
A F T E R  F U N E R A L  R E C E P T I ON  ME N U

B R E A K F A S T  B U FF E T                     $9.95 per person

Choice of:
Scrambled Eggs or  Assorted Fresh Baked Quiche

Bacon, Sliced Baked Ham or  Sausage
 Lyonnaise Potatoes and Fresh Fruit Display

Served with Coffee and Tea

Additional Breakfast Items:  French Toast, Pancakes, Bagels, Assorted 
 Muffins, Miniature Breakfast Pastries

~~~~~~~~~~

B RU N C H  B UF FE T                     $12.95 per person

Choice of:
Scrambled Eggs or  Assorted Fresh Baked Quiche

Bacon, Sliced Baked Ham or  Sausage
Chicken Marsala or  Chicken Francaise 

Fresh Fruit Display and Lyonnaise Potatoes or  Penne Marinara
Served with a Tossed Garden Salad, Rolls and Butter, and Coffee

Additional Brunch Items:  Any of the Additional Breakfast Items (above), Rice Pilaf, 
Roasted Seasonal Vegetables, Cold Cut Platter with Assorted Breads

~~~~~~~~~~

LU N C H  B UF FE T                     $14.95 per person

 Choice of:
Garden Salad or  Caesar Salad

Chicken Marsala or  Chicken Francaise 
Penne Marinara or  Pasta Primavera or  Stuffed Shells with Red Sauce

Roasted Seasonal Vegetables and Lyonnaise Potatoes or  Rice Pilaf 
Served with Rolls and Butter, and Coffee

Additional Lunch Items:  Cold Cut Platter with Assorted Breads, Antipasto Station, 
Fresh Fruit Display or Platter, Beef Burgundy, Baked Local White Fish

~~~~~~~~~~~

A Full Bar is available for all functions in the private Berliet Room, adjacent to the Bistro. 
We are able to accommodate up to sixty-five guests for seated buffets.  Please ask us about 

any special food requests; we will do our best to accommodate them.

(8% RI Sales and Meals Tax and 20% Gratuity applicable on all items.)


