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MENU

NEW ENGLAND SALAD
Artisan greens, dried cranberries, peppered goat cheese
with pure maple vinaigrette or Italian dressing
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DUET ENTREE
Filet Mignon with peppercorn sauce AND Cracker Crusted Haddock with
lemon caper beurre blanc, served with horseradish whipped potato and green beans
-OR-

VEGETARIAN ENTREE
Butternut Risotto served with garlicky spinach and roasted vegetables
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DESSERT
Alternating Boston Cream Pie and New England Apple Blossom

COCKTAIL HOUR WILL INCLUDE STATIONED AND BUTLER PASSED HORS D'OEUVRES.
OPEN BAR IS INCLUDED THROUGHOUT THE DURATION OF THE EVENT.

(Please indicate dinner choice on back of the Response Card).
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