter 

Marinated grilled vegetable display 
Grated cheese, crushed red pepper 

olive oil and balsamic vinegar 
Tiramisu and assorted cannolis 

Freshly brewed coffee and selection of teas 
Assorted soft drinks 

*minimum of 20 guests will apply for this menu* 
$39. per person 

 

 
Bambara’s Chef Table 
Assorted rolls and butter 

Soup of the moment 
Sliced roasted beets, goat cheese, pinenuts, mustard vinaigrette 

Roasted salmon with black peppercorn soy vinaigrette 
Hanger steak, red wine demi 

Crispy onions 
Ham and cheese scalloped potatoes 

Sautéed haricot vert 
Bambara house made Profiteroles with Vanilla Custard 

Bambara house made cookies 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
Blueberry lemonade 

*minimum of 20 guests will apply for this menu* 
$40 

 
 

All American 
Assorted rolls and butter 

Iceberg wedge salad, crispy bacon, blue cheese, fresh pepper 
Balsamic vinaigrette and buttermilk herb dressing 

Red bliss potato salad 
Grilled sliced chicken, au jus 

Mini burgers 
Ketchup and mustard 

Scallion mashed potatoes 
Sautéed green beans with almonds 

Apple and Boston Cream Pie with whipped cream 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
*minimum of 20 guests will apply for this menu* 

$39. per person 
 

 
Southwestern fajita 

Romaine salad with crisp tortillas  
Lime and cilantro dressing 
Southwestern tomato soup 

Warm flour tortillas 
Achiote grilled chicken  

Adobe marinated flank steak 
Roasted onion and poblano peppers 

Spanish rice 
Pico de gallo, guacamole, sour cream, shredded jack cheese 

Tres leches cake 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
*minimum of 20 guests will apply for this menu* 

$40. per person 
 

Wok this way 
Iceberg salad with grape tomatoes, cucumbers, crunchy lo mien 

Ginger dressing  
Chilled noodle salad with sesame dressing  

Savory BBQ pork 
Sweet and Sour chicken 

Snap pea, carrot, broccoli and mushroom stir fry 
Vegetable fried rice 

Pineapple cake and fortune cookies 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
*minimum of 20 guests will apply for this menu* 

$40. per person 
 



2009 Prices are subject to 14% service charge, 6% taxable administrative fee and 5% Massachusetts sales tax. 

 
 

7 

 
North end 

House baked foccaccia  
Bambara Caesar salad, brioche croutons, shaved grana padana 

Bocconcini, grape tomatoes and basil salad 
Genoa salami, prosciutto, cappicola, mortadella 

Sliced provolone and havarti 
Artichokes, mushrooms, grilled fennel, roasted red peppers 

Pepperoncini, kalamata tapenade and basil pesto  
Sliced tomato and fresh lettuce leaves 

Sliced baguettes 
 Tiramisu and assorted cannolis 

Freshly brewed coffee and selection of teas 
Assorted soft drinks 

$37. per person 

 
Deli display 

Boston bibb lettuce, grape tomatoes, sliced cucumbers 
 herb vinaigrette 

Fusilli pasta with roasted peppers, olives and feta 
Sliced salami, smoked turkey breast 

honey ham, roast angus beef 
Sliced cheeses, tomatoes and fresh lettuce leaves 

Cranberry mayo, horseradish mayo and Dijon mustard  
Pickle spears 

Marinated grilled vegetable display 
Individual bags of Cape Cod potato chips 
Sliced baguette, ciabatta and pita breads 
Vanilla and chocolate frosted cupcakes 

Freshly brewed coffee and selection of teas 
Assorted soft drinks 

$36. per person 
 

All wrapped up 
Mixed greens salad with balsamic vinaigrette 

Pearl pasta salad 
Smoked turkey breast, havarti and lettuce wrap 

Roast beef, cheddar and arugula wrap 
Grilled Portobello Caesar wrap 

Grilled asparagus 
Pickle spears 

Cranberry mayo, horseradish mayo and Dijon mustard  
Individual bags of Cape Cod potato chips 

Assorted cookies and brownies 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
$36. per person 

 
In the zone 

 Sliced roasted beets, goat cheese, pinenuts, mustard vinaigrette 
Mixed greens, balsamic vinaigrette 

Roasted salmon, black peppercorn soy vinaigrette 
Chicken and apple salad 
Balsamic marinated steak 

Warm flour tortillas 
Grilled asparagus 

Toasted pita chips and hummus 
Two melons and berries 

Oatmeal and raisin cookies 
Freshly brewed coffee and selection of teas 

Assorted soft drinks 
$37. per person 
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Gimme a break! 
 

AM wellness break 
Vanilla yogurt parfaits, granola and fresh berries 

Pitchers of strawberry and cucumber filtered water 
Freshly brewed coffee and selection of teas 

$9. per person 
 

 
Pet friendly 

Animal Crackers 
Goldfish 

Gummi Bears and Swedish Fish 
Cello Bags and Scoops 

Freshly brewed coffee and selection of teas 
$12. per person 

 
 

Ballpark 
Warm jumbo pretzels with mustard 

Salted peanuts in the shell 
Tortilla chips with fresh salsa and guacamole  
Freshly brewed coffee and selection of teas 

$12. per person 
*chilled bottled beer available on consumption* 

 
Sweet tooth 

Two melons and berries 
Chocolate chip cookies 

Chocolate fudge brownies 
Freshly brewed coffee and selection of teas 

$13. per person 
 

 
Lemonade stand 

Sugar dusted lemon squares 
Chocolate fudge brownies 

Lemon drops 
Pink and blueberry lemonade 

Freshly brewed coffee and selection of teas 
$12. per person 

 

 
Six flags 

Good Humor ice cream novelty bars 
Individual bags of Smart Food popcorn 

Assorted Gatorades  
Freshly brewed coffee and selection of teas 

$13. per person 
 

 
Afternoon crunch 

Garden vegetable crudités  
Seasonal fresh vegetables 

Sun dried tomato aioli and buttermilk herb dip 
Toasted pita chips with hummus 

Assorted bottle juices 
Freshly brewed coffee and selection of teas 

$14. per person 

 

And then some...... 
 

Vanilla yogurt parfaits, granola and fresh berries…..$4.each 
Salted peanuts in the shell…..$3. per person 

Sliced seasonal fruit…..$5.50 per person 
Assorted individual yogurts…$2.50 each 

Chocolate fountain.....$8. per person plus $250 rental 
 

 
Good humor ice cream bars.....$2.50 each 

Individual bags of Smart food popcorn.....$2.50 per bag 
Assorted whole fresh fruit…..$1.75 per piece 

Individual bags of Cape Cod chips…..$2.50 per bag 
Assorted cookies and brownies…..$1.75 per person 

Toasted pita chips with hummus…..$3.50 per person 
 

 
Thirsty? 

Assorted Gatorades…..$4.50 each 
Assorted bottled juices…..$3.50 each 

Pure leaf bottled iced teas…..$4.50 each 
Amp energy drinks…..$6.00 each 

Starbucks Frappucino’s…..$6.00each 
Starbuck’s iced coffee…..$6.00 each 

SoBe life water…..$6.00 each 
Pitchers of lemonades, iced tea or filtered fruit waters…..$25.00 per pitcher (serves approx 8 – 10 glasses) 
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Reception displays 
(Must be guaranteed for the total number of expected guests) 

 
Garden vegetable crudités 

Seasonal fresh vegetables  
Sun-dried tomato aioli and buttermilk herb dip 

$7.00 per person 

 
Cheese plate 

Assortment of domestic and international cheeses 
Dried fruit and nuts 

Sliced breads and crackers 
$7.50 per person 

 
 

Mediterranean display 
Today’s grilled vegetables  

Feta cheese, kalamata olives 
Toasted pita chips with hummus   

$9.00 per person 
 

 
Fruit and cheese 

Seasonal sliced fruit 
Assortment of domestic and international cheeses 

Dried fruit and nuts 
Sliced breads and crackers 

$7.00 per person 
 

 
Smoked salmon display  

Sliced Maine smoked salmon 
Shaved red onions, capers 

Dill crème fraiche and lemon wedges 
Pumpernickel toast points 

$10.00 per person 
 

 
Antipasto  

Genoa salami, prosciutto, cappicola, soppresata 
Grana padana crumbled wedge 

Marinated artichoke hearts, roasted peppers 
Sliced baguettes 

$12.00 per person 
 Add bruschetta…..$2.00 per person 

 
 

Hors d’oeuvres  
Hot 

Meatballs with a sweet chili glaze…..$3.75 
Lobster “cappuccino”.....$4.25 

Pumpkin bisque “cappuccino”…..$4.25 
Asian chicken skewers with teriyaki.....$3.75 
Feta and spinach triangles in phyllo.....$3.75 
Shrimp shumai spoon with ponzu.....$3.75 

Wild mushroom and walnut profiteroles.....$3.75 
Mini beef Wellington…..$3.75 

Mini crab cakes with spicy aioli.....$3.75 
Coconut shrimp with sweet mustard.....$4.25 
Vegetable spring roll with ginger soy.....$3.75 

Sea scallops wrapped in bacon.....$3.75 
Pear and blue cheese diamond....$3.75 
Potato latkes with apple sauce…..$3.75 

Mediterranean lollipop lamb chop.....$5.75 
Vegetable potsticker with ginger soy…..$3.75 

Chicken samosa…..$3.75 
*priced per piece* 

 
Tapas style mini plates 

 
Mini cheese burger on brioche…..$5. each 

Peking duck with hoisin sauce and scallion pancake…..$6. each 
Teriyaki chicken and lo mein mini take out box…..$5.50 each 

Vegetable stir fry mini take out box…..$4.50 each 
Cosmopolitan Caesar salad…..$4.50 each 

Individual Crudités…..$4.50 each 
 

Cold 
Smoked salmon toast round, dill crème fraiche.....$3.75 

Tuna tartare on a crispy taro chip.....$3.75 
Deviled egg with crispy prosciutto…..$3.75 

Chicken and apple pita crisp.....$3.75 
Gazpacho shooter…..$3.75 

Roast beef with horseradish aioli.....$3.75 
Asparagus wrapped in prosciutto…..$3.75 

Mini caprese…..$3.75  
Ceviche spoon…..$3.75 

East coast oysters on the half shell.....$3.75 
Littleneck clams on the half shell.....$3.75 

Maine crab claws.....$4.25 
Brown sugar cured tenderloin crostini….$3.75 

Jumbo shrimp “cocktail”.....$4.25 
*priced per piece* 

 
  
 

 
 

After hours delights 
 

Milk and Oreo cookies…..$5. each 
Petite white chocolate mousse…..$3.75 each 
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Reception stations 
(Must be guaranteed for the total number of expected guests, minimum 20 guests) 

 
Buddha bar 

*no attendant* 
Vegetable stir fry, mini take out box 

Sweet and sour chicken over lo mein, mini take out box 
Chopsticks 

$12. per person 

 
Pasta table 

*no attendant* 
Butternut squash ravioli, sage butter 

Orecchiette, broccoli rabe, sausage, white wine reduction 
Foccaccia 

Grated cheese, crushed red pepper  
$12. per person 

 
 

Potato bar 
Rosemary roasted red bliss  
Scallion mashed potatoes 

Sour cream, crumbled blue cheese 
Crispy bacon, sautéed mushrooms 

Old fashioned gravy  
$8. per person 

  

 
Tapas 

Seafood Paella 
Chili rubbed beef kebob with 

 cherry tomato, peppers, mushrooms 
Potato gallette squares 

Ceviche spoons 
$12. per person 

 
Peking duck table 

*no attendant* 
Sliced boneless Peking duck 

Ginger-hoisin sauce 
Griddled scallion pancakes 

$14. per person 
 

 
Garden greens 

Bambara Caesar salad, 
brioche croutons and grana padana 

Organic mixed baby greens 
Choice of: 

Grape tomatoes, sliced cucumber 
Candied walnuts, crumbled blue cheese 
Balsamic and honey thyme vinaigrette 

Peppermill 
$7.50 per person 

 
Raw bar 

East coast oysters on the half shell…..$3.75 
Chilled jumbo shrimp…..$4.25 

Littleneck clams…..$3.25 
Maine crab claws…..$4.25 

Cocktail sauce, lemon wedges 
Fresh horseradish, champagne mignonette 

Tabasco 
*priced per piece* 

 
Ice carvings from $500. each 

 
Sushi  

Sushi Chef available at $200. per chef 
*4 pieces total per person* 

Spicy tuna roll 
California roll 
Salmon nigiri 

Vegetable maki 
Sesame seaweed salad 

Pickled ginger, wasabi and soy sauce 
$14. per person 

*minimum 25 guests* 
 

 
Turkey carving board 

*attendant required* 
Butter basted turkey breast 

Home style gravy and cranberry aioli 
Hard rolls 

$9. per person 
 

 
Tenderloin carving board 

*attendant required* 
Pepper crusted  beef tenderloin 

Horseradish aioli and au jus 
Hard rolls 

$14. per person 

 
Soup table 

*attendant required* 
Lobster bisque 
Cheese crouton 

Chives and crème fraiche 
$7. per person 

 
Beef carving board 
*attendant required* 

Sliced roast beef 
Horseradish mayonnaise and au jus 

Hard rolls 
$11. per person 

 

Ham carving board 
*attendant required* 

Honey glazed smoked ham 
Dijon mustard 

Hard rolls  
$9. per person 

 

Lamb carving board 
*attendant required* 

Boneless herb marinated leg of lamb 
Red wine and rosemary jus 

Hard rolls 
$13 per person 

 
Enhancements 
$5.00 per person 

Home-style brioche and herb stuffing 
Scallion mashed potatoes 

Rosemary roasted new potatoes 
Sweet potato puree 
Celery root puree 

 

Honey glazed carrots 
Roasted winter root vegetables 

Grilled asparagus 
Zucchini, summer squash, sautéed onions 

Sautéed green beans with almonds 

 
Carved items require chef attendant - $100.00 per attendant. One chef attendant for every 75 guests 
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Dinner entrées 
Assorted rolls and sweet butter, salad, entrée, dessert and freshly brewed coffee and selection of teas 

 
Appetizers 

 
Maine crab cake 

Baby arugula, roasted beets, balsamic vinaigrette 
$8. per person 

 

 
Fried native goat cheese 

Chilled ratatouille, yellow tomato vinaigrette 
$7. per person 

 
Lemon sorbet spoon 

$4. per person 

 
Fresh mozzarella, sliced plum tomatoes, fresh basil 

Drizzled with olive oil 
$6. per person 

 
Salad 

(Choice of One) 
Boston bibb lettuce, grape tomatoes, sliced cucumbers, herb vinaigrette 

 
Mixed greens, crumbled blue cheese, raspberries, candied pecans, champagne vinaigrette 

 
Port poached pear, mixed greens, candied walnuts, gorgonzola, honey thyme vinaigrette 

 
Bambara Caesar salad, brioche croutons, shaved grana padana 

Entrée 
(Choice of One) 

Choice of two entrees will be based on the higher priced entrée ~Final menu counts due three business days before the event 
*Option to select entrée choice on the day of the event will be an additional $10. per person *  

 
Dessert 

(Choice of One) 
 

Almond crusted Boston cream round, topped with raspberries 
Sinful chocolate cheesecake, strawberry garnish on berry coulis 
White chocolate mousse cosmopolitan, raspberries and mint 

Lemon mousse cosmopolitan with whipped cream 
Creamy cheesecake with berries on raspberry coulis 

Flourless chocolate cake, berry garnish on crème anglaise 
 

 
Herb marinated breast of chicken 

Madeira caramelized onion jus 
$51. per person 

 

 
Grilled filet mignon 

Wild mushroom ragout 
$62. per person 

 
 

Grilled salmon 
Lemon beurre blanc 

$55. per person 

 
Seared Atlantic halibut 

Roasted tomato beurre blanc 
$57. per person 

 
 

Filet mignon and rosemary skewered scallops 
Red wine demi glace 

$66. per person 
 

 
Oven roasted chicken and grilled shrimp 

Tarragon beurre blanc 
$59. per person 

 
 

Pan seared haddock 
Lobster beurre blanc 

$55. per person 
 

 
Rack of lamb 

Rosemary au jus 
$61. per person 

Grilled Swordfish 
Smoked tomato coulis 

$55. per person 
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Dinner buffets 

Includes assorted bread rolls and sweet butter 
Freshly brewed coffee and selection of teas 

(Must be guaranteed for the total number of expected guests, minimum 20 guests) 
 

Soup or salad 
(Choice of two) 

 
Bambara Caesar salad, brioche croutons, shaved grana padana 

 
Boston bibb lettuce, grape tomatoes, sliced cucumbers 

herb vinaigrette 
 

Baby spinach salad with lime cilantro dressing 

 
Lobster bisque, cheese crouton 

Chives and crème fraiche 
 

Southwestern tomato soup 
 

Haricot vert and frisee salad 
 

 
Entrée selections 

Grilled Breast of Chicken, Madeira caramelized onion jus 
Medallions of Beef, Wild mushroom ragout 

Grilled Salmon, Lemon beurre blanc 
Butternut Squash Ravioli, sage brown butter 

Hangar Steak, Red wine demi 
Orecchiette, broccoli rabe, sausage, white wine reduction 

Seared Atlantic Halibut, Roasted tomato beurre blanc 
Spinach and Fontina Stuffed Chicken, Au jus 

Roasted pork Loin, Apricot glaze 
 
 

On the side 
(Choice of two) 

 
Honey glazed carrots 

Zucchini, summer squash, sautéed onions  
Sauteed green beans with almonds 

Grilled asparagus 
Roasted winter root vegetables 

 

 
Jasmine rice 

Scallion mashed potatoes 
Rosemary roasted new potatoes 

Sweet potato puree 
Celery root puree 

Add additional side dishes for $5.00 per person 
 

Dessert buffet 
 

Chef’s selection of tortes, cakes and pies  
 

Two entrees…..$60.      
 

Three entrees…..$70.   
    

Four entrees…..$80. 
 

Espresso and cappuccino station 
Espresso and cappuccino  
Made by expert baristas 

(up to 150 people) 
$750. 

 

Black tie 
Assortment of petite pastries  

Chocolate dipped strawberries  
Seasonal fruit skewer 

Freshly brewed coffee and selection of teas 
$15. per person 

Chocolate fountain 
Creamy milk chocolate fountain 

$250. rental 
Dipping snacks to include:  

Biscotti, strawberries   
Graham crackers and marshmallows 

$8. per person 
 

 
 



2009 Prices are subject to 14% service charge, 6% taxable administrative fee and 5% Massachusetts sales tax. 

 
 

13 

 

Beverage services 
 

Package bars 
*Host will be charged per person, based on the number of hours* 

Select brands 
One hour         $16. per person 
Two hours       $24. per person 
Three hours     $32. per person 
Four hours       $36. per person 
Five hours       $42. per person 

Top shelf brands 
One hour $20. per person 
Two hours $28. per person 
Three hours $36. per person 
Four hours $40. per person 
Five hours $48. per person 

 
Beer, wine and soft drinks 

One hour      $14.00 per person 
Two hours    $20.00 per person 
Three hours $25.00 per person 
Four hours    $30.00 per person 

Cash bar 
*Guests will pay for their own drinks* 

 

Consumption bar 
*Host will be charged per drink consumed* 

 
Top shelf cocktails 
Select brand cocktails 
Martinis 
Cordials 
Beer selection 
House wine 
Soft drinks 
Bottled water 

$8. 
$7. 

$12. 
$12. 
$6. 
$6. 
$4. 
$4. 

Top shelf cocktails 
Select brand cocktails 
Martinis 
Cordials 
Beer selection 
House wine 
Soft drinks 
Bottled water 

$7.50 
$7.00 
$11. 
$11. 

$6.50 
$32. 

$3.50 
$3.50 

Additional suggestions 
Bubbles 

Cosmo champagne  
Bellini  

Pomegranate mimosa 
French martini 

Champagne bucket ice carving with initials ($500) 
$7. each 

 All shook up 
Signature Strawberry cosmo 

Lemon drop 
Pomegranate Martini  

Make mine a dirty 
Martini glass ice carving ($500) 

$11. each 
 

Top shelf brands 
Ketel One, Bombay Sapphire 

Maker’s Mark, Johnie Walker Red, 
Absolut 

,Absolut Raspberri 
Absolut Citron, Tanqueray 
Captain Morgan, Bacardi 

Canadian Club, Jack Daniels 
Dewars, Cuervo Gold 

Select brands 
Absolut, Absolut Raspberri 
Absolut Citron, Tanqueray 
Captain Morgan, Bacardi 

Canadian Club, Jack Daniels 
Dewars, Cuervo Gold 

Beer selections 
Budweiser, Bud Lite, Miller Lite 

Sam Adams, Amstel Lite 
Non-alcoholic beer on request 

 

 
A bartender fee of $100 per 100 guests will apply 

 



2009 Prices are subject to 14% service charge, 6% taxable administrative fee and 5% Massachusetts sales tax. 
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Wine List 
 
 
 

Champagne and Sparkling 
Prosecco, Nino Franco, Italy, NV 
Veuve Cliquot, Yellow Label Brut, Champagne, NV 
 

White 
Pinot Grigio, DiLenardo, Fruilli, Italy 
Sauvignon Blanc, Whitehaven, Marlborough, NZ 
Sauvignon Blanc, Matanzas Creek, Sonoma 
Riesling, Jekel, Monterey 
Chardonnay, Benziger, Carneros 
Chardonnay, Bonterra, Mendocino 
Chardonnay, Solex, Russian Rive 
Mersault, Matrot, Burgundy 
 

Red 
Cabernet, Bonterra, Mendocino 
Cabernet, Michael Pozzan, Annabella 
Merlot, Simi, Sonoma 
Shiraz, Layer Cake, Barossa, Australia 
Malbec, Catena, Mendoza, Argentina 
Pinot Noir, Francis Coppola, Diamond Collection 
Pinot Noir, Cloudline, Willamette, Oregon 
Chateauneuf du Pape, Domaine du Vieux Lazaret 
Barolo, Ceretto, Zonchera, Piemonte 

 
$42 
$89 
 

 
$36 
$55 
$53 
$31 
$34 
$42 
$48 
$74 
 

 
$39 
$46 
$44 
$42 
$44 
$42 
$58 
$68 
$96 

 
 

Light, refreshing , clean 
Dry, full bodied, smooth taste 
 
 
Light, refreshing , clean 
Citrus, tropical fruit, good acidity 
Citrus, melon, good acidity 
Light acidity, medium sweetness 
Light to medium bodied, mild oak 
Medium bodied, mild oak, grass/straw flavor 
Full Oak, buttery, full bodied 
Full bodied, great depth, buttery hazelnut  
 
 
Well balanced, medium tannins, berries, plums 
Full bodied, black currants, smooth finish 
Medium fruit, light body, low tannin 
Fruit forward, medium tannin 
Earthy, medium bodied,  light finish 
Light, fruit forward, dry finish 
Medium fruit, medium bodied, complex 
Fruit forward, low tannin 
Earthy, full bodied, complex 

   
 


