
SOUP OR SAL AD
guests ’  select ion of

Roasted Beet & Goat Cheese
pecans,  red wine vinaigrette

New England Clam Chowder
cup

Classic Caesar
croutons,  parmesan

ENTRÈE
guests ’  select ion of

Chef’s Seasonal Vegetarian Selection
vegetarian

Filet Mignon
whipped potatoes,  gri l led asparagus

Faroe Island Salmon
citrus beurre blanc,  toasted couscous,  
crunchy garl ic broccoli

Fresh Catch of the Day
chef’s seasonal vegetable & potato

DESSERTS
served indiv idual ly

Chef’s Seasonal Selection
served with co�ee & tea
$150 per person al l  inclusive

PHARMACEUTICAL MENU PACKAGE



SOUP OR SAL AD
guests ’  select ion o f

New England Clam Chowder
cup

Classic Caesar
croutons,  parmesan

ENTRÈE
guests ’  select ion of

Chef’s Seasonal Vegetarian Selection
vegetarian

Filet Mignon
whipped potatoes,  gri l led asparagus

Faroe Island Salmon
citrus beurre blanc,  toasted couscous,
crunchy garl ic broccoli

DESSERTS
served indiv idual ly

Chef’s Seasonal Selection
served with co�ee & tea

$125 per person al l  inclusive

PHARMACEUTICAL MENU PACKAGE


