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Scrambled Eggs
French Toast  St icks

Bacon &Sausage
Biscuits  & Gravy

Baked Beans 
Corned Beef  Hash

Yogurt
Assorted Cold Cereals

Bagels with Cream Cheese
Donut Holes

Muff ins
Assorted Breads

Oatmeal
Fresh Fruit

Juice,  Coffee,  Tea & Milk
Espresso,  Cappuccino,  and Latte

FULL AMERICAN BREAKFAST BUFFET

COST: INCLUDED IN YOUR ROOM RATE

DELI STYLE LUNCH BUFFET

Caesar Salad
Tossed Garden Salad

-CHOICE OF ONE-

COST: $17 PER PERSON INCLUSIVE

Assorted Dessert  Mirror
Coffee,  Tea,  & Soft  Drinks

Sl iced Del i  Meat Platter
Assorted Baked Breads

Chips & Pickles

Cole Slaw
Potato Salad
Pasta Salad

Hummus
Tuboul i

-CHOICE OF TWO-
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Dinner Rol ls  with Butter
Tossed Garden Salad

THE ORIGINAL BUFFET DINNER

Chicken Florent ine
Baked Stuf fed Shrimp

Roast Pork Loin with Madeira Pan Jus
Baked Stuf fed Haddock with Lemon Dil l  Cream

Carved Roast  Beef

-CHOICE OF TWO ENTREES-

COST: $33 PER PERSON INCLUSIVE

Chef 's  Starch of  the Day
Chef 's  Fresh Vegetable Du Jour

Blueberry Crisp with Whipped Topping
Coffee,  Tea,  & Soft  Drinks

Dinner Rol ls  with Butter

THE SUPREME BUFFET DINNER

Bacon Wrapped Pork Loin with Apple Chutney
Chicken Marsala 

Seafood Newburg with a Puff  Pastry
Haddock & Crab Au Gratin
Roast  Beef  Carving Stat ion

Prime Rib Carved to Order (add addit ional  $3  per person)

-CHOICE OF THREE ENTREES-

COST: $37 PER PERSON INCLUSIVE

Gourmet Dessert  Mirror
Coffee,  Tea,  & Soft  Drinks

Whipped Potato
Rice Pi laf

Roasted New Potatoes
Scal loped Potatoes

Five Cheese Macaroni  & Cheese

-CHOICE OF TWO-

Green Bean Almondine
Candied Carrots

Broccol i
Vegetable Medley

-CHOICE OF TWO-

-CHOICE OF ONE-
Tossed Garden Salad

Caesar Salad
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Dinner Rol ls  with Butter
Tossed Garden Salad

THE GOLD STANDARD PLATED DINNER

8 oz.  Bistro Steak 
Roasted Vegetable Napoleon

Crunchy Cheesy Baked Haddock with Tartar Sauce
Chicken Florent ine
Maple Roast  Pork

-CHOICE OF THREE ENTREES-

COST: $33 PER PERSON INCLUSIVE

Baked Jumbo Maine Potato
Chef 's  Fresh Vegetable Du Jour

Blueberry Crisp with Whipped Topping
Coffee,  Tea,  & Soft  Drinks

COUNT NEEDED 72 HOURS IN ADVANCE

Dinner Rol ls  with Butter
Tossed Garden Salad

THE PREMIUM PLATED DINNER

Prime Rib with Horseradish Sauce (minimum 15 orders)
Chicken Florent ine
Shrimp Casserole

Baked Stuf fed Haddock with Lobster Sauce
Roast Vegetable Napoleon

-CHOICE OF THREE ENTREES-

COST: $38 PER PERSON INCLUSIVE

Chef 's  Starch of  the Day
Chef 's  Fresh Vegetable du Jour

Maine Blueberry Pie
Coffee,  Tea,  & Soft  Drinks

COUNT NEEDED 72 HOURS IN ADVANCE
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Dinner Rol ls  with Butter
Clam Chowder

Steamed Mussels  & Clams

MAINE LOBSTER BAKE

Whole Maine Lobster
BBQ Chicken

 

-CHOICE OF ENTREE-

COST: $42 PER PERSON INCLUSIVE
COUNT NEEDED 72 HOURS IN ADVANCE

Roasted Red Potatoes
Corn on the Cob
Blueberry Cake

Coffee,  Tea,  & Soft  Drinks
 

W I T H  C H I C K E N  O P T I O N

Dinner Rol ls  with Butter
Clam Chowder

Steamed Mussels  & Clams

MAINE LOBSTER BAKE

Whole Maine Lobster
8 oz.  Bistro Steak

 

-CHOICE OF ENTREE-

COST: $44 PER PERSON INCLUSIVE
COUNT NEEDED 72 HOURS IN ADVANCE

Roasted Red Potatoes
Corn on the Cob
Blueberry Cake

Coffee,  Tea,  & Soft  Drinks
 

W I T H  S T E A K  O P T I O N


