BOSTON-NATICK

FEnhancement O}?tions

Fenway Park $9
Jumbo Ballpark Pretzels with Deli and Yellow Mustard
Kosher Mini Hot Dogs with Condiments
Cracker Jacks

Nacho Fiesta $6
Stone Corn Chips and Red White & Blue Tortilla Chips
Salsa, onion, tomatoes, shredded cheeses,
jalapenos, leftuce, sour cream, & guacamole

Spuds Your Way $8
Seasoned Mashed Potatoes
Served in Martini Glass with Assorted Toppings: Cheddar Cheese,
Chives, Turkey Bacon, Butter, Sour Cream, Broccoli, & Gravy

Sweet Treats 37
Choose 5 Candies artfully and colorfully displayed:
Snickers, Twix, Reese's, Milky Way, Sour Patch Kids,
Starbursts, Dum Dum's, Pixy Sticks, Skittles, M&M's

Chocolate Fondue 312
Strawberries, pretzels, marshmallows, Oreos, pineapple,& pound cake cubes
All ready to dip in a decadent chocolate ganache

Cupcake Station $4
Assorted cupcakes to include red velvet, chocolate, vanilla bean, lemon
personalized with your initials

Mocktail Bar $9
Virgin Strawberry Daiquiri, Virgin Pina Colada,
Virgin Signature Drink

Assorted Marshmallow Pops on a Stick $¢
Accented with nufs coconut and chocolate chips

Mini Fun Dip Cups $3
Our most popular freat, colorful and your choice of flavors

Ice Carvings
Carved on-site starting at $350

40 person minimum, Ages 4-13, Children under 3 are free

Please inform your Event Specialist if a person in your party has a food allergy | Excludes all taxes, gratuities and fees | Prices subject to change



BOSTON-NATICK

Enjoy Hampton Hospitality, attentive service, and ou.tstaﬂ.cﬁ-ng food in a setting dés*tgned‘ to make your day special

Adult Menu

Celebration Buffet

Salad (Choose one)
Mixed Green Salad
Choice of Dressings
Caesar Salad
Arugula Salad with Cherry Tomatoes

Entrees (Choose Two)
Butternut Squash Ravioli
Herb Roasted Chicken Breast
Pan Seared Romano Chicken Breast
Salmon with Herbs & Balsamic Glaze
Boston Baked Scrod
Medallions of Beef with Brandied Peppercorn Sauce

Accompaniments (Choose Two)
Oven Roasted Potatoes
Garlic Mashed Potatoes

Rice Pilaf
Steamed Broccoli
Seasonal Mixed Vegetables
Green Beans Almondine
Assorted Rolls & Butter

Dessert (Choose One)
Apple Pie
Mitzvah Cake
Served with Ice cream
Strawberry Shortcake
Chocolate Bread Pudding drizzled with Cream Anglaise

Coffee, Decaf, & Teas

$45

Please inform your Event Specialist if a person in your party has a food allergy | Excludes all taxes, gratuities and fees | Pricing subject to change

Commememorative Buffet

Displayed Hors d' Oeuvres (Choose three)
Mozzarella Sticks with Marinara Sauce
Potato Skins with Assorted Toppings
Mini Pizza Bites
Soft Pretzels with yellow Mustard
Mini Cheese Quesadillas
Jalapeno Poppers

Cold Displays (Choose one)
Seasonal Vegetable Display with Ranch Dip
Seasonal Fruit Display

Salads (Choose one)
Mixed Green Salad
Caesar Salad
Arugula Salad with Cherry Tomatoes

Hot Entrée’s (Choose two)
Hamburger Sliders
Lettuce, Tomato, Mustard, Ketchup

Hebrew National Kosher Hot Dogs
Ketchup, Mustard, Relish

Chicken Fingers & Tater Tots
Baked Ziti with Marinara and Herbs
Macaroni with Four Cheeses

Mitzvah Cake
Served with Ice Cream

Soda & Water Included

$35

Young Adult

Festival Buffet

Butlered Passed Hors d’' Oeuvres for One Hour (Choose Three)
Mozzarella Sticks with Marinara Sauce

Potato Skins with Assorted Toppings

Vegetable Spring Rolls with Dipping $auce

Blue Corn Cups, Filled with Black Bean & Corn Salsa
Mini Latkes with Apple Sauce & Sour Cream
Tomato, Mozzarella Skewers

Mini Cheese & Chicken Quesadillas

Cold Displays (Choose one)
Seasonal Vegetable Display With Dipping Sauce & Hummus
Seasonal Fruit Display
Imported Cheese & Cracker Display

Salads (Choose one)
Mixed Green Salad
Caesar Salad
Caprese Salad
Arugula Salad with Cherry Tomatoes
Hot Entrée's (Choose three)

Hamburger Sliders

Lettuce, Tomato, Mustard, Ketchup

Hebrew National Kosher Hot Dogs
Ketchup, Mustard, Relish

Chicken Fingers & Tater Tots
Bow Tie Pasta with Alfredo Sauce
Chicken Burritos
Macaroni with Four Cheeses

Sundae Bar
Chocolate and Vanilla Ice Cream, Assorted Toppings

Soda & Water Included

$40

Adult Menu

Gala Buffet

Salad (Choose two)
Caesar Salad
Baby Spinach Salad with Dried Cranberries & Almonds
accented with Feta
Arugula Salad with Cherry Tomatoes
Caprese Salad

Enitrees (Choose Three)
Butternut Squash Ravioli
Pasta Primavera with Seasonal Vegetables
Pecan Crusted Chicken
Sesame Ginger Salmon
Chicken Wellington
Pecan Crusted Haddock
Cranberry Brie Stuffed Chicken Breast
Medallions of Beef with Brandied Peppercorn Sauce
Sliced London Broil with a Mushroom Sauce

Accompaniments (Choose Two)
Oven Roasted Potatoes
Garlic Mashed Potatoes
Roasted Sweet Potatoes

Rice Pilaf
Steamed Broccoli
Green Beans Almondine
Glazed Baby Carrots
English Peas with Pearl Onions
Assorted Rolls & Butter

Dessert (Choose One)
Apple Pie
Cannoli & Mini Italian Pastries
Triple Berry Shortcake
Tiramisv
NY Cheesecake with Raspberry Coulis

Coffee, Decadf, & Teas

$55

Contact Jenna Broderick at 508.903.1514 or JBroderick@distinctivehospitalitygroup.com to arrange your Mitzvah Celebration today!



