Hors D ‘Oeuvres

Prices are based per person for 1 hour of unlimited Hors D ‘Oeuvres.

Passed Hors D ‘Oeuvres (minimum of 3)

Cold

ANTIPASTO SKEWET'S ..ot s s s bbb bbb bbb $6.00
Tomato, Mozzarella & Basil Aioli SHHAET ... ssasaes $6.50
Buffalo Chicken Salad Slider with Buffalo Mayo ... $6.50
Grilled Vegetable & Hummus on Gluten-Free BiSCUIt ... $6.50
Smoked Salmon with Dill Cream Cheese on English Cucumber (GF) .......ccoovvererenennee. $7.50
Lobster Salad in a gluten free tart Shell ... $8.00
Hot

VEZAN PAKOTAS (GF) cooureeureeneesseeesssesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssmssssssssssssssssssnnes $6.00
Zucchini & Potato Latkes with Chipotle Sour Cream & Cilantro .......cecnreneennnensenesnenns $6.50
Chicken, Bacon, & RANCh NAAN ..o sessssess s sesssssssssesesesssssssssssssesssssssssssssesssssssnes $6.50
Beef Tenderloin Sliders with Horseradish Slaw..........cvcvninncsccsescceseseeecserese s $7.50
Rosemary, Garlic & Mustard Rubbed Chicken Satay with Panko Crust .......ccccooveneenennee $7.50
Scallops Wrapped in AppleWw00d BacCOm ........coerinenirneesnensesssssssessssssssessssssssssssssssssssssesaes $8.00
STUFFEA MUSNTOOIMS ...ttt s s s s s bbb as st $6.50
Mini Crab Cakes with a Remoulade SQUCE ...t sssnns $7.50
Displays

FreSh Fruit DiSPIaY ... ssssssessssssesssesssessss s sssssssssssesas $7.00
Assortment of Sliced Pineapple, Cantaloupe & Melon with Grapes & Strawberries
Imported & DoOmestiC CREESES ... snes $7.50
Artisan Cheeses served with Dried Fruit, French Baguettes & Gourmet Crackers

MiAAIE EQASTEIT ...ttt es bbb bbb bbb bbb anas $6.50

Hummus, Tabbouleh, Baba Ghanoush, Mediterranean Olives, Roasted Garlic
& Freshly Baked Pita Bread

Vegetable & DiP STALION ..........cocorecennceeesnsesecsseesssessssssssssssss s sssssssssssssssssssssssssssssssssssssnees $8.00
Crisp Vegetable Assortment, Spinach & Artichoke Dip, Cajun Crab Dip, Pico de Gallo,
Tortilla Chips & French Baguettes

Smoked SAImMON DISPIAY ...t s s sasesas $9.00
Chilled Salmon with Dill Sour Cream, Capers, Red Onion & Chopped Hard-Boiled Eggs
ANLIPASTO DISPLAY ...ttt bbb $13.00

Beautiful Display of Hot Capicola, Fennel Salami, Prosciutto, Aged Parmigiana,
Marinated Mozzarella, Marinated Mushrooms, Roasted Red Peppers & Pepperoncini

Seafood & Raw Bar (minimum of 2 dozen per item)

Oysters on the Half SRl ssssssssssssssssssseses $3.75 ea.
Shucked Local Cherry STONES ... ssessssssse s sssssssssssssssssssesnes $2.75 ea.
Poached JUMDO SHITMP ...ttt ss s ss s sssesssesens $3.95 ea.

All Items Served on Ice with Cocktail Sauce, Horseradish, Lemons & Tabasco

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Plated Dinner

All entrées require preselected counts prior to event.
Entrées

Chicken Marsala OF PIiCCAA.......c.cooicie s s s st ssna $27.00
Marsala: Marsala Wine & Mushrooms; Piccata: Lemon Caper Sauce

£ Prosciutto Wrapped ChiCKen ... sesssssssssssssssssseens $29.00
g' Prosciutto, Mascarpone Sage Cream, Sautéed Wild Mushrooms

B

g Tomato Feta Stuffed ChICKEN ...t sssessssssssessssssssssssssssansess $29.00
é Finished with an Herbed Cream Sauce

=

§ New England Style BaKed SCIod ...........ienmssssssssssssssssssssssssssssssssness $28.00
g Lemon & Caper Remoulade, Classic Seasoned Crumbs

3

S

2 Grilled Atlantic SAIMON ... s s s s s s s snseas $30.00
& Finished with Dill Cream Sauce

&

3 STULTEA SOIE.........oeceeectceeceeete et st b bbb s bR bbb R s bR $30.00
) Seafood and Cracker Stuffing Finished with Lobster Newburg Sauce

[«

<

" Grilled NY. Sirloin Strip SteaK (G F) ... eneneneesessesssesssesssssssesssssssssssssssessssssssens $50.00
= 100z Choice Cut Topped with Herb Butter

(9]

(e}

& FAlet MAGNON (GF) c.crvvvvvvresseessssessssssssessssssssssssssssssssssssssssesssssssssssssssssssssssssssssssssssssssssasssssssssssnns $54.00
g 8oz Grilled & Finished with Merlot Demi

(]

S

2 SUIE & TUIT ..oooosoeeeeeeessssseeeesssssss e sssssssessssssss e ssssssssssssssss s s sssssssssesssssssssssssssesesssssee $60.00
; 60z Petite Filet Mignon with Horseradish Cream & 2 Jumbo Baked Stuffed Shrimp

(9]

4]

> VEGELATIAN ........oooecerreevvveseesss s sssssesssssssssssssess s s st s s R s s R $25.00
_E Fire Roasted Vegetable Ravioli, Sundried Tomato Cream & Grilled Asparagus

T

=W

i VEGAN & GIULEN-FTEE ......cooosscvvvvevrreesssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssees $25.00
§ Grilled Zucchini, Portobello, Red Peppers & Quinoa with Mustard Balsamic Reduction

=

2

s All Entrées Include:

= Garden or Caesar Salad, Seasonal Starch & Vegetable

g Dinner Rolls & Butter, Gourmet Coffee & Tea

g Kids Meal: $15.00

8

2

<

g

g

5

&

< *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
P_’ Prices are per person unless otherwise listed

22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
2



Enhancements

Enhance your lunch or dinner with these options to create your perfect meal.

Soup

Italian Wedding, Butternut Squash, Vegetable Minestrone or Gazpacho (GF) .............. $6.00
Squantum Chowder or New England Clam Chowder (Clam Cakes add 1).......coccovurreereerennes $8.00
70 o1 =3 ] 1PN $10.00
Salad Pasta

Tomato & Mozzarella ....................... $7.00 choice of Pomodoro, Pesto, Alfredo or Pink Vodka
Baby Arugula, Sliced Tomato & Fresh PEINE .ceverveesresrsseses st sssssssessasssns $6.00
Mozzarella with Basil & Balsamic Glaze ~ Cheese TOrtellini ........ueeeeeeeeeeeesssssssssseees $7.00
Goat Cheese & Fig.........ccounrnnrrnnnns $8.00  Lobster Ravioli with Sage Cream.......... $10.00

Liquor-Soaked Black Mission Figs with
Goat Cheese, Olives & Balsamic

Individual Desserts

BalSAMIC BEITIES (G F) ..ottt ssss s ssss s ssss s sssssssssssssssssssssssssssssssssssssssssssansens $7.00
Seasonal Fresh Berries, Sweetened Balsamic Glaze & Whipped Cream

LEIMON CAKE........eveeecretsesetss et s e $7.00
White Cake with Fresh Whipped Cream and Lemon Curd Filling

Flourless Chocolate CaKe (GF) ... sssssssssssssssssens $7.00
Flourless Chocolate Cake with Fresh Sweetened Whipped Cream

THFAIMISU ..ottt s $7.00

Whipped Mascarpone & Coffee Flavored Cream with Ladyfingers

CREESECAKE ...ttt $8.00
Creamy Cheesecake with Choice of Strawberry, Blueberry or Chocolate Topping

Dessert Stations

Chocolate Covered Strawberries (platters or served With CaKe) .......ueeeereveeressnseesssnsnenns $2.50 ea.
HOt COCOA SEALION ... $5.00
Platters of House-Made CooKies & Brownies............ococvvevenenevensnensssssnssssssssssssssenns $7.00
Sundae Bar ($110 Chef Attendant FEe) ... mmmmmmmsssssssssssesssssssssssssssssssssssssssessssssssssssssssasens $10.00

Chocolate & Vanilla Ice Cream with All the Fixings

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Dinner Stations

Minimum 25 people

Build Your Own Reception (minimum 3 stations)
Station options also include all Displays on the Hors D ‘Oeuvres Page

Pasta Station ($110.00 Chef Attendant Fee) ....ummssssssssssssssssssssssssssssssssssssssssenes $10.00
Choice of One Pasta: Penne, Cheese Tortellini, Orecchiette
Choice of Two Sauces: Pomodoro, Bolognese, Alfredo, Basil Pesto, Pink Vodka

e Ua €3 1) =T 08 4 U =) WP $4.00
Add GIilled SHIIMP ettt ss s s sessssss s sssssssssesssssssssssssnsssnssens $6.00
Asian Station ($110.00 Chef Attendant Fee) ......ummmmmmmmssssssssssssssssssssssssssssssssssssssssssssessens $15.00

Stir Fry Chicken & Asian Vegetables
Vegetable Spring Rolls & Dim Sum

Fajita Station ($710.00 Chef Attendant FEe) ... iemnemssnsssessssssssssnssssssssssssssssssssssssens $16.00
Seasoned Chicken & Beef in Mini Flour Tortillas
Peppers & Onions, Pico de Gallo, Guacamole, Sour Cream & Shredded Cheddar

Carving & Entrée Station ($110.00 Chef Attendant Fee)

5 =1 o T $10.00
TUIKEY BIEASE....oucureeretectseeteesess ettt sess et ss st ss bbb es bbb bbb $12.00
Y=Y =3 06 (= o () 1 o $27.00
200 0 S =3 s Lo =) o () 3o PP $12.00
4 Ll 281 o $18.00
Chicken Marsala or Piccata (no chef attendant fee) .......ouowueeesesseressssssessssssessssessssssessssssessssssens $15.00
Starters & Sides

[0 U ts =] 0 B = U AT $6.00
O =T ) Y= 1 = U TR $7.00
Sliced Tomato, Mozzarella & Fresh Basil ... s sessessss s sessenes $8.00
Clam CaKeS & CHOWAET ...ttt ss s ss s s st b sss b ss s ss s s ssssssasans $10.00
POLato & VEZELADIE ...cureeceeecersssssesssessssesssssssssssessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssnsssns $5.00
Mashed Potato Bar with All the FiXings ......cccorneneenseeneenseesesesssssssssssssssssesssesssssssssssssssesens $6.00
Late Night Stations

NIGIE BIEES ...ttt sese s s ss s s sb s bbb bbb $7.00

House Made Chips with French Onion Dip
Pretzel Bites with Spicy Mustard & Queso Dipping Sauces

CrunCh & MUNCK ...ttt st $8.00
Taco Dip with Crispy Tricolored Tortillas
Warm Spinach & Artichoke Dip with Freshly Baked Pita Bread

Sliders & More

Grilled Cheese Triangles With Fries......o s sssssssssssens $6.00
Grilled Vegetable & Hummus Sliders With FIies ... $7.00
Burger Sliders with Fries (includes cheddar, lettuce, tomato, onion & pepper relish) ........c.c..... $10.00
Flatbread StAtion ... sssssssssssssssssssssssssssssssssssssssans $14.00

Three Featured Flatbreads: Caramelized Onion with Feta & Arugula, Italian Style Meat,
Raspberry & Brie with Balsamic Glaze

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Dinner Buffets

Minimum 25 people

JEALEATN. ... s bR b AR R s p R $50.00
[talian Wedding Soup

Fresh House Made Breadsticks

Tomato, Mozzarella & Baby Arugula

Penne Pomodoro

Mediterranean Crusted Cod with Olives, Capers & Roasted Tomatoes

Choice of Chicken: Marsala, Saltimbocca, Roasted Peppers & Artichokes

Dessert: Tiramisu

Gourmet Coffee & Tea

BBQ (Prepared in our House SMOKET!) ...weumessssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssssannns $58.00
Mixed Greens Salad

Fresh Baked Corn Bread

Potato Salad & Coleslaw

Choice of Two: Smoked Kielbasa, Beef Brisket, Baby Back Pork Ribs, Statler Chicken Breast
Dessert: Seasonal Fruit Cobbler

Gourmet Coffee & Tea

Taste Of NeW ENGIand ... $52.00
Squantum Chowder & Clam Cakes

Mixed Greens Salad with House Vinaigrette

Roasted Potatoes, Coleslaw & Corn on the Cob

Baked Scrod with Classic Seasoned Crumbs

Grilled Chicken Breast with Maple-Cranberry Relish

Dessert: Strawberry Shortcake Gourmet Coffee & Tea

Squantum Clambake (une-August only, minimum 75 people, $150 Clam Bake Master Fee)... $85.00
Prepared on our Outside Fire Pit and Served Buffet-Style or Family-Style
Squantum Chowder & Clam Cakes

Sweet Onion & Sliced Native Tomato Salad

Steamers with Broth & Drawn Butter

Roasted Potatoes & Corn on the Cob

1 1/4Lb Lobster Or 100z N.Y. Sirloin

Dessert: Strawberry Shortcake

Gourmet Coffee & Tea

Want to Make Your Occasion Memorable? Book a Cannon Shoot!
Kentish Guard arrives in full Revolutionary War Regalia.
They are happy to take pictures with you and let you shoot the cannon!
Cannon Shoot: $500.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Plated Luncheon

All entrées require preselected counts prior to event.

Entrées
Chicken Marsala or PIiCCata......... vttt ssssseans $24.00
Marsala: Marsala Wine & Mushrooms; Piccata: Lemon Caper Sauce
§_ Prosciutto Wrapped ChiCKen ...t sssssessens $25.00
g Prosciutto, Mascarpone Sage Cream, Sautéed Wild Mushrooms
=
é Tomato Feta Stuffed ChiCKeN (GF) .......ecveesecvecsecrseeseesesssessssssssssssssssssssssssssssssssssans $28.00
= Finished with an Herbed Cream Sauce
=
g New England Style BaKed SCrod ............oonneneneeeseesesssesssesssessssssssssssssessssssnns $25.00
; Lemon & Caper Remoulade, Classic Seasoned Crumbs
2
3 Grilled Atlantic SAIMON (GF) ... sssssssssssssssssssssssssssssssssssssssass $26.00
N Finished with Dill Cream Sauce
o
3 GIlled SWOTASISN (GF) oo $32.00
é Finished with Capers and a Lemon Butter Wine Sauce
<
10 Petite FIlet MIZNOMN (GF) .. eerseessssessssessssssssssssssssssssssssssssssssssssssssssssssssssssssessssssssssssssnnees $40.00
A Grilled & Finished with Merlot Demi
(e}
“ LODSEET SALAA PIALE (GF) covvoreeesoeeseeessesssesssesssssssssessssessssessssesssesssessssesess s esese s $38.00
g Our House Recipe on a Bed of Mixed Greens
o
s
I GIilled ChiCKEIN CABSAT .....ccccvvceseereneressessessesssssssssessssssssssssssssssssssssssssssssssssssssssssessesssssses $22.00
2 Marinated Grilled Chicken, Romaine, Croutons, Parmesan & Creamy Caesar Dressing
[Sa]
> .
g [V T ) T ) PP $22.00
f‘e Fire Roasted Vegetable Ravioli, Sundried Tomato Cream & Grilled Asparagus
(=W
=
S
£ All Entrées Include:
E Garden or Caesar Salad, Seasonal Starch & Vegetable
g Dinner Rolls & Butter, Gourmet Coffee & Tea
< Platters of Freshly Baked Cookies & Brownies
=
>
o Customize your luncheon by adding a soup, changing the dessert and more
= with the Enhancements Page
<
g
2
g
&
< *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Luncheon Buffets

Minimum 25 people

Salad Bar BUSfEt ...ttt sssssss s ssssesns $28.00
Warm Grilled Marinated Chicken Breast

Tuna Salad

Assorted Mixed Greens, Garden Vegetables & Seasonal Salad Toppings

Balsamic Vinaigrette & Caesar Dressings

Assorted Baked Cookies

Gourmet Coffee & Tea

AMETICAN DEIH ... b bbb bbb $29.00
Mixed Greens, Tomato, Red Onion, Cucumbers & Olives with Light Balsamic Vinaigrette
Deli Platter: Ham, Salami, Carved Roasted Turkey Breast, Sliced Provolone & Tuna Salad
Whole Wheat Wraps & Kaiser Rolls

Chips & Deli Style Pickles

Assorted Baked Cookies

Gourmet Coffee & Tea

Soup, Salad & SANAWICRES ... $28.00
Choice of Soup: Portuguese Kale, Chicken Escarole, Vegetarian Minestrone

Caesar or Garden Salad

Premade Sandwiches: Turkey & Cheddar, Chicken Salad, Tuna Salad

Chips & Deli Style Pickles

Assorted Baked Cookies

Gourmet Coffee & Tea

(2 ) - ) T $35.00
Italian Wedding Soup

Fresh House Made Breadsticks

Tomato, Mozzarella & Baby Arugula

Choice of Chicken: Marsala, Saltimbocca, Roasted Peppers & Artichokes

Penne Pomodoro

Tiramisu

Gourmet Coffee & Tea

All Day Meeting Package

$85.00 per person inclusive of taxes & administrative fee

Continental Breakfast Lunch Buffet

Fresh Fruit Platter Caesar or Garden Salad

Assorted Chobani Yogurts Premade Sandwiches: Turkey & Cheddar,
Freshly Baked Seasonal Breads & Danish Chicken Salad, Tuna Salad

Gourmet Coffee & Tea Chips & Deli Style Pickles

Cranberry & Orange Juices Assorted Baked Cookies

Morning or Afternoon Break Gourmet Cf)ffee & Tea

Assorted Granola Bars & Trail Mix Assorted Pitchers of Sodas

Fresh Whole Fruit Audio Visual

Gourmet Coffee & Tea Screen, Projector, Podium, Sound System

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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Breakfast Buffets

(000 1110 T2 1 Y O TP $15.00
Fresh Fruit Platter

Assorted Chobani Yogurts

Freshly Baked Seasonal Breads & Danish

Gourmet Coffee & Tea

Cranberry & Orange Juices

Classic Hot BreaKkfast (minimum 25 people) ........nesnessessessesssssesssssssssssssssssssssssssssssessenns $29.00
Fresh Fruit Platter

Freshly Baked Seasonal Breads & Danish

Scrambled Eggs

Bacon & Sausage

Mini Potato Latkes

Gourmet Coffee & Tea

Cranberry & Orange Juices

Brunch (minimum 25 people, $110.00 Chef Attendant FEe) ....c..uumuressesssresssssssesssssssesssssssssssssssssssnes $42.00
Fresh Fruit Platter

Freshly Baked Seasonal Breads & Croissants

Scrambled Eggs

Bacon & Sausage

Mini Potato Latkes

Carved Turkey Breast or Honey & Brown Sugar Glazed Ham
Cheese Tortellini with Pink Vodka

Sautéed Green Beans

Gourmet Coffee & Tea

Cranberry & Orange Juices

A La Carte

Assorted Granola Bars & Trail MiX .....iisssssssssssssssssssssssssssssssssssssssss $4.00
Chobani Yogurt With GIranola ......c..ceeeeneeeeseessesssesssesssesssesssssssesssesssesssssssesssesssssssssssssssessans $4.00
010100 g T A 007§ =TI A T T $5.00
WO0LE FIUIL uurtertcetectestiectsestes et sessses s s s sssssssss s sssssssssssssssesssss s s s s s s st s s sasesaesanesas $5.00
FIESI FIUIL PlAtler...ucucuecicctecteetses st sessesssesssess s ssesssssssesssessssssssssssssssssssssssssssssssssssssssssansssnssans $7.00
House Made Chips with Chef’'s Choice Of DiPS .....ccuereenerneeenseeneeeneessesssesssesssesssesssessssessssssesenns $6.00
Belgian Waffle Station with Berries & Cream ($110 Chef Attendant Fee) ........wumeerereererseerenn. $8.00
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Prices are per person unless otherwise listed
22.5% Administrative Fees, 7% RI Sales Tax & 1% RI Meal Tax Not Included In Pricing
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