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HOMEMADE SIDES & SALADS 
� Pasta Salad $4.99 /lb - Rotini with Greek 

dressing, feta cheese, shredded carrots & Calamata 
olives 

� Potato Salad $3.99/lb - Red skinned potatoes 
tossed with mayonnaise & our special seasoning 

� Cole Slaw $3.99/lb - Shredded cabbage & carrots 
in our creamy coleslaw dressing 

� Chicken Salad $8.99/lb – Chopped Chicken  
breast with a little mayonnaise & seasonings 

� Tossed Garden Salad Tray $32.00 
Crisp romaine & iceberg lettuce topped with 
tomato, cucumbers, red onions, green peppers & 
croutons.  Served with a variety of salad dressings 
on the side.  Serves 10-12 people. 

� Fresh Caesar Salad $35.00 
Crisp romaine tossed with croutons, parmesan 
cheese & Caesar dressing.  Serves 10-12 people. 

 

HOMEMADE HOT SIDES 
Sold by the pound at $3.99 per pound 

* Mashed Potatoes * Roasted Red Potatoes * Steamed Rice * Turkey Stuffing *     
* Buttered Seasonal Vegetables * Mashed Butternut Squash * 

 

FRESH HOMEMADE SOUPS 
 

 

$10.25 per quart / $35 per gallon 
Cuban Style Black Bean 
Chicken Vegetable Rice 
Butternut Squash & Broccoli Cream 
Hungarian Mushroom 
Cajun Style Sweet Potato Chicken 
Tomato Lentil with Italian Sausage

$13.50 per quart / $45 per gallon 
New England Clam Chowder 
Haddock Chowder 
Maine Shrimp Corn Chowder 
Spicy Crab & Sweet Potato Bisque 
$17.50 per quart / $59 per gallon 
Maine Lobster Bisque with Lobster Meat 

Creamy Corn Chowder 
 

 

 
COLD PLATTERS & TRAYS 

 
 

� Deli Sandwich Platter $35.00 
A sampling of different cold deli sandwiches on our famous white, wheat, sourdough & marble rye bread.  We 
use a variety of deli meats such as ham, turkey, roast beef, Cuban pork, pepperoni & salami, as well as 
homemade chicken salad.  Approximately 20 pieces; serves 8-10  
 

� Deli Wrap Platter $39.00 
A sampling of different cold wraps on white, low-carb wheat & sun-dried tomato basil wraps.  We use a variety 
of deli meats such as ham, turkey, roast beef, Cuban pork, pepperoni & salami, as well as homemade chicken 
salad. Approximately 24 pieces, serves 8-10  
 

� Specialty Sandwich Platter $39.00 
A sampling of the many popular specialty sandwiches on our current menu.  Some of our specialty sandwiches  
include the “Chicken Salad Club Croissant” and the “Italian Mix Sub” Approximately 24 pieces, serves 8-10 
 

� Hot Panini Platter $39.00 
A sampling of the many popular hot paninis on our current menu, such as the “Cordon Blue Panini”, “Black & 
Bleu Panini” and the “Turkey Swiss & Tomato Panini” Approximately 20 pieces; serves 8-10  
 

� Fresh Vegetable & Dip Tray $39.00 
A variety of fresh seasonal raw vegetables, which may include carrots, cherry tomatoes, green peppers, broccoli 
& celery.  Served with dip on the side.   Serves 15-20 
 

� Fresh Fruit & Cheese Tray $49.00 
A variety of fresh seasonal fruit which may include cantaloupe, honeydew, kiwi, grapes, strawberries & 
pineapple, paired with a selection of cheeses.  Serves 15-20 
 

� Deli Meat & Cheese Tray $49.00 
Freshly sliced turkey, ham & roast beef, paired with a variety of sliced cheeses.  Serves 15-20 

 

 



DESSERTS & BAKERY ITEMS 
� Jumbo Muffins or Scones $22/dozen 
o Blueberry, Strawberry, Raspberry, Cinnamon Walnut, Pumpkin, 

Chocolate Chip, Blueberry Lemon 

� Fruit Turnovers $24/dozen 
� Jumbo Squares $29/dozen 
� Fresh Baked Cookies $9.49/dozen 
� Whole Pies Serves 8-12 
o Custard $14.00 
o Chocolate Cream, Pumpkin, Banana Cream, Lemon Meringue $16 
o Apple, Blueberry, Raspberry, Key Lime, Choc. Peanut Butter $19 

� Whole Cakes: Sm $25 Md $32 Lg $42 
o Carrot, Triple Chocolate, Chocolate Peanut Butter, Gingerbread, 

Blueberry Lemon, Mocha Chocolate 

� Whole Cheesecakes: Sm $28 Md $34 Lg $45 
o Original, Blueberry or Raspberry Topped, Lemon, Marble, Mocha, 

Snickers, Pumpkin Walnut, Blueberry Lemon, Raspberry Lemon 

� Baklava Tray $49 Serves 22-25 
� Apple-Berry Crisp $35 Serves 12-15 
� Grapenut Custard or Bread Pudding $29    

Serves 12-15 
� Chocolate Chip Brownie Tray $35 
� Assorted Brunch Bakery Tray $35 
o An assortment of freshly baked brunch goodies, which may 

include: turnovers, scones, muffins, cinnamon buns, biscuits, 
Danish etc. Serves 18-22 

� Assorted Dessert Tray $35 
o An assortment of freshly baked brunch goodies, which may 

include: cookies, brownies, baklava, turnovers, cinnamon buns, 
squares etc. Serves 18-22 

 

HOT ENTRÉE TRAYS 
 

WE DO REQUIRE A 24-HOUR NOTICE TO GUARANTEE AVAILABILITY OF SPECIFIC ENTRÉES.  
NEED SOMETHING LAST-MINUTE 

PLEASE CALL, AS WE CAN USUALLY ACCOMIDATE YOUR NEEDS.  
  

 

All hot entrée trays come in the standard 10” by 12” pans & serve approximately 10-12 people.  If purchasing 
hot trays for a buffet where people will be eating smaller portions of many different items, you will naturally 

get more servings per tray than we have estimated.   
 
 

 

� Baked Lasagna $35  
Hamburger & Italian sausage layered with 
pasta, marinara sauce & mozzarella, 
provolone & ricotta cheeses.   
 

 
� Baked Macaroni & Cheese $30   

Elbow macaroni in a creamy cheddar cheese 
sauce, topped with buttered croutons.   
 

 
� Baked Meatloaf $39   

 With homemade brown gravy.   
 

 
� Baked Stuffed Haddock $55  

 With Maine shrimp stuffing & shrimp sauce.   
 

 
� Baked Ziti $30   

Ziti & sauce baked in the oven with mozzarella 
& provolone cheese.   

 

 
� Chicken Broccoli  Alfredo $39 

Grilled chicken breast & broccoli tossed with 
pasta & homemade alfredo sauce.   

�  
� Chicken Pie $49  

Chicken, potatoes, carrots & gravy in a flaky 
pie crust.   

 

� Chicken Cordon Bleu $49   
Chicken breast stuffed with ham & Swiss cheese, with a 
cream sauce.    
 

� Jumbo Meatballs & Sauce $30  
Extra large homemade meatballs in marinara sauce.   

 
� Homemade Quiche $20 
 With ham, cheese & veggies.   
 
� Pot Roast $59 
 Tender marinated pot roast & home made gravy.    
 
� Salmon Pie $40 

Red salmon & seasoned mashed potatoes in a flaky 
piecrust, served with hard-boiled egg sauce.   

 
� Shepherd’s Pie $35 

Hamburger, corn & mashed potatoes, baked in a 
casserole.   

 
� Smothered Beef Tips $49 
 Tender steak tips in brown gravy with pearl onions.   
 
� Swedish Meatballs $30 
 Homemade meatballs in a creamy brown gravy.   
 

 



HORS D’OEUVRES 
 

#1 

HOMEMADE CHEESE DIP 

CARROT & CELERY STICKS 

ASSORTED CRACKERS 

$2.00 PER PERSON 

 

#2 

BAKED BRIE 

OLIVE TAPENADE 

HOUSE MADE SUN DRIED TOMATO 

HUMMUS  

SLICED BAGUETTES 

MINI FRUIT KABOBS 

FRESH VEGETABLES WITH DIP 

ASSORTED CHEESE TRAY 

ASSORTED CRACKERS 

$6.00 PER PERSON

 

 
SERVED AS ORDERS OF 50 PIECES 

 

BACON WRAPPED SCALLOPS 

$89 

SWEDISH MEATBALLS 

$29 

CRABMEAT STUFFED MUSHROOM 

$79 

SHRIMP & LOBSTER WONTONS 

$109 

SPANAKOPITA 

$59 

SPRING ROLLS 

$69 

MINI PIZZA, MINI REUBENS   

$69 

 

SHRIMP 

 

ICED WITH COCKTAIL SAUCE OR SPICY CAJUN GRILLED 

 

2.5 LB TRAYS 

WEIGHTS ARE EXACT – COUNTS ARE APPROXIMATE 

 

13/15 COUNT (35) SHRIMP $119 

16/20 COUNT (45) SHRIMP $89 

21/25 COUNT (60) SHRIMP $79 

26/30 COUNT (70) SHRIMP $79 

 

 

 

 

 

 

 



 

 

 

BRUNCH BUFFET 
 

ALL BRUNCH BUFFETS INCLUDE: 

 

ORANGE JUICE 

COFFEE 

TEA 

 

CHOICE OF SOUP OR SALAD 

PICK ONE 

HURRICANE’S AWARD WINNING SOUP & CHOWDER 

OR 

CAESER SALAD 

OR 

TOSSED GARDEN SALAD 

 

BUFFET ITEMS 

 

ASSORTED PASTRIES  

SUCH AS FRESHLY BAKED DANISH, SCONES, MUFFINS, CINNAMON BUNS 

 

FRESH FRUIT BOWL, HOMEMADE GRANOLA & ORGANIC YOGURT 

 

FRESH VEGETABLES WITH RANCH DIP 

 

SCRAMBLED EGGS 

 

BAKED MAC N’ CHEESE OR HOME FRIES OR ROASTED RED POTATOES  

 

CRISP BACON & MAILHOTS SAUSAGE LINKS 

 

HOMEMADE QUICHE OR EGGS BENEDICT 

 

BELGIUM WAFFLES OR CINNAMON FRENCH TOAST 

SERVED WITH MIXED BERRIES, SYRUP & WHIPPED CREAM 

 

HADDOCK WITH LEMON BUTTER CRUMBS OR CHICKEN PIE 

 

ASSORTED COOKIES & BROWNIES 

 

$14.95 PER PERSON 

 

PLUS TAX, GRATUITY & SERVICE CHARGE 
 
 
 
 
 
 
 



 

 

 

DINNER BUFFETS 
 

ALL DINNER BUFFETS INCLUDE: 

 

HOMEMADE CHEESE DIP 

CARROT & CELERY STICKS 

ASSORTED CRACKERS 

AND 

DINNER ROLLS WITH BUTTER 

TOSSED GARDEN SALAD 

CHOICE OF DRESSINGS 

AND  

ASSORTED COOKIES & BROWNIES 

 

CHOICE OF SOUP 

PICK TWO 

HURRICANE’S AWARD WINNING SOUP & CHOWDER 

 

CHOICE OF SIDES 

PICK THREE 

 

HONEY BUTTERED CARROTS 

MASHED BUTTERNUT SQUASH 

GARLIC MASHED POTATOES 

BAKED MAC N CHEESE 

OVEN ROASTED BABY RED POTATOES 

TURKEY STUFFING 

RICE PILAF 

 

CHOICE OF ENTREES 

PICK 2 FOR $15.95 

PICK 3 FOR $16.95 

PICK 4 FOR $17.95 

 

SWEDISH MEATBALLS 

YANKEE POT ROAST WITH GRAVY 

SMOTHERED BEEF TIPS WITH PEARL ONIONS 

BAKED HADDOCK WITH SHRIMP STUFFING 

POACHED SALMON WITH DILL SAUCE 

MAINE SHRIMP & TORTELINI ALFREDO 

BAKED LASAGNA WITH MEAT 

BAKED HAM, PINEAPPLE GLAZE 

OVEN ROASTED TURKEY, GIBLET GRAVY 

PARMESAN CRUSTED CHICKEN BREAST 

CHICKEN & BROCCOLI ALFREDO 

CHICKEN CORDON BLEU 

CHICKEN PIE 


