
 
 

BUFFET DINNER MENU I - $ 26.95 
  

There is a 30 guest minimum for a buffet. 
  

Please choose one Salad; 
 Fresh Garden Salad or Caesar Salad  

  

PLEASE CHOOSE TWO OF THE FOLLOWING ENTREES: 
 
  

CARVED TOP ROUND OF BEEF- Served with au jus and creamy horseradish 
sauce.  
BONELESS PORK LOIN – Sliced pork served with an apple cranberry.  

APPLE CREAM CHICKEN – Boneless chicken baked with and apple cream 
sauce.  
CHICKEN MARSALA – Boneless chicken finished with Marsala wine sauce & 
mushrooms.                     

BAKED SEAFOOD AU GRATIN – Medley of seafood baked in a cheese sauce 
topped with                                                                                   seasoned breadcrumbs.  
  

BAKED HADDOCK -  4 oz. filet,  baked with bread crumb topping 

HADDOCK JARDINIÈRE – Fresh baked haddock topped with roasted red and 
green pepper, and       sweet Vidalia onion. 
  

PLEASE CHOOSE ONE OF THE FOLLOWING ENTREES: 
  
BAKED STUFFED SHELLS – Large pasta shells stuffed with ricotta cheese 
and baked in a             marinara sauce. 
VEGETARIAN LASAGNA – Fresh vegetables baked in marinara lasagna. 
  
Choice of: 

Mashed New Potatoes, Herbed Rice & Roasted Red Potatoes 
  

The following are included with all buffet selections: 
Seasonal Vegetable 
Dinner Rolls  & Butter 
  
Choice of Dessert: 
Hot Fruit Crisp, Carrot Cake, or Ice Cream for dessert. 
  
Coffee, Tea or Non-alcoholic Beverage  
  
New Hampshire Tax and Gratuities will be additional. 
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BUFFET DINNER MENU II- $29.95 

There is a 30 guest minimum for a buffet. 
  

Please Choose One Salad; 
Fresh Garden Salad, Caesar Salad or  

Seasonal Spinach Salad with fresh berries, walnuts and cheese. 
  

PLEASE CHOOSE TWO OF THE FOLLOWING  ENTREES: 
  

CARVED ROAST PRIME RIB - Served with hot au jus and creamy horseradish 
sauce.  
CARVED ROAST TURKEY- Served with gravy and cranberry sauce.  
CHICKEN CORDON BLU - Boneless Breast of Chicken folded with ham and Swiss 
cheese,                                                                                                                                                                                                                        
topped with mornay sauce. 
CHICKEN PICCATTA - Boneless breaded chicken breast in a lemon caper sauce. 

  

SEAFOODFANTASIA-Scallops,lobster,&shrimp baked in a sherry cream sauce 
and served in a flaky puffpastry. 

*Three dollar additional charge* 

   
  
  
  

BAKED STUFFED SOLE – Filet of sole rolled and baked with a seafood 
stuffing, finished with a  
      Mornay sauce.                                  
GRILLED SWORDFISH – Sword steak grilled and brushed with an herbal butter.  

POACHED SALMON FILET- Finished with a lemon dill sauce.  
SHRIMP SCAMPI  PENNE -  Large shrimp tossed in penne pasta. 

  

CHOOSE ONE OF THE FOLLOWING ENTREES: 
  

WILD MUSHROOM RAVIOLI - Baked in a port wine and Portobello reduction. 

BAKED MANICOTTI - Baked in marinara sauce. 
RATATOULLIE – Seasonal Vegetables, with eggplant, chopped onion, peppers, and tomato with   

                                       Italian seasoning. 
Choice of:  

Mashed New Potatoes, Herbed Rice, or  
 Roasted Red Potatoes 

  
The following are included with all buffet selections: 
Seasonal Vegetable 
Dinner Rolls  & Butter 
Choice of Dessert: 
Hot Fruit Crisp, Carrot Cake, or Ice Cream for dessert. 
  



Coffee, Tea or Non-alcoholic Beverage  
  
                       New Hampshire Tax and Gratuities will be additional.                          09 

 
  

  

Enhanced Desserts  
  

Additional charge of $3.50 
  

Mud Pie 
  

Denver pudding 
  

Fresh Baked Four Berry Pie 
  

Cheesecake with Strawberries 
  

Strawberry Shortcake 
  

Homemade Bread Pudding with Rum Sauce 
  
 


