FIYING BRIDGE

220 Scranton Avenue
Ta[moutﬁ, Massachusetts 02 540

Special Event Services, Procedures, Policies

At The Fh ing Bridge, your event is more tﬁanpfanned: it is (fesignwf fvery detail is the result of a decision made By you
wﬁichj/ assures that your event is precisely what you had expected from us. We hope that the following information
regarcfing our sewices,yrocec{ures amf})o[icies will assist you in your decision maléingjgrocess. Someone is a[ways

available to answer any questions or concerns you may have.

Rehearsal Dinners / Private Parties
Private room facifities are available for forma( dinners or for casual clambakes, Earﬁeques, or Euﬁ(ets. Rooms
for rehearsal dinners are available for any four hours. Additional hours may be Jaurcﬁaseof at the rate of
$500.00 per hour up toa total of six hours or miafnigﬁt, whichever comes first.

Ceremo

n
Depend%@g on the number of guests and time cf season, we offer a waterfront, or covered deck area for your
weddin ceremony. Sﬁou(cfyour We(fc(ing ceremony be helc on}nfemise, we will assist %ou in the rehearsal.

For all cervemonies a $500‘00fee will be cﬁargec[. The ceremony is included in the six hours.
Wedding Reception
There are numerous oyn’ons for ﬁo[c[ing wecfding recejotions at The ’_nying fBridge.
The howrs ¢ ‘Friofay ~ Any six hours until midnight
J:m, your event Saturc(ay ~ 11 am - 5 pmor 6 pm - mu[m’gﬁt
Lan be: . Smw(ay ~ Any six flours until miafnigﬁt

all we(ﬁfings must end at midnigﬁt

Additional Details Regarding Your Special Event

Linens

A selection of colored overfays and najaﬁins are available at no cﬁm’ge. We can assist you should you desire
to rent syecmfty linen.

Flowers/Decorations

We will assist you in contacting focal ffon’sts for your ffom[ needs. We will also advise you regarding any
decoration recluirements and [imitations.

Cakes

We have a baker who will design a weafafigg cake to %om/ wishes. After the ceremonial cake cutting, we will
finish cutting and serve the cake at no additional charge.

Entertainment
Our suggested’vencfor (ist is available to you. Included are Eand’s,‘pianoy[ayers, c(iscjoc/éeys, etc. Your
entertainment must be at the T[ying Bn’r{ge 1 ﬁour]om'or to the event. Entertainment must end Ey
5:00 pm or mid'nigﬁt. The Tfying {Bm’d:ge management reserves the m’gﬁt to determine the appropriate
sound level in consideration of not only your guests, but area residents.
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7/17



7

W,

Additional Details Regarding Your Special Event

Photographers/Videographers
In assuming the overall regponsiﬁiﬁt of our wecﬁ[ing cfay i.e.. ambiance, service of food and Eevemges, and
comfort of your guests, we ask that the P otogm})ﬁers/vicﬁzogmyﬁer consult with us regaraﬁ'ng any }Jarticu[ar
requiest or Setups you may have of thent, so as not to disrupt the continuity of service or atmosphere we are providing you.
***ﬂrmngements for the z{e[ivery and/or setup cf f[owers, bands, D', etc. should be made with The ‘F[ying ﬁridgje }m’or to the wedﬁ(ing.

Miscellaneous Information
. Ojoen bars are based stm’ct[y upon consum}ation. A monetary or time [imit may be used to end the open bar.
» Our tables are 60" rounds that seat 8 guests.

* Prices reflect éfood' consumed on our premises, food not eaten from either buffets, stations or hors d'ouevres displays
cannot be taken from the premises, as it becomes a liability issue.
* Vegetarian or other dietary restrictions will be handled by our staff. Please let us know about any allergies.

Room Rentals
A room rental may be assessed Jaend’ing faci[ities requirecﬁ All room rentals are suﬁject toa 7% MA tax.

Deposit
A non-refundable d'e}Josit of$2 000.00 must be made to secure the date you se[éctfor your wec[c(ing.
A non-refundable cfe}aosit of $500.00 must be made to secure the date you select for your rehearsal dinner or other event.

Guarantee
ﬂguamnteecfnumﬁer ofguests attencfing is c(ue 1 weeﬁ}n’ior to yOHT event.

Pricing
‘Menu prices are suﬁject to cﬁange without notice. ﬂ[(yriees are suﬁject to Massachusetts Meal Tax and 20%
Administration Fee.”The Administration Fee covers expenses for functions, Aall function waitsmﬁ and bartenders
m’e}aai({an ﬁour(y wage. The Administration Fee is not a gratuity.

Liquor Regulation
The Tfying Bm’a(ge holds a [icense gmnted'ﬁy the state ofﬂ\/lassacﬁusetts and is ﬁeﬁ[resyonsiﬁfefor comy(ying
with its regufations. No alcoholic Eeverages arepermittezf on tﬁeyremises un[esspurcﬁasez{from the Ticense
folder. We reserve the m’gﬁt to stop serving alcoholic Eevemges to any patron at anytime it seems necessary to
comjofy with Massachusetts state laws.

Payment
100% of the estimated total function cost must be yaia[ 30 DAYS prior to the ﬁmction and payment in fu[f
any balance made the day of the function. PAYMENT MADE “USING EITHER MC/VISA OR AMEX
CREDIT CARDS will be squect to an additional 2% surcﬁarge.

Security

The ‘F[ying %m’c(ge shall not assume the regponsiﬁiﬁty for afamage or loss of any merchandise or articles Erougﬁt
onto the property (f or inside the restaurant.

JHold Harmless
The T[ying Bridge shall be excused and held ﬁarm[essfor tﬁefai(ure toyerform any obligation hereunder
wﬁen})revented’ rom Joing 1Y) By cause or causes Eeyoncfits control which shall include, but not be [imited to,
[abor ofisputes, civil commotion, war,fire or other casua[ty, inaﬁi(ity to obtain any material or services, an
Act of God, or any serious maintenance problem which, in its sole discretion and judgment, will impair efforts
to properly host such a function. In such cases, money on deposit will be refunded.
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JHors d’Oeuvres

Hors d’Oeuvres will be }aassec[ By our waitst?ﬁ(. The foffowing selections
ess

are quoterfas Soyiecesyer tmy un otﬁerwise notecf

Cold, Hors d’Oeuvres

* Jumbo gu[f Sﬁm’m}) ...................................................................................... $175.00
¢ Clams on ?[a(fSﬁe[[ ..................................................................................... $125.00%
¢ OYsters o Half SREl ..o $175.00%
. Ca}orese SREWET'S wvooeeveeeeveeesveeessveeessseessseeessseesesssssesssssssssessssessssesssssssssnenes $150.00

Red and Yellow Tomato, Basil and Fresh Mozzarella
O MINT LODSEEY COTTICARE covvvveeveeseveeesreeeesseeeesseeessveesseeeessseesssseessseesssenessses $300.00

* Tenderloin of fBeeg( CHOSTINT 1t $250.00%
with Roasted Red Cqu}oer Aioli

* Classical Cana}aé ........................................................................................... $250.00

. Cﬁef’s T ASEING SPOONLS oo $250.00

* Won Ton Cﬁi}) Wakame Seaweed SALA ...vemrrveoereveeereeeeerrreeersvissrens $225.00%
Yef[owﬁn Tuna Tar Tar

*We are required by the Commonwealth of Massachusetts to inform our guests that
ingestion of undercooked or raw food’S may be ﬁarmfu[ to your health.
Some examples are raw clams, oysters and rare meat.
’Jf you have questions regurzfing the content of your meal, }J[ease ask your server.

W,
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JHot Hors d’Oeuvres

Hors d’Ocuvres will be }aassecf Ey our waitstcﬁﬁ‘. The foffowing selections
ess

are cluotec(as soyiecesyer tmy un otﬁerwise noted’.

* Panko Chicken Skewers with Thai CRili SAUCE oo, $150.00
o Te eriya/éi Chicken and CPineaypﬁa SREWETS oeeeeeeeeeeeeeeeeeseeeeeeseeseesenes $150.00
* Mushroom Ca}os with Crab Meat Stuﬁ(ing .......................................... $175.00
* Mushroom Cajos Stuﬁea[witﬁ Spinacﬁ & BOUYSIN oo $150.00
. Sca[[oys Wm}ajoecfin TBACOM vvoeevieeevieeeeeieeeeeeeeiveesveesvsesavseiasseisssssssnssons $175.00
. \/egetaﬁﬁa S}Tring ROILS oo eee oo s s s s s e $125.00
+ Homemade Chicken ‘Fingers ..................................................................... $150.00
¢ Hoisen Glazed Lamb Cﬁcys ...................................................................... $250.00
+ Coconut Battered Sﬁm’mp ......................................................................... $225.00
. S}aaniﬁoyim ................................................................................................... $130.00
* Chicken & ATtiCHORE SREWETS wveeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeesseeeesseesssseesesenen $150.00
¢ Brie & fRasyEewy PUTSE eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeete e e snvsenveensenasesasenseons $150.00
. %arﬁequed?u(&zd?arﬁ SITACTS ovoeeeeeeeeeeeeeeeece oo es s es e s res s $175.00
@ CLATNS CASTIO evoeeeeeeeeeeeeeeeeeeeeeeseeeveseese s see s s s ssass s sess e ss s sssessson $175.00
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JHors d’Oeuvres Packages

Hors d’Oeuvres will be ]aassed’ By our waitsmﬁ

JHors d’Oeuvres Package 1
$20.00 per person

Cheese & Fruit CDis]o[ay
Vegetaﬁ[e Crudite with Dipping Sauce
Syaniﬁoyim
Panko Chicken Skewers
Scaffoys Wm}o})ecf in Bacon
Mushrooms Stuﬁ(ecf with Crab Meat

JHors d’Oeuvres Package 3
$22.00 per person

Cheese & Fruit CDiSJafay
Coconut S ﬁrimy
Chicken & Artichoke Skewer
Stuﬁeaf Mushrooms with Crab Meat
Sca((qps Wray}oeaf in Bacon

JHors d’Oeuvres Package 2

$20.00 per person

Nacho Station
Panko Chicken Skewers
Sca[foys Wm}o]oecf in Bacon
Mushrooms stuﬁ(ecf with S}Jinacﬁ & Boursin
@arﬁequecf?u[f‘l’orﬁ Sliders

JHors d’Oeuvres Package 4
$25.00 per person

Cheese & Fruit @isy[ay
Scallops Wrapped in Bacon
Coconut Shrimp
Tenderloin of Beef Crostini
Mushrooms Stuffed with Spinach & Boursin

JHors d’Oeuvres Package 5

$32.00 per person

Raw Bar

Cheese & Fruit fDisy[ay
Tuna Tar Tar with Wonton Cﬁi}a
Hoisen Glazed Lamb Pops
Tenderloin of Beef Crostini
Sca((ops and Bacon

),
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Station Presentations

Vegetable Crudité
Assortment of Sliced Vegetables sccompanied by Dipping Sauces
$5.00 per person

JNacho Station
Tri-Color Chips, Salsa, Sour Cream, Guacamole, Olives, Jalapeno,
Shredded Lettuce & Green Onion
$7.00 per person

Antipasto
A Deluxe Selection of Cured Italian Meats, Cheeses, Grilled Vegetables & Gourmet Olives
Accompanied by Grilled Crostini & Bread Sticks
$12.00 per person

International Cheese & Fruit Display
A Gourmet Selection of Imported and Domestic Hard & Soft Cheese
Accompanied by./ssorted Crackers & Garnished with Fresh Fruit
$7.00 per person

JHummus & Tabbouleh with Toasted Pita Chips
Chickpeas Pureed with Lemon _Juice, Garlic & Tahini
Cracked @ulger Wheat with Chopped Tomatoes, Onions, @arsley,
Mint, Olive Oil & Lemon_Juice
$175 serves 75 guests

drtichoke & Spinach Dip
Spinach & Artichokes Baked en Casserole with Parmesan Cheese
Accompanied by Sliced Baguettes & Crackers
$8.00 per person

Baked Brie en Croute
A Wheel of Brie encased in Puff Pastry & served with an #pple & Cranberry Compote
Served with Sliced Baguettes &./ssorted Crackers
Small serves 50 guests $185.00 ~ JLarge serves 100 guests $370.00

Pasta Station
Fresh Cheese Tortellini with Shrimp & Scallops in an Alfredo Sauce
Penne Pasta with Assorted Grilled Vegetables in NMarinara Sauce
$14.00 per person ~ minimum of 50 guests

Carving Station *
Prime Roast Sirloin*, Oven-Roasted Turkey, . [Horseradish Cream Sauce,
Cranberry Relish, Dijon Mustard & Fresh Rolls
$22.00 per person ~ minimum 50 guests

O
“We are required by the Commonwealth of Massachusetls to inform our guests that ingestion of under-cooked
or raw foods may be harmful to your health. Some examples are raw clams, oysters and rare meat.

If you have questions regarding the content of your meal, please ask your server.

_J
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Wedding and Function Dinner Menu

Appetizers (Choice of one)

Fresh Seasonal Fruits and Berries
Canta(ou‘]ﬂe, ﬁoneydéw,]oinea}o}o[e, Waterme[on and’StrﬂWéeVry

French Onion Soup

Caramelized Syanisﬁ onions, simmered in dark beer and Eeq( stock
with Swiss and Vermont cheddar cheeses

New England Clam Chowder
Our own Efenofcfcl’ams,yotato andﬁgﬁt cream

Lobster Bisque ab0 $4.00
A Efend’offoﬁster StOCE, [0651'61’ meat, [lgﬁt cream ana[sﬁeﬂ’y

Shrimp Cocktail 400 $10.00
Three sﬁrim}) served with a SJzJicy cocktail sauce

Crab Cake a0 $6.00
Pan seared crab cake with gpicy tomato remoulade

Salads (Choice of one)

JHouse Salad

Mixed fie[cf greens, pear tomatoes, cucumbers, gmtea[ carrots, sprouts, balsamic vinaigrette

Caesar Salad
Romaine, parmesan cheese, croutons and creamy Caesar cfressing, fim’sﬁecf with shredded _parmesan

Caprese Salad 0D $5.00
Vine ri}lenec[ tomato and ‘Buﬁ[a[o mozzarella with extra w’rgin olive oil and aged’ balsamic vinegar

Spinach Salad 0D $3.00
Strawberries, candied _pecans, goat cheese and [emon vinaigrette

— Poultry Entrees

Chicken [Nantucket $44.00
Statler breast cf chicken pan seared, wild mushroom demi g[ace, garnisﬁeo[ with

two jumﬁo sﬁrimy and pea yocfs

Chicken Cordon Bleu $41.00
Chicken stu)ﬁ(ed with tﬁinfy sliced smoked ham and Swiss cheese encrusted in fresﬁ fherb bread crumbs.
Finished with a Pommery mustard sauce

Chicken Saltimbocca $41.00
Statler breast of chicken, prosciutto, French green beans and roasted fingerling potatoes with a

musﬁroom Marsa[a sauce

Chicken_Hommard $48.00
Statler breast cf chicken, Maine lobster meat in a lemon chive beurre blanc

),
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Seafood Entrees

Seafood Sampler

Scrod, sworzﬁ(isﬁ, sea 5601((0}75 and sﬁrim}? baked sfowfy in white wine and [emon juice
with a cﬁan{onnay butter reduction

Baked Stuffed Jumbo Shrimp

Four jumﬁo sﬁrimy with crab meat stuﬁ[ing served with lemon white wine beurre blanc

Baked Cod

fncrusteritﬁfresﬁ FL€1’6 crumﬁs, cﬁive andtomato 66141’1’6 Efanc

Baked Stuffed 1-1/2 Ib. Lobster

$50.00

$50.00

NMarket

A 1-1/2 [6 (0651'61’ Stuﬁefwitﬁ cmﬁmeat, sﬁrim}a, and’scaﬂbps Baﬁedandtoyyefwitﬁfresﬁ ﬁerE

bread crumbs and lemon chive butter

Salmon

Pistachio encrusted, Jasmine rice and blood orange butter sauce

Grilled Swordfish

Couscous succotash and a citrus beurre blanc

—— Meat & Combo Entrees

New York Sirloin
A grilled NY sirloin, topped with a roasted ciopollini onion and natural demi glace

Filet Mignon

$45.00

$50.00

$55.00*

$60.00 ™

Roasted mushroom ragout, mashed potatoes, fresh asparagus and carrots

®Prime Rib

$55.00*

A slow roasted prime rib of beef, baked potato, au jus and popover

Filet and Shrimp

$65.00 ™

Two jumﬁo sﬁm’my with crab meat stuﬁ(ing and a 6oz. Filet Mignon with wild mushroom ragout

Market *

Filet and Lobster
A half lobster with crab meat stuffing, shrimp and scallops and a 6oz. Filet Mignon

xWe are requirecf Ey the Commonwealth of Massachusetts to infm’m our guests that ingestion cf undercooked
or raw foocfs may be ﬁarmfu( to your fhealth. Some examyﬁas are raw clams, oysters and rare meat.

leyou ﬁave questions regarc{ing tﬁe content ofyom’ mea[,jafease asE yOUY server.

_J
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— Desserts ——
*» Fresh Berries and Cream
* Cape Cod Mud Pie
* Selection cf‘lce Cream
* Warm ‘:AJO}O[@ Crisp with Wﬁi]a}oed’ Cream
» Baked Alaska
* Old Fashioned Stmwﬁerry Shortcake

» Cheesecake with Berries

* Jce Cream Sundae

¢ 9ce Cream Sundae Bar

» Dessert Table Cookies & Brownies

* Viennese Table

— [gte Night Snacks ——

¢ Chocolate Covered Strawberries

. griﬂ’ec[ Cheese Sandwiches

* Pretzels, Cﬁiys, Peanuts

* Mini Burger Sliders with Condiments

+ Nachos and Cﬁijos

——

FI'YING BRIDGE

ADD $ 2.00

ADD $ 4.00

ADD $ 10.00

aDpD $ 8.00

ADD $ 14.00

ADD $ 3.00

ADD $5.00

ADD $ 5.00

ADD $10.00

ADD $5.00

W,
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Gold Reception

The Gold Reception remains our most popular style reception. Its elegant and elaborate
P pop Y °p 4

food stations continue to prove to be eve;’yone’s choice as the most ﬁpfeasumﬁfe way for

guests to ming[e, select their favorite foo s and tﬁorougﬁfy enjoy the aﬁair‘

The reception begins as the guests arrive with all the stations open and our servers
passing hors d’oeuvres. The numerous selections of delicious Joo stations are set with
small y[ates and the ay})royriate silverware while attended Y our cﬁefs. This is not a
Buﬁ(et, but rather separate and convenient stations affowing a vm’iety qf choices for you
and Your guests. Minimum qf 50 guests.

The gofcfﬂlece}otion is $65.00 per person and includes:

Raw Bar & Chowder Station

Fresh Oysters on the ﬁag( shell, clams on the ﬁag[ shell, and jumﬁo sﬁrimy, with cocktail
sauce, horseradish and [emon. New fng[ana[ Clam Chowder.

Pasta Station

Aa Cﬁef will create pasta dishes for your guests from the fo(fowing ingrecfients:
ﬁ’ve cheese tortellini with shrimp and sca[[ops tossed with ﬂg[recfo sauce. Wild mushroom
mw’ofi, Eaﬁy syinacﬁ, and herb marinara sauce.

Carving Station

A carver will slice roast sirloin of Beef and roast turﬁey breast. ?lccom}oaniec[ By

fresﬁ baked rolls and condiments.

The Garde NManger Station

Our talented cﬁefs will cfi{p(a stations to include an array o im}aortecf and domestic
cheeses with fresﬁ fruit andya crudité ofseasonaf vegetables with c[g’o}oing sauces.
Our antijoasto c(isy[ay will consist ofcm arra ofsagwfs, artichoke hearts, tomato
and Cig[iengim’ mozzarella, mushrooms and herbs, {pinacﬁ salad with seasonal
ingrecfients and Caesar salad.

Passed, Hors d’Oeurves
* Mini Lobster Rolls ¢ Coconut Sﬁrimy
* Panko Chicken Skewers * Cayrese Skewer

* Mushroom Caps with Boursin & Syinacﬁ - Vegetaﬁ[e Spring Rolls
. Sca[[oys Wm}oyec[ in Bacon * Mac and Cheese Fritters
» Assorted Cﬁef’s T asting Syoons

W,
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Gold Reception Fun Stations ~ Select One

Quesadilla & Fajita Station

Be;f and chicken, onions, peppers, arnished with guacamo[é, sour cream and
salsa.

Our Cﬁej’s will ﬁego you buile your fajim‘

Mashed Potato Bar
Mas;ieﬂ[fotatoes a/ﬂd‘”f’oasted‘garﬁc maSﬁed’{Otatoes, garﬂl’SfieC[Wﬁ:ﬁ ?1’66”

onions, bacon bits, diced tomatoes, cheddar cheese, sour cream, caramelized onions
and broccoli.

Mixed Grill Station

Chicken, Beef and roasted vegetaﬁ&zs served with rice ]oifaf, roasted _potatoes,
chimichuri and gremofam.

Cape Cod Station

Fresh, local steamers, mussels, corn on the cob and [inguica with all the ﬁxings.
¢ Add Mini Lobster Rolls - $5.00}061”}961’501’L

Himalayan Salt Block Station

Local sca[[oys seared on a heated salt block with wasabi aioli. Chicken Satay with
peanut sauce and Asian slaw.
» Additional $5.00 per person

//// —

FIYING BRIDGE

7/17



& N

Our Signature Viennese Table
A gmncf di’sy[ay of f)etit fours, cream ]ouﬁcs, mini éclairs, cakes,
Joies and tortes, fresﬁ berries and cream, a})}oﬁz crisp

Additional $14.00 per person

o J

Dessert Table

A delicious c[isyfay of cookies, brownies and dessert bars
Additional $8.00 per person

Ice Cream Sundae Bar

With vanilla and chocolate ice cream, hot fuc[ge,
assorted toppings, and fresh whipped cream

Additional $10.00 per person

//// —

FI'YING BRIDGE
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Specialty & Theme NMenus

Samy(e Menus

New England Clambake
~ Market Price ~

New fng[ana[ Clam Chowder
Grilled Barbequed Chicken Breast
Steamed Native Clams

Steamed 1-1/2 (b. Hardshell Lobster

Boiled Red Bliss Potatoes
Corn on the Cob
Cornbread

Down East Barbeque
~ $32.00 ~

New England Clam Chowder
*Q—[amﬁurgers, Hot fDogs
gri[[echarﬁequec[CﬁicEen Breast
Pasta Salad
Potato Salad
Caesar Salad
Corn on the Cob
Watermelon Slices

Seashore Buffet

~ $40.00 ~

New fng(cmc[ Clam Chowder

Baked Cod with Tomato Chive
Beurre Blanc

*Grilled Steak Tips with Roasted
Garlic Butter

Seasonal Vegetaﬁfe
Mashed Potatoes

Desserts

~ Your Choice, One with Each 3uﬁ(et ~

ﬂp}o(e Crisp
Mud Pie

Stmwﬁerry Shortcake

Gourmet Cookout
~ $42.00 ~

New fEng[cmc[ Clam Chowder
Grilled Lemon Pepper Chicken Breast
Braised Pork SJaarem’Es
Herb Garlic Marinated Seafood Kabobs
Fresh Corn on the Cob
Caesar Salad
Herb Roasted Potatoes
Rolls and Butter

Cape Cod Buffet
~ $44.00 ~
New fng(am[ Clam Chowder
Seafoocf Scarm})i yvitﬁ Sword@fisﬁ, Sca(fops,
S rimp in Scam}al utter
Chicken Picatta

Marinated Grilled Steak T1 ips
Roasted Garlic Butter

Rice
Seasonal Vegemﬁfe

JHarbor Buffet
~ $35.00 ~
New fng(am{ Clam Chowder
Caesar Salad

Baked Cod with
Tomato Chive Beurre Blanc

Chicken Marsala with Mushroom CRagout
Seasonal Vegetaﬁ&a
Rice

N

‘fﬁese samjoﬁe menus not avai[aﬁﬁe or wecfo[ings.
Léff—OV@TfOOC{fTOWI ﬁuﬁfets may not 66 taEen

home as it poses a health risk.

W,
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Plated Dinner Package

$70.00 per person and includes:

Champagne Toast

Stationary Display ~ Select One
Cheese & Fruit Disy[ay
\/egemﬁfe Crudité

Nacho Station

Group 1 ~ Select Two_Hors d’Oeurves
Vegemﬁﬁa Spring Rolls
Mushroom Caps with S}ainacﬁ and gorgonzo(a
Rasyﬁewy and Brie Purse
Chicken T eriyaﬁi and ‘Pinea}ay(e Skewers
Homemade Chicken Fingers

Group 2 ~ Select Two_Hors d’Oeurves
Mushroom Caps with Crab Stuﬁ(ing
Sca[(oys Wm}a}oea[ in Bacon
Coconut Battered S ﬁrim}a
Clams Casino

Assorted Cana}aés

i

RIDGE
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Appetizer Course ~ Select One
New fng(cmc[ Clam Chowder
French Onion Soup
Fresh Fruit Cup

Salad Course ~ Select One
House Salad
Caesar Salad

Entree Course ~ Select Two

Chicken Cordon Bleu
Chicken stuﬁ(ec[ with tﬁin(y sliced smoked ham and Swiss cheese

encrusted in fresﬁ fherb bread crumﬁs, fim’sﬁecf with a ?ommery mustard sauce

Chicken Saltimbocca
Statler breast of chicken, prosciutto, French green beans and roasted fingerling potatoes
with a mushroom Marsala sauce

Baked Cod

fncruste(fwirﬁfresﬁ 661’6 crumﬁs, cﬁive ana[tomato 661/”’1"6 6[{11’16

Salmon
Pistachio encrusted, Jasmine rice and blood orange butter sauce

griffecf Sworcﬁfisﬁ ~ Add $8 per person

Couscous succotash and a citrus beurre blanc

Prime Rib ~ Add $10 Per Person
A slow roasted prime rib of beef, baked potato, au jus and popover

Dessert ~ Select One
Fresh Berries and Cream
Cape Cod Mud Pie
Old Fashioned Stmwﬁerry Shortcake
Warm ?l}ajo[e Crisp with Wﬁyajoecf Cream

he ~ = —
FLYING BRIDGE
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