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2012 Private Dining Menus
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Rivate Dining Breakfast Menu

Good Morning Power Morning Creative Morning

Fresh Juices: Fresh Juices: Fresh Juices:

Orange, Grapefruit & Cranberry  Orange, Grapefruit & Cranberry Orange, Grapefruit & Cranberry

MuffigsBagels DanighBagels Scones & Buttery Croissants

Sweet Bultans & CreamQirtese Sweet Bultans & Cream Ditese Jams & Sweet Butter
Variety of Skoesh Fruit Variety of Shoesh Fruit Variety of Shoesh Fruit

Karma Coffee & Specialty Teas  Vegetable Frittata with Vermont C Organic Yogurts

$2 PeGuest Applewood Smoked Bacon Karma Coffee & Specialty Teas
Maplteausage $2 Per Guest
Karma Coffépekialty Teas
$2 Per Guest

*Minimum of 10 Guests **

Add Morning Extras to Enhance Above Packages

Brioche French Toast, Caramelized Bananas with Warm Maple Syrup $8 Per Guest
Buttermitancakes, Fresh Berries & Fruit with Warm Maple Syrup  $7 Per Guest
Scrambled Eggs with Fresh Herbs  $6 Per Guest

Applewood Smoked Bacon or Maple Sausage $7 Per Guest

Scramtiemys wibnilleskirt Steal$8 Per Guest

Red Bliss Breakfast Potatoes $4 Per Guest

Warm Breakfast Cromwaits, Bggsd Cheddar Egh

Warm Breakfast Wraps, Spinach, Scramble S Eggel8 Cheddar
*Maximum of 40 guests

Vegetable Frittata withhéatdaont £ Per Guest
Warm Irish Oatmeal with Gold&o®RaiSingdk Per Guest
Fresh Fruit or Gratiblaney Yogurt BipPer Guest

Smoked Salmon & Bagels

Sliced Smoked Salmon, Shaved Red Onion & Capers
Assorted Bagels &l@rdaaet $2 Per Guest

All prices are subject to a 15&6%tatxatyiministrative fee and a 7% Massachus



Time to Take a Break

A La Carte

Seasonal Fruit Skewers
$4 Each

Chocolate Dipped Strawberries
$3 Each

Variety of Skoesh Fruit
¥ Per Guest

Organic Yogurts
$3 Each

Fresh Berridsdse MatigopEdeam
$8Per Guest

Variety of Freshly Baked Muffins
$3 Each

Assorted Ba@alsagn CHeese
$4 Each

Buttery Croissants
Jams & Sweet Butter
$4 Each

Whole Fresh Fruit
$2 Each

Beverages

Bottlestill & Sparkling Water
Assorted Soft Drinks

IZZE Sparkling Juices

Large Bottled Still & Syeeding
HaséMade Smoothies

Raspberry Lemonade or Iced Tea
Hot Chocolate

HotMulled Apple Cider

Assorted Granola Bars
$4Each

Warm Jumbo Pretzels with
Whole Grain Mustard
$3 Each

Chocolate Rum Brownie with Wal
$4Each

SugBwusted Lemon Squares
$3 Each

Assorted Cookies:
Chocolate Chip & Oatmeal Raisit
$3Each

Chocolate Dipped Florentines
$3Each

Biscotti
$3Each

Tortilla Chips & Fresh Salsa
%6 Per Guest

Mixed Nuts
$5Per Guest

$4.5@ach
$4.50Each

$%50 Each
$1ZEach

$20 Per Pitcher
$15PePitcher
$4 Per Guest
$4 Per Guest

All Day Karma Coffee & Specialty T $5 Per Guest

Karma Coffee & Specialty Teas

$5 Per Guest

Break |

Pita Chips & Hummus Dip

Fresh Vegetabtbtés

Blue Cheese Dip

Crenfieaichgth Black Olive Tapen
Variety of Shoesh Fruit

Karma Coffee & Specialty Teas
$18er Guest

Break Il

Chocolate Dipped Florentines
Biscotti

SugBwusted Lemon Squares
Chocolate Rum Brownie with Wal
Karma Coffee & Specialty Teas
$14er Guest

Break Il

Imported Specialty & Domestic C
witlfSeasobakd Fruitendy Nuts
Sliced Breads & Crackers
Seasonal Fruit Skewers

Karma Coffee & Specialty Teas
$17 Per Guest

Break IV

Granola witmey Yogurt Dip
FredBerriesHbuse Made Wbipped
Assorted Energy Bars

Houddade Smoothies

$16 Per Guest

KO Prime Break

Charcuterie Board

Mini Burgers with Secret Sauce
Short Rib Mac & Cheese
Raspbdreyong&dieed Tea

$25 Per Guest

All prices are subject to a 1586 %iatxatyeiministrative fee and a 7% Massachi



Private Dining Brunch Menu

Brunch 1

Variety of Skoegsh Fruit
Organic Yogurts
Market Green SalatbiB@abernet Vinaigrette

Buttermilk Pancakes, Fresh Berries & Fruit with
Warm Maple Syrup

Scrambled Eggs with Fresh Herbs
Red Bliss Breakfast Potatoes
Applewood Smoked Bacon
Mapkeausage

Assorted OpeSdrabeiches:
Opdrace Broiled Ro&rBlvath

Provolone, Horseradish Mayonnaise on Hoagie Roll

Opdrace Black Forest Ham & Brie
Whole Grain Mustard on French Baguette

Fresh Juices:

Orange, Grapefruit & Cranberry
Karma Coffee & Specialty Teas

$50 Per Guest

Brunch Il

Variety Slicdetesh Fruit

Organic Yogurts

Warm Irish Oatitie@olMen RaiSire\da Sugar
Arugula S&lddlehead TBass®mNn Mingigrette

Sliced Smoked Salmon
Shaved Red Onion & Capers
Assorted Bagels & CrdaneiCheese

Brioche French Toast, Caramelized Bananas \
Warm Maple Syrup

Vegetable Frittata with Vermont Cheddar
Red Bliss Breakfast Potatoes
Applewood Smoked Bacon
Mapausage

Assorted Ope8drabeiches:
Opédrace Broiled Roast Beef Sandwich
Provoldrerseradish Mayonnaise on Hoagie R¢

Opédrace Black Forest Ham & Brie
Whole Grain Mustard on French Baguette

Fresh Juices:

Orange, Grapefruit & Cranberry
Karma Coffee & Specialty Teas

$60 Per Guest

**Minimwihl0 Guests for all Butfgth

All prices are subject to a 1586 %tatkatylministrative fee and a 7% Massachuse’



Private Dining Chueee Plated Lunch

AppetizéiSelect One

Chef 8ds Seasonal Soup
Market GreenBeakEdHeglaberetaigrette

Caesar Sakdted Croutons, Parmesan

Arugula S&@adlehead TBaws®n Fruit Vinaigrette

BeebalaRistachiasat Chgeammelized Shallot Vinaigrette

EntredsSelect Two

Spidyry Rodxdbalmon, Harissa Sauce $45 Per Guest
Babgarrots, Rosemary Russet Potatoes

Chicken Milanese $40 Per Guest
Lemon, C&®paetzle

Steak Frites, Onion Marmalade $& Per Guest
Baked Penne $38 Per Guest

Homemade Ricotta

Petit Filet 6 Oz. $50 Per Guest
Cippolini Onions, Paremes

Maryland Crab Cakes $48 Per Guest
Spicy Rempdiateot Verts, Quinoa

DesseadtSelect One
Classic Cheestc8kasonal&iBaitry Coulis
Carrot Cake, Cream Cheese Coulis

Warmoffee CakeBaitanas, ToffeélSased)&dtigped Cream

**All Menle8#ons Include BokBRitter @fee Service**

**[fYou Would L&kaxoéMdre Than One HrerBec heHigher Entree Will Apply**

All prices are subject to a 15&6%atatyeEiministrative fee and a 7% Massach



Private Dining Lunch Buffet

Deli Inspirational
Greek Pasta Salad, Roasted Vegetables, Feta  Market GreenFakitbrpSabernet Vinaigrette
Caesar Salad, Grilled Croutons, Parmesan Greek Pasta Salad, Roasted Vegetables, Feta

Mortad&kami Arugula S&midilehead Teassen Fruit Vinaigrette
Sliced Smoked Turkey

Broilddoast Beef Marinated Grilled Seasonal Vegetables

Opsdrace Broiled Roast Beef Sandwich

Fresh Lettuce Leaves, Sliced Tomato & Cheeses . . .
Provolone, Horddegaiahaiséioagie Roll

Dijon Mustard
Herbed Mayonnaise Opeface Smoked Turkey Sandwich
Deli Pickles CaedaressiRgma Tom&baged Parmesan on Ciabatte

Country White Bread, Multigrain Bread, Citl@til Assorted Individual Chips

Assorted Individual Chips Chocolate Dipped Florentines
Chocolate Chip & Oatmeal Raisin Cookies

Su sted Lemon Squares :
gau g Karma Coffee & Specialty Teas

Chocolate Rum Brownies with Walnuts

Karma Coffee & Specialty Teas $4 Per Guest

$2 Per Guest

Spectacular Fantastic

Market GreenF3akifttrp€abernet Vinaigrette Black Bean &@s&alad, Corn, Lime

Curried Chicken Salad Caesar Salad, Grilled Croutons, Parmesan

Red Bliss Potato Salad Arugula S&adilehead TPasa®n Fruit Vinaigrette

Opdrace Day Boat Lobster Salad Sandwich Marinated Grilled Seasonal Vegetables

Tarragon Aioli on Brioche . .
g Opsdrace Broiled Roast Beef Sandwich

Opdrace Black Forest Ham & Brie Sandwich Provolone, Horseradish Mayonnaise on Hoagie Roll

Whole Grain MostBejuette . :
& Opdrace Chicken Salad Sandwich
Opdrace Vine Ripe Tomato & Mozzarella Sandw Grapes, Walnuts on Baguette

Fresh PestGiabatta
Opédrace Vine Ripe Tomato &Shtukaanella

Assortiedividual Chips Fresh PestGiabatta

Assorted Petit Fours Assorted Individual Chips
Variety of Sweet Melon & Fresh Fruit

Karma Coffee & Specialty Teas Selection of Profiteroles & Biscotti

Karma Coffee & Specialty Teas

2 Per Guest
$ Hes $2 Per Guest

*»*Minimwuihl0 Guests for all Lunc¢h Buffets

All prices are subject to a 15&6Yiatxatyeiministrative fee and a 7% Massachuse



Private Dining

Brilliant

Rolls &weButter

Market GreenF3akifttrbSabernet Vinaigrette
Caesar Salad, Grilled Croutons, Parmesan

Gredkasta Salad, Roasted Vegetables, Feta

Spidyry RdxdBalmon, Harissa Sauce
Baby Carrots, Rosemary Russet Potatoes

Herbé&sarille@hicken
Wild Mushrooms, Spaetzle

Roasted Seasonal Vegetables

Carrot Cake Squares
SugBwusted Lemon Squares
Karma Cdf&pecialty Teas

$B Per Guest

A La Cavgetarian Options

Grilled Vegetable Wraps with Hummus
9 Per Guest

Opdracérilled Vegetabldwich
Swiss ChedSialoatta
$8 Per Guest

Opdracérilled Portabatidwich
Olive Tapenade on Flatbread
$8 Per Guest

Lunch

Buf fet

Presidential
Rolls 8weButter
Caesar Salad, Grilled Croutons, Parmesan

Black Bean & Couscous Salad, Corn, Lime

Arugula S&aldlehead TBasam®n Fruit Vinaigrette

Sliced HangeR&dakiReduction
Pomntesree, Wild Mushrooms

Spidyry RodxSalmon, Harissa Sauce
Baby Carrots, Rosemary Russet Potatoes

Baked Penne
House Made Ricotta

Chocolate Cheesecake Triangles
Biscotti

Variety of Sweet Melon & Fresh Fruit
Karma Coffee & Specialty Teas

$& Per Guest

*»*Minimahl@Guedty all Lunch Btiffets

All prices are subject to a 15&6Ytatxatyiministrative fee and a 7% Massachus

Cont oOc¢



Private Ditegeption Menu

Mediterranean Cheese Board

Marinated Grilled Vegetable Imported Specialty & Domestic Cheese:

Feta Chd¢€sl@mata Olives  with Seasonal DriétbR&iNuts
White Bean Spi¢achi®us Di| Sliced Breads & Crackers
House Made Pita Chips $5 Per Guest

Tomato & Cucumber Salad

$18Per Guest

Waterfront Bar Antipasti

Seasonal Chilled Oysters $ Assorted Imported Sliced Meats
Littleneck ClamsHaift®&dell ¢ Genoa Salami & Prosciutto
Chilled, Poached Shrimp $£ Marinated Olives, Artichoke Hearts
Black Peppercorn Mignone Panzanella Salad

Lemon Wedges $5 Per Guest

Classic Cocktail Sauce & T

Priced Per Piece Elegant Dessert Display

Assorted Petit Fours
Chocolate Dipped Strawberries
FresBeasonal Fruit Skewers
Chocolate Cheesecake Triangles
Smoked Salmon Display Sugdusted Lemon Squares
Sliced Smoked Salmon Karma Coffee & Specialty Teas
Cape&havBed Onions $18 Per Guest
Chiv@reme Fraiche
Brioche Points
$2 Per Guest

Crudités
Fresh Vegetable Crudités
Blue Cheese Dip

Assiette de Charcuterie Creénfeaichéth Black Olive Tapenade

House MR#@e& Cured Meats $11Per Guest
Baguette, Mustards, Salts

$18 per person

TenderldiBeef Carving Station
*Attendant Required*

Grilled Tenderloin of Beef
RosemBnsdedtatoes
Horseradish Ergitiee

Sour Dough Rolls & Butter

Serves 20 @ $400
* $125 Per Attendant *

Oven Roasted Turkey Carving £
*Attendant Required*

Buttd3asted Roasted Turkey Breas
Pommes Puree

Seasonal Fruit Chutney

Sour Dough Rolls & Butter

Serves 20$%260
* $125 Per Attendant *

Roastedmb CarSiadjon
*Attendant Required*

Roasted Boneless Leg of Lamb
Warm Israelid@susith Feta, Black C
Tapenade

Mint Yogurt

Sliced Olive Oil Focaccia & Butter

Serves 20 5%
* $125 Per Attendant *

Pasta Station

*No Attendant Required*
Mushroom Marsala

FodCheese Ravioli in a Garlic Butte
Caesar Salad, Grilled Croutons, Pa
$18 Per Guest

Add@Grille@hicken $4 Per Guest

**Alabow&ations must beddatehes full number &f guests

All prices are subject tgratui§s%daxabseiministrative fee and a 7% Massachust

Private Ly nevcpuou nioniuw u ©



Passed Hors Ddoeuvres (Priced Per Piece):

Chilled
Lobst&®@rn SalatdRrioche Crostini $5
Smoked Salthi@reme Fraiche N7}
Asparagus Writhpebsciutto $4
East Coast Oyster, Peppercorn Mignonettg
Foie Gras Crestiftuit Jam $H

Beef Carp&ioi@apenade on Flatbread $5
Crisgdhi Tuna SpringitR@Igiey Spinach  $4
BakeBrig-redfruit JamToasted Baguette $4

Beef Tartare with Balpiesioli $5
P&de CampagtieWhole Grain Mofaglietg
Shrin@eviche on Tostones $5
Warm
Tuffledwiddaked Potatoes $4
Wild Mushroom &Heritisd Rye $4
Baby Lamb Chops, Apple Chutney 8
MinilBgers with SecreirSBrioehe $5

Brioclt&rilled Cheesd@ite8pup Dip $5
Pork Meathédlsnara & Shaved Parmesan$5

Seared Scallop \lirBaced $5
Crab CaRegfgemoulade $5
Beef Satayiyaki Glaze $4
VegetaBfwing Rolls, Chili Sauce $4
Feta Cheese & Spinach Phyllo $4
Chicken Satayied Apple Sauce $4

All prices are subject to a 15&6Ytatxatyiministrative fee and a 7% Massachus

Private I HITY YWUUWOT 1| 1Aaltcu wilinivl ZININICI LUIIGL



Appetizéidditional Course Suggestion
C h eakodd Soge $

Chef 6s Sed@sonal
Beef Tartare, Roasted Jalapeno Aioli, Corn Tortillas  $13
Shrimp Cockéaiiche Style with Plantains, Avocado, Jalapenos
Maryland Style Crab Cake on Arugula with Spicy Remoulade
SalaésSelect One

Market GreenF3akitkrp€abernet Vinaigrette

Caesar Salad, Grilled Croutons, Parmesan

Arugula S&@adlehead TBaws®n Fruit Vinaigrette

RoastBdet Salad, Pistachios, @&zabQleézed Shallot Vinaigrette

EntredsSelect Two

Roasted Duck*Breast
Quinoa, Dried Cranberries

Dry Rub Salmon Séaaissa $7 3
Baby Carrots, Rosemary Russet Potatoes

$4

8 Oz. Filet Mignon, CHimichurri $B

Pommes Puree, Creamed Spinach

Flat Iron Steak $75
Haricot Verts,dRRasset Potatoes

Grilled New York Strige, Red\tion $B

Cippolini Onions, Pommes Puree

Herbed Grilled StatleBi@histken $®

Wild Mushrooms, Spaetzle

Fresh Fish of the Day $4

Baked Penne

House Made Ricotta $6

DessedtSelect One
Warm Toffee Cake with Bananadptist#ddétigpped Cream

Chocolate Bread Pudding with Pistachios
Carrot Cake with@reese Coulis

Vanilla Panna Cotta with Seasonal Fruit

Ri sotto $

Rolls 8weButter
Market GreenFsalifterb€abernet Vinaig!

Arugula S&midilehead TPasa®n Fruit
Vinaigrette

Caesar Salad, Grilled Croutons, Parme:

Chef 0s Seasonal S«

Choice of Two Entrées from Plated Din
$85 Per Guu

Choice of Three Entrees from Plated D
$95 Per Gu

Chef ds Choice of /

Baked Penne
House Made Ricotta

Selection of Profiteroles

Toasted Carrot Cake Squares
Chocolate Cheesecake Triangles
Variety of Fedisketuit

Karma Coffee & Specialty Teas

*Buffet Entrée Choices EMiyrdgnBiletk Bre

**|fYou Would LeaoéMbre Than One E
the Pricé he Higher Entree Will App

**All Menu Selections Include
Rolls 8weButtet ©ffee Service**

All prices are subject to a 1586 %tatxatyiministrative fee and a 7% Massachus

Rivate Dining Hosted Bar Service

10



Premium Consumption Ba Top Shelf Consumptior

Premium Cocktails $9 Each Top Shelf Cocktails $11 Each
Premium Martinis $13 Each Top Shelf Martinis $15 Each
Domestic & Imported Beer ~ $7 Each Domestic & Imported Be: $7Each
House Red & White Wine $40 Per Bottle House Red & White Wine $40 Per Bottle
Still & Sparkling Bottled Wate $4.50 Each Still & Sparkling Ba@terd  $4.50 Each
Assortgdft Drinks $4.50 Each Assorted Soft Drinks $4.50 Each
|IZZE Sparkling Juices $5.50 Each |IZZE Sparkling Juices  $5.50 Each
Premium Package Bar Top Shelf Package Bar

$17 Per Person for the First Hour $20 Per Person for the First Hour

$10 Per Person for Each Additional Hour $12 Per Person for Each Additional Hour
Premium Brands Include Top Shelf Brands Include

Bacardi Rum Bacardi Rum

Canadian Club Bombay Sapphire

Captain Morgan Canadian Club

Johnnie Walker Red Scotch Captain Morgan

Ketel One Vodka Grey Goose Vodka

Maker ds Mar k Bour bon Johnnie Walker Red Scotch

Milagro Silver Tequila Ketel One Vodka

Tanqueray Ma k ekrBousbonM a

Milagro Silver Tequila
Beer Selections Include

Amstel Light, Amsterdam Nightcaps Include

Sam Adams, Boston Bail eyds I rish Cream
Sam Adams oLight, 6 Bos  Grand Marnier
Budweiser Hennessey
Bud Light Kahlua
$7Each Sambucca
$12 Each
House Wines
Sparkling $42 Per Bottle
Domaine St. Michelle
White $40 Per Bottle

Cavit Pinot Grigio
La Terre Chardonnay
Red $40 Per Bottle

La Terre Cabernet
La Terre Merlot

*Bar Set Beppf$125 Will Begelof@acBar

All prices are subject to a 15&6Ytatkatyiministrative fee and a 7% Massachus
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