Inspired Menus

Cocktail Hour

Choice of Four Passed Canapes:

CoLp: Hor:
CHICKEN & RoAsTED PEPPER SALAD CoconuT CRrRUSTED CHICKEN
cilantro lime dressing & micro greens sweet thai chili sauce
MoberN TomATO CAPRESE PorToBELLO POLPETTE LoLLIPOPS
Kalamata olive, pistachio basil gremolata beef & arugula meatball stuffed with braised portobello
MAINE SHRIMP & parmesan cheese
lemon chive aioli & roasted corn SPINACH & ARTICHOKE TART
SPICED SEARED SIRLOIN creamy parmesan wonton shell
candied onion jam & horseradish cream Spicy SHRIMP SPRING RoLL

sweet chili & cilantro dipping sauce

Choice of One Table Display

GRILLED & FARM FReESH VEGETABLE DispLAY
classic ranch & traditional hummus dips

LocaAL CRAFTED CHEESEBOARD

fresh & dried fruits, baguettes & crackers

TAPAS STATION
grilled flatbreads, celery & carrots
cured tomatoes & olives
farmers cheese with fresh herbs
spinach & artichoke

A 15% service charge, a 10% taxable administrative charge, and 7% sales tax will be added to food and beverage charges. The service charge is distributed to banquet employees.
No other fees or charges (including admin charge) are tips, gratuities, or services charges for employees.



Dinner Service

FirsT COURSE
Choice of One
SweeT CorN & CRrAB Bisque
RoAsTED WESTPORT VALLEY BUTTERNUT SQuAsH BisQuE
ORrcGANIC GREENS & MIXED SEASONAL VEGETABLES
EnDIVE, KALE & TREVISO SALAD
GoLbeN BEeT CARPACCIO

ENTREE COURSE

Choice of Two OR Duo Plate
SesAME CRUSTED SALMON FILET RoAsTED BREAST OF CHICKEN & PAN SEARED SALMON
lemongrass & ginger jus OR
CiDER MARINATED STATLER CHICKEN SEARED SIRLOIN & GRILLED SHRIMP

roasted apple jus CHEF’S CHOICE OF SEASONAL ACCOMPANIMENTS

GEoRGE’s BAnk CoD

flat leaf parsley & lemon butter Vegetarian/Vegan options available upon request

SEARED SIRLOIN
red wine jus
FiNaL CouRsE

WEDDING CAKE SERVICE ON PAINTED PLATE
CoFreg, TEA & DECAFFEINATED

A 15% service charge, a 10% taxable administrative charge, and 7% sales tax will be added to food and beverage charges. The service charge is distributed to banquet employees.
No other fees or charges (including admin charge) are tips, gratuities, or services charges for employees.



Optional Enhancements

Cocktail Hour Enhancements:
TrAY PAsseD CANAPES
CALIFORNIA RoLLs
MaAINE LoBSTER SALAD
Spicep CrRAB SALAD
PeTiTE BEEF BOURGUINONNE
CHARRED LAMB LoLLiPoPs

GRILLED SHRIMP & BACON
$5 PER PIECE

TABLE DispLAYS
CHARCUTERIE BOARD
Maki AND NiGIRI SusHI DispLAY
New ENGLAND RAW BAR
BAkEeD BRIE
$20 PER PIECE

Dinner Enhancements:
INTERMEZZO COURSE
S5 PER PERSON

MAINE LoBSTER BisQuE
S5 PER PERSON

CHiLLED PoAacHED MAINE LoBSTER SALAD
$10 PER PERSON

GRILLED FiLET MIGNON
$10 PER PERSON

GRILLED LAMB
$20 PER PERSON

Bar Enhancements:

SIGNATURE CocKTAIL $10 PER PERSON
TrAY PAssep SPARKLING WINE $8 PER PERSON

A 15% service charge, a 10% taxable administrative charge, and 7% sales tax will be added to food and beverage charges. The service charge is distributed to banquet employees.
No other fees or charges (including admin charge) are tips, gratuities, or services charges for employees.



Beverage Service

PRererrReD BRANDS:
FiIrsT HOUR INCLUDED IN PACKAGE
SeconDp Hour $14 PER PERSON
EAcH AppiTioNAL Hour $10 PER PERSON

DeLuxe BRANDS:
FirsT Hour $20 PER PERSON
SeconDp Hour $16 PER PERSON
EacH AppiTioNAL Hour $11 PER PERSON

ELiTe BRANDS:
FirsT HOUR $22 PER PERSON
Seconp Hour $18 PER PERSON
EacH AppiTiIoNAL HouR $12 PER PERSON

$150.00 BARTENDER FEES
(1) Per 100 GUESTS
Package Includes (1) bartender fee

A 15% service charge, a 10% taxable administrative charge, and 7% sales tax will be added to food and beverage charges. The service charge is distributed to banquet employees.
No other fees or charges (including admin charge) are tips, gratuities, or services charges for employees.



