Skgwalk chding Dinner Fackage

Fackagc includes three rcccPtion food displags and Passcd hors d’oeuvres for one hour
followed 133 a seated four course dinner including wcc]cling cake.

Cl'lampagnc, wines and hosted bar are additional and would be clwargcd 133 consumption

Skgwalk cheption Hour

]ncluclcs the fo“owing three food displags:

Assortcc! Chccsc

]mPortccl & domestic cheeses with assorted crackers

\/cgctablc Cruditeé

Assortmcnt of fresh 5casona] vcgctab]cs

with creamy blue cheese & roasted red pepper diP

Mediterranean
Assortment of green & black olivcs, hummus with Pita "

stuffed grape leaves with mint raita

Fasscd Hors D’Ocuvrcs
Choice of five of the Fo”owing:

Asparagus spear with Proscuitto Chcrrg tomato with shrimP mousse
Boursin stuffed date Salmon roulade
(rabmeat cakes chctablc sPringro]]
Coconut chicken (C remini fontina mushrooms
SPanakOPita chctablc tempura
Calhcorm’a roll with crabmeat Grapes rolled in blue cheese & pistachio

P P
T omato & basil bruschetta Steamed shrimp dum lin
p dumpling

Calamata olive & cheese tartlet Scallop wraPPcd PincaPPlc & bacon



5|<3wau< ch‘cling Dinner Fackagc

Flcase select one aPPetizer, one salad and one entrée for your group.

ou ma ave a choice o O direrent entrees wi an entree numper coun wven one wee l'iOl'.
y h hoice of two different entrées with an entrée numb t g kp

AEEctizcr
New Englanc] Clam Chowder
Fan Scarccl Crabmcat Cakc with Roasted Red FcPPcr
Potato (Gnocchi Marinara with [Fresh Basil and Ricotta Cheese

Salad

Array of Salad Greens with Cucumber, Chcrry T omatoes & Hesame Vinaigrcttc

baby SPinach Salacl with Roasted Wa|nuts, Goat Cheese & Crcamy [ emon Drcssing
Arugula Salacl with Gorgonzola, Pinenuts & balsamic Vinaigrctte

E_ntrcc
Atlantic Seared Salmon with Roasted Red FcPPcr Sauce $95.00

Roasted | emon & Herb Free Range Chicken with Natural Au Jus $95.00
Gri“ec{ Sworcl{:ish Steak with Capcrs & Lemon Butter $105.00
Roasted Preast of Cl‘nickcn 5tuﬁ:ccl with Artichoke & Mushroom  $95.00

Tcnclcrloin of Bcc{: with Port Wine & S[‘la"ots $105.00

Tcnclcrloin of Bcc{: with Baked Stuﬁzccl GUI‘F Sl'n‘irnp $110.00

Dinner includes Fresh Preads & Whippcd Butter,
C]’rcPs selection of Scasona| \/cgctablc & AccomPanimcnts

Dcsscrl:
chlcling Cakc dcsigned with your choice of flavor & stglc
may be selected from ]cing on the Cake or K onditor Meister E)a!(erg

chc]ing Cake served with Chocolate DiPPcd Strawberries
}:rcslwly Brewed Coffee and Assorted T eas



Skgwalk chding Buﬂ:ct Fackagc

Fackagc includes three reception food displays and Passecl hors d'ouevres for one hour

followed bg your choice of @' chef food stations for dinner and wcc]c]ing cake.

Champagnc, wines and hosted bar are additional and would be chargcd bg consumption

Slcqwalk Rcccption Hour
]ncluclcs the fo“owing three food displags:

Assortcd Chccsc

ImPortch & domestic cheeses with assorted crackers

chctablc Crudité

Assortmcnt of fresh seasonal vcgctchs
with creamy blue cheese & roasted red pepper cliP

Mediterranean
Assortment of green & black olivcs, hummus with Pita
& stuffed grape leaves with mint raita

Fasscd Hor D’Ocuvrcs:
Choice of five of the Following:

Asparagus spear with prosciutto Chcrrg tomato with shrimp mousse

Boursin stuffed date 5a|mon roulade
Crabmcat cake chctablc sPringro"

Coconut chicken Cremini fontina mushroom
SFanakoPita \/cgctab'c tcmPura
California roll with crabmeat GraPcs rolled in blue cheese & Pistacl'\io
Tomato & basil bruschetta Steamed shrimP dumpling

Calamata olive & cheese tartlet Sca”ops wrappcd Pincapplc & bacon



Skgwanc Dinner Buﬁ:ct Fackagc

Choice of Four Chef Stations:

Oriental Stir[ry
Gingcr 505 Chicken or SPiCH Asian chctarian with Sesame To{:u
sautéed Cashcws & \/cgctablc with Jasminc Rice

Shrimp Scampi
Sautéed S}Wimp with [ xtra Virgin Olivc Oil, Roman T omatoes, Sca“ions, Gar{ic & Parmesan Cheese
tossed with Rotini Pasta & served with Garlic Buttcr Toast

Crabmcat Cake Station
Sautéed Crabmeat C akes with Roasted Red FcPPcr, |_emon Pesto & Horseradish Creme f:raichc.
Served with Jasminc Rice & T idewater Colc Slaw

Sca“op Sau’cc
Pan seared 5ca“ops with F xtra Virgin Olivc Oil, Garlic, Wl-\itc Winc & |_emon Butter
Scrvccl with Potato Furee, Ficl(lccl Red Onion & C[’lorizo Sauce

Chickcn Marsala
Sautéed Chicken & WIH Mushrooms Jtalian Marsala Wine,
Gar|ic, [ xtra Virgin Olivc OII
Served with Crcamg Polenta & Mini DBread Rolls

Roast 5ir|oin of Beef
with Madeira sauce ,Mushroom Sauts,
& Horscradish Creme Fraiche
Served with Pesto (Gnocchi & Babﬂ Carrots




Skgwalk chding Buﬁ:ct Fackagc

Fasta &Salac]

T oasted Garlic Breads & Mini Bread Rolls
[ obster Kavioli with Crcamy Cognac & 5hrcclc1cc1 Farmcsan

Artichokc & Asiago Chccsc Tortc”ini with Lcamc SPinach
Roasted Gar]ic & Roman T omatoes

Cacsar Salad with Hearts of Romaine, Agcc] Farmcsan & Garlic Crouton
Array of Salad & Field Gireens, C]‘»crry T omatoes, Cucumber with Sesame Vinaigrettc
Koastccl Turkcq

with Cranbcrry Orangc Kchs]’) & Hcrbcc] Mayonnaisc
Served with Garlic Mashed Potatoes & Haricot Vert

Ccdar Flank Roastcc! Sa[mon
with Crcamg Dlll s Hcrbccl Mayonnaisc & Honcg Mustard.
5crvcd with Sautcccl Rcd Bliss Fotatocs & Asparagus

Dcsscrt Tablc

ch]cling Cakc clcsigncc] with your choice of flavor & 5ty|c
May be selected from ]cing on the Cal(c or Konditor Meister Bakcrg

chding cake Prcscntcd with Strawbcrn'cs DiPPcd in Cl‘locolatc
f:rcs['nly Brewed Coffee & Assorted T eas

$110 Pcrgucst chef fee $100 each

Addai4% gratuity for wait staff, a 6% taxable administrative fee which does not
represent a gratuitg for wait staﬁ:, bartenders or service staff & a 7% state & local tax.



Beverage Bar

(Prices are based on consumption)
P

Champagne &Sparklinz Wines

Domaine St. Michelle $40 bottle
Domaine Cameros, Brut $55 bottle
Korbcl, Natura! $45 bottle

Tattinger, Brut,Reims $95 bottle

Top of the Hub House | iquor
Fris Vodka, New Amsterdam Gin, Bacardi Light Rum, J & B Scotch, Jim Beam, Canadian Oub
$7.50 per drink

l remium ]__iﬂuor
A]Jso|ut\/oc"<a, Tanqucrag Gin, CaP’cain Morgan’s Rum, Dewar's White |_abel, Maker's Mark, Jameson’s Whiskcy,
$8.00 per drink

i uxury iguor
Ketcl Onc Vodka, bombag SaFme'rc Gin, BPacardi Sclcct Rum, Chivas Kegal,
Woodford Reserve, Crown Koya] Reserve
$9.00 per drink

TOP of the Hub Lai)cl Wir\es
Charclonnay Cabcmct Sa uvignon Sauvignon Blanc Mcr]ot
$32 per bottle

Martini
Grcy Goose, Belvedere, Absolut Citron, Bombaﬂ SaPPhire, Tanqucray, Boodles
$12.00 per drink & up

( ordials
bai[cg’s lrish Cream, Kahlua, Amaretto, Frangclico, Sambuca, Godiva, ]risl'! Mist
$9.00 per drink

Bottled Beer
Coors L{g/rt Ko///ng Kock, $6.00 Pcrbott/c:
Bcck’s, Hc/hcécn, Amstc/ L{g/:i; Samuc/ Ac/ams , ﬁaa;éc ché $7.00 Pcrbott/c

Solc Siill or SParl(li ng Water
J}./j'locrbatﬂc
SoFt Drinks and Juices
$3.75 perbottle

Bartender-$100 each

Adda 1+% gratuﬂy, a 6% taxable administrative fee which is not a gratuity
for wait stat¥, bartenders or service statf and a 7% state and Jocal tax.



Reterrals for your Special F vent

[lorists
[ ouis Barry [lorist 6 1 7-437-1058
[ wig 617-292-8944

Bands & DJS

[ ntertainment Specialists 617-723-1115
Mikes Music 508-583-8320
Barry Froductions 781-331-2224

5pccfa/ [ inen
Festive Occasions/Kcnta/s L/n/fmitcc/ J81-341~1600
Style Studio §17-426-2888

C akes

K ondiitor Meistor 78 1-849-1970
Jeing on the Cake 61,7-969-1830

F ﬁotqgr‘qpﬁcrs
David Fox 508-820-1130
Mindi Sokoloski 85 7-204-24+8
Cheryl [ evine 617-738-4414

Ncanévc/ /’fotcls

T he [ enox 617-536-5300
Westin Co/o/c:ﬂ Flace 617-263-9600
Marriott Cop/cy Flace 61,7-236-5800
T he Colonnade 61,7-424-7000
[Fairmont Cop/cy [laza 61 J-267-5300




