
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

. 

All items can be served family style or individual.

(For Individual, Order is final and must be in 72 hrs before event) 

$20 FUNCTION MENU OPTIONS

1st COURSE:

Mixed Green Salad

Or

New England Clam Chowder

2nd COURSE:

3rd COURSE:

Chef’s Special Assorted Pastries

Tax and Gratuity not Included. 

Pan Roasted Fillet of Salmon, Grilled Vegetable, Lemon Butter

Or

Grilled Brest of Chicken, Creamy Mashed potatoes, Asparagus Tips, Pesto Cream

Or

Wild Mushroom & Asparagus Vegetable Risotto, Mint Pesto


