
Luncheon Menu
from 11 a.m. until 3 p.m.   |   Not available for Weddings   |   minimum 35 guests

Starter
Classic Caesar Salad with homemade croutons

Luncheon Entrées
- choice of two only -

Molli’s Pasta Primavera - a vegetarian delight	 13

Aime’s Chicken Pie - a Lafrance Family traditional recipe	 14

Chicken Florentine - pan-seared chicken with a spinach cream sauce	 16

Tuscan Chicken Farfalle - tossed with red & green peppers in an alfredo sauce	 15

Roast Pork Loin - herb-roasted with a Madeira sauce	 16

Almond-Crusted Scrod - with an apricot-orange butter dollop	 16

Baked Scallops & Shrimp - in a Mornay sauce	 19

Crabmeat Stuffed Fillet of Sole - Bittersweet style with lobster cardinal sauce	 18

Rachel’s London Broil - topped with our special Burgundy sauce	 16

Petite Filet Mignon - bacon-wrapped with demi-glaze sauce	 23
Most entrées served with vegetables du jour and red bliss smashed potatoes.

Dessert choice of: Fruit Cobbler or Deluxe Brownie Sundae
Coffee & Tea

Luncheon Buffet
Chilled Cæsar Salad   ·   Tortellini Pasta Salad   ·   Red Bliss Potato Salad

Deluxe Deli Platter   ·   Assorted Breads, Rolls & Condiments
Chicken & Broccoli Penne   ·   Seafood Scampi over Rice

Fresh Baked Cookies   ·   Coffee & Tea
$18

All items subject to MA & Local Meals Tax and 20% House Fee*
Additional selections available on request.  We will be happy to accommodate special meal requests and/or diets.  

Before placing your order, please inform your server if anyone in your party has a food allergy.

*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.
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