
Banquet - Breakfast Buffets 
 

Continental Breakfast Buffet  
  (available up to 3:00pm) 

Assorted Danish/Muffins 

Coffee/Tea/Juice 

$5.95 
 

 

Hearty Breakfast Buffet    
(available up to 3:00pm) 

Scrambled Eggs   Bacon and Sausage 

Amaretto French Toast or Pancakes 

Home-fries and Muffins 

Coffee/Tea/Juice 

$10.95 
 

 

Brunch Buffet    
(available up to 3:00pm) 

Scrambled Eggs   Bacon/Sausage/Hash Browns 

Amaretto French Toast or  Pancakes 

Choice of Two:  Baked Stuffed Chicken,  

Baked Ham with Orange Maple Glaze, 

Haddock au Gratin, Fettuccini Alfredo, 

Beef Stroganoff, 

Chef’s Dessert,  Muffins, Coffee/Tea/Juice 

$17.95 
 

 

 

 

Add a Fruit Tray to your Breakfast Buffet 

for $3.95 per person 
 

Prices in Brochure are per person.  An 8% rooms and 

meals tax and 18% service charge are to  be added. 

All Prices Subject to Change without Notice. 

 

Banquet - Festive Buffets 
 

Elegant Luncheon    
Crabmeat Stuffed Mushroom, 

Spinach in Phyllo      Assorted Mini Quiche 

Garden Salad     Assorted Cheese and Fruit 

Choice of Minestrone or Seafood Chowder ($1) 

Finger Sandwiches—Choice of Three: 

Ham, Chicken, Tuna or Egg Salad 

Chocolate Cake      Coffee/Tea 

$21.95 
 

“Deli” Buffet    
Minestrone Soup 

Sliced Roast Beef, Turkey and Ham 

Assorted Breads      Pasta or Potato Salad 

Garden Salad  Condiments 

Cookies or Brownies 

$16.95 

 

Italian Buffet    
Garden Salad     Garlic Bread 

Choice of 3: Cheese Lasagna, Chicken & Sausage 

 Cacciatore, Meatballs Marinara, Pesto Chicken 

over Linguini, 

Bow Tie Prima Vera or Linguini Bolognese 

Chocolate Espresso Mousse 

$19.95 

 

New England Buffet 
Corn Chowder, Garden Bounty Salad, 

Choice of Two:  Roast Turkey with Gravy & Stuff-

ing,  Baked Haddock au Gratin, Yankee Pot  Roast, 

 Orange Maple Carved Ham, plus Mashed Pota-

toes, Seasonal Squash or Carrots and Apple Crisp 

$22.95 

Festive Buffets Cont. 
 

Traditional French 
Potato Leek Soup     Garden Salad 

Choice of Two:  Chicken Cordon Bleu,  

Baked Stuffed Pork Loin Normandy, 

Carved Roast Beef Champignon, Had-

dock au Gratin, 

plus Rice Pilaf     Chef’s Vegetable 

Strawberry Cheesecake 

$23.95 per person 

 

 

 

 

Plated Entrees 
We also offer an extensive selection of 

plated entrees, perfect for any occa-

sion.  Your banquet can choose two 

different entrees, plus sides and des-

serts, as well as additional choices 

from our Children’s menu 

 
All Plated Entrees include Artisan Rolls, Your 

Choice of Vegetable  

and Starch, and Coffee and Tea 

 
Please call our Events team 

for more information     
(603) 497-8633 

 

 

 

 


