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- Field Greens, Dried Cranberry, Vermont Gorgonzola and 

Toasted Walnuts 
- Bread Display 

- Basket of Apples 
 
 

ARtisianal Cheeses and Meats 
- New England Cheese Pie 

- Duck Prosciutto wrapped Roasted Red Pear with Lavender 
Honey 

- Curried Misty Knoll Chicken and Golden Raisin Salad and 
Toasted Almond Salad 

- Prosciutto Wrapped Asparagus with Truffle Oil 
- Beef Carpaccio with Arugula, Parmesan and Garlic Aioli 
- Chicken and Pistachio en Croute with Dried Cherry Port 

Compote 
- Vermont Quail Confit with Blackberry Vinaigrette 



- Cider Brined Smoked Pork Loin with Cinnamon Cortland Apple 
Sauce 

- Artisian New England Cheeses 
- Shelburne Cheddar with Vermont Apple Butter 

- Fanny Maison Swiss with Ruby Grapes 
- Great Hill Blue Cheese with Spiced Honey Roasted Pecans 

 
 

EAst Coast Catches 
- Raw Bar – Oysters on Half Shell and Chilled Poached Gulf 

Shrimp, Lemons, Spicy Cocktail, Remoulade and Creamy 
Horseradish 

- House Smoked Maple Cured Atlantic Salmon 
- Traditional Garnishes and Sesame Lavash 

- Jonah Crab Claws with Sweet and Spicy Grainy Mustard 
- Maine Shrimp “Martini”, Boston Lettuce and Organic Tomatoes 
- Point Judith Calamari, Shaved Celery, Parsley and Lemon Salad 

- Shrimp and Ginger Dim Sum with Soy Dip 
- Jonah Crab “Cake” and Ruby Grapefruit 
- Yellowfin Tuna Poke with Ponzu Sesame 

- New England Clam Chowder 
 
 

SUshi Bar 
Assorted Nigri and Maki hand rolled to order by an authentic 

Sushi Chef 
 
 

TAste of New England 
- Sautéed Chicken Breast Filet Vidalia Onion and Sweet Pepper 

Fondue 
- Chatham Cod Loin with Creamy Sweet Corn and Snipped Chive 
- Maine Lobster Ravioli with Chanterelle and Amontillados 

Sherry Cream 
- Late Summer Vegetable Medley with Basil Butter 

- Baby Carola Potatoes with Sea Salt and Green Onion 
 
 

CArvery 
- Salt Crust Roasted Prime Ribs of Beef -Horseradish Cream 
- Atlantic Salmon and Scallop Coulbiac with Amotillados 

Sherry Lobster Cream 
 

 
 



CAfé Fleuri Breakfast Specialties 
- Mixed Berries, Vanilla Yogurt and Granola Coupe 

- Diced Seasonal Melons, Pineapple, grapes and Strawberries 
- Bagels and Flavored Cream Cheeses 

- Assorted Mini Muffins 
- Croissants and Danish Pastries 

- Honey Strawberry and Banana Smoothie 
- Pecan Sweet Rolls 
- Cinnamon Sticks 

 
 

BReakfast Hot 
- Eggs Benedict - Canadian Bacon and Chive Hollandaise    

- Sugar Dusted Farmers Cheese Blintzes 
- Cinnamon Brioche French Toast 

- Hickory Bacon, Sugar Cure Ham and Country Sausage 
- Home Style Bliss Potatoes with Melted Onions and Chive 

 
 

OMelets and Waffles to Order 
- Eggs, Egg Beaters, Egg Whites 

Fillings: 
Exotic Mushrooms, Country Ham, Chopped Bacon, Peppers, 

Spinach, Onions, Tomato, Cheddar, Swiss, Feta, Lobster 
 

- Crisp Belgium Waffles Cooked to Order 
Topped With: 

Maple Syrup, Chantilly Cream, Blueberry Compote, Raspberry 
Sauce, Shaved Chocolate, Caramelized Bananas, Toasted 

Almonds or Whipped Honey Butter 
    
    

PAsta 
5 Cheese Tortellini, Penne and Gnocchi 

Sauces and toppings include: 
Lobster Cream, Parmesan Cream and Plum Tomato Basil Sauce 

Onions, Peppers, Mushrooms, Taggiasca Olives, Sundried 
Tomatoes and Broccoli 

Baby Shrimp, Lobster, Prosciutto, Grilled Chicken and Parmesan, 
Butter, Pesto, Chili Paste 

Garlic, White Wine, Virgin Olive Oil, Truffle Oil and Parmesan 
Garlic Bread Sticks 

 
 
 



KId’s 
- Mini Beef Hot Dogs and Rolls, Mustard, Relish, Ketchup 

- Country Fried Chicken Nuggets with BBQ Sauce 
- Macaroni and Cheese Bite 

- Cheese and Pepperoni Pizzas 
- Fruit Skewers on Pineapple Tree 

 
 

PAstry Table 
- Cinnamon Dusted Beignets 

- Crepe Station 
- Chocolate Dipped Strawberries 

 
 
 


