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Awailable in our Hillcroft Room for 15-40 Guests Sunday through Friday
or Colligan Room for 10-15 Guests Based on Awvailability
$170.00 Per Adult, Tax & Facility Fee Included

Display (Based on Number of Guests)
International Cheese Display - Additional Hors D’ Oeuwres Available a la carte
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CHAMPAGNE TOAST

Appetizer Course:
Guests will Order the Night of the Celebration from Personalized Menus

SHRIMP COCKTAIL
SEAFOOD CHOWDER
FRESH GARDEN SALAD
Served with Warm Rolls & Butter

Entree Course:
Please Select (4) Entrées - Guests will Order the Night of the Celebration from Personalized Menus

CHICKEN PICCATA
Lightly Breaded Breast of Chicken, Sautéed and Finish with Lemon-Butter Sauce

LOBSTER STUFFED BREAST OF CHICKEN
Breast of Chicken with Maine Lobster and Sherry Cracker Stuffing in Boursin Cheese Sauce

FILET MIGNON
Char-Grilled and Served with a Mushroom Gravy

FILET HARBOR INN
Filet Mignon Char-Grilled to Medium- Rare Topped with Crab & Béarnaise

STEAMED MAINE LOBSTER

Served with Drawn Butter

BAKED STUFFED HADDOCK
Fresh Haddock Stuffed with Our Shrimp & Crab Stuffing

ROASTED SALMON

Chef’s Choice Preparation

All entrée selections include Chef’s Vegetable & Roasted Potatoes

Finale:
Client Provided Dessert
Coffee, Tea & Decaf Service



