
Banquet Buffets 

1. Assorted Bulky Rolls with Sliced Turkey Breast and Black Forest Ham, Lettuce, $9.75 

Tomatoes, Onions, Assortment of Sliced Cheeses, Pasta Salad or Potato Salad,  

Cole Slaw or Tossed Garden Salad, Relish Tray, Coffee or Tea 

      Add Sliced Roast Beef   $10.75 

 

2. Assorted Finger Rolls (Chicken, Egg and Ham) Pasta Salad or    $10.50 

Potato Salad, Cole Slaw or Tossed Garden Salad, Relish Tray, Deviled Eggs,  

Individual Bagged Potato Chips, Coffee or Tea 

 

3. Pineapple Rosemary Glazed or Traditional Roast Pork Loin w/Gravy,   $11.50 

Choice of Potato, Choice of Hot Vegetable, Choice of Tossed Garden or  

Caesar Salad, Pasta Salad, Cole Slaw, Fresh Baked Rolls and Butter,  

Coffee or Tea 

 

4. Oven Roasted Turkey Breast with our Apple & Cranberry  Stuffing,    $11.50 

Choice of Potato, Choice of Hot Vegetable, Cranberry Sauce Extraordinaire,  

Coleslaw, Gravy, Fresh Baked Rolls and Butter, Coffee or Tea 

 

5. Vegetable or Meat Lasagna and 3 Cheese Manicotti, Tossed or Caesar Salad,  $11.95 

Cole Slaw, Fresh Baked Italian Bread and Butter, Coffee or Tea 

 

6. Fresh Orange Glazed or Pineapple &Brown Sugar Baked Black Forest Ham,  $11.50 

Choice of Potato, Choice of Hot Vegetable, Choice of Tossed Garden or  

Caesar Salad, Cole Slaw, Pasta Salad, Fresh Baked Rolls and Butter,  

Coffee or Tea 

 

7. Fire Grilled Chicken Breast with Our Signature Peach Salsa, Choice of Potato,  $11.50 

Choice of Hot Vegetable, Choice of Tossed Garden or Caesar Salad,  

Cole Slaw, Pasta Salad, Fresh Baked Rolls and Butter, Coffee or Tea 

 

8. Chicken & Broccoli Alfredo with a Rich and Creamy Sauce, Served with  $11.95  

Linguine or Penne Pasta, Choice of Hot Vegetable, Choice of Tossed Garden or  

Caesar Salad, Cole Slaw, Fresh Baked Rolls and Butter, Coffee or Tea 

 

 

 

 



9. Pineapple & Brown Sugar or Fresh Orange Glazed Baked Black Forest Ham and  $12.95 

Meat or Vegetable Lasagna, Choice of Potato, Choice of Hot Vegetable,  

Choice of Tossed Garden or Caesar Salad, Pasta Salad, Cole Slaw,  

Fresh Baked Rolls and Butter, Coffee or Tea 

 

 

10. Baked Fresh Haddock with a Rich Delicate Topping, with Choice of Vegetable or  $14.95 

Meat Lasagna or Baked Ham, Choice of Potato, Choice of Hot Vegetable,  

Choice of Tossed Garden or Caesar Salad, Cole Slaw, Pasta Salad,  

Fresh Baked Rolls and Butter, Coffee or Tea 

 

11. Prime Rib Roast and Baked Fresh Haddock with a Choice of Vegetable or Meat  $15.95 

Lasagna or Baked Ham, Choice of Potato, Choice of Hot Vegetable,  

Choice of Tossed Garden or Caesar Salad, Pasta Salad, Cole Slaw,  

Fresh Baked Rolls and Butter, Coffee or Tea 

  

 

Potato or Rice Choices: Creamy Mashed, Garlic Parmesan Mashed, Baked or Long Grain Wild Rice  

Hot Vegetable Choices: Buttered Baby Carrots, Buttered Corn, Herbed Corn, Green Beans, Sweet Peas 

or Mixed Vegetables  

 

Salad Dressing Choices: French, Ranch, Thousand Island or Italian  

 

 

 

 

 

 

 

 



Complete Dinners 

Baked Haddock – with our own rich delicate topping     $14.95 

Baked Lasagna – meat or vegetable        $11.95 

Fire Grilled Chicken – Topped with our signature peach salsa    $11.95 

Baked Ham - pineapple & brown sugar or fresh orange glazed     $11.95 

Prime Rib Roast – a hearty cut of beef cooked to perfection    $16.95 

Roast Turkey - with our apple and cranberry stuffing     $11.95 

A Taste of Maine – steamed 1-1 ¼ lb. Maine lobster, clam chowder   

 and fresh baked apple crisp         Market Price 

 

 

The above dinners are served with your choice of 

Creamy Mashed, Garlic Parmesan Mashed, Baked Potato or Long Grain Wild Rice 

Buttered Baby Carrots, Buttered Corn, Herbed Corn, Green Beans, Sweet Peas or Mixed Vegetables 

Tossed Garden or Caesar Salad 

Fresh Baked Rolls and Butter 

Coffee or Tea 

 

 

 

 

 

 

 

 



Luncheons 

1. Homemade Chowder or Soup, Sliced Turkey Breast and Black Forest Ham,  $8.95 

Lettuce, Onion, Tomatoes, Assorted Fine Cheeses, Bread, Pickles,  

Coffee or Tea 

 

2. Entrée choice of (Roast Pork, Chicken or Ham) Mashed Potato,   $8.95         

Hot Vegetable or Salad, Rolls and Butter, Light Dessert, Coffee or Tea 

 

3. Sliced Turkey Breast and Black Forest Ham, Lettuce, Onion, Tomatoes,   $8.95 

Assorted Fine Cheeses, Assorted Breads, Pasta Salad, Cole Slaw, Pickles, 

Coffee or Tea 

 

4. Homemade Chowder or Soup, Choice of Salad (Caesar or Garden),   $7.95 

Fresh Baked Rolls and Butter, Coffee or Tea 

 

 

Soups & Chowders  

(All our Soups & Chowders are Homemade)  

Corn Chowder - Hearty and Delicious        $2.50 

Cream of Broccoli - Rich, creamy and full of broccoli      $2.50 

Chicken Rice, Chicken Noodle or Chicken Stew - All homemade and a tough choice $2.50 

Zuppa Tuscana - An all time crowd favorite       $3.00 

Fish Chowder - Fresh Fish, Real Cream, Real Butter, Real Good    $3.75 

Clam Chowder  - A New England Tradition        $3.75 

Vegetable Soup - Loaded with a variety of fresh vegetables     $2.75 

Lobster Stew or Seafood Chowder         Market Price  

 

Soups & Chowders are priced per cup 

 



 

 

Breakfast 

 

1. Assortment of Danishes, Fresh Muffins and Donuts, Juice, Coffee or Tea  $5.25 

   

2. Scrambled Eggs, Home Fries, Bacon, Sausage, Assortment of Fresh Muffins and  $8.50 

Danishes, Coffee or Tea 

 

3. Vanilla Yogurt with a Variety of Fresh Cut Fruit and Homemade Granola  $6.50 

Coffee or Tea 

Regular or Decaffeinated Coffee (50-60 cups) per urn    $40.00  

Tea           $.95 

Assorted Bagels with Cream Cheese per bagel     $2.50 

Variety of Fruit Juice (Orange, Cranberry Pomegranate, Apple) per pitcher  $8.00 

 

Homemade Desserts 

Bavarian Cream Cake         $2.75 

Delicate Chocolate Roll filled with Raspberry or Mixed Berry & Cream Filling $2.00 

Fresh Baked Assorted Pies        $2.25 

Cheese Cake with Assorted Fruit Topping      $3.75 

Chocolate Layered Cake with Whipped or Peanut Butter Frosting   $2.25 

Fresh Baked Assorted Cookies       $.85 

Fresh Baked Super Moist Chocolate Brownies     $1.25 

Layered Pumpkin Cake with Cream Cheese Filling     $2.75 

  



 

 

Hors D’oeuvres 

 

Stuffed Deviled Eggs         $65.00  

 

Cheese Tray          $85.00 

 With assorted cheeses heavily garnished with fresh fruit and crackers 

 

Vegetable Assortment with Ranch Dressing      $75.00 

 Assortment of fresh cut crisp vegetables with ranch dressing 

 

Shrimp Cocktail          Market Price 

              Iced, excellently presented and served with homemade cocktail  

sauce and garnished with lemon wedges 

 

Smoked Salmon Appetizer        $110.00 

 Smoked salmon assortment served with a creamy lemon and dill spread  

on Toast Points and topped with fresh dill 

Antipasto Skewers          $110.00 

Marinated mozzarella balls, olives, salami & tomato drizzled with olive oil   

 

Our Signature Peach Salsa and Corn Tortillas      $65.00 

Loads of Addicting Sweet & mild peach salsa served with corn tortillas 

 

Chip and Dip Bowls          $45.00 

Bowls of plain and ruffled chips and a variety of homemade dips 

 

Fresh Fruit Skewers          $95.00 
Seasonal Fruit on Skewers Displayed on Large Melons for  
Exceptional Presentation 

 

 BLT Sliders          $145.00 

  Bacon, lettuce & tomato on a homemade slider bun  

 

 

Hot Hors D’oeuvres 



 

Sweet and Sour Meatballs – Fresh Baked Hand Rolled Meatballs   $75.00 

 

Baked Stuffed Mushrooms – Over stuffed and topped with melted cheese  $85.00 

 

Fire Grilled Chicken with our Signature Peach Salsa     $85.00 

 Fire Grilled chicken served with sweet & mild peach salsa 

  

Spinach Artichoke Dip with Fresh Baked Baggett Slices or    $ 85.00 

 Assorted Fine Crackers   

 

Buffalo Chicken Wings        $95.00 

 Served with celery and blue cheese dressing 

 

Chicken Fingers         $95.00 

 Served with our own sweet and tangy sauce 

 

Shrimp Skewers         Market Price 

Garlic butter and fresh herbs     


