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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

 

 

BREAKFAST / BRUNCH MENU 

 
 

 

Prices are per person 

 

Coffee Break  $3 

Freshly Brewed Coffee, Decaffeinated Coffee & Selections of Teas 

Beverage Break $7 

Bottled Spring Water, Canned Soda, Lemonade & Iced Tea 

 

The Par Continental Breakfast Buffet Menu   ($14++/per person) 

 

Assorted Chilled Juices  

Fresh Cut Fruit Bowl  

Assorted Bagels served with Light, Flavored and Chive Cream Cheese, Fruit Preserves and Butter 

Breakfast Breads and Danishes 

Signature Warm Fresh Baked Blueberry, Banana Nut and   Chocolate chip Muffins 

Assorted Yogurts with House-made Granola 

Freshly Brewed Regular & Decaffeinated Coffee and Assorted Hot Teas 

 

The Birdie Continental Breakfast Buffet Menu   ($24++/per person) 

Assorted chilled juices, coffee station, iced tea, lemonade 

Assorted Danish, assorted bagels, mini muffins 

-pancakes or waffles  

-bacon or sausage links  

-quiche Lorraine or scrambled eggs 

- home fries or breakfast potatoes 

-toast  

Freshly Brewed Regular & Decaffeinated Coffee and Assorted Hot Teas 

 

Brunch Buffet Menu   ($32. per person ++) 

 

Assorted Chilled Juices 

Fresh Cut Fruit Bowl  

Assorted Bagels with  Cream Cheese, Fruit Preserves Butter Danishes and muffins 

Salad Bar to Include: Spinach, Field Greens and Romaine Lettuces, Tomatoes, Carrots, Cucumbers, 

Croutons, Parmesan, Onions, Caesar Dressing and Seasonal Vinaigrette 

Choice of one (1) Carved Item: 

• Pan roasted turkey with turkey gravy 

• Honey Dijon Baked black forest Ham  

• Lemon dill fresh filet of salmon 

Farm Fresh Scrambled Eggs 

Waffles or pancakes with maple syrup 

Roasted Fingerling Potatoes 

Applewood Smoked Bacon or Breakfast Sausage 

Steamed asparagus or California blend ( broccoli, cauliflower and carrots) 

 

Freshly Brewed Regular & Decaffeinated Coffee  

Assorted Hot Teas 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

Lunch buffet menu 
 

hamburgers and  BBQ chicken  buffet   ($19 per person ++) 

 

Grilled burgers and  BBQ chicken breasts includes condiments, lettuce, tomato and onion tray, rolls 

Assorted chips 

Choice of two:  Pasta salad, potato salad, fruit salad and baked beans  

Cookies and brownies 

Lemonade, iced tea and water station 

New York DELI BUFFET   ($19. per person ++) 

Soup du jour or garden salad 

Fresh fruit 

Sliced roast beef, turkey and ham 

Assorted sliced Cheese tray 

Lettuce, tomato and onion tray 

Condiments 

Assorted rolls and bread 

Assorted chips 

 

Warm Cookies & Brownies  

Iced tea, lemonade and Water station 

 

artisan Sandwich Buffet   ($26. per person ++) 

 

Tomato Bisque Soup and Mini Grilled Cheese Sandwiches 

Salad Bar to Include: 

Field greens, Carrots, Cucumbers, tomatoes and Shaved Onion, Parmesan Cheese, Toasted Almonds 

and Croutons served with Ranch, and Seasonal Vinaigrette Dressing 

Tortellini Pasta Salad with grape Tomatoes, black Olives and Roasted Peppers tossed with an  Italian 

Vinaigrette 

Assorted Chips 

Pre-made Sandwiches to include:                                                                      

Italian Panini with ham, capicola, hard salami, sharp provolone, lettuce, tomatoes, red onion, oil and 

red wine vinegar on herbed focaccia 

Turkey, arugula, sundried tomato boursin cheese on multi grain bread 

Roast beef caramelized onion, gruyere cheese and horseradish aioli on sour dough 

 

Cheesecake 

 

Served freshly Brewed Regular & Decaffeinated coffee and hot tea  

Iced tea and Water served throughout event 

Taste of Tuscany Menu  ($36 per person ++) 

Minestrone soup or pasta fagioli 

Arugula, Peaches, Pine nuts & Goat Cheese Salad with Chianti Vinaigrette 

Tomato, basil & Mozzarella with a Balsamic Glaze 

Herbed focaccia bread 

Tuscan Chicken- artichokes, fire roasted tomatoes, black olives and spinach 

Grilled Flat Iron steak 

Creamy Tuscan salmon with garlic, sundried tomatoes, spinach  

Garlic and herb Roasted red potatoes  

Broccolini and roasted red peppers 

Tiramisu 

Chocolate mousse cake 

 

Served freshly Brewed Regular & Decaffeinated coffee and hot tea  

Iced tea and Water served throughout event 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

 

Served Lunch menu 
 

 

 

 

Choice of one (1) soup (or) salad below: 

Soup 

Soup du jour $5 

shrimp and corn chowder (add $1) 

new England clam chowder (add $1) 

Salad 

Caesar Salad –chopped Hearts of Romaine, Parmesan Reggiano and Croutons 

Garden Salad – Mixed Greens, Cucumbers, Carrots, asiago croutons and grape Tomatoes with a-

Balsamic Vinaigrette 

Spinach Salad – baby spinach, hard Boiled Eggs, Grilled red Onions, grape Tomatoes with Lemon-Basil 

Vinaigrette 

Bibb Salad- Bibb Lettuce with Strawberries, Mandarin Oranges, Toasted Almonds with raspberry 

vinaigrette 

 

Choice of one (1) Luncheon Entrée below: 

Chicken 

Chicken Picatta with a Lemon-Pinot Gorgio Sauce with lemon and Capers                  $29 

Chicken Romano          $29  

chicken spinach, red bell pepper, asiago cheese with a     $29 

Roasted red pepper cream sauce                                                                                                                                      

Chicken with wild mushroom with madeira wine reduction                                   $29 

Beef 

Grilled Flat Iron Steak with Caramelized Onion Demi-Glace    $35 

Grilled 6 oz. Filet with a Portabella Mushroom Ragout     $42 

Seafood 

Grilled Salmon with a Cucumber Relish or lemon dill sauce    $32  

 Crab Cake with a Roasted red Pepper aioli                                     $44 

 Lemon butter haddock                                                       $25 

Vegetarian 

Grilled Eggplant and Spinach Lasagna with a Roasted Tomato Ragu   $28 

 

Choice of one (1) option below:  

 

New York Cheesecake 

Carrot Cake 

Strawberry Shortcake 

 

Served freshly Brewed Regular & Decaffeinated coffee and hot tea  

Iced tea and Water served throughout event 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

Hors d’ oeuvres 
 

 

Stationary Hors d’ Oeuvres Displays    

 

Crudités Display of Fresh carrots, Celery, Pepper, Asparagus and Broccolini - $5++/per person  

Fresh Sliced Fruit Display with seasonal fruits - $5++/per person 

Artisanal International Cheese Displayed with Dried Fruits - $7++/per person 

 

Butler Passed Hors d’ Oeuvres  

 

Hot Selection - ($3++/ per piece) 

Sweet chili Thai Chicken skewer 

Shrimp Skewer 

Coconut Shrimp pineapple sweet Thai chili sauce 

Asiago potatoes 

Meatballs  marinara, Swedish, or BBQ sauce 

Chicken cordon blue bites with a grain mustard sauce 

Chicken skewer with a Dijon apricot sauce 

Buffalo chicken, bleu cheese dressing and celery served in a shooter cup 

 

Hot selection - ($4 per piece) 

Mini Jumbo Lump Crab Cakes with roasted red pepper aioli  

R BBQ Rubbed Shrimp with a Mango Salsa 

Smoked salmon on a potato caked with a dot of sour cream and dill 

roasted New Zealand Lamb Chops with mint jelly and parsnip puree  

 

Butler Passed Hors d’ Oeuvres - ($3++/ per piece)  

 

Cold Selection 

Dill Smoked Salmon Pinwheel with a Crème Fraiche 

Fig, prosciutto and arugula Crostini 

Balsamic Glazed Bruschetta crostini 

Shaved beef crostini with arugula and horseradish aioli 

 

Cold selection  ($5++ / per piece) 

 

middle neck clams on the half shell 

Oysters on the half shell 

Shrimp and Bloody Mary Shooters 

Ceviche-Citrus and herb marinated scallop and Shrimp, cilantro salsa, cucumber  with tortilla 

scoops 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

Served Dinner menu 

 

Choice of (1) Soup (or) Salad: 

 

Soup 

Soup du jour $5 

-shrimp and corn chowder (add $1 pp) 

 

Salads 

Caesar Salad– Hearts of Romaine, Parmesan Reggiano and Croutons 

Garden Salad – Mixed Greens, Cucumbers, Carrots and Cherry Tomatoes with a Balsamic 

Vinaigrette 

Iceberg Wedge – grape Tomatoes, Bleu Cheese crumbles, Peppered Bacon and Shaved Red onions 

with Bleu Cheese Dressing 

Choice of (1) Entrée Option Below: 

Chicken 

Herb Roasted chicken – slow roasted chicken breast    $38 

Fresh herbs with a White Wine Pan Gravy      

Boursin chicken pan seared breasts, boursin cheese topped with a  $38 

Garlic cream sauce     

Chicken penne with chargrilled chicken, sundried tomato, roasted peppers $38 

asparagus tips, oil, fresh garlic and shaved parmesan cheese 

Beef 

Grilled 6oz Filet Mignon served with a Wild Mushroom and Bacon Ragout $42 

Grilled  Flat Iron Steak served with a Bourbon-Peppercorn Sauce  $36    

gorgonzola Crusted Filet Mignon served on a potato cake, Cabernet  

Demi Sauce          $49 

Seafood 

Shrimp scampi                                                                                                                 $34 

Pan Seared Crab cake served with a Old Bay Beurre Blanc   $44 

   Tuscan salmon spinach, fire roasted tomatoes, sundried tomato sauce  $36                

red Snapper paella         $34 

Duets 

Grilled Filet Mignon served with a Port Wine Demi-Glace & Crab cake  $52 

Grilled Filet Mignon served with a Bourbon Peppercorn Sauce  

And Seared Salmon with Cucumber relish      $49 

Filet Mignon served with a mushroom  Demi-Glace 

And Crab stuffed shrimp with three citrus butter sauce    $58    

Seared chicken Breast and crab stuffed shrimp with a lobster sauce  $49   

 

Vegetarian 

Grilled Eggplant and Spinach Lasagna with a Roasted Tomato Ragu  $28 

 

        * all served with (1) Veggie  &  (1) Starch  (chefs’ choice) 

 

 

Choice of (1) Dessert Option Below:  

Chocolate mousse cake 

tiramisu 

Strawberry Shortcake 

 

Served freshly Brewed Regular & Decaffeinated coffee and hot tea  

Iced tea and Water served throughout event 

 

        * all served with (1) Veggie  &  (1) Starch  (chefs’ choice) 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

Carving Stations 

 

Black forest Ham | $12 PP ++ 

Bourbon-Maple Glaze, Sweet Potato Puree,-Cheddar Biscuits Serves 50 guests 

Roasted Turkey | $15PP++ 

turkey gravy, cranberry sauce, Yukon mash, seasonal vegetables, rolls serves 30 guests 

Beef Tenderloin | $34 PP++ 

peppercorn Crusted Tenderloin of Beef, mushroom demi-glace  

Roast Garlic Potato Puree, seasonal vegetable, rolls serves 25 guests 

Roasted Pork Loin | $17++ 

Bacon Wrapped Pork Tenderloin Loin -Bourbon Sauce, 

Cheddar mash, seasonal vegetable, Rolls serves 35 

Rosemary Roasted Top Round | $19 PP ++ 

Horseradish Sauce, seasonal vegetable 

Fingerling Potato, carving rolls, Serves 50 Guests 

Pasta Station | $17 ++/per person (choice of 2 pastas) 

Mac and cheese with bacon 

Creamy shrimp, asparagus and red roasted pepper 

Chicken penne ala vodka 

Chicken broccoli alfredo 

 

Mac and cheese with buffalo chicken $19 
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++ All Prices subject to 20% Service charge and 6% Sales tax 

All prices subject to change 

If required, a bartender fee of $95 per bartender is applied – one per 50 guests 

If required, a chef attendant fee of $95 per Chef is applied – number TBD by Chef 

All pricing based on 4-hour event – additional fees applied per hour per manager  

All menus need to be submitted 4 weeks in advance 

 

 

DINNER BUFFET MENU 

 

 

 

Dinner Buffet… $40++/ per Person 

*minimum of 30 Guests for Buffet Menu 

 

Choice between House (or) Caesar Salad 

Stationed with assorted rolls & butter 

 

Starters:    Choose one below: 

Crab & Corn Chowder 

New England clam chowder 

Shrimp tempura 

Shaved Beef crostini with arugula and horseradish aioli 

Shrimp cocktail with a citrus cocktail sauce 

 

 

Main Course: Choose two Meats, one starch, & one vegetable:  

Crab stuffed flounder with an old bay cream sauce 

Dijon crusted pork tenderloin 

Grilled Chicken Breast with a lemon herb Pan Gravy 

Asparagus 

California blend 

Roasted Fingerling Potatoes 

Yukon mash 

 

Sub Rock Fish and Add Seared Crab Cakes with a Lemon Cream for Additional $5++/ 

Per Person 

 

Dessert: 

Carrot Cake 

Red Velvet Cake  

Chocolate cake 

 

 

Dinner Buffet Includes Coffee, Decaffeinated Coffee, Iced Tea and Water 

 


