Beverage List
CALL BEVERAGES
75 Call Wines
Dewars Scotch
Seagrams V.O.
Tanqueray Gin
Tito’s Vodka
Bacardi Rum
Jack Daniels Bourbon
Bloody Marys/Mimosas
PREMIUM BEVERAGES
75 Premium Wines
Johnnie Walker Black Scotch
Crown Royal
Bombay Sapphire
Ketel One Vodka
Privateer Rum
Makers’ Mark Bourbon
DELUXE BEVERAGES
75 Deluxe Wines
Grey Goose Vodka
Woodford Reserve Bourbon
Oban 14
Balvenie 21
CALL CORDIALS
Bailey’s Irish Cream
Frangelico
Kahlua

DELUXE CORDIALS
Grand Marnier
B&B
Tia Maria
Banfi Grappa
Drambuie
Hennessey
PORTS
Niepoort 10
Ramos Pinto 20
Woodhouse LBV
COGNAC
Remy Marin VSOP
Martell XO
Remy Martin XO
BEER
Coors Lite (Bottled)
Heineken (Bottled)
Chimay Red
Samuel Adams Lager (Bottled)
Samuel Adams Seasonal (Draught)
Harpoon IPA (Draught)
Guinness (Draught)
NON ALCOHOLIC BEVERAGES
Fountain Sodas
Assorted Juices
San Pellegrino (500 mL)
Acqua Panna (500 mL)
Non-Alcoholic Cocktails

All beverages must be purchased from 75
Proper Identification will be required in compliance with Massachusetts State liquor laws
All Food and Beverage items are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

CHARDONNAY
La Crema, Monterey 2015

balanced and fruity, with juicy apricot, pear and guava flavors,
accented by spice hints. creamy notes linger
on the pastry-filled finish (WE 91)
-

Mer Soleil “Silver” Unoaked, Monterey 2015
fresh, yet generous, and persistent. Its perky and mineral-driven finish
makes an excellent wine for the dinner table notes (WW 90)
-

Jordan, Russian River 2014

light, bright, elegant white that's subtle in oak,
ripe pear follow around a rounded, medium-bodied build, providing
plenty of juiciness and structure (WW 92)

SAUVIGNON BLANC
Justin, Central Coast 2016

sharp lime skin aromas are warmed by gala apple and wet river stone
scents on the nose of this bottling. A stony texture frames its
honeydew and grapefruit flavors. (WE 88)
-

Kim Crawford, Marlborough 2016

an exuberant wine brimming with juicy acidity and fruit sweetness,
providing a balanced flavour profile (TP 91)

PINOT GRIGIO
Esperto, Italy 2015

bright and easygoing, this offers aromas of orange blossom,
citrus and apple that carry through to the fresh palate
-

Acrobat, Oregon 2015

brings compelling fruit flavors of melon, papaya and pineapple,
coupled with juicy, mouth-cleansing acidity (WE 91)
-

Santa Margherita, Italy 2015

lean, intense aroma and bone-dry taste with an appealing flavor
of golden delicious apples (WW 90)

ROSE
Le Paradou, Provence 2016

delicate fruit reminiscent of raspberries and strawberries, the Grenache
its color and spice, and Vermentino the freshness and acidity
-

ALBARINO
J. Ramos, Portugal 2015

rich and mineral with touches of wood fermentation adding spice.
It is textured, full of juicy fruit at the end (we 89)

RIESLING
Dr, Loosen “QBA” Germany 2015

refreshing and fruity, with a fine mineral edge (WS 91)
-

GRUNER VELTLINER
Broadbent, Austria 2015

citric force creates a pleasant vortex of green pear on this
easy, zippy and full-fruited summer wine (WE 90)
-

SPARKLING WINES
Vandori Prosecco, Italy, NV
-

Louis Roederer Estate, Brut, NV

a gorgeous, very dry sparkling wine with aromatics of honey,
raisin, apple and pear, it is rich and soft and offers
both depth and length (WE 92)
-

Veuve Clicquot “Yellow” Brut, NV

bright and lightly toasty, this elegant champagne layers
flavors of cassis, crushed hazelnut
and lemon meringue pie (WW 92)

PINOT NOIR
Battle Creek “Unconditional” Oregon, 2015

herb, strawberry, cigar box and orange twist aromas provide interest.
The palate is broad in feel, with lightly styled
fruit flavors that deliver. (WE 88)
-

Kendall-Jackson Estate, Anderson Valley 2015

plush-textured wine effortlessly blends ripe fruit, light spices and touches
of oak to glide easily across the palate. While full bodied
it is not heavy, but well balanced by good acidity and fine-grained
tannins (TP 93)
-

Cakebread Cellars, Two Creeks 2015

energized, deep and layered. Black cherry, rhubarb and cedar fan
out across the palate, lingering a long time on the finish (WE 93)

CABERNET SAUVIGNON Justin
Vineyards, North Coast 2015 bright is
the first word that comes to mind,
washed with blackberry and cedar spice (TP 92)
-

Intrinsic, Columbia Valley 2015

this is a one-of-a-kind wine in the state pure red and blue fruit aromas are
followed by bold fruit flavors and well-integrated tannins, without a
trace of oak in sight (WS 92)
-

Jordan, Alexander Valley 2013

open and lush, this is a statement of elegance unfolding. Red fruit morphs
to dark, and balance is evident. This is one of the more light-hearted
vintages for this expressive red (TP 95)
-

Caymus, Napa Valley 2015

one of the most recognized wines from the napa valley, caymus vineyards has
turned in another solid performance. This vintage shows up with ripe black
fruits, a nice touch of oak, and a smooth roundness on the palate (TP 96)

MERLOT
Charles Smith “Velvet Devil” WA 2014
full with density and bursting with flavor (WE 90)
-

Duckhorn Vineyards, Napa Valley 2014 clean
wine with stamina, coasting on soft cherry flavor, darkening to
blueberry length. A simple pleasure (WW 92)

MALBEC
Revolution “El Libertador”, Mendoza 2013 plumy
black fruits, velvety texture, pleasure-bent. The plum and red fruit
flavors are rounded off perfectly by soft supple tannins
-

Vista Flores “Catena” Mendoza 2014

delicious mocha tones mingle with the clean cherry fruit on the palate
. Complex wine, with a great length of flavor (RP 91)

ZINFANDEL
Duckhorn “Decoy”, Sonoma 2014
vivid and alluring with abundant fruit notes (WS 90)
-

Murphy Goode “Liar’s Dice”, Sonoma 2014 unleashes

substantial flavors of raspberry and prosciutto-wrapped fig. Its seamless
texture is dotted in vanilla and smoky meat, ending with plush, round knots of
blackberry pie (WE 90)
-

RED BLEND
Caymus “Conundrum” Rutherford 2014

ripe fruit flavors., layered and somewhat sweet, this wine delivers an attractive
smooth silkiness that continues through its finish (WW 90)
-

Justin “Isosceles” Paso Robles 2013 impresses with

its elegantly woven tobacco, cocoa, blueberry & caramel aromas. Hits
the palate softly, showing black cherry, baking spice, milk chocolate and
faint mint notes (WE 94)
-

Bootleg, Napa Valley 2013

has a fabulous texture, a plush, full-bodied mouthfeel, and beautiful purity
and depth. It’s something that could only be made in California, given the
blend, but it is off-the-charts in terms of its hedonistic appeal. (RP 94)

EUROPEAN REDS
Tignanello | Sangiovese | Tuscany 2014

this is amazing on the nose with blackberry, black truffle, dried cherry
and hints of tobacco. So complex on the nose. Almost no need to taste it.
Full body, soft and velvety tannins, and a persistent, fabulous finish. The
mouthfeel is magic (JS 97)
-

La Rioja Alta “Gran Reserva 904” Tinto
Tempranillo | Rioja, Spain 2007

wonderful purity of fruit with a strawberry, currant and plum character. Full
and velvety body with ultra-fine tannins and a delicious fresh and fruity finish.
Classic Rioja style. Que lindo! (JS 97)
-

Chateau La Croix de Bel Air Les Graves Rouge
Bordeaux | Cotes De Bourg, France 2014
-

Antinori Classico Riserva |Chianti | Tuscany 2012
elegantly structured, savory palate delivers juicy black cherry,
clove, ground pepper and grilled herb alongside fine-grained
tannins and fresh acidity (WE 91

SYRAH
M. David “Earthquake” Petite, Lodi 2013

flavors of blueberry and blackberry liqueur, camphor, violets
and a long finish. The tannins are substantial enough
to create a wonderfully structured wine (WE 92

Breakfast & Brunch
Displays
Fresh Smoothie Bar
Tuscan kale, Valencia orange & Granny Smith apple smoothie, seasonal mixed berry smoothie,
Brazilian mango & Chantenay carrot smoothie (minimum order for 20 people)
Sliced seasonal fruits and mixed berries (minimum order for 20 people)
Display of Kendall Brook Smoked Salmon
capers, red Bermuda onion, tomatoes, bagels, cream cheese (charge per display)
Local Sustainable Cheese
Hand crafted New England cheeses, assorted fruit compotes, chutneys, seasonal fruit & berries
and artisan breads (Cheese selection is subject to New England market availability)
Seaport Raw Bar
Served with our cocktail sauce, horseradish, mignonette, tarragon lemon aïoli and
fresh lemon, displayed on ice.
Jumbo Gulf Shrimp (charged per piece)
Wellfleet Oysters (minimum 50 pieces each)
Littleneck Clams (minimum 50 pieces each)
Half Lobster Tail (charged per piece)
Signature Warm Cinnamon Pecan Rolls (charged per person)
Miniature Croissants
to include a selection of almond, chocolate and spinach & cheese (charged per dozen)

Butler Passed Hors D’oeuvres
Hot
(charged per piece)
Maryland Crab Cakes Cajun rémoulade sauce
Grilled Shrimp with cilantro
Potato Chive Cake domestic caviar, vodka sour cream
Wild Mushroom & Sweet Onion Tartlet with goat cheese
Grilled Asparagus Spears Asiago cheese, phyllo dough
Fingerling Potatoes with roasted ratatouille vegetables
Cold
(charged per piece)
Lump Crab Salad on a crisp English cucumber
Jumbo Gulf Shrimp with cocktail sauce
Smoked Salmon Tartlet herbed goat cheese, sun-dried tomato
Kendall Brook Smoked Salmon chive crêpe, vodka sour cream
Ruby Grapes goat cheese, roasted almonds
Caprese Skewer aged balsamic, extra virgin olive oil

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Brahmin Brunch Buffet
Freshly baked muffins, danish, coffee cakes, buttery croissants
Breakfast breads with butter and assorted preserves
Sliced seasonal fruits and mixed berries
Eggs Benedict poached eggs, Canadian bacon, herbed hollandaise sauce on a toasted English muffin
Cinnamon Brioche French Toast stuffed with raspberry cream cheese, warm maple syrup
Sausage, bacon and homefries
Caramelized Apple and Dried Cranberry Salad baby arugula, walnut crusted Vermont goat cheese
medallions, apple cider vinaigrette
Roasted beef tenderloin with a port-wine sauce
Chicken Provençal ratatouille vegetables, Kalamata olives, herbs de Provence, tomato concasse,
extra virgin olive oil served over long grain basmati rice
Sautéed seasonal vegetables
Chocolate brownies and assorted miniature pastries
Freshly squeezed orange, pink grapefruit and cranberry juice
Spring and mineral waters
Freshly brewed Terrazzo coffee, decaffeinated coffee and a selection of fine teas
(Minimum of 20 guests, additional charge per person if fewer than 20 guests)
Equipment Rental charge for Brunch Buffet

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Plated Brunch Menus
Appetizers (select 3):
75 Parfait layers of Greek yogurt, granola and strawberries. Finished with a drizzle of clover honey
Herbed Clam Chowder our hearty combination of clams, Maine potatoes, smoked bacon and cream
Classic Caesar native hearts of romaine, Caesar dressing, croutons and parmesan cheese
Boston Bibb Salad tender Bibb lettuce with Westfield farm’s goat cheese, dried strawberries, apples and
roasted pecans with a lemon vinaigrette
BLT Wedge crisp hearts of iceberg with crispy bacon, tomatoes and chunky bleu cheese dressing

Entrees (select 5):
Steak and Eggs char-grilled steak with choice of eggs served with our brunch potatoes
Morning Breakfast three farm eggs any style served with bacon strips, potatoes and English muffin
Traditional Eggs Benedict choice of maple Canadian bacon or Kendall brook smoked salmon topped with
herbed hollandaise, English muffin, brunch potatoes and breakfast sausage
Raspberry Stuffed French Toast raspberry preserves and cream cheese layered between brioche drizzled with
maple syrup and fresh wild berries
Mexican Omelet sautéed tomatoes, chorizo, cheddar cheese, brunch potatoes, salsa, sour cream and
homemade guacamole
75 Omelet sautéed spinach, Portobello mushrooms and cheddar cheese, brunch potatoes and breakfast sausage
Nantucket Seafood Stew shrimp, scallops, salmon, swordfish, halibut, vegetables and potatoes
Chicken & Autumn Pear Salad grilled chicken breast, baby arugula, red pears, radish, dried cranberries,
roasted pistachios, crispy polenta, lemon vinaigrette & pomegranate reduction
Pumpkin Ravioli sautéed native butternut squash, garden sage, tomato vodka sauce and grated parmesan cheese

Dessert (select 3):
Served with freshly brewed Terrazzo coffee, decaffeinated coffee, cappuccino, espresso and a selection of fine teas
Tres Leche Cake Sweetened condensed, cream and whole milk poured over rich sponge cake and finished with
whipped cream and fresh berries
Pumpkin Cheesecake A cookie crumb base with a pumpkin infused cheesecake
Hot Molten Chocolate Cake filled with a molten dark chocolate truffle and served with French vanilla ice cream
Bittersweet Chocolate Brownie walnuts, vanilla ice cream
Tahitian Vanilla Crème Brûlée a vanilla bean custard with caramelized sugar and fresh berries
Apple Strudel classic Swiss apple strudel with a blend of apples, raisins and spices enveloped in a crispy puff
pastry served with vanilla ice cream

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

RECEPTION MENUS
Afternoon Boston Skyline Reception
(Two-hour reception)

Displayed (select 2)

Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys,
seasonal fruit & berries and artisan breads (Cheese selection is subject to New England market
availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli
Roquefort black cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar
served with Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus
with crisp vegetables and grilled Mediterranean flatbread

Butler Passed
Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
Baby Lamb Chops with Dijon mustard and herbed breadcrumbs
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

Enhancements
(charged per piece)

Seaport Sliders bite sized choice beef burgers on a mini brioche bun, American cheese, lettuce,
tomatoes, and onions
75 Crab Cakes roasted red pepper coulis, balsamic reduction
Miniture Lobster Roll with fresh chives
Grilled Chicken Slider with chipotle mayonnaise

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Ocean View Reception
Displayed (select 2)
Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys, seasonal
fruit & berries and artisan breads (Cheese selection is subject to New England market availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli Roquefort black
cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar served with
Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus with
crisp vegetables and grilled Mediterranean flatbread
Mediterranean Platter red pepper hummus, tabbouleh, marinated olives, artichoke hearts, lavash points

Butler Passed (select 4)
Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
Seaport Sliders bite sized choice beef burgers on a mini brioche bun, American cheese, lettuce, tomatoes, and onions
Baby Lamb Chops with Dijon mustard and herbed breadcrumbs
Fingerling Potatoes with roasted ratatouille vegetables
Miniature Lobster Roll with fresh chives
Grilled Chicken Slider with chipotle mayonnaise
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough

Mini Entrées (select 3)
Crispy Fried Monterey Bay Calamari fried jalapenos and bell peppers, tartar sauce and lemon balsamic reduction
Pumpkin Ravioli sautéed native butternut squash, garden sage, tomato vodka sauce and grated parmesan cheese
Cocktail Sirloin Tips lightly seared beef sirloin tips served with our zesty blackberry barbecue sauce,
garlic mashed potatoes, and green beans
Chicken Picatta with gemelli pasta, lemon, capers and a rich butter sauce
Pan-Seared Sea Scallop with braised leeks and topped with Osetra caviar

Dessert (select 1)
French and Russian Miniature Pastries
75 Liberty Wharf Cookie Jar house baked chocolate chip, chocolate crackle and oatmeal raisin cookies
Dark and White Chocolate Tuxedo Dipped Strawberries (add’l charge per person)
					

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Seaport Reception
Displayed (select 2)
Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys,
seasonal fruit & berries and artisan breads (Cheese selection is subject to New England market availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli
Roquefort black cracked peppercorn dip and roasted red pepper herb dip
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus with
crisp vegetables and grilled Mediterranean flatbread

Butler Passed (select 4)
Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
Herbed Clam Chowder our combination of clams, Maine potatoes, smoked bacon and cream
Baby Lamb Chops with Dijon mustard and herbed breadcrumbs
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

Station
Garden Greens cherry tomatoes, English cucumbers, French Radishes, julienne carrots, champagne vinaigrette
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar served with
Buffalo mozzarella and assorted breads
Seasonal Ravioli Selection
Marinated Sirloin Tips lightly seared beef sirloin tips
Sautéed Gulf Shrimp and Sea Scallops with lemon basmati rice and herbed butter sauce
Fresh Baked Rolls & Country Breads

Butler Passed Dessert
75 Liberty Wharf Cookie Jar house baked chocolate chip, chocolate crackle and oatmeal raisin cookies
Dark and White Chocolate Tuxedo Dipped Strawberries (add’l charge per person)
					

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

New England Clambake Reception
Displayed (select 2)
Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys,
seasonal fruit & berries and artisan breads (Cheese selection is subject to New England market availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli
Roquefort black cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar served with
Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus with
crisp vegetables and grilled Mediterranean flatbread

Butler Passed (select 4)
Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
Herbed Clam Chowder our combination of clams, Maine potatoes, smoked bacon and cream
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

Dinner Station
Garden Greens cherry tomatoes, English cucumbers, French Radishes, julienne carrots,
champagne vinaigrette
Vegetarian Pasta Salad sun dried tomato pesto, broccoli florets, julienne carrots, Kalamata Olives,
red and yellow peppers
Steamed PEI Mussels with Spanish chorizo, roasted tomatoes, garlic, French bread & chipotle aioli
Barbecue Chicken drumsticks seasoned with our spice rub and barbeque sauce
Lobster Tails over corn salsa with citrus butter sauce

Butler Passed Dessert
Boston Cream Pie golden sponge cake, pastry cream, rich chocolate frosting and toasted almonds
Strawberry Shortcake sponge cake, whipped cream, fresh strawberries and strawberry coulis
Freshly Baked Chocolate Chip Cookies
				

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Plated Dinner Menus
3 Course Plated Dinner
First Course (select 3)

Served with freshly baked French baguette
Herbed Clam Chowder our combination of clams, Maine potatoes, smoked bacon and cream
75 Crab Cakes scallion and cucumber salad, roasted red pepper coulis and balsamic reduction
Char-Grilled Tomato Bisque vine-ripened tomatoes blended with a hint of fresh basil
Organic Chantenay Carrot Soup with ginger and lime, garnished with rock shrimp
Classic Caesar native hearts of romaine, Caesar dressing, croutons & parmesan cheese
Boston Bibb Salad Bibb lettuce with Westfield farm’s goat cheese, dried cranberries, apples and
roasted pecans with a lemon vinaigrette
BLT Wedge crisp hearts of iceberg with crispy bacon, tomatoes and bleu cheese dressing

Entrée Course (choice of)
Pumpkin Ravioli sautéed native butternut squash, garden sage, tomato vodka sauce and
grated parmesan cheese
Nantucket Seafood Stew shrimp, scallops, salmon, swordfish, halibut, vegetables and potatoes
Char-Grilled Atlantic Salmon Filet served with sweet potato gnocchi, Sautéed broccoli rabe,
grilled asparagus and black raspberry sauce
Meyer Lemon Chicken Breast pan roasted with Meyer lemon and capers, arugula &
fingerling potatoes
Tenderloin Au Poivre oven roasted beef tenderloin, grilled asparagus, portabella mushroom,
shallot mashed potatoes & peppercorn brandy cream sauce

Dessert (select 3):

Served with freshly brewed Terrazzo coffee, decaffeinated coffee, cappuccino, espresso and
a selection of fine teas
Tres Leches Cake sweetened condensed, cream and whole milk poured over rich sponge cake
and finished with whipped cream and fresh berries
Pumpkin Cheesecake A cookie crumb base with a pumpkin infused cheesecake
Hot Molten Chocolate Cake filled with a molten dark chocolate truffle and served with
French vanilla ice cream
Bittersweet Chocolate Brownie walnuts, vanilla ice cream
Tahitian Vanilla Crème Brûlée a vanilla bean custard with caramelized sugar and fresh berries
Apple Strudel classic Swiss apple strudel with a blend of apples, raisins and spices enveloped in
a crispy puff pastry served with vanilla ice cream

75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Cocktail Reception & 3 Course Plated Dinner
Displayed (select 1)

Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys, seasonal fruit & berries
and artisan breads (Cheese selection is subject to New England market availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli Roquefort black
cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar served with
Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus with crisp vegetables
and grilled Mediterranean flatbread
Mediterranean Platter red pepper hummus, tabbouleh, marinated olives, artichoke hearts, lavash points

Butler Passed (select 4)

Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
75 Crab Cakes roasted red pepper coulis, balsamic reduction
Baby Lamb Chops with Dijon mustard and herbed breadcrumbs
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

First Course (select 3)

Served with freshly baked French baguette
Herbed Clam Chowder our combination of clams, Maine potatoes, smoked bacon and cream
75 Crab Cakes scallion and cucumber salad, roasted red pepper coulis and balsamic reduction
Char-Grilled Tomato Bisque vine-ripened tomatoes blended with a hint of fresh basil
Organic Chantenay Carrot Soup with ginger and lime, garnished with rock shrimp
Classic Caesar native hearts of romaine, Caesar dressing, croutons & parmesan cheese
Boston Bibb Salad Bibb lettuce with Westfield farm’s goat cheese, dried cranberries, apples and roasted pecans with
a lemon vinaigrette
BLT Wedge crisp hearts of iceberg with crispy bacon, tomatoes and bleu cheese dressing

Entrée Course (choice of)

Pumpkin Ravioli sautéed native butternut squash, garden sage, tomato vodka sauce and grated parmesan cheese
Nantucket Seafood Stew shrimp, scallops, salmon, swordfish, halibut, garden vegetables and bliss potatoes
Char-Grilled Atlantic Salmon Filet served with sweet potato gnocchi, sautéed broccoli rabe, grilled asparagus and
black raspberry sauce
Meyer Lemon Chicken Breast pan roasted with Meyer lemon and capers, arugula & fingerling potatoes
Tenderloin Au Poivre oven roasted beef tenderloin, grilled asparagus, portabella mushroom,
shallot mashed potatoes & peppercorn brandy cream sauce

Dessert (select 3)

Served with freshly brewed Terrazzo coffee, decaffeinated coffee, cappuccino, espresso and a selection of fine teas
Tres Leches Cake sweetened condensed, cream and whole milk poured over rich sponge cake and finished with
whipped cream and fresh berries
Pumpkin Cheesecake A cookie crumb base with a pumpkin infused cheesecake
Hot Molten Chocolate Cake filled with a molten dark chocolate truffle and served with French vanilla ice cream
Bittersweet Chocolate Brownie walnuts, vanilla ice cream
Tahitian Vanilla Crème Brûlée a vanilla bean custard with caramelized sugar and fresh berries
Apple Strudel classic Swiss apple strudel with a blend of apples, raisins and spices enveloped in a crispy puff pastry
served with vanilla ice cream
					
75 Gluten Free Cuisine
Please notify your sales manager if a member of your party has an allergy.
All Food and Beverage items above are subject to 7% State & Local Tax, 18% Gratuity and 6% Taxable Administrative Fee

Cocktail Reception & 4 Course Plated Dinner
Displayed (select 1)

Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys, seasonal fruit & berries
and artisan breads (Cheese selection is subject to New England market availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli Roquefort black
cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar served with
Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus with crisp vegetables
and grilled Mediterranean flatbread
Mediterranean Platter red pepper hummus, tabbouleh, marinated olives, artichoke hearts, lavash points

Butler Passed (select 4)

Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
75 Crab Cakes roasted red pepper coulis, balsamic reduction
Baby Lamb Chops with Dijon mustard and herbed breadcrumbs
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

Plated Dinner

Appetizers (select 2)

Herbed Clam Chowder our combination of clams,
Maine potatoes, smoked bacon and cream
75 Crab Cakes scallion and cucumber salad, roasted
red pepper coulis and balsamic reduction
Char-Grilled Tomato Bisque vine-ripened tomatoes
blended with a hint of fresh basil
Organic Chantenay Carrot Soup with ginger and lime,
garnished with rock shrimp

Salad (select 2)

Served with freshly baked French baguette
Classic Caesar native hearts of romaine, Caesar dressing,
croutons & parmesan cheese
Boston Bibb Salad Bibb lettuce with Westfield farm’s goat
cheese, dried cranberries, apples and roasted pecans with
a lemon vinaigrette
BLT Wedge crisp hearts of iceberg with crispy bacon,
tomatoes and bleu cheese dressing

Entrée Course (choice of)

Pumpkin Ravioli sautéed native butternut squash, garden sage, tomato vodka sauce and grated parmesan cheese
Nantucket Seafood Stew shrimp, scallops, salmon, swordfish, halibut, garden vegetables and bliss potatoes
Char-Grilled Atlantic Salmon Filet served with sweet potato gnocchi, sautéed broccoli rabe, grilled asparagus and
black raspberry sauce
Meyer Lemon Chicken Breast pan roasted with Meyer lemon and capers, arugula & fingerling potatoes
Tenderloin Au Poivre oven roasted beef tenderloin, grilled asparagus, portabella mushroom,
shallot mashed potatoes & peppercorn brandy cream sauce

Dessert (select 3)

Served with freshly brewed Terrazzo coffee, decaffeinated coffee, cappuccino, espresso and a selection of fine teas
Tres Leches Cake sweetened condensed, cream and whole milk poured over rich sponge cake and finished with
whipped cream and fresh berries
Pumpkin Cheesecake A cookie crumb base with a pumpkin infused cheesecake
Hot Molten Chocolate Cake filled with a molten dark chocolate truffle and served with French vanilla ice cream
Bittersweet Chocolate Brownie walnuts, vanilla ice cream
Tahitian Vanilla Crème Brûlée a vanilla bean custard with caramelized sugar and fresh berries
Apple Strudel classic Swiss apple strudel with a blend of apples, raisins and spices enveloped in a crispy puff pastry
served with vanilla ice cream
					
75 Gluten Free Cuisine
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Cocktail Reception & New England Clambake Plated Dinner
Displayed (select 2)

Local Sustainable Cheese Hand crafted New England cheeses, assorted fruit compotes, chutneys,
seasonal fruit & berries and artisan breads (Cheese selection is subject to New England market
availability)
Petit Vegetable Crudité Baby carrots, squashes, tomatoes, radishes, celery, asparagus and broccoli
Roquefort black cracked peppercorn dip and roasted red pepper herb dip
Roasted Vegetable Antipasto marinated with virgin olive oil, fresh herbs and balsamic vinegar
served with Buffalo mozzarella and assorted breads
Hummus Trilogy artichoke & roasted garlic, Moroccan saffron and roasted red pepper hummus
with crisp vegetables and grilled Mediterranean flatbread

Butler Passed (select 4)
Cocktail Shrimp gulf shrimp, tequila lime cocktail sauce and fresh lemon wedge
75 Crab Cakes roasted red pepper coulis, balsamic reduction
Fingerling Potatoes with roasted ratatouille vegetables
Grilled Asparagus Spears with asiago cheese in crisp phyllo dough
Grilled Chicken Crostini olive tapenade, vine ripened tomato on crostini

Five Course Clambake Dinner
Herbed Clam Chowder our combination of clams, Maine potatoes, smoked bacon and cream
Classic Caesar native hearts of romaine, Caesar dressing, croutons & parmesan cheese
Steamed PEI Mussels with Spanish Chorizo, tomatoes, garlic, French Bread & chipotle aioli
Steamed One and a Half Pound Maine Lobster lemon crown, drawn butter
Barbeque Chicken thighs and drumsticks seasoned with our spice rub and barbeque sauce
Corn on the Cob & Boiled New Potatoes served family style
Boston Trilogy of Desserts a baby Boston cream pie, a blueberry apple tartlet and a miniature
strawberry shortcake
Freshly brewed Terrazzo coffee, decaffeinated coffee, cappuccino, espresso and
a selection of fine teas
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