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BOSTON

Special Event Packages

Package One
$80.00 per person

Two Hours Sponsored Bar Package

One Hour Hors d Oeuvres served Butler Style
Selection to Include Four Items
Tomato Bruschetta with Basil on Crostini Bread
Portobello, Sun Dried Tomato, and Goat Cheese Croustade
Assorted Deluxe Canapés
Sesame Chicken with Sweet Chili Sauce
Polynesian Egg Rolls with Soy Ginger Sauce
Chicken Brochette accompanied by a spicy peanut sauce
Individual Beef Wellington
Assorted Mini Quiche
Spanakopita

First Course Choices Are
Shaved Proscuitto and Melon
Lobster Bisque with Cognac Dill
New England Seafood Chowder
Or
Baby Field Greens tossed with Cucumber, Grape Tomatoes, Red Onion, and Champagne Vinaigrette Dressing
Baby Spinach with Diced tomato and Egg with Mandarin Oranges and Balsamic Vinaigrette Dressing
Traditional Caesar Salad with Focaccia Garlic Croutons

Second Course Choices Are
Slow Roasted Prime Rib with a Garlic Herb Crust Served with Basil Roasted Potatoes
Green Bean Almondine and Au Jus
Grilled Salmon with Lemon Dill Beurre Blanc Served with Lavender Jasmine Rice
Sautéed Asparagus
Stuffed Statler Chicken with Fontina, Sage, and Proscuitto finished with Five Herb Butter
Served with Three Onion Risotto and Sautéed Spinach
Pommery Mustard and Herb Crusted Pork Loin Served with Roasted Garlic and
Chive Mashed Potato and Glazed Baby Carrots

Third Course Choices Are
Cheese Cake with Raspberry Coulis
Chocolate Opus with hazelnut and Chocolate Mousse
Exotic Coconut Cake with Mango Coulis
Apple Tart with Caramel Creme Anglaise

All prices are subject to a 14.5% gratuity paid to service employees, 8% taxable administrative fee paid to the hotel and a 6.25% state sales tax.
All prices are subject to change. The Department of Health requires us to inform you that consuming rare and undercooked foods may increase

your risk of foodborne illness especially those with certain medical conditions
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Package Two
$95.00 per person

Three Hours Sponsored Bar Package
One Hour Hors d Oeuvres served Butler Style

Selection to Include Four Items
Tomato Bruschetta with Basil on Crostini Bread
Portobello, Sun Dried Tomato, and Goat Cheese Croustade
Assorted Deluxe Canapés
Smoked Salmon on Toasted Pumpernickel with Dill Cream Cheese
Melon Wrapped in Proscuitto

Sesame Chicken with Sweet Chili Sauce
Polynesian Egg Rolls with Soy Ginger Sauce
Chicken Brochette accompanied by a spicy peanut sauce
Individual Beef Wellington
Assorted Mini Quiche
Chicken Wellington
Teriyaki Beef Satay
Sausage En Croute
Scallops Wrapped in Bacon
Spanakopita

First Course Choices Are
Shaved Prosciutto and Melon
Lobster Bisque with Cognac Dill
New England Seafood Chowder
Or
Baby Field Greens tossed with Cucumber, Grape Tomatoes, Red Onion, and Champagne Vinaigrette Dressing
Baby Spinach with Diced tomato and Egg with Mandarin Oranges and Balsamic Vinaigrette Dressing
Traditional Caesar Salad with Focaccia Garlic Croutons

Second Course Choices Are
Slow Roasted Prime Rib with a Garlic Herb Crust Served with Basil Roasted Potatoes
Green Bean Almondine and Au Jus
Stuffed Statler Chicken with Fontina, Sage, and Prosciutto finished with Five Herb Butter
Served with Three Onion Risotto and Sautéed Spinach
Pommery Mustard and Herb Crusted Pork Loin Served with Roasted Garlic and
Chive Mashed Potato and Glazed Baby Carrots

Third Course Choices Are
Cheese Cake with Raspberry Coulis
Chocolate Opus with hazelnut and Chocolate Mousse
Exotic Coconut Cake with Mango Coulis
Apple Tart with Caramel Creme Anglaise

All prices are subject to a 14.5% gratuity paid to service employees, 8% taxable administrative fee paid to the hotel and a 6.25% state sales tax.
All prices are subject to change. The Department of Health requires us to inform you that consuming rare and undercooked foods may increase

your risk of foodborne illness especially those with certain medical conditions




