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Breakfast Buffets

Includes Freshly Brewed Coffee, Decaffeinated Coffee, a Selection of Herbal Teas, Freshly Squeezed Orange,
Grapefruit, Cranberry and Apple Juices

FIESI STANT ...ttt et s e s $34.00 per person
Seasonal Fruit, Melon and Berries with Honey Yogurt Dip

Battery Wharf Yogurt Parfait, Layers of House Made Granola, Greek Yogurt, Berries

Assorted Breakfast Pastries, Sweet Butter, Fruit Preserves

Healthy Heart Healthy Start................c.cccooomeeee e $42.00 per person
Fresh Fruit Salad, Honey Dipping Sauce,

Battery Wharf Yogurt Parfait, Layers of House Made Granola, Greek Yogurt, Berries

Whole Grain Muffins, Sunrise Bread

Assorted Cereals, Skim Milk

Steel Cut Oatmeal, Brown Sugar and Golden Raisins

Battery Wharf Breakfast................oeeeeeeeeeeee e $48.00 per person
Seasonal Fruit, Melon and Berries

Steel Cut Oatmeal, Brown Sugar and Golden Raisins

Assorted Breakfast Pastries, Breads, Bagels, Sweet Butter, Fruit Preserves, Plain Cream Cheese

Scrambled Eggs

Applewood Smoked Bacon or Turkey Bacon

Country Pork Sausage or Oven Roasted Ham

Breakfast Potatoes with Fresh Chives and Caramelized Onions

Breakfast Action Stations

* Culinary Attendant Fee of $150.00

Belgian Waffles /French Crepes.............ooeeooeeeeecees oo $16.00 per person
Toasted Pecans, Maple Syrup, Nutella, Bananas

Whipped Cream, Chocolate and Caramel Sauces

Macerated Berries, Strawberry Coulis, Sweet Butter

Omelet and Egg Station ... $19.00 per person
Whole Country Fresh Eggs, Egg Beaters, Egg Whites

Vermont Ham, Cheddar Cheese, Goat Cheese

Spinach, Scallions, Mushrooms, Onions, Bell Peppers, Tomatoes, Asparagus

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Breakfast Enhancements

From the Pantry

MNOIE FIUIT ottt ettt ettt et es s ettt eae e e s aeeb et et ea s es b s bt es st etees s s b s $3.00 per person

Assorted Cereals With SKIM and 2% MilK. ... e e e $5.00 per person
Assorted Breakfast Breads and MUFFINS .......cooiiiioee et $6.00 per person
Assorted Bagels, Plain Cream CREESE ......coovvie ittt et e e e enas $6.00 per person
Fruit and Greek YOGUI Parfait ..ottt st e es e eee $6.00 per person
FreSh FrUIT SMOOTIIES ..ot s bt s es e e es e et es s e $8.00 per person
HArd BOIHEA EGES ...ceveeeeeee ettt et et e ea e et es s sae e s senesena s e ennsns $9.00 per % dozen
Sliced SEASONAI FrUIL DISPIAY v.vriiirieiiee ettt e sttt ettt sttt s ses e et es e $9.00 per person
Smoked Salmon, Bagels, Traditional GarniShes .........ccccioeiineni et e $12.00 per person

From the Stove

Steel Cut Oatmeal, Brown Sugar, GOlden RAISINS .......cceiriiurerieieeie ettt et e $6.00 per person

Country Pork Sausage or VErmMONT Ham ..o ettt ettt e ee e e $6.00 per person
Waffles, Blueberries, Vermont Maple SYIUD ..ot et e $6.00 per person
Farm Fresh Scrambled Eggs, Cheddar Cheese, ChiVES .........couviireiieeiieeiiie e $6.00 per person
Traditional Brioche French Toast, TOASted PECANS ...c.eoeiiiririririeiieieis ettt ettt e e $7.00 per person
Egg White and Vegetable Frittata ..o ettt e $8.00 per person

Eggs Benedict
English Muffin, Poached Eggs, Vermont Ham, HollandaiSe .......cc.ccuveriiririineieniine s $12.00 per person

Eggs Florentine

English Muffin, Poached Eggs, Spinach, Hollandaise...........ccocuevieiieieiiie e $12.00 per person
Ad d $STEKECISAlRNEGRINE. .. ST SN DS $2.00 per person
Breakfast SANAWICKHES ...t eee s ses e seesee oo $12.00 per person

Scrambled Eggs, Ham, Cheddar Cheese on Flaky Butter Croissant or Tomato, Wheat, or White Wrap

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.

4



Coffee Breaks

Minimum of 10 Guests

ChiPS @NA DIPS ......oooooo s s s i $20.00 per person
Tri-Color Tortilla Chips, Cape Cod Chips

Guacamole, Roasted Tomato Salsa, Black Bean Salsa

Chive Onion Dip, Warm Queso Blanco Dip

ENEIBY BOOST ........o s s et $ 18.00 per person
Seasonal Fruit Salad, KIND Bars, House Made Granola with Greek Yogurt
Assorted Juice Shooters

SROW TIMNC ...t eeeeee e $20.00 per person
Freshly Popped Popcorn, Melted Butter, Sea Salt, Assorted Seasonings

Chocolate Covered Pretzels and Raisins

Jumbo pretzels, Mustard, Honey Roasted Nuts

NOFER EN ..ottt et es e e e et eesses e seesee e $22.00 per person
Assorted Mini Pastries

Italian Cookies, Cannoli, Mini Eclairs

RELIO CANAY BT .......oooooeeeeeeeee e e e $16.00 per person
Swedish Fish, Lemonheads, Jelly Belly, Milk Duds, M&M’s, Hot Tamales

Coffee Break Enhancements

Additional Beverage Offerings

Made to Order Specialty Espresso Drinks (requires attendant)........ccc.oocioevieieeeeciieeiee e $12.00 per person
Fresh Fruit Juices to Include Orange, Grapefruit, Cranberry, Apple Cider.......ccccoveieeioeeeiie v $28.00 per pitcher
SAratoga MINEIAI WALES ... ..ottt ettt et ee oot es e e s e e e ee e ens s etenes s e eeeens s eae $6.00 each
SEft DRipiCum.. S, . AU (.. $6.00 each
NEIQIVIEIEE NECTEIFS oo o0 so0csamnrossosoossossmmmnoms ameeomsmesaomodits oo o smenmses samanms somaoseos oo oo daosonmoac: $6.00 each

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.



Caffeine a La Carte

Freshly Brewed Regular and Decaffeinated CoOffee ... $90.00 per gallon
SelCtION OFf HEIDAI TS wviiiieiieit ettt st st b et et bbb et es s s en s s $85.00 per gallon
Iced Coffee, Chilled LemMONAdE, ICEA T ..ottt et $32.00 per pitcher

Additional Break Offerings

ASSOTMENT OF WHOIE FIESN FrUIT oot ettt et et e S4.00 each
ASSOIEA CANAY BAIS ..uvviiiee ettt ettt ettt et b et e e et bt easere et sbe e e st es s bbbt easere et sresretesaeas $5.00 each
KIND Bars, Granola Bars ......oouuoiieieieee et ettt et et e e et ettt et e e et ettt ste et et s et e et ensen et eneseas $5.00 each
Tri-Colored Tortilla Chips, Salsa, GUACAMOIE ........c.cueioeee e $9.00 per person
SHICEA SEASONAI FIUIL .ottt et et ettt et es e s e st ee et eeeerenes e e $10.00 per person
Display of Garden Fresh Crudité, Buttermilk Ranch, HUMMUS DiP .c.ccoeeiieniininiirieicecrece e $12.00 per person
Cheese Display, Dried Fruit, Sliced Baguette, Crackers .......coooiiuiieiiieie et e $16.00 per person

Assorted Freshly Baked Breakfast Pastries

Danish, MUTFINS, CrOISSANTS ...cvieieiiie ittt ettt ettt et ettt et ettt et ee et et et sae e s st s e e e $45.00 per dozen
Selection of Freshly Baked COOKIES .......oiiiiiirie ettt sttt st e eies s v $74.00 per dozen
RICI COCO AT BIrOWNIES. ...ttt ettt et ettt e et et et et e ee e eeeeeee et e et eeaeeeneeeeeeeeeeenes $74.00 per dozen

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Lunch Buffets

North ENd LUNCH BUFFET ..o $65.00 per person

Includes Freshly Brewed Regular, Decaffeinated Coffee, a Selection of Herbal Teas
Assorted Italian Breads, Garlic Infused Olive Oil and Sweet Cream Butter

Soup
Minestrone soup

Salad
Caprese Salad, Buffalo Mozzarella, Beefsteak Tomatoes, Basil Olive Oil, Balsamic Vinaigrette
Caesar Salad, Baby Romaine Baby Kale, Creamy Caesar Dressing, Shaved Parmesan

Hot Entrees

Tuscan Chicken, Tomatoes, Scallions, Basil, Light Lemon Cream Sauce

Veal and Beef Meatballs, Pomodoro Sauce

Pasta Primavera, Roasted Tomatoes Artichokes, Zucchini, Squash, Olives, White Wine Garlic Sauce
Eggplant Parmesan, Garlic Pomodoro Sauce

Desserts
Mini Tiramisu, Traditional Cannoli, North End Italian Cookies

New England Lunch 2T =] oo $68.00 per person
Includes Freshly Brewed Regular, Decaffeinated Coffee and a Selection of Herbal Teas,
Basket of Freshly Baked Rolls and Sweet Cream Butter

Soup
New England Clam Chowder, Bacon, Oyster Crackers

Salads
Beets and Roasted Pears, Great Hill Blue Cheese, Apple Cider Vinaigrette
Kale and Quinoa Salad, Toasted Almond, Rum Soaked Raisins, Shaved Parmesan, Raspberry Vinaigrette

Hot Entrees

Loaded Seasonal Vegetable Risotto

Herb Crusted Cod, Blistered Tomatoes, Lemon Cream Sauce
Roasted Sliced Sirloin, Caramelized Onion, Port Wine Demi
Chef’s Seasonal Vegetables

Braised Golden Potatoes, Herb Butter

Desserts
Chef’s Selection of Cakes

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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TRE D@ BUFFET .......oooooeeeeeeeeeeeee et eee e s ses e e es e see o $55.00 per person
Includes Freshly Brewed Regular, Decaffeinated Coffee, a Selection of Herbal Teas

Soups (Select One)

Slow Roasted Tomato Soup

Boston Clam Chowder, Oyster Crackers
Italian Wedding Soup

Salads (Select One)

Tomato Feta Salad, Citrus Olives, Tomatoes, Cucumbers, Feta Cheese, Lemon Oregano Dressing
Fingerling Potato Salad, Dill, Chive Aioli

Romaine Salad, Focaccia Croutons, Parmesan Cheese, Roasted Garlic Dressing

Tortellini Salad, Tomatoes, Olives, Red Onion, Parmesan Cheese, Red Wine Vinaigrette

Sandwiches and Wraps (Select Three)

Carved Roast Beef, Caramelized Onions, Provolone, Horseradish Mayonnaise

Turkey BLT Wrap, Sliced Roasted Turkey Breast, Cranberry Aioli, Bacon, Tomato, Leaf Lettuce

Chicken and Walnut Salad, Celery, Crushed Walnuts, Bibb Lettuce, Tomato, Mayonnaise, Grapes

Tuna Salad, Bibb Lettuce, Tomatoes

Italian Cold Cut, Salami, Ham, Provolone, Spicy Aioli, Bibb Lettuce, Banana Peppers, Tomatoes

Ham and Swiss Cheese, Spicy Mustard, Bulkie Roll

Grilled Vegetable Sandwich, Red Peppers, Grilled Zucchini, Squash, Asparagus, Arugula, Balsamic Vinaigrette

A LODSTEE RO et st et eb et st s es e eb et eb sttt s e es e eeas $8.00 per person

Desserts
North End Italian Cookies, Mini Brownies, Pecan Tarts

BOXEA LUNCKR ... e $42.00 per person
Tortellini Salad, Tomatoes, Olives, Red Onion, Parmesan Cheese, Red Wine Vinaigrette

Choice of Three Sandwiches (Listed above)

Cape Cod Potato Chips

Chocolate Chip Cookie

York Peppermint Patty

Lunch Enhancements

Freshly Brewed Regular and Decaffeinated Coffee and a Selection of Herbal Teas .......cccccccoeveveeenneee. $7.00 per person
Vlincia RVETEGSTu. S SO . .......c...... O $6.00 each
SOt DRINICSTNG—— o .. ........ SO $6.00 each
& N HlGKE RN EGTAGSE—_.. ... S S SR $6.00 each
(COCO MUV ANC TR N S S $7.00 each

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.



Reception Hors d’Oeuvres

Chilled Options

$6.50 Each
Tomato Mozzarella Bruschetta, Basil, Aged Balsamic
Pistachio Crusted Goat Cheese and Watermelon Skewer

$7.25 Each

Tenderloin Toast Point, Caramelized Onion, Garlic Aioli
Wild Mushroom and Truffle Mascarpone Tart

Smoked Salmon, Sweet Potato Crisp, Dill Aioli

Chilled Asparagus Wrapped Prosciutto

$8.00 Each

Lobster Toast Point, Avocado Aioli
Ahi Tuna, Spicy Aioli, Seaweed Salad
Shrimp Cocktail, Cocktail Sauce

Hot Options

$6.50 Each
Spanakopita
Vegetarian Spring Rolls, Sweet Chili Sauce

$7.25 Each
Chicken Dumpling, Plum Sauce
Sesame Beef Skewer, Garlic Ginger Soy Sauce

$8.00 Each

Classic Bacon Wrapped Scallops

Mini Beef Wellington, Veal Jus

Coconut Crusted Shrimp, Sweet Chili Sauce

Lobster Arancini, Lemon Saffron Aioli

Mini Lump Crab Cake, Citrus Aioli

Tenderloin Sliders, Bacon Onion Jam, Port Wine Demi

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.



Reception Stations

Starters

Crisp Seasonal Vegetable Crudité ...t $15.00 per person
Assorted Seasonal Vegetables, Variety of Dipping Sauces

DOMESEIC ChEESE PIAtter ..........co.ouieiiii ettt st s e $22.00 per person
Vermont Cheddar Cheese, Buttermilk Blue Cheese, Fresh Goat Cheese, Fontina, Gruyere

Dried Fruit, Fig Jam, Baguette

ANBIPASTO PIAEEr .........ooii et ettt ettt ettt $22.00 per person
Assorted Cured and Spiced Meats, Marinated Olives, Italian Cheeses, Marinated Baby Artichokes

Marinated Mushrooms, Grilled Asparagus, Grilled Eggplant, Grilled Focaccia

PASEA ...ouevieecriececr ettt ettt et ettt et et et et ettt see et e st et e aes et R et e et sae et sae nebeae sn bt enabserasesenas $28.00 per person
Served with Soft Italian Breadsticks, Rosemary Flatbread, Herbed Focaccia, Shaved Parmesan

Three Cheese Ravioli, Meat Ravioli, Spinach Ravioli (Select One)
Penne Pasta, Orecchiette (Select One)
Pomodoro Sauce, Basil Pesto, Classic Alfredo (Select Two)

Toppings: Cherry Tomatoes, Green Peas, Kalamata Olives, Sautéed Spinach

Grilled Chicken, SAULEEA SAIIMP ..o ettt +53.00 per person

From the Wharf

New England Seafood Selections Displayed on Crushed Ice

Accompaniments: Lemon Wedges, Cocktail Sauce, Grated Horseradish, Tabasco Sauce

Cherry Stone Clams on the Half SNEll ..........oo oo $8.00 per piece
Freshly Shucked Oysters, Shallot MIGNONETEE .......ocvoviieiieeeiee e e e e e $8.00 per piece
Citrus Poached Shrimp COCKLAIl ..ottt e e et et $8.00 per piece
NG rt fEFMIMBINEIICHSEEY ............ SHSSSEEIIISISIIY SISO . ............... SSSSS market price
FrfEle] ClEMS ©1F CollRIAnE oo somommmommarasom msemommmse gm0 s e s I oo $32.00 per person

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Small Plate Tasting Reception

Select Three (3) or More Options

Chilled Options

Classic Caesar Salad, Herb Brioche Croutons, Shaved Parmesan .......ccccceeeeieeeeeieeineee e e $10.00 per person
Caprese Salad, Fresh Mozzarella, Tomatoes, Balsamic Reduction, Torn Basil ..........ccccoceveiiveieivevieenns $10.00 per person
Tomato and Feta Salad, Cucumber, Watermelon, Kalamata Olives, Red Wine Vinaigrette................ $10.00 per person

Charred Brussels Sprouts, Caramelized Onions, Bacon Lardons,
Sherry Whole Grain MUSEard DIESSING ......ccveceiiieeirieiiieiet et ettt et es s st esa st ses s et ses st sesss e $10.00 per person

Roasted Root Vegetable, Heirloom Carrots, Parsnips, Purple Potatoes

Sweet Potatoes, Lemon Truffle VINAIZIrette ... $10.00 per person
Hot Options

Served with Petite Brioche Rolls and Sweet Cream Butter

Salmon Filet, Citrus Pine Nut Crust, Jasmine Rice, Lemon Buerre Blanc .......c.cocooveeeieceeeeee e $18.00 per person
Sweet Potato Crusted Cod, White Wine Rainbow Swiss Chard .........cccouecveiieiieie it $ 18.00 per person
Bronzed Shrimp, Sundried Tomato, Parmesan Orzo, Garlic Lemon Buerre Blanc .........cccccocveveeeneee.. $20.00 per person
Charred Nantucket Scallops, Parsnip Puree, Shaved Fennel Slaw, Red Pepper Emulsion ................... $21.00 per person
Miso Glazed Salmon, Julienne Vegetables, Charred LEMON .......ccoviivieniiieniie e e $18.00 per person

Pan Seared Tuscan Chicken Breast, Roasted Fingerling Potato, Rainbow Carrots ........c.ccecccvveeineee. $17.00 per person

Braised Beef Short Rib, Creamy Mascarpone Polenta, Crispy Shallot,
Truffle TOMato, NATUFAI JUS .....ooe e e ettt et ee e e e eaeeenae $23.00 per person

New York Strip Loin, Whip Garlic Mash, Caramelized Onions, Cabernet JUs .......c.ccceevevvericeiiievieenans $28.00 per person

Roasted Herb Beef Tenderloin, Whipped Horseradish Potatoes,

Tomato ONion Jam, ROSEMANY DEMI w..uiuiiiiie ettt ettt st eae et e s es et et e e st eaeebestesreansaenens $32.00 per person
Vegetable PUISE, CArrOt PUIEE .......coceoeie oottt et e et es e e st ee s ees et eneses e ne $16.00 per person
Sweet Additions

Boston Creme Pie, Mini Cheesecakes, Chocolate Cakes, Fruit Tarts .......cc.oceeeeevieioeeeeiveie e s eeeenennne $20.00 per person
OR

Eclairs, Fruit Tarts, Ricotta Cannoli, Chocolate ESPresso TOIE .........evoeevireereeeeeeereeeeeeeees e seeeseessseens $22.00 per person

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Plated Dinner

Select One Soup, Salad, or Appetizer, Entrée and One Dessert
Includes Freshly Brewed Regular, Decaffeinated Coffee, a Selection of Herbal Teas,
Freshly Baked Rolls and Sweet Cream Butter

Soups

New England Clam Chowder, Bacon, Oyster Crackers
Apple Fennel Soup, Asiago Cheese Crisp

Minestrone

Italian Wedding Soup

Salads

Classic Caesar, Romaine Lettuce, Parmesan Cheese, Brioche Croutons, White Anchovy, Roasted Garlic Dressing
Boston Bibb, Roasted Red Peppers, Sautéed Wild Mushrooms, Balsamic Vinaigrette

Arugula and Heirloom Tomato Salad, Torn Basil, Baby Bocconcini, Honey Balsamic Vinaigrette

Mesclun Greens, Roasted Beets, Cranberries, Goat Cheese, Candied Pecans, Maple Vinaigrette

Appetizers

Tomato, Buffalo Mozzarella, Toasted Focaccia, Olive Pesto, Balsamic Reduction

Arancini, Risotto, Mozarella, Pomodoro, Shaved Parmesan

Lobster Ravioli, Blistered Tomatoes, Shaved Parmesan, Sherry Cream Sauce

Jumbo Lump Crab Cake, Sautéed Spinach, Celeriac Herb Salad, Citrus Beurre Blanc (additional $5.00 per person)

Plated Dinner Entrees

Poultry
Pan Seared Tuscan Chicken, Blistered Tomatoes, Scallions, Fresh Basil, Piccata Sauce..................... $85.00 per person

Herb Roasted Chicken Breast, Black Olives, Artichokes, Sun Dried Tomatoes,
Garlic Roasted Broccolini, Lemon Herb Braised POTatOesS .......c.ccoocveveeieeeeiee et $85.00 per person

Statler Chicken, Sweet Potato Jalapeno Mash, Roasted Brussels Sprouts,

APPIE BOUIDON GIAZE.......oiiie ettt ettt ettt et s e ettt e b s eae st s $85.00 per person
Beef

Braised Beef Short Rib, Creamy Polenta, Rainbow Heirloom Baby Carrots,

Braised Swiss Chard, Natural BraiSing JUS .......coooueeioe ettt et e e $90.00 per person

Roasted New York Strip Loin, Grilled Asparagus, Crushed Red Bliss Potatoes,
Red WihESHAl[GIULISENS.............. SESuSESEerrey WIS .......... S $96.00 per person
Add: Lump Crab Cake / Baked Stuffed SHIimMP ..o s +58.00 per person

Filet Mignon, Gorgonzola Whipped Potatoes, Grilled Cluster Mushrooms,
HAFICOT VEIT, AU POINVI .. oottt sttt ettt et e e e e saesaestesteaaeansansaesassaes sensanssanen saeatastasrnansenans $98.00 per person

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Plated Dinner (Cont.)

Seafood
Grilled Salmon Filet, Miso Glazed, Seasonal Risotto, Julienne Vegetables .......cccocovvvvieiviceneiin e $95.00 per person

Red Pepper Parmesan Panko Crusted Atlantic Swordfish, Roasted Tomato Mascarpone Risotto,

Grilled Asparagus, LEMON Cream SAUCE .......coccuevieeieieiee ettt et ettt et ettt s et eae s e e $90.00 per person
Crab Crusted Cod, Rainbow Chard, Braised Potatoes, Saffron Cream SaucCe .......ccoveoveveeeceeeeeeean. $90.00 per person
Duet

Petit Filet and Crab Stuffed Shrimp, Roasted Potatoes, Seasonal Vegetable, Beurre Blanc,

HEID DM GIAZE .ot et et e e et ee s et sen s es e en $125.00 per person

Petit Filet and Poached Lobster Tail, Seasonal Vegetable, Truffle Mashed Potato,
POIT WINE DM cuit ittt sttt ettt et st st s te s te 1t et e s et esbes e se e eaeebeeseese st aesaesbesbes e e sa saeereereans $140.00 per person

Allspice Cider Braised Short Rib and Garlic Lobster Tail, Chef’s Risotto, Seasonal Vegetable,
INEUFAT JUS ottt et bbb ek ee e e es e bt eh et b et e ees bt e en bt eb st et eee s $120.00 per person

Desserts

Chocolate Salted Caramel Mousse Cake

Chocolate Pecan Tart, Vanilla Bean Ice Cream, Spiced Caramel Sauce
Boston Cream Pie, Extra Rich Chocolate Sauce, Berries

Fruit Tart

Apple Blossom, Vanilla Ice Cream

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Dinner Buffets

J.W. Revere DINNer BUFFEL ... $130.00 per person

Includes Freshly Brewed Regular, Decaffeinated Coffee, a Selection of Herbal Teas
Freshly Baked Rolls and Sweet Cream Butter

Soup
North End Minestrone, Focaccia Bread

Salads

Grilled Jumbo Asparagus, Berkshire Blue Cheese, Arugula, Cider Vinaigrette
Vine-Ripened Tomato, Mozzarella, Fried Crouton, Aged Balsamic, Basil Qil
Classic Caesar Salad, Parmesan Croutons, Caesar Dressing

Entrées

Thyme Roasted Chicken Breast, Pearl Onions, Forest Mushrooms, Pan Jus

Pan Seared Atlantic Salmon, Sautéed Garlic Broccoli Rabe, Saffron Buerre Blanc

Grilled Beef Medallions, Roasted Garlic, Portobello Mushrooms, Plum Tomatoes, Caramelized Shallot Jus
Pasta Primavera, Penne, Zucchini, Summer Squash, Asparagus, Mushrooms, White Wine Garlic Sauce

Accompaniments

Roasted Tomato and Mascarpone Risotto
Potatoes au Gratin

Market Seasonal Vegetables

Desserts

Chocolate Torte Cake
Carrot Cake Cheesecake
Boston Cream Pies

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Dinner Buffets

New England Dinner BUffet ... $150.00 per person
Includes Freshly Brewed Regular, Decaffeinated Coffee, a Selection of Herbal Teas,
Freshly Baked Rolls and Sweet Cream Butter

Soup
New England Clam Chowder, Oyster Crackers

Salads

Arugula and Spinach Salad, Oven-Dried Tomatoes, Balsamic Vinaigrette
Vine-Ripened Tomatoes, Buffalo Mozzarella, Basil, Toasted Pine Nuts, Pesto
House Made Cornbread, Honey Butter

Presented on Crushed Ice

Freshly Shucked Oysters, Shallot Mignonette (two pieces per person)
Chilled Jumbo Shrimp (four pieces per person)

Lemon and Lime Wedges, Cocktail Sauce

From the Grill

Grilled Beef Tenderloin, Thyme Jus

Citrus and Chive Crusted Cod, Shaved Fennel, Blistered Tomatoes, Buerre Blanc.

Roasted Herb Marinated Statler Chicken, Roasted Garlic Jus

Roasted Vegetable Stuffed Bell Pepper, Quinoa, Asparagus, Artichokes, Mushrooms, Ginger Carrot Puree

Hot Dishes
Braised Yukon Potatoes, Thyme Butter
Corn on the Cob, Parsley Butter

Desserts

Lemon Tart

Chocolate Mousse Cake
Boston Cream Pies

If the final guarantee is below 15, a minimum guarantee fee of $250.00 per day will be charged. Menu prices (based on a one-hour period) are subject to 6.5% taxable
administration fee; 15% non-taxable service gratuity and 7% Massachusetts state and local tax. Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs, may increase the risk of food bourne illness, especially if you have certain medical conditions. Before placing your order, please inform your server if a person in

your party has a food allergy.
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Hosted Beverage Service

Packages Include Imported, Domestic and Non-Alcoholic Beer, House White and Red Wines,
Mineral Waters and Soft Drinks

Deluxe Brand LIQUOTS ... $9.00 per drink
Stolichnaya Vodka, Tanqueray, Bacardi Rum, Seagrams VO, Dewars White Label,
Canadian Club Whiskey, Sauza Tequila, Old Grand Dad Bourbon

Premium Brand LiQUOTS ... $10.00 per drink
Tito’s Vodka, Bombay Gin, Myers Rum, Chivas Regal Scotch, Jack Daniels Whiskey,
Cuervo Gold Tequila, Kahlua

Battery Wharf Signature Selection ... $12.50 per drink
Glenlevit, Crown Royal, Tanqueray, Grey Goose Vodka, Gosling Gold,
Gosling Black Seal, Patron Silver Tequila, Makers Mark, Bailey’s

HOUSE WINIES ..o e s e $45.00 per bottle
House ChamPagne ... $50.00 per bottle
IMPOIEA BEET .......ooo e $7.00 each
DOMESTIC BEET ..o e s $7.00 each
SO T DIINIKS oo $6.00 each
Sparking Mineral Waters and Assorted JUICeS ... $6.00 each
Y7 = oSO $14.00 each
g ol . W —— $15.00 each

Sambucca, Amaretto, Frangelico, B&B, Grand Marnier, Drambuie,
Hennessy V.S., Poire Williams

Hosted Hourly Service
Priced Per Person

Deluxe Premium Signature
One Hour $25.00 $28.00 $30.00
Two Hour $34.00 $38.00 $42.00
Three Hour $43.00 $48.00 $54.00
Four Hour $S48.00 $53.00 $60.00
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Cash Bar

All Cash Bar Pricing is Inclusive of Tax and Gratuity.

Deluxe Brand LiQUOTS ... $11.00 per drink

Stolichnaya Vodka, Tanqueray, Bacardi Rum, Seagrams VO, Dewars White Label,
Sauza Tequila, Old Grand Dad Bourbon

Premium Brand LiQUOTS ... $12.00 per drink

Tito’s, Bombay Gin, Myers Rum, Chivas Regal Scotch, Jack Daniels,
Canadian Club, Cuervo Gold Tequila, Kahlua

Battery Wharf Signature Selection ... $15.00 per drink

Glenlevit, Crown Royal, Tanqueray, Grey Goose Vodka, Gosling Gold,
Gosling Black Seal, Patron Silver Tequila, Makers Mark, Bailey’s

HOUSE WINIES ..ot ses e reees $11.00 per glass
House ChamPagne ... $12.00 per glass
IMPOIEEA BEEK ........oooooeeeeeeeee oo e $9.00 each
DOMESTIC BEET ... st $9.00 each
SOTEDIINKS ... $7.00 each
Sparking Mineral Waters and Assorted JUIiCeS ... $7.00 each
Cals Bl N Wm —— $15.00 each

Sambucca, Amaretto, Frangelico, B&B, Grand Marnier, Drambuie,
Hennessy V.S., Poire Williams

Bartenders $150 Each (suggested one bartender per 75 guests)
Hosted Beverage service and hourly reception prices are subject to a 15% non-taxable service gratuity,
6% taxable administrative fee and 7% Massachusetts state and local sales tax.
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Specialty Beverage Options

Organic Vodka Bar
Sustain the Day While Enjoying Our Organic Vodkas in Signature Cocktails Such as
Cucumber Mojitos or Pomegranate Martinis. Seasonal Flavors.

HOSTEA SEIBCTIONS .ttt et ettt et e et e e et et e ee e et e e e e et e eeeeaeee et e eeeeeeeneannee $9.75 per drink
€SI Bl SEIRCTIONS ..ot ettt et e eeeae e e et et ee e e et e e e s eee e enee e $12.00 per drink
Scotch Tasting

Premium: Talisker 10, Glenlevit 15, Highland Park 12, Knob Creek Macallan 12

HOSTEA SEIBCTIONS. .. oot ettt et et et et et e et ettt et e et es et et et stesteete st eeseessereeneas $12.25 per drink
€SI Bl SEIECTIONS .ttt ettt e e ettt ettt et e et eeeeae et st s ettt et s e e seeeaeeaeernene e $15.00 per drink

Signature: Glenmorangie, Glenfiddich 18, Jameson 18, Laguvulin 16 Single Malt, Oban 14

HOSTEA SEIBCTIONS .o e ettt e e e et et eeee e e et et e ee e e e e e e seeeee e ereeeeeea $18.00 per drink
€SI Bl SEIECTIONS ..ttt et e ettt e et et e et et eaeeat st e ettt et st ne e seesaesaesrneneeas $21.50 per drink

Boston Brewery
When in Boston, Celebrate Our Local Breweries Featuring:
Ipswich, Samuel Adams, Harpoon, Peak, and Sankaty

HOSTEA SOl CTIONS ...t ettt et e e et ettt e e e e et et eeee e e et e eeeee e e e e e e et e et e eaeen s $7.00 per drink
Cash Bar Selections $9.00 per drink

Bartenders $150 Each (suggested one bartender per 75 guests)
Hosted Beverage service and hourly reception prices are subject to a 15% non-taxable service gratuity,
6% taxable administrative fee and 7% Massachusetts state and local sales tax.

18



#

BATTERY WHARF HOTEL

BOSTOM WATERFROMNT

Banquet Wine List

Champagne and Sparkling Wine

[l FAGEETLO, PIrOSECCO w..ieceeeieetie ettt ettt ettt et ettt et et et et s s eae e s s e e $50 .00 per bottle
Roederer EState, ChamPABNE ....ociiiie ettt sttt ettt et st st sttt eb st et tes st ses s enes $60.00 per bottle
Moet & Chandon Brut Imperial, Champagne .... BRSO PUUUTURUPUPURRONt $90 .00 per bottle
DOM Perignon, ChamMPAgE .o.coci ittt ettt ettt ebe ettt ea st es s b ses s eae e $288 .00 per bottle
White Wine

Zonin Veneto, 11alia, PINOT GrIZIO .i..iviiiiieiie ettt et sttt st eae st b sessen s $45.00 per bottle
DoUEIas Hill, CRardOnNay .c.cuoce ottt ettt s e bbb st st es s s e et eee $45.00 per bottle
Las Valles, Viura, ChardONNAY ...t ettt ettt st et et ettt s e aes e $48.00 per bottle
Hayes Ranch, Chardonnay .......cceevenenineenneesneceenes e b bt ettt b ettt $48.00 per bottle
Domaine Schlumberger, Alsace, Pinot BIanc, OrZaniC .......cococvoeceeeieeiee oo $49.00 per bottle
Starborough, Marlborough, New Zealand, Sauvignon BIanC ........c.c.ooeoeeuieeee e $49.00 per bottle
Cloudline, Oregon, North California, PiNOt GIigiO .......c..cvoviceie et e $50.00 per bottle
Voltre Sante, Francis Ford Coppola, ChardOnNay ...t e e $50.00 per bottle
Chateau Clos de Vaulicheres, Chablis, Chardonnay ... e s $55.00 per bottle
Sonoma Cutrer, Russian River, ChardOnNay ...ttt ettt s s e e $60.00 per bottle
Guy Saget, Sancerre, SQUVISNON BIANC ...ccoiiiiriiiee et ettt et e e e s eaee e $68.00 per bottle
Auvigue Pouilly FUisse, ChardONNAY .........ccoovueuie ettt ee e et ee e e eee e e $75.00 per bottle
Franciscan Cuvee Sauvage Unfiltered, Napa, ChardonNay .........ccccouevvoeeueceieece e $96.00 per bottle
Red Wine

DOUEIAS Hill, MEIIOT ...ttt st et e es e ettt es et st e $45.00 per bottle
Mac Murray Ranch, Sonoma Coast, PINOt NOII .......coovuoiie ittt et $47.00 per bottle
Las Valles, Spain, Tempranillo BIENG ..ottt ettt et v s eae e $48.00 per bottle
Hayes Ranch, Cabernet SAUVIBNON ..ottt ettt ettt ee e ene e et ea et eeeereaes s eae e $48.00 per bottle
MCWillIams, AUSTFAIlia, SNITGZ ... ettt ettt st ettt ettt es et eee e e $49.00 per bottle
Delas Freres, Cotes-du-Rhone, Syrah-Grenache ..ot $50.00 per bottle
BV Signet Collection Central Coast, California, Merlot $50.00 per bottle
Bodega Elena, MendOoza, MabEC.......c.ooi ittt ettt ettt s $52.00 per bottle
Joseph Drouhin Santenay Burgundy “Vero,” PINOT NOIM c..c.cc.viv oo $55.00 per bottle
Wente Estate, Reliz Creek, Livermore Valley, PINOt NOII ........c.ccouoioi i e $56.00 per bottle
San Telmo, MENAOZE, IMAIDEC .......ovie ittt ettt ettt e et et ettt st et eee st sae s e e $57.00 per bottle
Da Vinci Chianti ClassiCO, SAN GIOVESE .......c.uvviieeieieeeeeeeeieeiee et ettt e te et et ss et sae et seesases et ses s seeana s $59.00 per bottle
Sterling, VINeyard Napa, IMEIIOT c....uouii ittt ettt st a e s es e s sas s $62.00 per bottle
Mazzoni Toscana ROSS0O, TUSCANY, SANGIOVESE .....cceeiiriiriiitietieiieiessiesteste ettt este st et aesbessesenseesaesaesteeneeeeasens $64.00 per bottle
Charles Krug, Napa, Cabernet SQUVIENON .......c.ooi oottt ettt es s eae s es s eseneeseseaa s $72.00 per bottle
Louis M Martin, Napa, Cabernet SAUVISNON .......couviiiueeiieiiee ettt ettt et e es s saenen $75.00 per bottle
Chateau Haut BEaUSEJOUT, IMEIIOT .......viui ittt ettt ettt ettt seeeae v svannnn $80.00 per bottle

Bartenders $150 Each (suggested one bartender per 75 guests)
Hosted Beverage service and hourly reception prices are subject to a 15% non-taxable service gratuity,
6% taxable administrative fee and 7% Massachusetts state and local sales tax.
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