
Served
S A L A D  -  C H O I C E  O F  O N E

E N T R E E S  -  C H O I C E  O F  T W O

~Colorful Garden – Mixed Greens, Carrots, Cucumbers, Grape Tomatoes & Balsamic Vinaigrette
~Traditional Caesar – Romaine, Grated Parmesan, Croutons & Caesar Dressing
~Northampton Signature – Mixed Greens, Mandarin Oranges, Sun Dried Tomatoes, Feta, Sesame Vinaigrette
~Strawberry Fields – Mixed Greens, Sliced Strawberries, Toasted Almonds, Feta, White Balsamic Vinaigrette

~Colorful Garden – Mixed Greens, Carrots, Cucumbers, Grape Tomatoes & Balsamic Vinaigrette
~Traditional Caesar – Romaine, Grated Parmesan, Croutons & Caesar Dressing
~Northampton Signature – Mixed Greens, Mandarin Oranges, Sun Dried Tomatoes, Feta, Sesame Vinaigrette
~Strawberry Fields – Mixed Greens, Sliced Strawberries, Toasted Almonds, Feta, White Balsamic Vinaigrette

~Chicken Bruschetta (GF) - $39
~Chicken Creole (GF) - $39
~Chicken Francaise - $39
~Chicken Marsala (GF) - $39
~Red Pepper Salmon (GF) - $43
~Sesame Teriyaki Salmon - $43
~Salmon with Lemon Dill Beurre Blanc (GF) - $43

~Chicken Bruschetta (GF) - $39
~Chicken Creole (GF) - $39
~Chicken Francaise - $39
~Chicken Marsala (GF) - $39
~Red Pepper Salmon (GF) - $43
~Sesame Teriyaki Salmon - $43
~Salmon with Lemon Dill Beurre Blanc (GF) - $43

V E G E T A R I A N  E N T R E E  -  C H O I C E  O F  O N E
~Vegetable Napoleon - (GF/V) - $37
~Eggplant Parmesan (V) - $37
~Risotto Parmigiano (V) $37

~Vegetable Napoleon - (GF/V) - $37
~Eggplant Parmesan (V) - $37
~Risotto Parmigiano (V) $37

V E G E T A B L E  -  C H O I C E  O F  O N E
~Balsamic Roasted Vegetables 
~California Medley
~Balsamic Roasted Vegetables 
~California Medley

M E N U

With Rolls and Butter 

~Jumbo Lump Crab Cake with Roasted Red Pepper Aioli - $48
~Grilled Shrimp Penne Alla Vodka - $43
~Stout Braised Short Rib (GF) -Served with Mashed Potatoes - $44
~Prime Rib Au Jus (GF) - $46
~Filet Mignon Aux Champignon (GF) - 51

~Jumbo Lump Crab Cake with Roasted Red Pepper Aioli - $48
~Grilled Shrimp Penne Alla Vodka - $43
~Stout Braised Short Rib (GF) -Served with Mashed Potatoes - $44
~Prime Rib Au Jus (GF) - $46
~Filet Mignon Aux Champignon (GF) - 51

S T A R C H  -  C H O I C E  O F  O N E
~Fingerling Potatoes 
~Roasted Garlic Parmesan Potatoes 
~Fingerling Potatoes 
~Roasted Garlic Parmesan Potatoes 

D E S S E R T  -  C H O I C E  O F  O N E
~Ice Cream Sundae
~Chocolate Mousse with Whipped Cream
~Cheesecake with Raspberry Puree
~Triple Chocolate Cake 

~Ice Cream Sundae
~Chocolate Mousse with Whipped Cream
~Cheesecake with Raspberry Puree
~Triple Chocolate Cake 

B E V E R A G E S  T O  I N C L U D E :  
Fresh Brewed Coffee, Decaffeinated Coffee & Herbal TeaFresh Brewed Coffee, Decaffeinated Coffee & Herbal Tea

Chicken Tenders & French Fries Chicken Tenders & French Fries 

C H I L D R E N ’ S  S E R V E D  E N T R E E  -  $ 1 8  P E R  P E R S O N  

S A L E S  T A X  A N D  S E R V I C E  F E E  I N C L U D E D
G R A T U I T Y  O P T I O N A L

5 0  G U E S T  M I N I M U M

~Beyond Vegan Bolognese (VG) - $37
~Vegetable Lasagna (V) - $37
~Beyond Vegan Bolognese (VG) - $37
~Vegetable Lasagna (V) - $37

~Green Beans 
~Garlic Roasted Medley of Vegetables 
~Green Beans 
~Garlic Roasted Medley of Vegetables 

~Smashed Red Bliss Potatoes 
~Vegetable Rice Pilaf 
~Smashed Red Bliss Potatoes 
~Vegetable Rice Pilaf 
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	MENU
	SALAD - CHOICE OF ONE
	ENTREES - CHOICE OF TWO
	VEGETARIAN ENTREE - CHOICE OF ONE
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	50 GUEST MINIMUM
	SALES TAX AND SERVICE FEE INCLUDED GRATUITY OPTIONAL




