
 
       366 Main Street Sturbridge, MA 01566 
                           508 347 7393 

There is a 25 person Minimum for all buffets. 
 All food and beverage will be provided for a maximum of 1 ½ hours. Menu pricing is guarantees 90 days before your event. 

All Banquet prices are subject to 22% taxable service charge and 7% Tax. 
Rev 6.2021 

 

                BREAKFAST BUFFETS 

 

ALL AMERICAN BREAKFAST BUFFET             $16 per person  
Scrambled Eggs • Bacon or Sausage Links • Seasoned Breakfast Potatoes • Chef’s Breakfast Bakery Basket • Assorted 

Chilled Juices •Regular and Decaffeinated Coffee and a selection of Herbal Teas 

  

EARLY RISER BREAKFAST BUFFET             $18 per person 

Seasonal Sliced Fresh Fruit Display • Breakfast Croissants to Include one of the following: Ham, Sausage or Bacon • Egg 

and Cheese • Seasoned Breakfast Potatoes • Assorted Chilled Juices • Regular and Decaffeinated Coffee and a 

selection of Herbal Teas                                                      additional meat selection $4 per person 
Add Pancakes or French Toast to any breakfast buffet for $3.00 per person 

 

 

 

STURBRIDGE BRUNCH BUFFET (Served before 1pm)           (30 or More Guests)  $34 per person  

           

Seasonal Sliced Fresh Fruit Display • Scrambled Eggs • Crisp Bacon and Sausage Links • Seasoned Breakfast Potatoes • 

Chef’s Breakfast Bakery Basket 

Choice of two: Marinated Bean Salad • Chilled Marinated Roasted Vegetable Salad • Garden Salad with Fresh 

Vegetables and Two Dressings • Chilled Tortellini Salad with Gorgonzola and Baby Spinach • Tomato and Cucumber 

Salad with Balsamic Reduction • Roma Tomato, Basil, Cucumber and Buffalo Mozzarella Salad with Balsamic Reduction 

• Baby Spinach Salad with Red Onion, Goat Cheese and Strawberries in Zinfandel Vinaigrette • Classic Caesar Salad 

  
Select: Two Entrées: French Toast with Whipped Butter and Maple Syrup • Pancakes with Whipped Butter and  Maple 

Syrup • Chicken Piccata Finished with a Lemon Caper Sauce • Pasta with Garden Vegetables in a Pesto Cream Sauce • 

London Broil with Garlic and Herb Demi •  Baked Salmon with Lemon and Dill • Baked Haddock Herb Crusted in 

Lemon Butter 

 

Also Included: Chef’s Seasonal Dessert Selection • Assorted Chilled Fruit Juices • Freshly Brewed Regular and 

Decaffeinated Coffee and a Selection of Herbal Teas  

 

 

BREAKFAST ENHANCMENTS 

ASSORTED BAGELS WITH A SELECTION OF CREAM CHEESE                                     $3 per person 

ASSORTED GOURMET QUICHE Cheese, Veggie, Broccoli or Ham (choice of two)                                $4 per person 

ROASTED HONEY GLAZED HAM Carved to Order or Stationed               $5 per person 

OMELET STATION Chef Attended, Prepared to Order                                                                                                    $5 per person 

Ham • Sausage • Bacon • Baby Spinach • Tomatoes • Onions  • Peppers • Mushrooms • Cheddar Cheese 

 

 

A $95 CULINARY FEE APPLIES TO ALL ATTENDED STATIONS 


