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Mornings

MORNING  BREAKS  OUTS IDE  OF  MEET ING  ROOM

STARTER  COURSE

To  be  set  on  the  table  prior  to  guests  enter ing  the  room

 

Loca l  Granola  and  Greek  Yogurt ,  Seasona l  Fru it ,  Loca l  Honey

Fru it  Sa lad  Cup

Indiv idua l ly  Wrapped  Assorted  Mini  Bage ls  or  Bia lys  w ith  Cream  Cheese  & Jams  

Indiv idua l ly  Wrapped  Spec ia lty  Bakery  Item  (changes  da i ly)

Indiv idua l  Yogurts ,  Granola  Bags

Granola  Bars

Indiv idua l  Fru it  Ju ices  & Assorted  Bottled  Water

Fresh  Brewed  Coffee ,  Decaffe inated  Coffee  & Spec ia lty  Teas

ENTREE  COURSE

Please  Se lect  Two

 

Garden  Vegetable  Frittata

Bra ised  Short  Rib  and  Bours in  Cheese  Frittata

Maple  Sugar  Baked  French  Toast ,  Carame l ized  Bananas

Cheese  Blintzes ,  Berry  Cou l is

Shirred  Eggs ,  Toasted  Eng l ish  Muffin ,  Canadian  Bacon ,  Hollanda ise

 

All  Entrees  are  accompanied  by  Breakfast  Potatoes  and  Bacon

Orange ,  Grapefru it ,  Tomato  & Cranberry  Ju ices

Fresh  Brewed  Coffee ,  Decaffe inated  Coffee  & Spec ia lty  Teas



Mid-Day

BAGGED  TO  GO  LUNCHES

PLATED  LUNCHEON  OR  BAGGED  TO  GO  LUNCHES

Lunches  w i l l  be  set  outs ide  your  conference  room  or  avai lable  for  pick-up  in  the  main  lobby .

 

Chef 's  Se lections  of  sandw iches ,  indiv idua l  bags  of  chips ,  seasona l  fru it ,  composed  sa lad ,  cookies  & bottled  water

 

Turkey  and  Cheese

Roast  Beef

Ham  and  Cheese

Chicken  Cutlet

Gri l led  Vegetable

Tuna  Sa lad

 

Pre-order  of  Sandw iches  is  ava i lable ,  please  speak  to  your  Meeting  Planner  for  deta i ls .

Orders  must  be  turned  into  Meeting  Planner  48  hours  in  advance  of  de l ivery .

AFTERNOON  BREAKS  OUTS IDE  OF  MEET ING  ROOM

Fru it  Sa lad

Crudite  of  Vegetables  w ith  House  Made  Ranch  Dip

Assorted  Bags  of  Chips

Cheese  & Fru it  Bags

Indiv idua l ly  Wrapped  Cookies  & Rice  Krispie  treats

Chef ’s  Spec ia l  Item  (changes  da i ly)

 

Assortment  of  Soft  Drinks  & Bottled  Water

Fresh  Brewed  Coffee ,  Decaffe inated  Coffee  & Spec ia lty  Teas



Mid-Day

PLATED  LUNCHEON

PLATED  LUNCHEON  OR  BAGGED  TO  GO  LUNCHES

CHOICE  OF  ONE    

Caesar  Sa lad  

Roma ine  Hearts ,  Herbed  Croutons ,  Shaved  Parmesan  Regg iano  & Lemon  Anchovy  Dress ing

Thayer  House  Sa lad

Carrot  Noodles ,  Cucumbers ,  Grape  Tomatoes ,  Shaved  Red  Onions  & Ba lsamic  Vina igrette    

Soup  du  Jour

Caprese  Sa lad

Fresh  Mozzare l la ,  He ir loom  Tomato ,  Micro  Bas i l ,  Ba lsamic  Syrup

COURSE  1

CHOICE  OF  TWO

Geme l l i  w/ Olive ,  Oven  Roasted  Tomato ,  Artichoke  Hearts ,  Canne l l ini  Beans  and  Bas i l  Pesto

Pasta  Carbonara  w/ Prosc iutto ,  Peas  and  Parmesan  Cream

Chicken  Sca l lopini ,  Wild  Mushroom  Ragout

Fresh  Cut  Chicken  Breast  w/ Marsa la  Pan  Jus

New  Eng land  Cod  w/ Lemon  Bas i l  Butter

Grilled  Sa lmon  w.  Charred  Lemon  Re l ish

Grilled  Pork  Meda l l ions  w/ Apple  Ginger  Jus

Petit  NY  Strip  Steak   w/ Thayer  Hote l  Butter  

 

Entrees  are  served  w i th  Chef 's  Se lect ion  of  Starch  and  Vegetable  Accompaniments  

Rolls  & Butter

COURSE  2



Mid-Day

PLATED  LUNCHEON

PLATED  LUNCHEON  OR  BAGGED  TO  GO  LUNCHES

CHOICE  OF  ONE

Fresh  Baked  Apple  Cobbler

Flourless  Chocolate  Torte ,  Berry  Cou l is ,  Chantilly  Cream

Warm  Bread  Pudding ,  Carame l ized  Drizz le

New  York  Cheesecake ,  Berry  Cou l is

 

Add  A  la  Mode  w i th  Vanil la  Bean  Ice  Cream  +$4

Fresh  Brewed  Coffee ,  Decaffe inated  Coffee ,  Assorted  Teas  & Iced  Tea

COURSE  THREE



Evening
PLATED  DINNER

SALAD  COURSE

CHOICE  OF  ONE    

Caesar  Sa lad  

Roma ine  Hearts ,  Herbed  Croutons ,  Shaved  Parmesan  Regg iano  & Lemon  Anchovy  Dress ing

Thayer  House  Sa lad

Carrot  Noodles ,  Cucumbers ,  Grape  Tomatoes ,  Shaved  Red  Onions  & Ba lsamic  Vina igrette    

Spinach  & Arugu la  Sa lad  

Mandarin  Oranges ,  Shaved  Red  Onions ,  Gorgonzola  Cheese  & Champagne  Vina igrette

Loca l  Ye l low  Beet  Carpacc io ,  Edgew ick  Farms  Goat  Cheese ,  Red  Onion  Marma lade  

Red  Beet  Vina igrette  & Extra  Virg in  Olive  Oil

Risotto  -  Spring/Summer  -  Wild  Mushroom  w ith  Eng l ish  Peas

Fa l l/Winter  -  Roasted  Butternut  Squash  w ith  Pancetta

Orecchiette  Pasta ,  Canne l l ini  Beans ,  House  Made  Ita l ian ,  Sausage  Grape  Tomatoes  & Bas i l  Pesto

Mary land  Sty le  Crab  Cake ,  Old  Bay  Remou lade

Burrata ,  He ir loom  Tomato ,  Micro  Bas i l ,  Ma ldon  Sa lt ,  Ba lsamic  Syrup

Carame l ized  Onion  and  Edgew ick  Farms  Goat  Cheese  Tart ,  Truffle  Scented  Micro  Greens

Seared  Sea  Sca l lops ,  Ce lery  Root  Puree  and  Brown  Butter  Emu ls ion  (Add  $5  pp)

Lobster  Risotto  (Add  $10  pp)

Hudson  Va l ley  Smoked  Duck  & Truffle  Risotto  (Add  $10  pp)

APPET IZER  COURSE
CHO I C E  OF  ONE    



Evening
PLATED  DINNER

DESSERT  COURSE

CHOICE  OF  ONE    

New  York  Cheesecake ,  Berry  Cou l is

Fresh  Baked  Apple  Cobbler

Warm  Bread  Pudding ,  Carame l  Drizz le

Flour less  Torte ,  Berry  Cou l is ,  Chanti l ly  Cream

 

A  la  Mode  w ith  Vanil la  Bean  Ice  Cream  (Add  $4  pp)

Fresh  Brewed  Coffee ,  Decaffe inated  Coffee ,  Assorted  Teas  and  Ice  Tea

Loca l  Free  Range  Roasted  Ha lf  Chicken ,  Pan  Gravy

Coq  Au  Vin ,  Chicken  Bra ised  in  Burgundy  Wine ,  Mushrooms ,  Gar l ic  & Bacon  Lardons

Chicken  Sa lt imbocca ,  Pancetta  Chip ,  Fresh  Mozzare l la  and  Sage

Baked  New  Eng land  Cod ,  Preserved  Lemon ,  Olives ,  Tomato

Roasted  Sa lmon  Filet ,  Dil l  Caper  Pesto

Gri l led  Swordfish ,  Herbed  Tomato  Fondue

Red  Wine  Bra ised  Bone less  Short  Rib

 

Herb  and  Gar l ic  Crusted  Prime  of  Beef ,  Au  Jus  (Add  $10  pp)

Gril led  New  York  Strip  Steak ,  Thayer  Hote l  Butter  (Add  $12  pp)

Gril led  Filet  Mignon  & Borde la ise  Sauce  (Add  $16  pp)

ENTREE  COURSE
CHO I C E  OF  TWO


