Luncheon Buffet Selections

All luncheon buffets include choice of lemonade or
fresh brewed iced teq, coffee and tea service.

Brant Point Clam Bake
Clam Chowder
Greens Salad with Accompaniments and Two Dressings
Whale's Tale Steamed Linguica, Corn, Red Skin Potatoes
Firecone Salmon
Steamed Littleneck Clams
Cornbread with Honey Butter
Watermelon Wedges
Pies with Vanilla Whipped Cream

Bar-B-Que at the Old Mill

Green Salad with Accompaniments and Two Dressings
Traditional Red Skin Potato Salad
Not-So-Boston Baked Beans
Warm Rolls and Butter
Sliced Seasonal Fruit Tray
Rice Krispie Squares
Lemon Bars
Please choose your entrée(s):
BBQ Pork Loin with Caramelized Onions and Coleslaw
Balsamic-Marinated Flank Steak with Grilled Radicchio, Asparagus and Red Onion
Buttermilk Fried Chicken Breast with Honey Mustard

Angus Burgers and Kosher Dogs with Caramelized Onions
and Sautéed Mushrooms, with All The Fixin's

Braised Brisket of Beef with Horseradish and Sweet Onion Jus

Grilled Wild Salmon with Gingered Fruit Salsa



Surfside Salad & Soup Buffet
Clam Chowder
Tomato Basil Soup
Green Salad with Accompaniments and Two Dressings
Caesar Salad with Grilled Pesto Chicken
Chunky Chicken Salad with Toasted Almonds and Golden Raisins
Asian Spinach Salad with Teriyaki Grilled Skirt Steak
Bartlett Farm Tomato, Mozzarella and Basil Salad
Assorted Artisan Breads
Fresh Fruit Tarts
Hurricane Rum Grilled Pineapple

White Elephant Deli Luncheon
Seasonal Selection of Soup
Green Salad with Accompaniments and Two Dressings
Penne Pasta Salad with Basil Leaves, Feta and Roasted Tomatoes
Assorted Deli Meats include Smoked Turkey, Roast Beef and Smoked Ham
Chunky Chicken Salad with Toasted Almonds and Golden Raisins
Sliced Domestic Cheeses, Thinly Sliced Tomato, Red Onion and Lettuce
Assorted Breads, Rolls and Wraps
Cape Cod Potato Chips
Sliced Fruit
Brownies and Cookies

“To Go" Boxed Lunch

All lunches served with Pasta Salad, Nantucket Nectar,
Cape Cod Potato Chips and Chocolate Chip Cookie
and a choice of:

Salad of Blackened Chicken Breast
with Romaine and Caesar Dressing

Balsamic Grilled Portobello Mushroom on Focaccia
with Baby Greens and Garlic Aioli

Smoked Turkey with American Cheddar,
Lettuce, Tomato and Chive Mayo

Grilled and Chilled Rare Sliced Kobe Beef
with Arugula and Roasted Red Peppers and a Horsey Sauce

Lobster and Crab Salad with Local Greens and Bartlett Tomatoes
with Champagne Vinaigrette



