
LOUNGE:
• Accommodates 15-30 people
• Casual in the midst of the lounge
• High-top and banquette tables available
• Available during off peak hours

TABLE 34:
• Accommodates 10-20 people
• Semi-private enclosed by shutters
• 46” HDTV with computer and internet connectivity
• Available any night with a room minimum

FENWAY ROOM:
• Accommodates 20-45 people (60 people for drinks and hors d’oeuvres)
• Private room with fireplace and mantle
• 40” and 46” HDTV’s with computer and internet connectivity
• Available any night with a room minimum

MAIN DINING ROOM
• Accommodates 50-85 people
• Accommodates 150 people with Table 34 and the Fenway Room
• Available during off peak hours

DECORATIONS:
We offer decorative services including special linens, flowers, balloons, etc. Guests are welcome to
decorate, during scheduled times (please use only sticky putty). Do not affix any decorations to the walls,
mantle, ceilings, fixtures, or floors.

WINE AND BEVERAGE SERVICE
All of our alcoholic beverages and wines are available by cocktail service. Limited bars in private rooms are
available at a nominal cost.

PRICES:
Prices are guaranteed with a signed contract. Menu prices do not include 6.25% Massachusetts meal
tax and 20% service charge (18% gratuity, 2% Administrative Fee). Gratuity will be added on at the end.
We do require a minimum food and beverage purchase. TTaaxx  aanndd  ggrraattuuiittyy  aarree  nnoott  iinncclluuddeedd  iinn  tthhee  ffoooodd  aanndd
bbeevveerraaggee  mmiinniimmuumm. 
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EVENT AND BANQUET OPTIONS 



HORS D’OEUVRES 
(AVAILABLE IN 25 OR 50 PIECES) 

HOT 

LOBSTER & CRAB CAKES
Corn salsa, chipotle cream sauce. 

$150/$300 

SCALLOPS WRAPPED IN CHOICE OF BACON OR PROSCIUTTO 
$80/$155

SEARED SCALLOPS WITH POLENTA & LEMON BUERRE BLANC 
$80/$155 

BAJA CHICKEN EGG ROLLS
$75/$140

CHICKEN SKEWERS 
$40/$75

ASIAN GLAZED BEEF SKEWERS 
$45/$85

BEEF MEDALLIONS WITH BLUE CHEESE & DIJON CRUST 
$75/$145

SPINACH DIP 
With bread & crostini 

$30/$60 

CRAB BITES
$40/$75
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HORS D’OEUVRES 
(AVAILABLE IN 25 OR 50 PIECES) 

COLD 

JUMBO SHRIMP COCKTAIL 
Served with a traditional cocktail sauce 

$60/$120 

AHI TUNA PLATTER 
Panko-sesame encrusted, and served with pickled  

ginger and sweet soy syrup 
$40/$80 

TUNA TARTAR 
$50/$100 

ARTISAN CHEESE PLATTER WITH FRUIT 
Served with assorted crackers 

$40/$80 

VEGETABLE CRUDITÉS 
Assorted vegetables with a bleu cheese dip 

$30/$60

TOMATO AND FRESH MOZZARELLA BRUSCHETTA 
Served on a crostini 

$45/$85 
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DINNER MENU 

$30

HOUSE SALAD

ENTRÉES: 

10 OUNCE STEAK TIPS
FISH & CHIPS

LEMON HERB CHICKEN
VERMONT CHICKEN PASTA

SAUSAGE AND PENNE
KOBE MEATLOAF

CHOICE OF A STARCH AND A VEGETABLE

CHOICE OF 3 DESSERTS

COFFEE OR TEA

Our Chefs will gladly customize a menu to fit your needs.  
Included in this menu price is the option to choose any menu item from a lower priced menu.

Menu is limited to three entrée options.

All beef is prepared medium.  
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DINNER MENU

$40

HOUSE SALAD OR
CAESAR SALAD

ENTRÉES: 

12 OUNCE STEAK TIPS
7 OUNCE FILET MIGNON (ADD $4.00)

8 OUNCE RACK OF LAMB
LEMON HERB CHICKEN

VERMONT CHICKEN PASTA
DIJON TRUFFLE GLAZED SALMON

CHOICE OF A STARCH AND A VEGETABLE

CHOICE OF 3 DESSERTS

COFFEE OR TEA

Our Chefs will gladly customize a menu to fit your needs. 
Included in this menu price is the option to choose any menu item from a lower priced menu.

Menu is limited to three entrée options.

All beef is prepared medium.
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DINNER MENU

$50

CHOICE OF 2 SALADS:

HOUSE SALAD
CHOPPED SALAD

CAESAR
ICEBERG WEDGE

GREEN APPLE AND ARUGULA

ENTRÉES:  

FULL RACK OF LAMB
12 OUNCE SIRLOIN CLUB

10 OUNCE FILET MIGNON
18 OUNCE RIB EYE (BONE IN)

14 OUNCE NEW YORK SIRLOIN
SWORDFISH

FRESH CATCH OF THE DAY
LEMON HERB CHICKEN

CHOICE OF A STARCH AND A VEGETABLE

CHOICE OF 3 DESSERTS

COFFEE OR TEA

Our Chefs will gladly customize a menu to fit your needs. 
Included in this menu price is the option to choose any menu item from a lower priced menu.

Menu is limited to three entrée options.

All beef is prepared medium.
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LUNCH MENU 

$17

HOUSE SALAD or

CUP OF SOUP DU JOUR

SANDWICHES AND ENTRÉE SALADS:

ALL AMERICAN BURGER
BIG PAPI BURGER

LEMON CHICKEN SANDWICH
FISH SANDWICH

FRENCH DIP
CHICKEN OR SALMON CAESAR SALAD

CHICKEN, PEAR AND GOAT CHEESE SALAD

ALL SANDWICHES ARE SERVED WITH CHOICE OF ONE:

FRENCH FRIES
DOMINICAN RICE

CHEF’S VEGETABLE

SODA INCLUDED

Our Chefs will gladly customize a menu to fit your needs.

Menu is limited to three entrée options.

All beef is prepared medium.
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LUNCH MENU

$21

HOUSE SALAD AND 
CUP OF SOUP DU JOUR

LUNCH SPECIALS AND ENTRÉE SALADS: 

3 SAUSAGE AND PENNE
VERMONT CHICKEN PASTA

KOBE MEATLOAF
STEAKHOUSE SALAD

SALMON AND SPINACH SALAD
CHICKEN COBB SALAD

SODA INCLUDED
COFFEE/TEA INCLUDED

Our Chefs will gladly customize a menu to fit your needs. 
Included in this menu price is the option to choose any menu item from a lower priced menu.

Menu is limited to three entrée options.

All beef is prepared medium.
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LUNCH MENU

$25

HOUSE SALAD AND
CUP OF SOUP DU JOUR

BANQUET SPECIALS:

STEAK TIPS
LEMON HERB CHICKEN

DIJON TRUFFLE SALMON
RAVIOLI DU JOUR
RACK OF LAMB

CHICKEN OSCAR

CHOICE OF 3 SMALL DESSERTS

SODA  INCLUDED
COFFEE/TEA INCLUDED

Our Chefs will gladly customize a menu to fit your needs.  
Included in this menu price is the option to choose any menu item from a lower priced menu.

Menu is limited to three entrée options.

All beef is prepared medium.
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SIDES 

ROASTED MUSHROOMS 
SAUTÉED BROCCOLI 
GRILLED ASPARAGUS 

GARLIC MASHED POTATOES 
SWEET POTATO FRIES 

TRUFFLE FRIES 
ROSEMARY FRIES

ROASTED FINGERLING POTATOES
WHITE RICE

DOMINICAN RICE

DESSERT SELECTION 

CHOCOLATE FUDGE CAKE 
BANANA COCONUT FLAN 

SORBET TRIO 
VANILLA BEAN CRÈME BRÛLÉE 

BERRIES & CREAM
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CHILDREN’S MENU 

$10

CHOICE OF: 

CHICKEN FINGERS WITH FRENCH FRIES OR VEGETABLE 

BEEF BURGER WITH FRENCH FRIES OR VEGETABLE  

SIRLOIN STEAK WITH FRENCH FRIES OR VEGETABLE 

PENNE PASTA WITH MARINARA SAUCE OR BUTTER 

MACARONI AND CHEESE

PITA BREAD CHEESE PIZZA

DESSERT: 

VANILLA ICE CREAM WITH HOT FUDGE 

KID’S MENU INCLUDES: SODA, JUICE, OR MILK.
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