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WORKING BUSINESS DINNER
maximum of 20 people

Prior to the start of your meeting the following menu will be presented
Pre-orders to be taken for entrée selection.

choice of
Soup du Jour/ Sturbridge Host House Salad/ Classic Caesar Salad

Vegetable Napoleon
served atop Barley Pilaf with a Balsamic Drizzle

Chicken Samantha
Baked Chicken Breast stuffed with our Spicy Crab mixture and served with a Dijon Cream Sauce

Pecan Crusted Salmon
Atlantic Salmon crusted with Pecans and Panko Crumbs, baked and served over a Dijon Mustard Sauce

Honey Mushroom Chicken
Breaded Chicken Breast covered with Honey Mustard, sautéed Mushrooms and Cheddar Cheese

Baby Back Ribs
A full rack of Baby Back Ribs smothered in tangy BBQ sauce cooked to perfection

New York Strip Steak
Savory Strip Loin Steak char-grilled to your liking and served over Frizzled Onions with your choice of:
Onions, Mushroom, and/or Blue Cheese crumbles

Chef’s Seasonal Dessert Selection
Coffee & Tea Service
Assorted Soft Drinks and Bottled Water available on consumption

MENU PRICES GUARANTEED 90 DAYS PRIOR TO YOUR EVENT. ALL BANQUET PRICES ARE SUBJECT TO
14% SERVICE CHARGE, 4 % HOUSE CHARGE AND 5% MASSACHUSETTS SALES TAX. REV. 08/08



