
10/08 

 
Luncheon Buffets 

 
All American Deli Buffet 

$21 pp 
 

Applewood Smoked Turkey Breast, Country Ham, Roast Beef, Tuna Salad & Egg Salad 
Swiss, Vermont Cheddar & Pepperjack Cheeses 

Field Greens Salad with Balsamic Vinaigrette & Potato Salad 
Lettuce, Tomato, Onion, Pickles, Dijon Mustard,. Horseradish Spread & Herbed Mayonnaise 

Assorted Bakeshop Rolls & Sliced Breads, Potato Chips 
An Assortment of Freshly Baked Cookies, Brownies &Bars 

 
French Roast Coffee and Decaffeinated Coffee and Herbal Teas 

Sparkling Water and Assorted Bottled Sodas 
 
 

The Healthy Alternative Deli Buffet 
$23 pp 

 
Applewood Smoked Turkey Breast, Chilled Herb Roasted Chicken, Grilled Vegetables,  

Tuna Salad & Crispy Falafel, Crumbled Feta, Vermont Cheddar & Swiss Cheeses 
Field Greens Salad with Balsamic Vinaigrette 

Toasted Barley Salad with Almonds & Cranberries 
Lettuce, Tomato, Onion, Pickles, Whole Grain Mustard, 
Hummus & Roasted Pepper Mayonnaise & Fruit Salad 

Assorted Bakeshop Rolls and Sliced Breads 
An Assortment of Freshly Baked Cookies, Brownies and Bars 

 
French Roast Coffee and Decaffeinated Coffee and Herbal Teas 

Sparkling Water and Assorted Bottled Sodas 
 
 
 
 
 
 
 



10/08 

The Mediterranean Deli Buffet 
$26 pp 

 
Shaved Prosciutto, Mortadella, Hard Salami, Italian Ham, Olive Oil & Rosemary Tuna Salad 

Imported Provolone, Pecorino Toscana & Fresh Mozzarella Cheeses,  
Caesar Salad, Pasta Salad with Roasted Tomatoes & Goat Cheese 

Lettuce, Tomato, Onion, Pickles, Whole Grain Mustard, 
Pesto Hummus & Roasted Pepper Mayonnaise, Mixed Marinated Olives 

Assorted Bakeshop Rolls & Sliced Breads 
An Assortment of Freshly Baked Cookies, Brownies & Bars 

 
French Roast Coffee and Decaffeinated Coffee and Herbal Teas 

Sparkling Water and Assorted Bottled Sodas 
 

The Executive Buffet 
$30pp 

 
Field Greens Salad with Seasonal Accompaniments & Balsamic Vinaigrette 

Caesar Salad with Roasted Peppers & Focaccia Croutons 
Freshly Baked Dinner Rolls & Sweet Butter 

 
Entrees 

(Please Select Two) 
 

Pan Roasted Breast of Chicken 
Rosemary & Parmesan Cream 

Soy & Sake Marinated Skirt Steak 
Braised Shiitake Mushrooms & Scallions 

Herb Crusted Salmon 
Tomato, Caper & Garlic Relish 

Sesame Chicken Stir Fry 
With Bok Choy & Soba Noodles 

Roasted Garlic & Spinach Torteloni 
Wild Mushrooms, Spinach & Parmesan Cream 

 
Chef’s Selection of Starch and Vegetable 

Chef’s Selected Dessert 
Decaffeinated Coffee and Herbal Teas 

Sparkling Water and Assorted Bottled Sodas 
 

A minimum Attendance of 25 Guests are Required for our Luncheon Buffets 
 
 

*Prices subject to 17% Service Charge, 3% Function Fee and 8% NH State Tax. 


