Spring Brunch A

At the Table

Sparkling Apple Cider garnished with a Strawberry
On the Buffet

Bakery Basket with Assorted Muffins, Scones and Breads
Variety of Juices
Fruit Salad
Scrambled Eggs, Crisp Bacon & Sausage
Cinnamon French Toast with warm Maple Syrup
Home Fries with Fresh Herbs
Overlook Garden Salad
Roasted Vegetable Antipasto
Choice of Two
Cobb Salad with Grilled Chicken, Avocado & Bacon
Chef’s Salad with American French Dressing
Gemelli Pasta with Sun Dried Tomatoes, Spinach, Olives and Feta
Potato Encrusted Tilapia with Capers and Lemon

Eggplant Parmigianno

Coffee & Dessert Station

Coffee and Tea Station
A Variety of Mini Tarts and Pastries

REV 10/08 Prices subject to 5% MA sales tax. Gratuity or administrative fees. Menu & Pricing subject to change.
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Spring Brunch B

At the Table
Mimosas with fresh Orange Slice
On the Buffet
Bakery Basket with Assorted Muffins, Scones & Breads
Variety of Juices
Fresh Tropical Fruit
Scrambled Eggs, Crisp Bacon & Sausage
Home Fries with Fresh Herbs
Antipasto of Roasted Vegetable, Cured Meats and Imported Cheeses
Crisp Leaves of Romaine with Caesar Dressing
Spinach Salad with Warm Bacon Dressing
Chef’s Seasonal Soup
Choice of Two
Grilled Chicken with Orecchiete in Lemon Sauce
Phyllo Wrapped Salmon with Sauce Bernaise
Fresh Baked Cod with Basil Aioli
Braised Beef Tips in Sauce Bordelaise

Eggplant Parmigianno

Coffee & Dessert Station

Coffee and Tea Station
A Variety of Mini Tarts and Pastries
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Afternoon Tea

Hors d’oeuvres

Assorted Petite Quiches

Individual Mini Baked Brie with Raspberry and Toasted Almond

On the Buffet

Crisp Leaves of Romaine with Caesar Dressing

Spinach Salad with Warm Bacon Dressing

Smoked Turkey with Baby Arugula & Aioli on Whole Wheat
Goat Cheese, Watercress and Sundried Tomatoes with Toasted Pecans on a Finger Roll
Curried Chicken with Avocado on an Endive Leaf
Mozzarella, Proscuitto, Tomato & Pesto Butter on Focaccia

Smoked Salmon & Micro Celery with Chive Cream Cheese on Rye

Sweet Endings

Lemon Poppy Seed Tea Bread with Citrus Cream Cheese
Berry Trifle with Vanilla Custard

Coffee and Brewed English Tea
Assorted Soft Drinks, Bottled Water and The Overlook’s Pomegranate Punch

Prices subject to 5% MA sales tax. Gratuity or administrative fees. Menu & Pricing subject to change.
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Social Luncheons

Deli Slicer Buffet
Will accommodate up to 50 People
A generous variety of thinly sliced Roast Beef, Ham, Turkey, Genoa Salami, Swiss and American Cheese
Relish Tray, Assorted Breads and Condiments

-add Chicken or Tuna salad for additional

Gourmet Sandwich Board
Choice of four Sandwiches
Smoked Ham & Brie

with Honey Mustard

Mediterranean Tuna with Field Greens

Roasted Garlic Hummus Roll Up & Balsamic Vinaigrette

ona Baguette with Sprouts & Cucumbers on a Sun Dried Tomato Wrap

Rare Roast Beef Roasted Chicken Greek Salad Wrap

with Horseradish Cream Sauce with Feta & Black Olives

Antipasto Wrap with Salami, Ham, Provolone,
on Marble Rye

Artichoke Hearts & Pepperoncini
Smoked Turkey BLT

Grilled Chicken Spinach Salad Wrap with Dill Havarti on a Baguette

with Honey Dijon Dressing

Both Luncheon Menus accompanied by:
Choose One: Italian Pasta Salad, Creamy Potato Salad or German Potato Salad
Choose One: Spinach Salad, Caesar Salad, Overlook Garden Salad, Greek Salad or Waldorf Salad
Coffee and Tea Station, Assorted Soft Drinks and Bottled Water
Potato Chips ~ A Variety of Cookies and Brownies
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Soclal Luncheon Enhancements

Antipasto Salad Lasagna
Spirals of Salami, Provolone, and Ham over mixed Greens Choose from Meat, Cheese or Vegetarian

with Pepperoncini, Olives, and Artichoke Hearts Each tray serves approximately 20-24 guests

Baked Ziti

Baked with Tomato Basil Sauce and topped with Mozzarella Cheese

Each tray serves approximately 20-24 guests

Fresh Fruit Platter

Seasonal Fruit served with a Vanilla Yogurt Dip

Sausage Cacciatore
Sweet Italian Sausage, slow simmered in a Tomato Basil Sauce with
Onions, Bell Peppers and Mushrooms

Each tray serves approximately 20 guests.

Grilled Chicken Caesar Salad

Caesar Salad topped with Marinated Grilled Chicken Chicken Picatta

Roasted Chicken, Artichokes, Sun Dried Tomatoes
And Capers in a Lemon Sauce

Each tray serves approximately 20 guests
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