Specialty Buffets

Nantucket Clam Bake
Clam Chowder
Green Salad with Accompaniments and Two Dressings
One and a Quarter Pound Lobster served with Drawn Butter
BBQ Boneless Chicken
Steamed Littleneck Clams

Bartlett Farm Corn-on-the-Cob
Roasted Red Potatoes

Cornbread with Honey Butter
Watermelon Wedges

Seasonal Cobbler with Vanilla Ice Cream

White Elephant Dinner Buffet
Green Salad with Accompaniments and Two Dressings
Imported and Domestic Cheeses
Penne Pasta Salad with Basil Leaves, Feta and Roasted Tomatoes
Garlic Mashed Potatoes
Fresh Seasonal Vegetables
Assorted Breads and Butter
Sliced Seasonal Fruits
Assorted Pastries, Chocolate Bread Pudding with Caramel Sauce
Please choose your entrée(s):

Grilled Chicken Breast with Exotic Mushroom Madeira Cream
Grilled Swordfish with Red Pepper Puree
Balsamic-Marinated Flank Steak with Grilled Radicchio, Asparagus and Red Onion
Tea and Port Marinated Domestic Duck Breast Au Jus

Grilled Tenderloin of Beef with Sweet Onions and Blue Cheese

One and a Quarter Pound Lobster served with Drawn Butter



