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Wachusett Buffet 
(25 person minimum) 

 

SALADS (Choice of Two): 
Fresh Fruit Salad 

Mixed Green Salad with Vinaigrette and Ranch Dressing 
Red Bliss Potato Salad 

Roasted Vegetable and Pasta Salad 
Cucumbers with Fresh Dill and Sour Cream 

Marinated Artichokes, Roma Tomatoes and Red Onion Salad 
Tortellini Salad 

Orzo Salad with Fresh Basil, Feta Cheese and Olive Oil Lemon Garlic Dressing 
 

ENTREES (Choice of Three): 
Chicken Marsala 
Chicken Picatta 

Rosemary Marinated Tenderloin with Peppercorn Demi-Glace 
Grilled Beef Tips with Button Mushrooms, Roasted Red Peppers and Pearl Onions 

Stuffed Sole with Spinach and Crabmeat Stuffing 
Marinated Teriyaki Salmon  

Roast Pork Loin with Tarragon Tomato Cream Sauce 
Pasta Shells Stuffed with Fresh Ricotta and Parmesan Cheese 

Roast Turkey with Traditional Bread Stuffing 
 

 

STARCHES (Choice of One):                             VEGETABLES (Choice of One): 
         Rice Pilaf                                                      Medley of Mixed Vegetables 
Mashed Potatoes with Sour Cream and Chives                 Asparagus with Hollandaise (Seasonal) 

   Potatoes Au Gratin             Medley of Winter Squash (Seasonal) 
Oven Roasted Red Bliss Potatoes                                                          Green Beans with Julienne Carrots 
Roasted Garlic Mashed Potatoes                                                   Steamed Broccoli 
        

 

ASSORTED DESSERTS 
Fresh Brewed Coffee, Decaf, Tea and Assorted Herbal Tea Selections 

$28.95 per person 
 

(Additional Dinner Choices may be added at $4.95 per item, per person) 
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Themed Dinner Buffets 
 
 

NEW ENGLAND CLAMBAKE 
Mixed Green Salad with Vinaigrette and Ranch Dressings 

New England Clam Chowder 
Steamed Clams  

Lemon Thyme Chicken 
Mussels with tomatoes and Chorizo Sausage 

Roasted Yukon Gold Potatoes 
Sweet Corn on the Cob 
Homemade Corn Bread 

Buttermilk Biscuits 
Strawberry Shortcake and Sliced Watermelon 

Assorted Polar Beverages 
$28.95 per person 

 
1 ¼ Pound Lobsters   Market Price 
Grilled Swordfish  Market Price 

 

 
MOUNTAIN BARBEQUE 

Hamburgers & Hot Dogs 
BBQ Chicken Quarters 

Cole Slaw 
Tossed Salad 
Potato Salad 

Corn on the Cob 
Chips 

Watermelon 
Cookies 

Assorted Polar Beverages 
$19.95 per person 

 
BACKYARD BARBEQUE 

Hamburgers and Hot Dogs 
Lettuce, Tomato, Red Onion and Pickles 

Tossed Salad 
Potato Salad 
Baked Beans 

Chips 
Sliced Watermelon 

Assorted Polar Beverages 
$14.95 
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THE WACHUSETT BARBEQUE BUFFET 
Barbecue Pork Ribs 

Barbeque Chicken Quarters 
Marinated London Broil or Sirloin Steak 

Chili 
Cole Slaw 

Red Bliss Potato Salad 
Baked Beans 

Apple and Pecan Pies 
Assorted Polar Beverages 

$25.95 per person 
 
 

 
ITALIAN BUFFET 

Minestrone Soup 
Antipasto Salad 

Chicken Parmesan 
Meat Lasagna 

Penne Pasta Marinara 
Sausage and Meatballs 

Zucchini, Summer Squash and Eggplant Ragout 
Italian Roasted Red Potatoes 

Garlic and Italian breads 
Assorted Italian Desserts 

Coffee, Tea & Decaf 
$26.95 per person 

 
 

 
ORIENTAL BUFFET 

Egg Drop Soup 
Mandarin Salad 

Mini Vegetable Egg Rolls 
Crab Rangoon 
Peking Raviolis 

Beef and Broccoli in Oyster Sauce 
Chicken Stir Fry with Oriental Vegetables 

Steamed White Rice 
Shrimp Lo Mein 

Pineapple Chunks and Fortune Cookies 
Coffee, Tea & Decaf 
$26.95 per person 
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CARRIBEAN BUFFET 
Tropical Fruit Display with Meyers Dark Rum Dipping Sauce 

Coconut Shrimp 
 Jamaican Jerk Chicken with Pineapple Salsa 

Grilled Curried Mahi Mahi 
Traditional rice and peas 

Vegetable Medley 
     Mini Corn Muffin with Sweet Mango Butter 

Flan Caramel 
Coffee, Tea & Decaf 
$25.95 per person 

 
 
 


