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WORKING BUSINESS LUNCHEON
maximum of 20 people

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

choice of
Soup du Jour or Sturbridge Host House Salad

Sturbridge Salad with Chicken
Mesclun Greens accompanied by
Candied Walnuts, Dried Cranberries and
Crumbled Blue Cheese drizzled with a
Raspberry Vinaigrette.

Roast Beef Torpedo

Shaved Roast Beef rolled in Flat Bread with

Cheddar Cheese and Horseradish Mayo,
Served with French Fries

The Pub Burger
Ground Sirloin, Grilled & Served
on a Bulkie Roll with Cheddar Cheese,
Bacon, Lettuce & Tomato,
Served with French Fries

Grilled Portabella Sandwich
Marinated Grilled Portabella Mushroom served
on a Kaiser Roll with Roasted Red Peppers,
Cheddar Cheese, Lettuce, Tomato and a
Horseradish-Mayo-Mustard Sauce, Served with
French Fries

Classic Caesar Salad
Crisp Romaine Lettuce with Tomato,
Croutons and Parmesan Cheese
With Grilled Chicken
OR Grilled Shrimp

Vegetarian Wrap
Grilled & Marinated Fresh Seasonal
Vegetables rolled up in Flat Bread
Served with French Fries

Tuna Salad Melt
White Albacore Tuna Salad on Grilled
Pumpernickel with thinly sliced Tomatoes,
Red Onion and Swiss Cheese
Served with French Fries

California Club
Grilled Chicken with Sliced Avocado, Lettuce,
Tomato, Roasted Red Peppers and Caramelized
Onions on Rustic Panini
with a Boursin Cheese Spread
Served with French Fries

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






