
Soup & Salad Station*
Mixed Field Greens............................................$3.5
Classic Cæsar............................................................4
Spinach Salad............................................................4
New England Clam Chowder............................4.5
Lobster Bisque.......................................................5.5

Pasta Station
pasta choice of: penne or farfalle 

sauce choice of: zesty marinara, pesto cream, alfredo, red or white clam
1 Pasta with 2 Sauces.............................................$6
Additional Selections.............................................. 2

Pasta toppings include:
Julienne Vegetables...............................................$3
Grilled Chicken........................................................ 5
Gulf Shrimp............................................................... 6
Atlantic Scallops...................................................... 6

sauté Station 
served over steamed white rice

Orange Basil Scallops............................................ $7
Thai Ginger Vegetables.......................................... 5
Shrimp Scampi....................................................... 7.5

entrée Station 
served in chafers

Emma’s Chicken..................................................... $7
Barbecue Tenderloin Tips...................................... 7
Almond-Crusted Scrod.......................................... 7
Seafood Newburg..................................................... 8
Poached Atlantic Salmon with dill sauce..................... 6
Grilled Swordfish with fruit salsa.................................. 7

Carving Station
with potato or rice add $2; with roasted vegetable medley add $2.5

Honey-Baked Country Ham........................................ $6
with grilled pineapple & honey-pomegranate sauce 

Dry-Rubbed Porkloin with apple chutney..................... 7
Roasted Sirloin of Beef........................................................ 8 

with merlot au jus or green peppercorn sauce
Roast Tenderloin of Beef............................................... 9.5

with merlot au jus or green peppercorn sauce

*Available for parties of 100 or more, 
requires a minimum charge of $21 per person

Sensational Stations
For over 50 years, the Lafrance family has been 
providing great venues for specials occasions 
at White’s of Westport, Bittersweet Farm, and 
Rachel’s Lakeside.  Now we will come to you 
with Christian’s Catering Service.  At Christian’s 
Catering we offer the  area’s finest custom catering 
for any function... specializing in weddings and 
corporate events, indoors or outdoors.  Our 
modest pricing includes full service ware and the 
same outstanding service that is a Lafrance family 
tradition. 

Miscellaneous Information
We will gladly custom design your menu.

A 75 person minimum and $25 food & beverage purchase is 
required for weddings.

A non-refundable $500 deposit is required on all parties.

Full payment is due 1 week prior to the date of event.

In appreciation of catering your event we will gladly offer you 
a 10% discount on any related function at one of our affiliated 
properties  - White’s of Westport, Bittersweet Farm or Rachel’s 
Lakeside.

Arrangements for rentals, cakes, music service and invitations, 
etc. are available.

Host provided cook tent or pavilion required.

Group discount rates are available at any Lafrance Hospitality 
Company Hotel along with complimentary Shuttle with 10 room 
minimum.
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Christian’s Catering

A Tradition of

Excellence
Thank you for considering Christian’s Catering 
for your special event.  Inside you will find a 

selection of our most popular items.  However, 
it is only a guide to our capabilities and we 

will be happy to assist you in creating a 
custom menu based on your particular needs.

www.LafranceHospitality.com
Visit our website for free listings of menus including take out 

and take a tour of our various properties.

P.O. Box 248, Westport, Massachusetts 02790
508-676-7888 ext. 433

Email: chris@lafrancehospitality.com

Our House, Your House, Any House

History & Tradition



Salads  (select one)
Spinach Salad  ·  Mixed Field Greens  ·  Classic Cæsar

Lump Crabmeat Stuffed Tomato 
on a bed of mixed greens (add $2)

entrées  (select two)

Grilled Chicken Dijon......................................... $21

Emma’s Chicken with cranberry maple glaze...................21

Roast Loin of Pork with cran-apple stuffing..................22

Grilled Shrimp & Scallop Kabobs..................... 23

Maple-Glazed Salmon..........................................22

Grilled Swordfish with fruit salsa................................25

Roast Tenderloin with demi-glaze.............................. 27

Bacon-Wrapped Filet Mignon............................31

Surf & Turf choice of roast tenderloin or filet..................... 35
	 with either grilled swordfish or seafood kabobs

Dessert Selections
Watermelon Basket with fresh fruit........................$3.5
New York Cheesecake with fresh berries.....................4
Fresh Baked Cookie Basket................................... 3
Assorted Pastry Tray...............................................4
Gourmet Cakes & Pies........................................... 7

Cake Service  |  $3
Host supplied special occasion cakes 
will be cut to individual tastes, plated 

and served with fresh berries and cream
(with coffee + $1.00)

Beverages
Soda 2.5  |  Coffee 1.5  |  Bottled Water 2

Stationary Hors d’oeuvres
Fresh Garden Vegetable Crudité 

with assorted dipping sauces

International Cheese with assorted crackers

Fresh Display of Fruit

Poached Atlantic Salmon 
with assorted condiments (add $3)

Raw Bar  (market price)
Crab Claws  ·  Gulf Shrimp 

Oysters  ·  Littlenecks  ·  Cherrystones

Butlered Hors d’oeuvres
Marinated Mushrooms on crostini

Chicken Satay    |    Coconut Chicken
Bacon-Wrapped Sea Scallops

Barbecue Shrimp Skewers (add $2)
Grilled Bruschetta    |    Beef Teriyaki Skewers

Crab-Stuffed Mushroom Caps
Marinated Grilled Tenderloin on crostini (add $1)

Jumbo Cocktail Shrimp (add $2)

Bronze Package  |  $8
Select 1 Stationary Hors d’oeuvre 

& 2 Butlered Hors d’oeuvres

Silver Package  |  $11
Select 2 Stationary Hors d’oeuvres 

& 4 Butlered Hors d’oeuvres

Gold Package  |  $15
Select 2 Stationary Hors d’oeuvres, 

6 Butlered Hors d’oeuvres, Selected Raw Bar 
& Antipasto Extraordinaire with specialty meats, 

cheeses & veggies

All Packages are for 1 Hour of Service

Appealing Appetizers

Full Liquor Service available upon request.

Enjoyable Entrées

Prices are per person plus 
5% MA Meals Tax & 20% House Fee.*

*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.

The Wrap-Around  |  $14
Fresh Fruit Bowl

Red Bliss Potato Salad  ·  Bowtie Pasta Salad
Assorted Wrap Sandwiches

(Roast Beef, Turkey & Swiss, Italian, Veggie)
Freshly Baked Cookies

The Picnic  |  $17
Red Bliss Potato Salad  ·  Bowtie Pasta Salad 

Cole Slaw  ·  Hot Dogs  ·  Hamburgers 
Italian Sausage  ·  Watermelon · Brownies

Traditional Turkey  |  $19
Pecan Rolls  ·  Mixed Field Greens  ·  Whole Cranberries
Seasonal Vegetable Medley  ·  Garlic Smashed Potatoes

Meat Stuffing  ·  Chef Carved Roasted Turkey 
Giblet Gravy  ·  Warm Apple Crisp

Seafarer’s Spread |  $24
New England Clam Chowder

Garlic Bread Sticks  ·  Cæsar Salad
Au Gratin Potatoes  ·  Baked Scrod Provencial
Roasted Chicken  ·  Shrimp & Penne Scampi

Scallops & Broccoli Nantucket  ·  Key Lime Pie

Texas Barbecue  |  $22.5
Red Bliss Potato Salad  ·  Bowtie Pasta Salad

Corn Bread  ·  Cole Slaw  ·  Boston Baked Beans
Pulled Pork  ·  Barbecue Ribs & Chicken

Corn on the Cob  ·   Watermelon  ·  Brownies

New England Clam Boil
New England Clam Chowder

Corn on the Cob  ·  Hot Dogs  ·  Sausage Links
White & Sweet Potatoes  ·  White Onions

Chourico  ·  Steamed Clams with drawn butter & broth
Watermelon

Market Price
Steamed Lobsters are a great addition!

Themed Buffets

Great for Family Gatherings or Corporate Events!


