
Inspired Menus

Choice of Four Passed Canapes:

Cocktail Hour

Cold:
ChiCken & Roasted PePPeR salad

cilantro lime dressing & micro greens

ModeRn toMato CaPRese

Kalamata olive, pistachio basil gremolata

Maine shRiMP

lemon chive aioli & roasted corn

sPiCed seaRed siRloin
candied onion jam & horseradish cream

Hot:
CoConut CRusted ChiCken

sweet thai chili sauce

PoRtobello PolPette lolliPoPs
beef & arugula meatball stuffed with braised portobello 

& parmesan cheese

sPinaCh & aRtiChoke taRt

creamy parmesan wonton shell

sPiCy shRiMP sPRing Roll
sweet chili & cilantro dipping sauce

Choice of One Table Display
Grilled & Farm Fresh VeGetable display

classic ranch & traditional hummus dips

local 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. 



First course 
Choice of One

sweet corn & crab bisque

roasted westport Valley butternut squash bisque

orGanic Greens & mixed seasonal VeGetables

endiVe, Kale & treViso salad

Golden beet carpaccio

entrée course

Dinner Service

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. 

Choice of Two
sesame crusted salmon Filet

lemongrass & ginger jus

cider marinated statler chicKen

roasted apple jus

GeorGe’s banK cod

flat leaf parsley & lemon butter

seared sirloin
red wine jus

Final course

weddinG caKe serVice on painted plate

coFFee, tea & decaFFeinated

Duo Plate
roasted breast oF chicKen & pan seared salmon

or

seared sirloin & Grilled shrimp

cheF’s choice oF seasonal accompaniments 

Vegetarian/Vegan options available upon request

or



Cocktail Hour Enhancements:
tray passed canapes

caliFornia rolls

maine lobster salad

spiced crab 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

baKed brie

$20 per piece

Optional Enhancements
Dinner Enhancements:

intermezzo course 
$5 per person

maine lobster bisque 
$5 per person

chilled poached maine lobster salad 
$10  per person

Grilled Filet miGnon

$10 per person

Grilled lamb 
$20 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. 

Bar Enhancements:
siGnature cocKtail $10 per person

tray passed sparKlinG wine $8 per person



Beverage Service
preFerred brands:

First hour included in pacKaGe

second hour $14 per person

each additional hour $10 per person

deluxe brands:
First hour $20 per person

second hour $16 per person

each additional hour $11 per person

elite brands:
First hour $22 per person

second hour $18 per person

each additional 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.


