Plated LLuncheon Selections

The following selections can be modified or substituted based on guest needs and preferences

STARTERS

Soup
New England clam chowder
Creamy pink seafood chowder
Chicken and wild rice soup
Roasted tomato bisque with aged cheddar

Maine lobster bisque

Salad

ELI’S SALAD
Artisan greens, gorgonzola, dried cranberries, pine nuts,
shaved red onion, honey balsamic vinaigrette

CAESAR SALAD
Hearts of romaine, garlic croutons, Caesar dressing

BABY ARUGULA SALAD

Shaved fennel, beefsteak tomato, shaved Bermuda onion,
lemon vinaigrette

FRESH SLICED FRUIT

ENTREES

NEW ENGLAND STYLE BAKED COD
With buttered panko crumbs, and lemon white wine butter

GRILLED FAROE ISLAND SALMON
With fresh herbs, lemon, olive oil

STUFFED SOLE
With shrimp, scallop, and crabmeat stuffing and lobster cream sauce

BAKED STUFFED JUMBO SHRIMP
With crabmeat stuffing

CHICKEN PICATTA
Lemon, capers, and white wine



CHICKEN WITH WILD MUSHROOMS
Served with Marsala wine demi-glace

STATLER CHICKEN BREAST
With sauce chasseur

CHICKEN MILANESE
Arugula salad & Meyer lemon vinaigrette

VEAL SCALLOPINI
Mushrooms, artichoke hearts, and slow roasted tomato

SLICED ROASTED TURKEY BREAST
Served with wild rice and pan gravy

FOUR CHEESE RAVIOLI
Tomato-basil butter



IL.uncheon Buffet Selections

The following selections can be modified or substituted based on guest needs and preferences

“THE SKIPPER”

NEW ENGLAND CLAM CHOWDER
ARTISAN GREENS SALAD

Carrot, tomato, cucumber, and Bermuda onion with balsamic dressing

FINGER SANDWICHES
Willow tree chicken salad, tuna salad

CARVED MAPLE HONEY HAM
LETTUCE, TOMATO, ONION & PICKLE PLATTER
FINGER ROLLS AND SANDWICH BREAD
ASSORTED MINI PASTRIES & BROWNIES
SELECTIONS OF FRESH BREWED COFFEE & TEA

“THE FIRST MATE”

ROASTED TOMATO BISQUE

CAESAR SALAD
Hearts of romaine, garlic croutons, Caesar dressing

CHICKEN FRANCAISE
PENNE ALLA VODKA
ROASTED SEASONED VEGETABLES
ARTISAN BREAD BASKET WITH WHIPPED MAPLE HONEY BUTTER
VANILLA BEAN CHEESECAKE
SELECTIONS OF FRESH BREWED COFFEE & TEA



