
EVENT
GUIDE



For more than 20 years, We have been in the business
of creating a day to remember with what we do best-
great food.

Offering two beautiful event location, as well as a
mobile catering operation, we help you create the
perfect event anywhere you'd like.

From soup to tents and everything in between. We offer
complete catering services including limitless options
for rentals.

We love what we do; whether it's planning a Wedding,
a Sweet 16, a Bar Mitzvah, an Anniversary Party, or a
Corporate Event, we put out heart in it. You'll see.

WELCOME



tABLE OF
cONTENTS



THE STANDARD WEDDING PACKAGE
50 person minimum

INCLUDES THE FOLLOWING:
Personal Assistance from our Maitre d'
Complimentary Menu Tasting for the Wedding Couple and Their Parents
Complimentary Suite for the Wedding Night (The Landing Only)
Discount Hotel Rooms for Wedding Guests (The Landing Only)

1 HOUR COCKTAIL PARTY WITH:

Open Bar for 5 Hours
Choice of 8 Hand Passed Hors d'Oeuvres

COLD APPETIZER TABLE WITH:

Domestic & Imported Cheese Display
Vegetable Crudités with Bleu Cheese
Fresh Fruit Display
Complimentary Champagne Toast

CHOICE OF DINNER STYLE

Traditional Sit Down
Buffet
Station Menu

DESSERT

Small Wedding Cake for Ceremony
Plated Dessert or Dessert Station
Coffee/ Tea Service

UPGRADE YOUR PARTY PACKAGE

Valet Parking
Coat Check
Bottled Sparkling Water
Intermezzo or Sorbet
Ceremony Musicians
Rehearsal Dinner 
After Party
Sunday Farewell Brunch

*Additional charge for off premise events
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THE DELUXE WEDDING PACKAGE
50 person minimum

INCLUDES THE FOLLOWING:
Personal Assistance from our Maitre d'

Complimentary Menu Tasting for the Wedding Couple and Their Parents

Complimentary Suite for the Wedding Night (The Landing Only)

Discount Hotel Rooms for Wedding Guests (The Landing Only)

Upgraded Cocktail Party

Choice of Linen and Napkin Color Included

TOP SHELF OPEN BAR FOR 5 HOURS
Cocktail Party
Choice of 10 Hand Passed Hors d'Oeuvres
Domestic & Imported Cheese Display
Vegetable Crudités with Bleu Cheese
Fresh Fruit Display
Complimentary Champagne Toast
Wasabi Firecracker Fried Calamari Platter
Choice of Carving Station

CHOICE OF DINNER STYLE

Traditional Sit Down
Buffet
Station Menu

DESSERT

Small Wedding Cake for Ceremony
Plated Dessert or Dessert Station
Coffee/ Tea Service

UPGRADE YOUR PARTY PACKAGE

Valet Parking
Coat Check
Bottled Sparkling Water
Intermezzo or Sorbet
Ceremony Musicians
Rehearsal Dinner 
After Party
Sunday Farewell Brunch

*Additional charge for off premise events



HAND PASSED HORS D'OEUVRES

Vegetable Crudites Display 
Served with Bleu Cheese 
Dipping Sauce

Assorted Cheese Display 
with Flat Breads

Fresh Fruit Platter

UPGRADES

Hummus with Pita

Sushi and Sashimi

Charcuterie
Firecracker Fried Calamari 
Platter

Mini Meatballs Marinara, 
Swedish, BBQ

Parmesan Chicken 
Skewers with Marinara

Dodge Inn Steak Tidbits 
with Garlic Bread Points

Petite Eggrolls 
with Sweet and Sour Sauce

TABLESIDE WINE 
SERVICE

Please ask if you don't see what you want. We can make it for you.

ADDITIONAL COCKTAIL PARTY UPGRADES

Sweet and Sour Meatballs
Asian Glazed Shrimp             
Crispy Wonton, Cucumber Kimchi
White Mac and Cheese Cups
Cheese Focaccia
Shrimp Ceviche Shooter Chicken
Pineapple Skewer                     
Sweet and Sour Sauce
Pigs in a Blanket
Brie and Raspberry in Phyllo
Crab Rangoon                         
Sweet Chili Sauce
Shitake Leek Spring Roll          
with Remoulade
Steak and Cheese Spring Roll
Buffalo Chicken Spring Roll
Gorgonzola Risotto Rolls
Asparagus Risotto Rolls
Fried Oysters                              
with Remoulade
Spanakopita
Vegetable Curry Samosa
Coconut Chicken Skewers     
Blood Orange Dipping Sauce
Asian BBQ Chicen Skewers    
Thai Chili Sauce
Chicken Satay                         
Peanut Drizzle
Tempura Shrimp                  
General Tso's Sauce
Dodge Inn Steak Tidbits      
Grilled Flatbread, Sautéed Onions, 
Mozzarella Cheese
Prosciutto Wrapped Fresh 
Mozzarella
Loaded Potato Cakes         
Cheddar Cheese, Bacon, Scallions, 
Sour Cream
Potao Latke                                
Apple Sauce, Sour Cream
Mini Cheese and Potato Perogies 
Sour Cream

Spicy Tuna Sashimi                
Wonton Chip

Shrimp Shumai Dumplings
New England Clam Chowder
Fried Mozzarella Triangles    
Tomato Sauce
Wasabi Firecracker Fried    
Calamari
Buffalo Chicken Bites                   
Bleu Cheese Dip
Smoked Salmon Canape          
Creme Fraizche
Asparagus and Asiago in           
Phyllo Dough
Sausage and Broccoli Rabe
Caponata Bruschetta
Wild Mushroom Bruschetta
Tomato Bruschetta
Veggis Stuffed Mushrooms
Sausage Stuffed Mushrooms

UPGRADES
Caviar                                                   
with Bellinis
Steak Tartare                                      
Rustic Bread, Pickled Onion
Kobe Cheeseburger Sliders
Kobe Beef Hot Dogs                             
with Whole Grain Mustard
Shrimp Cocktail
Crab Cocktail                               
Romaine Hearts,                      
Wasabi Cocktail Sauce
Bacon Wrapped Scallops          
Citrus Aioli
Mini Crab Cakes                
Caribbean Remoulade
Mini Beef Wellington
Seared Pork Belly Bites
Chicken Parmesan Bites
Spanish Beef Empanadas
Chorizo Empanadas

Chicken Quesadillas

Smoked Swiss Bacon Quiche

Mushroom Truffle Risotto

Black Olive and Cheese Straws

Roasted Garlic and Fennel Straws

Herb Cheese Straws

French Onion Soup Boule Vega

Black Bean Veggie Bites

Chili Vegetable Empanadas

Brie and Raspberry Straws

Fig and Goat Cheese in Phyllo 
Dough

Wild Mushroom Phyllo Triangles

White Truffle Potato Croquettes

Rice Balls

Glazed Pork Belly Bites

Coconut Shrimp                        
Mango Dipping Sauce

Burger Sliders                           
Frizzled Onion, Ketchup, Pickle

Fried Chicken Sliders                
Bacon, Lettuce, Tomato, Mayo

Baby Lamb Chops                         
Mint Jelly

Lobster Salsa                                  
Corn Tortilla Chips, Mango

Fish and Chips

Seared Scallops

Micro Filet Mushroom Caps



BREAKFAST MENU
50 person minimum

SUNDAY BRUNCH MENU
50 person minimum

BREAKFAST INCLUDES
Orange and Cranberry Juices

Freshly Baked Bagel Basket

Cream Cheese and Butter Platter

Fresh Fruit Platter

Asstorted Yogurts, Cereals and Milk

Scrambled Eggs

Bacon

Sausage

Home Fry Potatoes

Pancakes

French Toast

Cheese Blintzes

Muffins and Assorted Danish

Croissants

Mimosa Bar

Bloody Mary Bar

ADDITIONAL OPTIONS

OMELET STATION

WAFFLE STATION

HOT STATION

COLD STATION

BEVERAGE STATION

Eggs, Egg Whites, Crispy Bacon,
Sausage, Mozzarella Cheese,
Cheddar Cheese, Onions, Peppers,
Mushrooms, Tomatoes, Broccoli

Strawberries, Bananas, Local Maple Syrup,
Whipped Cream, Chocolate Chips, Walnuts

Scrambles Eggs, Bacon, Sausage,
Home Fries, Cheese Blintzes

Bagels with Cream Cheese and Butter,
Assorted Danish, Smoked Salmon
Platter, Fresh Fruit, Assorted Cereals

Orange Juice, Cranberry Juice, Milk,
Coffee, Herbal Tea

FOOD STATIONS

This selection of Action Stations can be used to create an
amazing Station Dinner Menu or to upgrade your event. 

Choose four Stations for over 100 guests.



Boston Bibb Salad



DESSERT STATIONS SIT DOWN OR BUFFET DINNER
50 person minimum

CHOOSE ONE SALAD CHOOSE THREE ENTREES





COMPLETE BUFFET DINNERS FARM TO TABLE MENU
Keeping it local



LATE NIGHT SNACKS & TREATS

PIZZA BAR
A Variety of your Favorite Artisan Pizzas

TACO BAR
Cheese, Chicken, and Veggie Quesadillas
Chips and Salsa
Churros

Graham Crackers
Chocolate Chip Cookies
Nilla Wafers
Marshmallows
Milk or Dark Chocolate Squares

S'MORES STATION

FRIED FOOD STATION

YANKEE STADIUM

LATE NIGHT MUNCHIES

Mozzarella Sticks
Wings
Jalapeno Poppers
French Fries

Hot Dogs
Hot Pretzels
Popcorn

Fresh Baked
Hot Chocolate Chip Cookies
Raisin Cookies
Cold Milk



MAKING DREAMS
COME TRUE

UNFORGETTABLE
MEMORIES
From intimate gatherings to extravagant affairs, our on-sire venues

are the perfect place to stage your special event. Our venues and

grounds can be adapted to suit your needs, and our event staff,

catering services, and elegant atmosphere will ensure your next

event is as stress free as it is unforgettable.



SPECIALIZING IN

Weddings
Reunions & Retreats
Bar and Bat Mitzvahs
Quinceaneras/Sweet 16s
Bridal/Baby Showers
Proms/School Formals
Anniversary Parties
Meetings, Conferences,
Expos, & Other Special
Events



MEETINGS &
CONVENTIONS

FLEXIBLE SPACES:

We offer flexible spaces as a platform for
creative and engaging conferences, retreats,
expos, or whatever else you might meet for.
We tailor your event to meet the needs of
your guests, no matter how big or small your
list might be.

WE OFFER:

Over 200 well-appointed Hotel Rooms
Meeting space available for over 450
guests with table seating or 800 guests
auditorium style seated.
American Meal Plans available, featuring
breakfast, lunch, and dinner. Discounts
for multi-day stays.
Breakout rooms (available upon request)
PA & AV needs (available upon request)



QUINCEANERA~

Daytime Events are 4 Hours
Nighttime Events are 5 Hours ($)

BRIDAL & BABY SHOWERS

BAR & BAT MITZVAHS & SWEET 16'S

Daytime Events are 4 Hours
Nighttime Events are 5 Hours ($)

FOR THE ADULTS FOR THE YOUNG ADULTS



ON-SITE VENUES



VENUE SEATING
CHARTS



MOBILE CATERING
& KITCHEN

A MOBILE DINING
EXPERIENCE

Enjoy fresh, locally sourced foods created by our     
 full-service catering complete with a mobile kitchen
where meals are prepared at your event. We also offer
inclusive packages with transportation and rental
services.



OUR MOBILE
CAPABILITIES

MOBILE CATERING & KITCHEN

Complete Mobile Kitchen

Full Mobile Bar Service (with State Permits) 

Wood Fired Pizza Oven

Wood Fired Smoker

Pig Roasts

BBQ

Full Party Rental Service



WOOD FIRED PIZZA KITCHEN
50 person minimum

Great for Kids Parties, Family Reunions, BBQs, Graduation
Parties, Reheasal Dinners, or any other event!

WOOD FIRED MENU
Pizzas
Calzones
Focaccia
Brick Oven Chicken
Chicken Wings
Potato Wedges
Mac & Cheese
Pasta Al Forno
Roasted Veggies
Toasted Spinach Dip
Cauliflower Au Gratin
Roasted Brussel Sprouts, 
Cherry Tomatoes, Goat Cheese, 
Balsamic

SALADS
Caesar Salad
Beet and Goat Cheese
Caprese
Mixed Greens
Hummus
Baba Ganoush

DESSERTS
Dessert Pizzas
Zeppolis
Nutella
Pinwheels
S'Mores
Berry Crisp

PIZZA

Plain
Pepperoni
3 Meat
Margherita
Veggis
Aubergine
Beet & Goat Cheese
Hawaiian
Bacon, Brie, & Spinach
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ADDITIONAL SERVICES

TRANSPORTATION:
Buses, limos, and horse & carriage

FULL EVENT SERVICES AVAILABLE:
Tables, tents, chairs, linens, lighting, dance
floors, bathrooms, dishware, silverware,
glassware, floral, hair and makeup, mobile
spray tanning, officiants, photography,
videography, fire pits, and MORE!

ENTERTAINMENT:

DJ, sound systems, bands, orchestras,
lighting, bounce houses, photo booth,
performers, decorations, cigar rolling,
circus acts, and MORE!








