
DELI BUFFET
$21 per person

SOUP
seasonal soup with a basket of oyster crackers

SALADS
arugula & chevre
watermelon, feta & balsamic
traditional potato salad

SANDWICHES
deli platter of sliced north country ham, turkey
breast, roast beef, genoa salami,
cheddar, swiss, provolone & american cheeses

GARNISHES
green leaf lettuce, sliced heirloom tomato, shaved
red onion

BREADBASKET
selection of berkshire mountain bakery sliced breads
and wraps
gluten-free bread available upon request

ENHANCEMENTS
assorted condiments, kosher dill spears, house fried
potato chips

SWEET FINISH
chocolate chip cookies, sugar cookies, chocolate-
blonde brownies 

coffee, decaf coffee and tea are included

LUNCH BUFFETS

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE THE RISK OF FOOD BORNE ILLNESS. BEFORE PLACING YOUR ORDER, PLEASE INFORM THE CC OF P STAFF IF A
PERSON IN YOUR PARTY HAS A FOOD ALLERGY.

6.25% MEALS TAX, .75% LOCAL TAX AND 20% SERVICE CHARGE ARE NOT INCLUDED IN MENU PRICING. MENU PRICING AND PRODUCT AVAILABILITY ARE SUBJECT TO SEASONAL CHANGES

HOT LUNCH BUFFET
$34 per person

SOUP
seasonal soup with a basket of oyster crackers 

SALADS
arugula & chevre 
caesar salad 
basket of assorted rolls 

MAINS 
(select two entrées)

Lemon & Rosemary Chicken: lemon & rosemary
pan jus 
Citrus Chicken: citrus reduction with citrus
fruits
Vegetable Pasta: penne pasta with sundried
tomatoes, artichoke hearts, and feta cheese 
Roasted Canadian Salmon: Ioka Farms maple-
mustard glaze
Braised Beef Brisket: house made BBQ sauce

ENHANCEMENTS
choice of whipped potato or herb rice
chef’s Vegetable of the Season

SWEET FINISH
chocolate chip cookies, sugar cookies, 
chocolate-blonde brownies 

coffee, decaf coffee and tea are included, 
*a minimum of 30 people is required*

SALAD BUFFET
$29 per person

SALAD GREENS
arcadia blend
crispy romaine
baby spinach

FEATURES
turkey cranberry salad        tuna salad
white meat chicken salad
corn salad                            grilled vegetables
tomato mozzarella              grilled chicken
turkey, ham, swiss & cheddar

ENHANCEMENTS
split cherry tomatoes         sliced hardboiled eggs
julienne cucumber             chopped crispy bacon 
julienne radish                   crumbled bleu cheese 
julienne carrot                   brown-sugar pecans 
julienne red onion             dried cranberries 
house made croutons        olives
roasted beets

DRESSINGS
caesar                                bleu cheese 
ranch                                maple-mustard 
italian-herb                      balsamic vinaigrette

SWEET FINISH
chocolate chip cookies, sugar cookies, 
chocolate-blonde brownies 

coffee, decaf coffee and tea are included, 
*a minimum of 30 people is required*


