
 
 
 
 

A  HolidayStroll Down LanghamLane 
 
 

One Hour Reception 
 

Passed Hors d’Oeuvres  
(select 4) 

Vietnamese Spring Rolls with Nuoc Cham  
 Poppy Seed Crusted Spinach and Phyllo Turnovers  

Vermont Goat Cheese and Caramelized Onion Tartlets   
Maple Glazed Cape Scallops Wrapped in Hickory Smoked Bacon  

Chicken, Smoked Ham and Gruyere Croquette   
Peppered Molasses Brushed Beef Skewers  

Creamy Lobster, Herb and Pastry “Turnover”  
Applewood Smoked Atlantic Salmon on Griddled Brown Bread with Chive Cream 

 

Displayed Hors d’Oeuvres  
(select 1)  

Imported and Domestic Cheeses, Fresh and Dried Fruits, Assorted Crackers and Sliced Baguettes  
Baby and Garden Vegetable Crudités, Curried Apple Yogurt and Roasted Shallot Herb Dips 

Cumin Scented Hummus, Panzanella Salad, Stuffed Grape Leaves, Feta, Roasted Eggplant and Olives 
 

One Hour hosted bar 
One bartender per 100 guests Required at $100 per bartender 

Select Brands $14 
Superior brands $16 
Premium brands $19 

 

Dinner 
Chef Attendants Required at $125 each 

 

Carving Station  
(select 2 entrées)  

Cider and Herb Roasted Vermont Turkey, Cranberry Sauce and Sage Mayonnaise  
Apricot Glazed Smoked Ham with Grain Mustard 

Pastry Wrapped Atlantic Salmon and Scallops with Lobster Tarragon Cream 
 

(select 2 accompaniments) 
Country Sausage, Sage and Date Dressing  

Maple Scented Butternut Squash  
Buttery Chive Whipped Northeast Potatoes  

Steamed Asparagus with Citrus Butter 
 



 
 
 

Chef attended Stations  
(select 1) 

Sautéed Forest Mushrooms 

Exotic and Foraged Mushrooms Sautéed with Madeira and Thyme Served over White Cornmeal Polenta  
 

Grand Pasta  

Shrimp and Shallot Ravioli with Seafood Cognac Sauce,  
Gorgonzola and Walnut Ravioli with Black Pepper and Plum Tomato Sauce,  

and Wild Mushroom Ravioli with Parmesan Cream  
Prepared to Order with Prosciutto, Exotic Mushrooms, Asparagus,  

Sweet Shrimp, Sundried Tomatoes, Black Olives and Fine Herbs 
Accompanied by Country Focaccia and Shaved Parmesan  

 

Traditional Caesar Salad  

Hearts of Romaine Tossed in a Creamy Caesar Dressing  
with Garlic Croutons, Cracked Black Pepper, Anchovies,  

Fresh Lemon and Shaved Parmesan Cheese  
 

Oriental Dim Sum  

Pork and Shrimp Shumai, Peking Ravioli and Argao Dumplings 
Steamed in a Bamboo Basket with Dipping Sauces 

 

Festive pastry display 
Buche de Noel, Holiday Cookies, Brownies and Miniature Pastries            

Jim’s organic coffee, Assorted harney’s Teas, Whipped Cream, and Chocolate Shavings 
 

To enhance the evening the following is included…. 
Upgraded Linens 

Votive Candles on each table 
Festive centerpieces 

Holiday decorations  
Printed Menu Cards 

Complimentary overnight room for party planner if $5000 food and beverage minimum is met 
 
 

 $75per person 
 
 
 

Dinner stations are Based on a maximum time period of three hours No Substitutions

 
 
 
 

A 14% fee is added to all functions for payment to the hourly paid wait staff and service employees.  
An administrative fee of 7% is added to all function and event orders to defer overhead costs.  

No part of this administrative fee is provided to wait staff or service employees. A 5% state tax is added. 



 
 

A  Sophisticated Soiree 
 

One Hour Reception  

Passed Hors d’Oeuvres 
Poppy Seed Crusted Spinach and Phyllo Turnovers 

Maple Glazed Cape Scallops Wrapped in Hickory Smoked Bacon 
Chicken, Smoked Ham and Gruyere Croquette 

Sweet Soy and Sesame Beef Skewer with Hot Mustard Dip 
Griddled Crab Cakes with Tomato Chili Remoulade 

Chilled Poached Gulf Shrimp with Tomato and Chili Cocktail Sauce 
 

Displayed Hors d’Oeuvres  
Imported and Domestic Cheeses, Fresh Dried Fruits, Assorted Crackers and Sliced Baguettes 

Baby and Garden Vegetable Crudités, Curried Apple Yogurt and Roasted Shallot Herb Dips 
 
 

Stations 
Chef Attendants Required at $125 each 

Carving Station with Accompaniments 
Rosemary and Garlic Roasted Tenderloin of Beef, Grain Mustard, Sauce Vert, Horseradish Cream  

 Pastry Wrapped Atlantic Salmon and Scallops with Lobster Tarragon Cream 
Buttery Chive Whipped Northeast Potatoes 

Steamed Asparagus with Citrus Butter 
Gratin Potatoes Dauphinoise 

 

Creamy Risotto 
Imported Arborio Rice Prepared to Order with Shaved Parmesan, Wild Mushrooms, Shrimp,  

Asparagus, Sun-Dried Tomatoes and Prosciutto 
  

Sweet Table 
Pastry Chef’s Selection of Delectable Cakes, Tarts, Pies and Mousses  

          Jim’s organic coffee, Assorted harney’s Teas, Whipped Cream, and Chocolate Shavings 
 
 

 $110 per person 
 
 

Dinner stations are Based on a maximum time period of three hours No Substitutions

 
 
 
 

A 14% fee is added to all functions for payment to the hourly paid wait staff and service employees. An administrative fee of 7% is 
added to all function and event orders to defer overhead costs. No part of this administrative fee is provided to wait staff or 

service employees. A 5% state tax is added. 

 



 
A  Festive Taste of the World 

 

One Hour Reception  

Passed Hors d’Oeuvres 
Vietnamese Spring Rolls with Nuoc Cham 

Maple Glazed Cape Scallops Wrapped in Hickory Smoked Bacon 
Chicken, Smoked Ham and Gruyere Croquette 

Mint Grilled Baby Lamb Chops with Balsamic, Honey and Shallot Sauce 
Applewood Smoked Atlantic Salmon on Griddled Brown Bread with Chive Cream 

Chilled Poached Gulf Shrimp with Tomato and Chili Cocktail Sauce 
 

Displayed Hors d’Oeuvres  
Cumin Scented Hummus, Panzanella Salad, Grape Leaves, Marinated Feta, Roasted Eggplant, Olives and Cheeses  

 

Stations 
Chef Attendants Required at $125 each 

Carving Station with Accompaniments 
Roasted Prime Rib of Beef with Port Au Jus accompanied by Buttery Chive Whipped Northeast Potatoes 

Cider Herb Roasted Vermont Turkey with Cranberry Sauce and Sage Mayonnaise 

Grand Pasta  
Shrimp and Shallot Ravioli with Seafood Cognac Sauce, Gorgonzola and Walnut Ravioli with Black Pepper and 

Plum Tomato Sauce, and Wild Mushroom Ravioli with Parmesan Cream   
Prepared to Order with Prosciutto, Exotic Mushrooms, Asparagus, Sweet Shrimp, Sundried Tomatoes, Black Olives 

and Fine Herbs and Accompanied by Country Focaccia and Shaved Parmesan 

Traditional Caesar Salad 
Hearts of Romaine Tossed in a Creamy Caesar Dressing  

Garlic Croutons, Cracked Black Pepper, Anchovies, Fresh Lemon and Shaved Parmesan Cheese 

Oriental Dim Sum  
 Pork and Shrimp Shumai, Peking Ravioli and Argao Dumplings Steamed in a Bamboo Basket with Dipping Sauces 

Hoisin Glazed Roast Duck Breast 
Hand Carved with Asian Sauces, Moo Shi Vegetables and Steamed Peking Pancakes 

Café Fleuri’s Award Winning Chocolate Bar 
Mousses, Cakes, Pies, Tortes, Cookies, Signature Chocolate Croissant Pudding and a Chocolate Fountain 

Jim’s organic coffee, Assorted harney’s Teas, Whipped Cream, Chocolate Shavings, and Orange Zest 
  

 $140 per person 
No Substitutions.  Dinner stations are Based on a maximum time period of three hours 

 

A 14% fee is added to all functions for payment to the hourly paid wait staff and service employees. An administrative fee of 7% is added to all function and event 
orders to defer overhead costs. No part of this administrative fee is provided to wait staff or service employees. A 5% state tax is added. 

 



 
A  New England Holiday 

 

One Hour Reception  

Passed Hors d’Oeuvres 
Vermont Goat Cheese and Caramelized Onion Tartlets 

Maple Glazed Cape Scallops Wrapped in Hickory Smoked Bacon 
Chicken, Smoked Ham and Gruyere Croquette 

Peppered Molasses Brushed Beef Skewers 
Creamy Lobster, Herb and Pastry “Turnover” 

Applewood Smoked Atlantic Salmon on Griddled Brown Bread with Chive Cream 
 

 Displayed Hors d’Oeuvres  
New England Cheeses, Fresh and Dried Fruits, Nuts, Crusty Breads and Crackers 

 

Stations 
Chef Attendants Required at $125 each 

Carving Station with Accompaniments 
Cider and Herb Roasted Vermont Turkey, Cranberry Sauce and Sage Mayonnaise  

  Apricot Glazed Smoked Ham with Grain Mustard Sauce 
Country Sausage, Sage and Date Dressing 

Maple Scented Butternut Squash 
Buttery Chive Whipped Northeast Potatoes 

 

Sautéed Forest Mushrooms 
Exotic and Foraged Mushrooms Sautéed with Madeira and Thyme  

Served over White Cornmeal Polenta  
 
 

Assorted Artisan Hearth Breads Displayed with Sweet Butter 
 

Bake Shop 
Pastry Chef’s Selection of Seasonal Desserts, Native Fruit Cobblers,  

Seasonal Pies, and Assorted New England Style Desserts 
Jim’s organic coffee, Assorted harney’s Teas, Whipped Cream, Chocolate Shavings, and Orange Zest 

 

 $89 per person 
 
 

Dinner stations are Based on a maximum time period of three hours No Substitutions

 
 
 
 

A 14% fee is added to all functions for payment to the hourly paid wait staff and service employees. An administrative fee of 7% is 
added to all function and event orders to defer overhead costs. No part of this administrative fee is provided to wait staff or 

service employees. A 5% state tax is added. 


