
Make your reservations today at 860­399­5901 
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Friday, December 4, 2009 

7:00pm ­8:00pm ~ Cocktail Reception 
8:00pm ~ Dinner Buffet 
Dancing until 12:00am 

Live Entertainment ~ Featuring Tribecca 

~ Stationary Hors D’ Oeuvres ~ 
Imported and Domestic Fine Cheeses, Crackers and Flatbreads 

Seasonal Fresh Fruits and Berries 

~ Buffet ~ 
Hydroponic Mesculin Greens 

Tuscan Caesar Salad 

Grilled Marinated Flank Steak 
Wilted Winter Greens 

Fire Grilled Chicken 
Roasted Apple Sage Butter and Spaghetti Squash 

Macadamia Nut Persile Crusted Chatham Cod 
Roasted Parsnip Vin Blanc 

Oven Roasted Potatoes 
Leek Chive Butter 

Medley of Winter Vegetables 
With Caramelized Lemon and Oregano Butter 

Freshly Baked Rolls & Butter 

~ Chef Attended Pasta Station ~ 
Choice of Pasta 
Tortellini, Penne 
Choice of Sauce 

Filletto di Pomodoro, Oven Roasted Garlic Pesto, Three Cheese Alfredo 
Crushed Red Peppers, Basil, Sliced Garlic Extra Virgin Olive Oil, 

Grated Parmiggiano Reggiano & Rustic Breads 

~ Dessert Table ~ 
Chef’s Selection of Assorted Cakes, 

Seasonal Fruit Mousse, 
Holiday Cookies 

** Cash Bar ** 

$40.00 Per Person 
Overnight Package for Two ~ $225.00 
Plus18% Service Charge and 6% CT. State Tax


