
~ Banquet Luncheons ~
Minimum of 25 (not available Saturdays or for Wedding Receptions)

Homemade Soups, Tossed Salads & Fresh Fruits
Soup du Jour     ·     New England Clam Chowder (+2)     ·     Lobster Bisque (+3)

Mixed Field Greens     ·     Classic Cæsar (+1)     ·     Fresh Fruit Cup
Home Baked Dinner Rolls & Honey Butter

entrées

Grilled Chicken Cæsar Salad - classic Cæsar salad with strips of grilled marinated chicken..................................................$14

Pan-Seared Sea Scallops Cæsar Salad - classic Cæsar salad with pan-seared New Bedford sea scallops........................ 15

Wild Mushroom Ravioli - with chopped asparagus and diced tomatoes in a shallot & cream sauce....................................... 14

Pasta Primavera - julienned garden vegetables, tossed in a light cream sauce ..............................................................................................13

Grilled Chicken Pasta Primavera - grilled chicken & julienned garden vegetables, tossed in a light cream sauce ....... 14

Emma’s Chicken - boneless chicken, delicately grilled and glazed with a cranberry maple sauce .................................................. 15

Baked Chicken Pie - all white meat and capped with a phyllo pastry crust .............................................................................................14.5

Montreal Pork Loin - seasoned with spices, sliced and served with a red grape demi-glaze .............................................................. 15

Grilled Beef Tips - with sautéed mushrooms, peppers, onions and demi-glaze ...................................................................................... 15.5

Baked Scallops Nantucket - with seasoned crumbs, blended in a white wine cheddar sauce ................................................... 16.5

Chicken Piccata - plump chicken breast, sautéed in a lemon wine butter .................................................................................................. 15.5

Almond-Crusted Scrod - oven baked and served with an apricot orange butter .............................................................................. 16.5

Grilled Atlantic Salmon - served with a citrus beurre blanc ......................................................................................................................... 17.5

Bittersweet Sole - stuffed with our lobster and crabmeat stuffing, topped with lobster cardinal sauce .................................... 17.5

Baked Stuffed Jumbo Shrimp - filled with our lobster and crabmeat stuffing ..................................................................................19.5

Filet Mignon - 8 ounce bacon-wrapped and broiled, with a garlic demi-glaze ..............................................................................................23

Prime Rib of Beef - a juicy hand-cut 8 ounce portion, served with merlot au jus ..................................................................................... 21 

Most entrées served with vegetable medley & group choice of garlic smashed potatoes or Bittersweet’s wild rice blend
25-50 guests (3 choices)     ·   50 or more (2 choices)

Decadent Desserts
Included: Ice Cream, Apple Crisp, Brownie Sundae, Chocolate Mousse, or à la mode cake service, Coffee & Tea

Other dessert selections (at additional charge): 
Crème Brulée, Carrot Cake, Tiramisu, New York Style Cheesecake, or Bittersweet Kiss

Customized Special Occasion Cakes can also be ordered through Bittersweet Farm

Prices do not include 6.25% MA Meals Tax or 20% House Fee.*  All menu prices are subject to change, usually on 
an annual basis.  Please notify us of any food allergies or dietary restrictions that you or your guests may have. 

Please inform our staff about any concerns regarding food allergies and/or celiac disease before ordering.

11.09

*The House Fee is utilized by the restaurant to cover operating expenses related to your function 
and does not represent a tip or service charge for employees.  No additional tip or gratuity is necessary.


